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PROFIL SENSORI PRODUK MEAT ANALOGUE BERBAHAN DASAR 

JAMUR SHIITAKE (Lentinula edodes) DENGAN PENAMBAHAN SERAT 

GANDUM 

Violent 

 

ABSTRAK 

 

Pola makan vegan dan vegetarian yang terus meningkat membuat produk 

fusion food yang memanfaatkan sumber nabati (meat analogue) menjadi 

berkembang. Penelitian ini bertujuan untuk mengetahui profil sensori dan 

tingkat penerimaan meat analogue berbahan dasar jamur shiitake dengan 

penambahan serat gandum. Terdapat 3 formulasi penambahan jamur shiitake 

dan serat gandum, sampel S7G0 (jamur shiitake 57% dan serat gandum 0%), 

sampel S5G1 (jamur shiitake 55,7% dan serat gandum 1,3%), dan sampel 

S4G2 (jamur shiitake 54,3% dan serat gandum 2,7%). Metode penelitian yang 

digunakan merupakan analisis sensori Free Choice Profiling dan uji hedonik 

yang kemudian dianalisis menggunakan software XLSTAT dan SPSS. 

Berdasarkan hasil analisis Generalized Procrustes Analysis keseluruhan 

panelis, tidak terdapat satupun sampel yang mendominasi banyak atribut 

sensori. Sampel S7G0 memiliki karakteristik sensori yang hanya dominan 

chewy (kenyal) dan fibrous appearance (penampilan berserat). Sampel S5G1 

memiliki karakteristik sensori yang hanya dominan tender (lembut) dan moist 

(lembab). Sampel S4G2 memiliki karakteristik sensori yang hanya dominan 

meat-like (mirip daging) dan fibrous in mouth (berserat dalam mulut). Hasil 

ANOVA menunjukkan bahwa semua sampel dapat diterima dan disukai oleh 

keseluruhan panelis, karena tidak memiliki perbedaan yang signifikan antara 

sampel.  

 

Kata kunci: Free Choice Profiling, Jamur Shiitake, Meat Analogue, Profil 

Sensori, Serat Gandum 
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SENSORY PROFILE OF MEAT ANALOGUE PRODUCT BASED ON 

SHIITAKE MUSHROOM (Lentinula edodes) WITH ADDITION OF WHEAT 

FIBER 

Violent 

 

ABSTRACT 

The increasing vegan and vegetarian diet has led to the development of 

fusion food products that utilize vegetable sources (meat analogue). This study 

aims to determine the sensory profile and acceptance level of shiitake 

mushroom-based meat analogue with the addition of wheat fiber. There were 

3 formulations of the addition of shiitake mushrooms and wheat fiber, sample 

S7G0 (57% shiitake mushrooms and 0% wheat fiber), sample S5G1 (55.7% 

shiitake mushrooms and 1.3% wheat fiber), and sample S4G2 (54.3% shiitake 

mushrooms and 2.7% wheat fiber). The research method used was Free Choice 

Profiling sensory analysis and hedonic test which was then analyzed using 

XLSTAT and SPSS software. Based on the results of the Generalized 

Procrustes Analysis of all panelists, there was no single sample that dominated 

many sensory attributes. Sample S7G0 has sensory characteristics that are 

only dominant in chewy and fibrous appearance. Sample S5G1 has sensory 

characteristics that are only dominant in tender and moist. Sample S4G2 has 

sensory characteristics that are only dominant meat-like and fibrous in mouth. 

ANOVA results showed that all samples were acceptable and preferred by all 

panelists, as there were no significant differences between samples.  

 

Keywords: Free Choice Profiling, Shiitake Mushroom, Meat Analogue, 

Sensory Profile, Wheat Fiber 
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