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ABSTRAK

OKY RIZKYANTI. J 310 110 043

KOMBINASI JAMUR TIRAM (Pleurotus ostreatus) DAN KACANG MERAH
TERHADAP KADAR PROTEIN DAN DAYA TERIMA PRODUK SOSIS UNTUK
VEGETARIAN

Pendahuluan : Sosis merupakan salah satu produk olahan yang banyak
digemari masyarakat karena lebih praktis dan cepat untuk dikonsumsi. Selain
rasanya yang enak, biasanya sosis mengandung protein yang cukup tinggi.
Jamur tiram dan kacang merah merupakan salah satu sumber pangan tinggi
protein. Pada penelitian ini jamur tiram dan kacang merah digunakan sebagai
bahan baku pembuatan sosis. Sosis kombinasi jamur tiram dan kacang merah
memiliki tekstur yang sedikit lebih lengket dibandingkan dengan sosis yang lain.
Tujuan : Tujuan penelitian ini adalah untuk mengetahui kombinasi jamur tiram
(Pleurotus ostreatus) dan kacang merah terhadap kadar protein dan daya terima
produk sosis vegetarian.

Metode Penelitian : Penelitian ini menggunakan rancangan acak lengkap
dengan 3 perlakuan yaitu perbandingan 90:10, 80:20 dan 70:30. Pengukuran
kadar protein dan daya terima sosis menggunakan uji One Way Anova dan uji
Duncan untuk mengetahui perbedaan dari suatu pasangan perlakuan.

Hasil : Hasil penelitian menunjukkan bahwa kadar protein tertinggi yaitu dengan
perbandingan 90:10, dengan nilai signifikansi p=0,335. Hasil uji daya terima
menunjukkan bahwa nilai signifikansi daya terima warna yaitu p=0,000, aroma
p=0,002, rasa p=0,000, tekstur p=0,000 dan keseluruhan p=0,000. Sedangkan
sosis kombinasi jamur tiram dan kacang merah yang paling disukai yaitu 90:10.
Kesimpulan : Ada pengaruh substitusi jamur tiram terhadap daya terima warna,
aroma, rasa, tekstur dan keseluruhan. Sedangkan kadar protein tidak ada
pengaruh terhadap sosis kombinasi jamur tiram dan kacang merabh.

Kata kunci : jamur tiram; kadar protein; sosis jamur tiram; sosis kacang merah
Kepustakaan : 28 (1985-2015)
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ABSTRACT

OKY RIZKYANTI. J 310 110 043

THE COMBINATION OF OYSTER MUSHROOM (Pleurotus ostreatus) AND
KIDNEY BEAN ON THE PROTEIN DEGREE AND FOOD ACCEPTANCE OF
SAUSAGE PRODUCT FOR VEGETARIAN

Introduction : Sausage is one of processing products favored much by people
because it is more practical and instantly consumed. Besides its good taste,
usually sausage contains a high enough protein. Oyster mushroom and kidney
bean are high-proten food sources. In this research, oyster mushroom and kidney
bean were used as the basic materials of making the sausage. Sausage of
combination between oyster mushroom and kidney bean had a more sticky
texture than other sausages.

Objective : The objective of this research was to know the combination of oyster
mushroom (Pleurotus ostreatus) and kidney bean on the protein degree and food
acceptance of vegetarian sausage product.

Research Method : This research used a complete random design using 3
treatments: comparison 90:10, 80:20 and 70:30. The measurement of protein
degree and food acceptance of sausage used the test of One Way Anova and
the test of Duncan to know the difference of a treatment pair.

Results : The results of this research showed that the highest protein degree
was with the comparison of 90:10, with the significance score p=0.335. The result
of the test of food acceptance showed that the significance scores of food
acceptance of color were p=0.000, of aroma p=0.002, of taste p=0.000, of texture
p=0.000 and of totality p=0.000. Meanwhile, the sausage of oyster mushroom
and kidney bean combination which was favored much was 90:10.

Conclusion : There was an influence of substitution of oyster mushroom on the
food acceptance of color, aroma, taste, texture and totality. Meanwhile, the
protein degree had no influence on the sausage of oyster mushroom and kidney
bean combination.

Keywords: oyster mushroom; protein degree; sausage of oyster mushroom;
sausage of kidney bean

References: 28 (1985-2015).
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