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ABSTRAK

Dendeng merupakan pangan olahan daging berbentuk lembaran,
berwarna kecoklatan, umumnya terbuat dari daging sapi. Dendeng sapi
memiliki kandungan protein sebesar 559/100g, lemak 9g/100g, serat sebesar
0g/100g. Kadar serat yang rendah pada dendeng menyebabkan perlunya
penambahan serat pada dedeng. Alternatif penambahan serat pada dendeng
adalah dengan penambahan keluwih. Tujuan penelitian adalah mengetahui
proporsi daging sapi dan keluwih terbaik, serta mengetahui pengaruh
proporsi keluwih dan daging sapi terhadap sifat fisikokimia dan organoleptik
dendeng giling. Penelitian menggunakan Rancangan Acak Kelompok
(RAK), satu faktor, yaitu perbandingan proporsi daging sapi dan keluwih,
terdiri dari tujuh taraf perlakuan: 92,5: 7,5; 85:15; 77,5:22,5; 70:30;
62,5:37,5; 55:45%b/b. Ulangan dilakukan sebanyak empat kali. Kadar air,
aktivitas air, kadar protein, tekstur (hardness) dan kesukaan terhadap warna
menurun seiring dengan meningkatnya proporsi keluwih yang ditambahkan.
Nilai kesukaan rasa, tekstur dan kemudahan ditelan menurun mulai dari
proporsi  22,5%-45%, nilai warna mengalami peningkatan seiring
meningkatnya proporsi keluwih. Proporsi penambahan keluwih terbaik
adalah 15% dengan kadar air 17,66%; Aw 0,672, lightness 34,47; hue 25,31;
chroma 2,07; hardness 1159,708g; protein 15,56%; kesukaan warna 5,23;
rasa 5,13; tekstur 4,95; kemudahan ditelan 5,20; kadar serat 2,62%; kadar abu
5,69%; kadar lemak 2,00%

Kata kunci: Dendeng, daging sapi, keluwih, serat.
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ABSTRACT

Beef jerky is a processed food in the form of sheet, brownish color,
generally made of beef. Beef jerky contant 55g / 100g of protein, 9g / 100g
of fat, 0g / 100g of fiber. Lack of fiber on jerk causes need additional fiber on
jerky. An alternative way to increase fiber content of beef jerky is by adding
breadnut. The purpose of this study was to determine the best proportion of
beef and breadnut, and to determine its effect on the physicochemical and
sensory properties of minced beef jerky. The study was a Randomized Block
Design (RCBD), one factor, which is the proportion of beef and breadnut,
consist of seven levels of treatments: 92.5: 7.5; 85:15; 77.5: 22.5; 70:30; 62.5:
37.5; 55: 45% w/w. the treatment were done four times. Water content, water
activity, protein content, texture (hardness) and color attractivnes decrease
within the increasing proportion of breadnut. The value of taste, texture and
the ease of swallowing decrease as the proportion of breadnut increase
(22.5%-45%). The color value has increased within the increasing proportion
of breadnut (according to s lightness, hue, chroma). The best proportion of
breadnut is 15% with 17.66% of water; 0.672 warter activity, lightness 34.47;
hue 25.31; chroma 2.07; hardness 1159.708g; 15.56% protein; 5.23 color
preferences; taste 5,13; texture 4.95; ease of swallowing 5.20; 2.62% of fiber;
5.69% of ash; 2.00% of fat.

Keywords: Beef jerky, beef, breadnut, fiber.
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