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ABSTRAK

Snack beef merupakan produk makanan ringan berbasis protein
hewani daging sapi. Peneliti melakukan inovasi produk dengan cara
memodifikasi proses pembuatan untuk memperoleh snack beef yang
sesuai dengan karakteristik yang dikehendaki yaitu berbentuk suatu
lembaran tipis, kering, rasa khas dominan daging sapi, tekstur renyah, dan
berwarna coklat kemerahan. Penggunaan daging bagian paha dan has
dalam dipilih karena ketersediaannya yang cukup banyak. Protein paha
sebesar 20,2% dan memiliki tekstur yang liat, sedangkan protein has
dalam sebesar 16,9% dan teksturnya empuk. Snack beef tetap
membutuhkan peranan pati yang berfungsi untuk meningkatkan
kerenyahan snack beef yang dihasilkan.

Rancangan penelitian yang digunakan adalah desain eksperimen
tersarang dengan dasar Rancangan Acak Kelompok (RAK) yang terdiri
dari dua faktor konsentrasi tapioka yang terdiri dari empat taraf perlakuan
yaitu 0%, 5%, 10%, dan 15% yang tersarang dalam bagian daging sapi
(paha-has dalam). Parameter pengujian meliputi kadar air, struktur
mikroskopis, warna, dan tekstur (crispness measurement) serta uji
organoleptik (tekstur dan warna). Pengaruh perbedaan bagian daging sapi
(paha-has dalam) berpengaruh nyata terhadap warna (lightness, redness,
yellowness). Pengaruh perbedaan konsentrasi tapioka yang tersarang
dalam bagian daging sapi (paha-has dalam) berpengaruh nyata terhadap
tekstur (crispness). Pengaruh perbedaan bagian daging sapi dan
konsentrasi tapioka berpengaruh nyata terhadap kesukaan panelis
terhadap tekstur snhack beef pada saat digigit dan warna snack beef.
Pemilihan perlakuan terbaik berdasarkan uji pembobotan.

Perlakuan terbaik yang diperoleh adalah perlakuan Pty (snack beef
menggunakan daging sapi bagian paha dengan penambahan tapioka
sebesar 10%). Perlakuan Pt memiliki skor organoleptik tekstur sebesar
0,5192, skor organoleptik warna yaitu 0,2231, kadar air snhack beef
mentah 10,41%, kadar air snack beef matang 5,81%, force crispness
sebesar 1068,8915¢g, nilai lightness 31,1667, redness 10,1000, dan
yellowness 7,0667.

Kata Kunci: snack beef, daging sapi bagian paha-has dalam, tapioka



Shierly Sanjaya, NRP 6103008074. Effect of Differences the Beef’s Part
(Topside-Tenderloin) and Tapioca Concentration on the Physicochemical
Properties and Organoleptic Snack Beef.
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2. Erni Setijawati, S.TP., MM.

ABSTRACT

Snack beef is a product of beef protein based. The researcher
conducted a product invention by modifying the manufacturing process
for snack beef in accordance with the expected characteristics i.e. thin
sheet shape, dry, dominant characteristic flavor of beef, crispy texture,
and reddish brown. Topside and terderloin was choosen because quite a
lot of availability. Topside has 20.2% protein and hardened texture, while
terderloin has 16.9% protein and soft texture. Snack beef still require a
functional role of starch to improve the crispness of snack beef.

The experimental design used to make snack beef is a nested
experimental design with the basic designh of Randomized Group Design,
which consists of two factors: tapioca concentration which consists of
four treatments level are 0%, 5%, 10%, and 15% are nested in the beef
(topside-tenderloin). The parameters tested to shack beef are moisture
content, microscopic structure, color, and texture (crispness
measurement) and also organoleptic test (texture and color). Effect of
different part of beef (topside-terderloin) significantly influenced the
color (lightness, redness, yellowness). Effect of different concentrations
of tapioca is nested in the beef’s part (topside-terderloin) significantly
affect the texture (crispness). Effect of different part of beef and tapioca
concentrations significantly influenced the panelists’s preference to
texture of snack beef when bitten and color of snack beef. The best
treatment is chosen by weighting test.

The best treatment is Ptio (Snack beef using topside with the
addition 10% tapioca). Prio’s treatment has 0.5192 for texture
organoleptic score, 0.2231 for color organoleptic score, 10.41% water
content of uncooked snack beef, 5.81% water content of fried snack beef,
1068.8915g crispness force, 31.1667 for lightness value, 10.1000 for
redness value, and 7.0667 for yellowness value.

Keywords: snack beef, topside-tenderloin, tapioca
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