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ABSTRAK

Abon merupakan salah satu makanan kering siap saji yang terbuat dari
daging ataupun ikan yang direbus, disayat, diberi bumbu dan di goreng.
Umumnya abon terbuat dari bahan pangan hewani yaitu daging sapi, daging
ayam, dan ikan. Penggunaan bahan nabati pada abon masih kurang
dimanfaatkan daripada bahan hewani. Jamur tiram adalah salah satu bahan
yang dapat digunakan dalam membuat abon tetapi masih memiliki kadar
protein yang rendah sehingga dalam pembuatan abon perlu dilakukan
penambahan bahan lain seperti kacang koro pedang. Kacang koro pedang
memiliki komponen protein 30,36%, sehingga dapat menambah kadar
protein, cita rasa, dan memperbaiki sifat fisikokimia abon jamur tiram.
Tujuan dari penelitian ini adalah mengetahui pengaruh berbagai proporsi
penambahan koro pedang dengan jamur tiram terhadap sifat fisikokimia dan
orgenoleptik abon jamur tiram. Rancangan penelitian yang digunakan adalah
Rancangan Acak Kelompok (RAK) faktor tunggal, yaitu proporsi jamur
tiram dan kacang koro pedang yang terdiri dari 6 (tujuh) taraf perlakuan, yaitu
100:0, 90:10, 80:20, 70:30, 60:40, dan 50:50. Masing-masing perlakuan
dilakukan sebanyak 4 (empat) kali. Parameter yang diuji meliputi analisa
kadar air, kadar protein, aktifitas air (Aw), warna dan organoleptik (kesukaan
terhadap warna, rasa, tekstur, dan aroma). Data yang diperoleh dianalisa
dengan menggunakan Analysis of Variance (ANOVA) pada a= 5% dan
dilanjutkan dengan Duncan’s Mutiple Range Test (DMRT). Hasil pengujian
menunjukan bahwa proporsi jamur tiram dan kacang koro pedang
berpengaruh nyata terhadap sifat fisikokimia dan organoleptik abon. Hasil
pengujian kadar air sebesar 15,78%-23,99%, aktivitas air sebesar 0,52-0,62,
kadar protein berkisar 13,28%-19,3%, dan warna dengan nilai L 36,7-31,7;
nilai a* 5,5-5,0; nilai b* 8,9-9,4; nilai ¢ 10,5-10,6 dan "Hue 58,6-61,9.
Perlakuan terbaik secara organoleptik adalah perlakuan proporsi 80:20 jamur
tiram-kacang koro pedang dengan nilai kesukaan kesukaan warna, rasa,
tekstur, berturut-turut sebesar 5,80;5,97; dan 6,00

Kata kunci: abon, jamur tiram, kacang koro pedang



Michael Alfredo, NRP 6103017077. Effect of The Proportion of Oyster
Mushrooom and Koro Pedang Bean on The Physicochemical and
Organoleptic Properties of Oyster Mushroom Shredded.

Under the guidance of :

Ir. Tarsisius. Dwi Wibawa Budianta and Ir. Thomas Indarto Putut Suseno.

ABSTRACT

Shredded is a ready-to-eat dry food made from meat or fish that is
boiled, sliced, seasoned and fried. Generally, shredded meat is made from
animal foods, namely beef, chicken, and fish. The use of vegetable materials
in shredded is still less utilized than animal materials. Oyster mushroom is
one of the ingredients that can be used in making shredded but still has a low
protein content so that in making shredded it is necessary to add other
ingredients such as sword koro beans. Sword beans have a protein component
of 30.36%, so they can increase protein content, taste, and improve the
phycochemical properties of shredded oyster mushrooms. The purpose of this
study was to determine the effect of various proportions of the addition of
koro sword with oyster mushroom on the physicochemical and orgenoleptic
properties of shredded oyster mushroom. The research design used was a
single factor Randomized Block Design (RAK), namely the proportion of
oyster mushrooms and sword beans consisting of 6 (seven) treatment levels,
namely 100:0, 90:10, 80:20, 70:30, 60 :40, and 50:50. Each treatment was
carried out 4 (four) times. Parameters to be tested include analysis of water
content, protein content, water activity (Aw), color and organoleptic (liking
of color, taste, texture, and aroma). The data obtained will be analyzed using
the Analysis of Variance (ANOVA) at o= 5% and followed by Duncan's
Multiple Range Test (DMRT). The test results showed that the proportions
of thym mushroom and sword koro nut had a significant effect on the
physicochemical and organoleptic properties of shredded. The results of the
test of water content are 15,70rga8%-23,99, water activity are 0,52-0,62,
protein content ranges from 13,28%-19,3%, and color with an L value of
36,7-31,7; a* value 5,5-5,0; b* value 8,9-9,4; C values 10,5-10,6, and Hue
58,6-61,9. The best treatment organoleptically was the 80:20 proportion
treatment of oyster mushroom-koro sword beans with preference values for
color, taste, texture, 5,80;5,97;and 6,00.

Kata kunci: Shredded, oyster mushroom, sword jack bean
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