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ABSTRAK

Nugget adalah jenis olahan restrukturisasi daging yang digiling dan
diselimuti oleh perekat tepung, pelumuran tepung roti (breading) yang
biasanya ditemui dalam bentuk siap saji. Umumnya nugget terbuat dari
bahan pangan hewani tetapi dapat dibuat dengan bahan nabati yang
memiliki komponen serat tinggi tetapi rendah lemak dan protein serta kaya
antioksidan seperti tanin. Isolat protein kedelai memiliki sedikitnya 90%
protein kedelai sehingga ditambahkan pada nugget jantung pisang mampu
meningkatkan kadar protein nugget, meningkatkan cita rasa, dan
memperbaiki tektur. Tujuan dari penelitian ini adalah mengetahui pengaruh
penambahan isolat protein kedelai berbagai konsentrasi terhadap sifat
fisikokimia dan orgenoleptik nugget jantung pisang. Rancangan penelitian
yang digunakan adalah Rancangan Acak Kelompok (RAK) faktor tunggal,
yaitu penambahan isolat protein berbagai konsentrasi yang terdiri dari 6
(enam) taraf perlakuan, yaitu 5%, 10%, 15%, 20%, 25% dan 30% dan
pengulangan sebanyak 5 (lima) kali. Parameter yang diuji meliputi analisa
kadar air, kadar protein, kadar serat, water holding capacity (WHC), warna
dan organoleptik (warna, rasa, tekstur, juiciness, dan chewiness). Data yang
diperoleh dianalisa dengan menggunakan Analysis of Variance (ANOVA)
pada a= 5% dan dilanjutkan dengan Duncan’s Mutiple Range Test
(DMRT). Hasil pengujian menunjukkan bahwa penambahan isolat protein
kedelai berpengaruh nyata terhadap sifat fisikokimia dan organoleptik
nugget jantung pisang. Hasil pengujian kadar air setelah dikukus 67,44%-
78,96% dan setelah digoreng 53,48%-71,82%, susut masak setelah dikukus
2,45%-6,25% dan setelah digoreng 10,11%-17,32%, kadar protein berkisar
4,92%-14,21%, kadar serat kasar berkisar 1,46%-2,10%, dan warna dengan
nilai L31,09-35,84; nilai a* 2,03-2,36; nilai b* 3,38-4,41; nilai C 4,12-4,86,
dan °"Hue 55,01-65,21. Perlakuan terbaik secara organoleptik adalah
perlakuan penambahan 25% isolat protein kedelai dengan nilai kesukaan
kesukaan warna, rasa, tekstur, juiciness, dan chewiness berturut-turut
sebesar 4,86, 4,86, 4,64, 4,73, 5,29 (netral hingga agak suka).

Kata kunci: nugget, jantung pisang, isolat protein kedelai



Eki Nur Rachman Julianto, NRP 6103017133. Effect of Soy Protein Isolat
Addition on Physicochemical and Organoleptic Properties of Banana
Heart Nugget
Advisory committee:
Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. and Ir. Thomas Indarto
Putut Suseno, MP., IPM.

ABSTRAK

Nugget is a type of processed meat restructuring that is ground and covered
by flour adhesive, which is usually found in ready-to-eat form. Generally,
nuggets are made from animal foods but can be made with vegetable
ingredients that have high fiber content and antioxidant like tanin but are
low in fat and protein. Soy protein isolat contains at least 90% soy protein
so that being added to banana heat nuggets can increase the protein content
of the nuggets, improve taste, and improve texture. The purpose of this
study was to determine the effect of the addition of soybean protein isolats
of various concentrations on the physicochemical and orgenoleptic
properties of banana blossom nuggets. The research design used was a
single factor Randomized Block Desigh (RAK), namely the addition of
protein isolats of various concentrations consisting of 6 (six) treatment
levels, namely 5%, 10%, 15%, 20%, 25% and 30%. Each treatment was
carried out 5 (five) times. Parameters to be tested include analysis of water
content, protein content, fiber content, water holding capacity (WHC), color
and organoleptic (color, taste, texture, juiciness, and chewiness). The data
obtained will be analyzed using Analysis of Variance (ANOVA) at o= 5%
and followed by Duncan's Multiple Range Test (DMRT). The test results
showed that the addition of soybean flour had a significant effect on the
physicochemical and organoleptic properties of banana heart nuggets. The
results of the water content test after steaming 67.44%-78.96% and after
frying 53.48%-71.82%, cooking loss after steaming 2.45%-6.25% and after
frying 10.11%-17 .32%, protein content ranging from 4.92% to 14.21%,
crude fiber content ranging from 1.46% to 2.10%, and color with a value of
L31.09-35.84; value a* 2.03-2.36; b* value 3.38-4.41; C values 4.12-4.86,
and Hue 55.01-65.21. The best organoleptic treatment was the addition of
25% soy protein isolat with preference values for color, taste, texture,
juiciness, and chewiness, 4.86, 4.86, 4.64, 4.73, 5.29, respectively (neutral
to slightly like).

Key words: nuggets, banana heart, soy protein isolat.
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