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EVALUASI SENSORI PATTY JAMUR TIRAM DENGAN 

PENAMBAHAN BEKATUL MENGGUNAKAN METODE CATA 

Diana Aisya 
 

 

ABSTRAK 

Penelitian ini bertujuan untuk mengetahui formulasi yang dipilih dan 

profil sensori pada produk patty jamur tiram dengan penambahan tepung 

bekatul. Metode yang digunakan pada penelitian ini adalah Check All That 

Apply (CATA). Terdapat 4 sampel yang diujikan kepada panelis, yaitu: 

sampel 207 tanpa penambahan bekatul, sampel 502 dengan penambahan 

bekatul 1%, sampel 103 dengan penambahan bekatul 3% dan sampel 415 

dengan penambahan bekatul 5%. Dari keempat sampel yang diujikan, tidak 

ada sampel yang serupa dengan produk ideal, namun keempat sampel 

tersebut memiliki beberapa atribut ideal, seperti tekstur kenyal dan warna 

coklat keemasan. Penambahan bekatul pada patty jamur tiram memengaruhi 

profil sensori (warna, aroma, tekstur dan rasa). Semakin banyak persentase 

penambahan bekatul, warna yang dihasilkan lebih coklat, aroma jamur 

berkurang, tekstur kenyal berkurang dan terdeteksi rasa pahit. Hasil analisis 

menunjukkan patty jamur tiram dengan penambahan bekatul 1-3% disukai 

panelis. 

Kata Kunci: Bekatul, Check All That Apply (CATA), Jamur Tiram, Patty, 

Profil Sensori, 
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EVALUASI SENSORI PATTY JAMUR TIRAM DENGAN PENAMBAHAN 

BEKATUL MENGGUNAKAN METODE CATA 

Diana Aisya 

 

ABSTRACT 

 
 

This study aims to determine the selected formulation and the 

sensory profile of oyster mushroom patty product with the addition of rice 

bran flour. The method used in this research is Check All That Apply 

(CATA). There were 4 samples tested by the panelist, namely: sample 207 

without the addition of rice bran, sample 502 with the addition of 1% rice 

bran, sample 103 with the addition of 3% rice bran and sample 415 with the 

addition of 5% rice bran. From the four samples tested, none of them were 

similar to the ideal product,but the four samples had some ideal attributes, 

such as springy texture and golden brown color. The addition of rice bran 

to the oyster mushroom patty affects the sensory profile (color, aroma, 

texture, and taste). The higher the percentage of rice bran addition, the 

result of the color is more brown, the aroma of mushrooms is reduced, the 

springy texture is reduced and the bitter taste is detected. The results of the 

analysis showed that the oyster mushroom patty with the addition of 1-3% 

rice bran was liked by the panelist. 

Keyword: Check All That Apply (CATA), Oyster mushroom, Patty, Rice 

bran, Sensory profile 
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