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Kedelai. Dosen Pembimbing I : Prof. Dr. Ir. Noor Harini, MS. dan Dosen
Pembimbing II : Devi Dwi Siskawardani, S.TP.,M.Sc.

ABSTRAK

Daging analog berbasis tepung kacang merah memiliki kelemahan yaitu
tekstur yang dihasilkan keras karena tepung kacang merah tidak memiliki
kandungan gluten yang dapat memberikan tekstur kenyal pada daging analog. Oleh
karena itu, diperlukan penambahan gluten dan isolat protein kedelai untuk
memperbaiki kualitas fisikokimia daging analog. Tujuan penelitian ini adalah
mengetahui pengaruh penambahan gluten dan isolat protein kedelai terhadap sifat
fisikokimia dan organoleptik daging analog serta mengetahui formulasi terbaik
daging analog tepung kacang merah dengan variasi penambahan gluten dan isolat
protein kedelai.

Penelitian terdiri dari satu faktor yaitu variasi penambahan gluten dan isolat
protein kedelai yang terdiri dari enam level yaitu, Al (65%:35%), A2 (60%:40%),
A3 (55%:45%), A4 (50%:50%), A5 (45%:55%), dan A6 (40%:60%) yang diulang
sebanyak tiga kali. Penelitian menggunakan Rancangan Acak Lengkap (RAL)
Sederhana. Hasil penelitian dianalisis menggunakan Analysis of Variance (ANOVA)
lalu dilanjutkan uji DMRT pada taraf 5%. Perlakuan terbaik dianalisis
menggunakan metode De Garmao.

Hasil penelitian menunjukkan bahwa variasi penambahan gluten dan isolat
protein kedelai berpengaruh nyata terhadap kadar air, lemak, protein, karbohidrat,
serat kasar, tekstur dan uji organoleptik (warna, tekstur, aroma dan keseluruhan).
Perlakuan A2 (60%:40%) merupakan perlakuan terbaik dengan hasil kadar air
sebesar 50.93%, kadar abu sebesar 1.02%, kadar lemak sebesar 3,46%, kadar
protein sebesar 15,24%, kadar karbohidrat sebesar 29,66%, kadar serat kasar
sebesar 2,87%, tekstur sebesar 11,63 N dan organoleptik warna mendapatkan nilai
1,87 (sangat tidak cerah mendekat tidak cerah), aroma mendapatkan nilai 2 (tidak
langu), tekstur mendapatkan nilai 4,07 (kenyal) sedangkan untuk parameter
keseluruhan perlakuan A2 mendapatkan skor 3,67 (agak suka mendekati suka).

Kata kunci: tekstur, protein, serat kasar, perlakuan terbaik
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ABSTRACT

Red bean flour-based analog meat has the disadvantage that the resulting
texture is hard because red bean flour does not have gluten content that can provide
a chewy texture to analog meat. Therefore, the addition of gluten and soy protein
isolate is needed to improve the physicochemical quality of analog meat. The
purpose of this study was to determine the effect of the addition of gluten and soy
protein isolate on the physicochemical and organoleptic properties of analog meat
and to determine the best formulation of red bean flour analog meat with variations
in the addition of gluten and soy protein isolate.

The study consisted of one factor, namely the variation of gluten addition
and soy protein isolate consisting of six levels, namely, Al (65%:35%), A2
(60%:40%), A3 (55%:45%), A4 (50%:50%), A5 (45%:55%), and A6 (40%:60%)
which were repeated three times. The study used a simple randomized complete
block design (CRD). The results were analyzed using Analysis of Variance
(ANOVA) followed by DMRT test at 5% level. The best treatment was analyzed
using the De Garmo method.

The results showed that the variation of gluten addition and soy protein
isolate had a significant effect on moisture content, fat, protein, carbohydrate, crude
fiber, texture and organoleptic test (color, texture, aroma and overall). Treatment
A2 (60%:40%) is the best treatment with the results of water content of 50.93%,
ash content of 1.02%, fat content of 3.46%, protein content of 15.24%, carbohydrate
content of 29.66%, crude fiber content of 2.87%, texture of 11.63 N and
organoleptic color getting a score of 1.87 (very not bright approaching not bright),
aroma getting a score of 2 (not languorous), texture getting a score of 4.07 (chewy)
while for the overall parameters A2 treatment gets a score of 3.67 (rather like
approaching like).

Key words: texture, protein, crude fiber, best treatment
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