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Pengaruh Penambahan Isolat Protein Kedelai Terhadap Profil Sensori Dan
Penerimaan Konsumen Nugget Jamur Tiram (Pleurotus ostreatus).

Wulandari

ABSTRAK

Nugget jamur tiram merupakan inovasi pangan yang belum memenuhi standar
protein SNI. Penelitian ini dilakukan untuk mengetahui jumlah isolat protein
kedelai yang diperlukan untuk mencapai kadar protein standar dan dampaknya
terhadap karakteristik sensori dan warna nugget. Pengujian sensori dilakukan
dengan uji CATA dan uji hedonik. Hasil yang didapatkan menunjukkan bahwa
karakteristik ideal nugget jamur tiram adalah warna krem, aroma nugget dan
tekstur nugget. Namun, hasil penelitian menunjukkan sampel masih belum ideal.
Penambahan isolat protein kedelai 8% memenuhi standar protein nugget yaitu
12,56%, namun mengakibatkan penurunan nilai L (kecerahan nugger). Intensitas
warna merah dan kuning juga lebih tinggi pada sampel dengan penambahan isolat
protein kedelai yang tidak dilapisi cornflakes dibandingkan kontrol (Aa*= 2,674
dan Ab*=2,654).

Kata kunci: sensori, kadar protein, isolat protein kedelai, nugget, jamur tiram
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Effect of Soy Protein Isolate Addition on the Sensory Profile and Consumer
Acceptance of Oyster Mushroom Nuggets (Pleurotus ostreatus).

Wulandari

ABSTRACT

Oyster mushroom nuggets are a food innovation that has not met SNI protein
standards. This study was conducted to determine the amount of soy protein
isolate needed to achieve standard protein levels and its impact on the sensory and
color characteristics of nuggets. Sensory testing was conducted with the CATA
test and hedonic test. The results obtained showed that the ideal characteristics of
oyster mushroom nuggets were cream color, nugget aroma and nugget texture.
However, the results showed that the sample was still not ideal. The addition of
8% soy protein isolate met the nugget protein standard of 12.56%, but resulted in
a decrease in L value (nugget brightness). Red and yellow color intensities were
also higher in samples with the addition of soy protein isolate that were not coated

with cornflakes compared to the control (Aa*= 2.674 and Ab*= 2.654).

Keywords: sensory, protein content, soy protein isolate, nuggets, oyster

mushroom
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