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ABSTRAK

Wahyu Kencono Jati/A420150098. UJI ORGANOLEPTIK DAN UJI PROTEIN
PENYEDAP RASA CAIR ALAMI BERBAHAN DASAR JAMUR MERANG
KOMBINASI JAMUR KANCING DENGAN VARIASI PENAMBAHAN
GLUKOSA. Skripsi. Fakultas Keguruan dan Ilmu Pendidikan, Universitas
Muhammadiyah Surakarta. Mei, 2019.

Jamur merang dan jamur kancing berpeluang sebagai bahan penyedap rasa alami
yang banyak mengandung asam glutamat dan protein yang cukup tinggi. Penelitian
ini bertujuan untuk mengetahui kandungan protein dan kualitas penyedap rasa cair
alami berbahan dasar jamur merang kombinasi jamur kancing dengan variasi
penambahan glukosa. Metode penelitian menggunakan eksperimen dengan
Rancangan Acak Lengkap (RAL) dua faktor. Faktor pertama yaitu perbandingan
bahan J1 : Jamur merang dan jamur kancing (75 g : 25 @), J2 : Jamur merang dan
jamur kancing (80 g : 20 g), dan faktor kedua adalah penambahan glukosa (G1 :
7,5%, G2 : 10%, G3 : 12,5%) dengan 2 kali pengulangan. Data dianalisis
menggunakan uji Kruskal Wallis yang dilanjutkan dengan uji LSD (Least Significant
Differences). Hasil penelitian menunjukkan bahwa kadar protein tertinggi terdapat
pada jamur merang dengan jamur kancing (80 g : 20 g) pada penambahan glukosa
12,5% dengan kadar protein 2,04% (wb). Sedangkan uji organoleptik menunjukkan
nilai kesukaan tertinggi pada kombinasi jamur merang dengan jamur kancing (80 g :
20 g) pada penambahan glukosa 12,5%. Simpulan dari penelitian ini yaitu proporsi
jamur J2 lebih tinggi dibanding J1.

Kata kunci : glukosa, jamur kancing, jamur merang, penyedap rasa, protein
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ABSTRACT

Wahyu Kencono Jati/A420150098. ORGANOLEPTIC TEST AND PROTEIN
TEST OF NATURAL LIQUID FLAVOURINGS OF THE PADDY STRAW
MUSHROOM COMBINATION OF BUTTON MUSHROOM WITH
VARIATIONS IN GLUCOSE ADDITION. Fakulty of Teacher and Education,
Muhammadiyah University of Surakarta. Mey, 2019.

The paddy straw mushroom and button mushroom have a chance as a natural
flavoring ingredient that contains a lot of glutamate acid and a fairly high protein.
This research aims to find out the protein content and quality of natural liquid
flavoring of the paddy straw mushroom combination of button mushroom with
variations in the addition of glucose. The research method uses an experiment
completely randomized design (CRD) with two-factor. The first factor is the
comparison of the material J1: the paddy straw mushroom and button mushroom (75
g: 25 @), J2: The the paddy straw mushroom and button mushroom (80 g: 20 g), and
the second factor is the addition of glucose (G1:7.5%, G2:10%, G3:12.5%) with 2
replications. The data was analysed using the crucial testing of the Kruskal Wallis
with LSD (Least Significant Differences). The results showed that the highest protein
levels were found in the fire fungus with buttonholes (80 g: 20 g) on the addition of
glucose 12.5% with total protein 2.04% (WB). Organoleptic tests showed the highest
value of pleasure in the combination of paddy straw mushrooms with button
mushroom (80 g: 20 g) on the addition of glucose 12.5%. The conclusion of this
study is the proportion of the mushroom J2 higher than J1.

Keyword : button mushroom, glucose, paddy straw mushroom, flavourings, protein
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