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ABSTRAK

Daging tiruan merupakan daging imitasi yang terbuat dari bahan
nabati. Umumnya, daging tiruan terbuat dari textured vegetable protein
(TVP), namun daging tiruan dapat dibuat juga dari tepung gluten dengan
tepung ubi jalar putih. Daging tiruan yang terbuat dari tepung gluten-ubi jalar
putih mempunyai sifat yang kering dan kesat, oleh karena itu, diperlukan
penambahan lubricant atau minyak agar dapat menghasilkan daging tiruan
yang lembap dan kenyal. Minyak pada daging tiruan memberikan sifat
juiciness, tenderness, dan permukaan yang lembap. Jenis minyak yang
digunakan adalah minyak nabati, yaitu minyak jagung dan minyak kelapa.
Konsentrasi kedua jenis minyak perlu diteliti karena dapat mempengaruhi
sifat fisikokimia dan organoleptik. Tujuan dari penelitian ini adalah untuk
mengetahui pengaruh jenis dan konsentrasi minya terhadap sifat fisikokimia
dan organoleptik daging tiruan tepung gluten - ubi jalar putih. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok dengan desain
tersarang. Faktor yang diteliti adalah jenis minyak, yaitu minyak jagung dan
minyak kelapa, serta konsentrasi minyak yang terbagi menjadi tiga taraf
yaitu, 5%, 7,5%, dan 10%. Pengulangan dilakukan sebanyak empat kali.
Hasil penelitian menunjukkan bahwa perbedaan jenis minyak memberikan
pengaruh nyata terhadap nilai juiciness daging tiruan tepung gluten-ubi jalar
putih. Penambahan konsentrasi minyak yang semakin banyak meningkatkan
nilai juiciness dan hardness, namun menurunkan nilai aktivitas air,
springiness, serta cohesiveness. Penambahan minyak jagung meningkatkan
nilai redness dan yellowness, menurunkan nilai lightness, chroma, dan hue.
Penambahan minyak kelapa meningkatkan nilai lightness, redness,
yellowness, chroma, dan hue. Perlakuan terbaik yang dipilih berdasarkan
pengujian organoleptik dengan metode spider web adalah penambahan
minyak kelapa sebesar 5% dengan skor warna 5,25 (agak suka), tekstur 4,78
(netral), dan flavor 5,10 (agak suka) dengan nilai juiciness sebesar 0,23%.

Kata kunci: daging tiruan, minyak jagung, minyak kelapa, juiciness

vii



Josephine Natanael, NRP 6103017032. “Effect of Type and Concentration
of Oil on The Physicochemical and Organoleptic Properties of Meat
Analog Made from Gluten - White Sweet Potato Flour”
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ABSTRACT

Meat analog is artificial meat made from vegetable ingredients.
Generally, meat analog is made from textured vegetable protein (TVP), but
meat analog can also be made from gluten flour with white sweet potato flour.
Artificial meat made from gluten-white sweet potato flour has dry and rough
properties. Therefore, it is necessary to add lubricant or oil to produce moist
and springy meat analog. Oil in meat analog provides juiciness, tenderness,
and moist properties. The types of oil used are vegetable oils, namely corn oil
and coconut oil. Both of oil concentration needs further research because it
affects physicochemical and sensory properties. The aim of this research is
to know the effect of type and concentration of oil on the physicochemical
and organoleptic properties of meat analog made from gluten — white sweet
potato flour. The experimental design used for this research was a
Randomized Block Design with a nested design. The factors examined were
the type of oil which is corn oil and coconut oil. the oil concentration was
divided into three levels were 5%; 7,5; 10%. Repetition was carried out four
times. The results showed that the different types of oil had a noticeable
influence on the juiciness value of gluten-white sweet potato flour. The
increasing concentration of oil increases the value of juiciness and hardness
but decreases the value of water activity, springiness, and cohesiveness.
Increasing corn oil concentration increased the value of redness and
yellowness, but decreased the lightness, chroma, and hue. Increasing coconut
oil increased the value of lightness, redness, yellowness, chroma, and hue.
The best treatment chosen based on organoleptic testing by spider web
method is the addition of coconut oil by 5% with a color score of 5.25
(slightly preferred), the texture of 4.78 (neutral), and flavor of 5.10 (slightly
preferred) with a juiciness value of 0.23%.

Keywords: meat analog, corn oil, coconut oil, juiciness
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