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ABSTRAK 

Bahan-bahan yang digunakan dalam proses pembuatan sosis terdiri 

dari daging, bahan pengikat, bahan pengisi, dan bumbu. Kandungan protein 

yang tinggi pada bahan akan membantu menstabilkan emulsi sehingga daya 

ikat air akan lebih kuat. Tepung kedelai sangrai merupakan sumber protein 

nabati tertinggi, sehingga dapat membantu menstabilkan emulsi pada sosis, 

menambah aroma smokey dan nilai gizi pada sosis babi. Dalam pembuatan 

sosis diperlukan stabilitas emulsi yang baik dan aroma yang baik. Dalam 

penelitian ini, tepung kedelai berfungsi sebagai pengikat dan tapioka yang 

berasal dari ekstraksi singkong berfungsi sebagai pengisi. Penggunaan 

proporsi bahan pengisi dan bahan pengikat pada adonan sosis dapat 

mempengaruhi karakteristik sosis yang dihasilkan. Tujuan dari penelitian 

ini adalah untuk mengetahui pengaruh proporsi tapioka dengan tepung 

kedelai sangrai terhadap sifat fisikokimia dan organoleptik sosis babi. 

Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok 

(RAL) dengan satu faktor. Proporsi tepung kedelai sangrai dan perlakuan 

tapioka berikut ini digunakan 100:0; 80:20; 60:40; 40:60; 20:80; dan 0:100. 

Data dianalisis secara statistik menggunakan ANOVA (Analysis of 

Variance) dan uji DMRT pada =5%. Hasil penelitian menunjukkan bahwa 

ada pengaruh proporsi tepung kedelai sangrai dan tapioka terhadap sifat 

fisikokimia dan organoleptik sosis babi, tetapi tidak berpengaruh terhadap 

stabilitas emulsi dan kesukaan panelis terhadap rasa. Perlakuan terbaik 

untuk sosis babi adalah proporsi tepung kedelai sangrai dan tapioka 60:40 

dengan WHC adonan 16,66%, WHC sosis 41,66%, kadar air 59,39%, 

kekerasan 7637,27 g, kekompakan 0,554 mm, kekenyalan 0,975 mm, 

kelengketan - 6,329 g.sec, gumminess 4228,58 g, kenyal 4121,81 g.mm, 

kadar protein 14,97%, dan kadar lemak 12,89%. 

 

 

 

Kata kunci: sosis babi, tepung kedelai sangrai, tapioka. 
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Astrid Inez Marella, NRP 6103017052. “Effect of Proportion of Roasted 

Soybean (Glycine max) Flour with Tapioca on Physicochemical and 

Organoleptic Properties of Pork Sausage". 

Supervisor:   

1. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 

 

ABSTRACT 

The ingredients used in the sausage-making process consist of 

meat, binders, fillers, and spices. The high protein content in the ingredients 

will help stabilize the emulsion so that the water holding capacity will be 

stronger. Roasted soybean flour is the highest source of vegetable protein, 

so it can help stabilize the emulsion in sausages, add smokey aroma and 

nutritional value to pork sausages. In making sausages, good emulsion 

stability and the good aroma is needed. In this study, soybean flour 

functions as a binder and tapioca derived from the extraction of cassava 

serves as a filler. The use of the proportion of fillers and binders in sausage 

dough can affect the characteristics of the sausage produced. The purpose 

of this study was to determine the effect of the proportion of tapioca with 

roasted soybean flour on the physicochemical and organoleptic properties 

of pork sausage. The research design used was a Randomized Block Design 

(CBD) with one factor. The following proportion of roasted soybean flour 

and tapioca treatment were employed 100:0; 80:20; 60:40; 40:60; 20:80; 

and 0:100. The data statistically analyzed using ANOVA (Analysis of 

Variance) and DMRT tests at α=5%. The results showed that there was an 

effect of the proportion of roasted soybean flour and tapioca on the 

physicochemical and organoleptic properties of pork sausage, but it had no 

effect on emulsion stability and panelists' preference for taste. The best 

treatment for pork sausage was the proportion of roasted soybean flour and 

tapioca 60:40 with WHC of dough 16.66%, WHC of sausage 41.66%, 

moisture content 59.39%, hardness 7637.27 g, cohesiveness 0.554 mm, 

springiness 0.975 mm, adhesiveness -6.329 g.sec, gumminess 4228.58 g, 

chewiness 4121.81 g.mm, protein content 14.97%, and fat content 12.89%. 
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