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PEMBUATAN DAGING ANALOG DARI GLUTEN TEPUNG TERIGU 

DENGAN SUBSTITUSI TEPUNG KACANG KEDELAI (Glicyne max L.) 

DAN TEPUNG UMBI BIT (Beta vulgaris L.) 

INTISARI 

 

Tujuan penelitian ini adalah untuk mengetahui pengaruh perbandingan 

gluten tepung terigu dan tepung kedelai terhadap sifat kimia dan organoleptik 

daging analog yang dihasilkan. Mengetahui pengaruh jumlah penggunaan tepung 

umbi bit terhadap sifat kimia dan organoleptik daging analog yang dihasilkan. 

Mengetahui pengaruh interaksi antara A dan B terhadap sifat kimia dan 

organoleptik daging analog yang dihasilkan. Mengetahui perbandingan gluten 

tepung terigu dan tepung kedelai serta jumlah penambahan tepung umbi bit yang 

dapat menghasilkan daging analog terbaik. 

Penelitian ini menggunakan Rancangan Rancangan Blok Lengkap (RBL) 

2 faktor. Faktor ke-1 adalah perbandingan tepung kacang kedelai dengan gluten 

tepung terigu (A), sedangkan faktor ke-2 adalah konsentrasi ekstrak umbi bit. 

Faktor I = perbandingan tepung kedelai : gluten tepung terigu (A), dengan 3 taraf, 

meliputi: A1 = Tepung kacang kedelai : gluten tepung terigu (0 : 100), A2 = 

Tepung kacang kedelai : gluten tepung terigu (25 : 75), A3 = Tepung kacang 

kedelai : gluten tepung terigu(50 : 50). Faktor II = jumlah penambahan tepung 

umbi bit (untuk 100 g tepung campuran), dengan 3 taraf, meliputi: B1 = 0,05 g, B2 

= 0,1 g, B3 = 0,15 g. Daging analog yang dihasilkan dianalisis dengan kadar air, 

kadar abu, kadar serat pangan tak larut, kadar serat pangan larut, kadar serat total, 

dan aktivitas antioksidan. 

Perbandingan gluten tepung terigu dan tepung kedelai berpengaruh 

terhadap kadar abu, kadar serat pangan tak larut, kadar serat pangan larut, serat 

pangan total dan aktivitas antioksidan. Namun tidak berpengaruh terhadap kadar 

air. Jumlah penambahan tepung umbi bit berpengaruh terhadap serat pangan tak 

larut, serat pangan total, dan aktivitas antioksidan. Namun tidak berpengaruh 

terhadap kadar air, kadar abu dan serat pangan larut. Terdapat interaksi antara 

perbandingan gluten tepung terigu dan tepung kedelai dengan jumlah penambahan 

tepung umbi hit terhadap kadar serat pangan tak larut, kadar serat pangan larut, 

kadar serat pangan total,dan aktivitas antioksidan. Berdasarkan hasil uji 

organoleptik dan keseluruhan aktivitas antioksidan yang tertinggi maka perlakuan 

terbaik terdapat pada perlakuan daging tiruan dengan perbandingan tepung kacang 

kedelai dan gluten tepung terigu 50 : 50 dan penambahan tepung umbi bit sebesar 

0,15 g.  

 

 

Kata kunci:  daging analog, tepung kedelai, tepung umbi bit, dan tepung terigu. 
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PRODUCTION OF MEAT ANALOGUE FROM WHEAT FLOUR 

GLUTEN WITH SOYBEAN FLOUR SUBSTITUTION  

(Glicyne max L.) AND BEET FLOUR (Beta vulgaris L.)  

ABSTRACT 

The purpose of this study was to determine the effect of the gluten ratio of 

wheat flour and soybean flour on the chemical and organoleptic properties of the 

meat analogs produced. To determine the effect of the amount of beetroot flour 

used on the chemical and organoleptic properties of the meat analogs produced. 

To determine the effect of the interaction between A and B on the chemical and 

organoleptic properties of the meat analogs produced. Knowing the gluten ratio of 

wheat flour and soy flour and the amount of addition of beetroot flour can which 

produce the best meat analog. 

This study used a 2-factor Complete Block Design (RBL). The 1st factor 

was the ratio of soybean flour to wheat flour gluten (A), while the 2nd factor was 

the concentration of beetroot extract. Factor I = ratio of soy flour: wheat flour 

gluten (A), with 3 levels, including A1 = Soybean flour : wheat flour gluten (0 : 

100), A2 = Soybean flour : wheat flour gluten (25 : 75), A3 = Soybean flour : 

wheat flour gluten (50 : 50). Factor II = the amount of addition of beetroot flour 

(for 100 g of mixed flour), with 3 levels, including B1 = 0,05 g, B2 = 0,1 g, B3 = 

0.15 g. The meat analogs produced were analyzed for moisture content, ash 

content, insoluble dietary fiber content, soluble dietary fiber content, total fiber 

content, and antioxidant activity. 

The ratio of gluten in wheat flour and soy flour has an effect on ash 

content, insoluble food fiber content, soluble food fiber content, total food fiber, 

and antioxidant activity. However, it does not affect the water content. The 

amount of addition of beetroot flour affects insoluble dietary fiber, total dietary 

fiber, and antioxidant activity. However, it did not affect the water content, ash 

content, and soluble food fiber. There is an interaction between the gluten ratio of 

wheat flour and soybean flour and the amount of addition of tuber flour on 

insoluble food fiber content, soluble food fiber content, total food fiber content, 

and antioxidant activity. Based on the results of the organoleptic test and the 

highest overall antioxidant activity, the best treatment was found in the mock 

meat treatment with a ratio of soybean flour and wheat flour gluten of 50: 50 and 

the addition of beetroot flour of 0.15 g. 

  

  

Keywords:  Analog meat, soy flour, beetroot flour, flour. 

 

 

 


