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ABSTRAK 

Jamur kuping merupakan salah satu jenis jamur yang masuk dalam kelas 

basidiomycota. Kandungan senyawa didalam jamur kuping per 100 gram yaitu 

protein 9,25 gram, karbohidrat 73 gram, lemak 0,73 gram dan kalsium 150 mg. 

Kaldu merupakan salah satu bahan tambahan pangan yang sering digunakan oleh 

masyarakat sebagai penyedap rasa makanan.  Penyedap rasa makanan biasanya 

menggunakan monosodium glutamat (MSG) dimana jika bahan tambahan pangan 

ini sering digunakan, maka kurang bagus untuk kesehatan. Proses pembuatan kaldu 

bubuk dimana kaldu cair jamur kuping dicampurkan dengan sari tomat, lalu 

ditambahkan maltodekstrin dan dipanaskan hingga larut. Lalu Ditambahkan putih 

telur dan dicampur menggunakan hand blender hingga membentuk busa. Lalu 

dipanaskan dalam oven dengan suhu 600C selama 4 jam. Hasil pengovenan 

dihaluskan menggunakan mortar dan disaring menggunakan ayakan 60 mesh. 

Rancangan percobaan yang digunakan adalah Rancangan Blok Lengkap (RBL) 

dengan 2 faktor, yaitu penambahan sari tomat (10%, 20%, 30%) dan penambahan 

maltodekstrin (10%, 15%, 20%). Analisis yang dilakukan yaitu  analisis  kadar air, 

kadar abu, kadar protein, kadan NaCl, kadar glutamat, dan angka kapang dan 

khamir. Berdasarkan hasil penelitian ini didapatkan sampel terbaik dengan kode 

sampel yaitu T2M2 dengan kadar air 3,56%, kadar abu 8,18%, kadar protein 9,96%, 

kadar NaCl 6,20%, kadar glutamat 7,27%, dan AKK 9,47x102 kol/gr. Uji 

organoleptik kesukaan diperoleh hasil terbaik pada sampel  T3M1 dengan skor 5 

yang artinya agak suka terhadap produk yang dibuat. 

Kata Kunci: jamur kuping; kaldu bubuk; sari tomat; maltodekstrin 
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Preparation of Ear Mushroom Extract Powder with Tomato Juice and 

Maltodextrin Addition by Foam Mat Drying Method 
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ABSTRAK 

Ear fungus is one type of mushroom that is included in the basidiomycota 

class. The content of compounds in ear mushrooms per 100 grams is 9.25 grams of 

protein, 73 grams of carbohydrates, 0.73 grams of fat and 150 mg of calcium. Broth 

is one of the food additives that is often used by the public as a food flavoring.  Food 

flavoring usually uses monosodium glutamate (MSG) where if this food additive is 

often used, it is not good for health. The process of making powdered broth where 

the liquid broth of ear mushroom is mixed with tomato juice, then maltodextrin is 

added and heated until dissolved. Then added egg white and mixed using a hand 

blender to form foam. Then heated in the oven at 600C for 4 hours. The results of 

the oven were mashed using a mortar and filtered using a 60 mesh sieve. The 

experimental design used was a Complete Block Design (RBL) with 2 factors, 

namely the addition of tomato juice (10%, 20%, 30%) and the addition of 

maltodextrin (10%, 15%, 20%). The analysis carried out is the analysis of water 

content, ash content, protein content, NaCl content, glutamate content, and mold 

and yeast numbers. Based on the results of this study, the best sample was obtained 

with the sample code T2M2 with a moisture content of 3.56%, ash content of 

8.18%, protein content of 9.96%, NaCl content of 6.20%, glutamate content of 

7.27%, and AKK 9.47x102 kol/gr. The organoleptic test of liking obtained the best 

results in sample T3M1 with a score of 5, which means that it is somewhat like the 

product made. 

Keywords: ear mushroom; powdered broth; tomato juice; maltodextrin 

 


