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Adrian Djaja, NRP 6103013060. “Pengaruh Konsentrasi Isolat Protein
Kedelai terhadap Sifat Fisikokimia dan Organoleptik Nugget Jamur
Tiram”.
Di bawah bimbingan: 1. Chatarina Yayuk Trisnawati, S.TP., MP.

2. Ir. Th. Endang Widoeri W., MP.

ABSTRAK

Nugget pada umumnya terbuat dari bahan baku hewani yang
memiliki karakteristik bagian dalam yang kompak dan juicy serta bagian
luar yang renyah. Penggantian bahan hewani dengan bahan nabati
memungkinkan kaum vegetarian mengkonsumsi nugget. Penggunaan jamur
tiram menyebabkan nugget mudah menyerap minyak selama penggorengan.
Xanthan gum dapat membantu menurunkan penyerapan minyak pada
nugget. Namun penggunaan xanthan gum dapat menyebabkan tekstur
nugget menjadi terlalu juicy. Oleh karena itu diperlukan hidrokoloid lain
yang memiliki daya ikat air cukup kuat. Hidrokoloid yang dapat digunakan
adalah isolat protein kedelai. Penelitian ini bertujuan untuk mengetahui
pengaruh penambahan isolat protein kedelai terhadap sifat fisikokimia dan
organoleptik nugget jamur tiram. Penelitian ini menggunakan Rancangan
Acak Kelompok dengan satu faktor, yaitu konsentrasi isolat protein kedelali
yang terdiri dari enam taraf perlakuan: 0%,1%,2%,3%,4%,5%. Ulangan
dilakukan empat kali. Penambahan isolat protein kedelai menunjukkan
adanya pengaruh nyata terhadap sifat fisikokima yang meliputi kadar air,
daya serap minyak, WHC, kadar lemak, hardness, springiness, dan
cohesiveness, serta sifat organoleptik meliputi kesukaan terhadap kesan
berminyak, tekstur saat dikunyah, kemudahan digigit, dan juiciness. Isolat
protein kedelai menyebabkan peningkatan kadar air, WHC, hardness,
cohesiveness dan kesukaan kenampakan berminyak sedangkan daya serap
minyak, kadar lemak, springiness, kesukaan terhadap tekstur saat dikunyah,
kesukaan terhadap kemudahan digigit dan juiciness semakin menurun.
Nugget jamur tiram dengan nilai organoleptik terbaik adalah nugget jamur
tiram dengan penambahan ISP 2%.

Kata kunci: Nugget jamur tiram, isolat protein kedelai, sifat fisikokimia,
sifat organoleptik.



Adrian Djaja, NRP 6103013060. “Effect of Soy Protein Isolate
Concentration on the Physicochemical and Sensory Properties of
Oyster Mushroom Nugget”.
Advised by: 1. Chatarina Yayuk Trisnawati, S.TP., MP.

2. Ir. Th. Endang Widoeri W., MP.

ABSTRACT

Nugget has juicy and crispy texture’s charactheristic. A replacement
of meat based to vegetable allows vegan consume nugget. Oyster
mushroom can replace meat material because it has physical properties that
resemble the chewiness of the meat. Replacement of oyster mushroom can
make nugget too oily. Xanthan gum can help to decrease oil absorption. The
use of xanthan gum can make nugget too juicy. Therefore it is necessary to
add other hydrocolloid that has good water holding capacity. Soy protein
isolate is one of hydrocolloids that can be used. This research was aimed to
observe the effect of soy protein isolate on the physicochemical and sensory
properties of oyster mushroom nugget. This study used Randomized Block
Design with single factor, namely the concentration of soy protein isolate
which consisted of six treatment levels, i.e, 0%,1%,2%,3%,4%,5%. Each
treatment was replicated four times. The results showed that soy protein
isolate concentrations significantly affected on the physicochemical
properties which were included moisture content, oil absorption, hardness,
springiness, and cohesiveness, and the sensory properties which were
included the preferences of greasy impression, texture when chewed,
easiness to bite, and juiciness. The soy protein isolate caused increasing in
moisture content, WHC, hardness, cohesiveness and preferences of oily
impression. Meanwhile, the oil absorption, fat content, springiness,
preferences of texture when chewed, easiness to bite and juiciness
decreased.the best sensory score of Oyster mushroon nugget was oyster
mushroom nugget with addition of 2% soy isolate protein.

Keywords: Oyster mushroom nugget, soy protein isolate, physicochemical
properties, sensory properties.
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