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ABSTRAK 

 

Bakso analog merupakan produk tiruan bakso yang umumnya terbuat dari jamur tiram 

dan tepung kedelai sebagai pengganti daging sapi. Penelitian ini bertujuan untuk 

mengetahui pengaruh perbandingan tepung kedelai, tepung tapioka dan tepung beras 

merah serta waktu pemasakan terhadap sifat fisik, kimia dan organoleptik bakso analog 

yang dihasilkan. Rancangan Petak Terbagi (RPT) digunakan dalam penelitian ini, 

dengan petak utama yaitu perbandingan tepung kedelai, tepung tapioka dan tepung 

beras merah (S1 = 40%:40%:20%, S2 = 35%:35%:30%, S3 = 30%:30%:40%, S4 = 

25%:25%:50%), sedangkan petak bagian yaitu lama pemasakan (L1 = 15 menit, L2 = 

20 menit, L3 = 25 menit, L4 = 30 menit). Analisis yang dilakukan meliputi sifat kimia 

(kadar air, kadar abu, kadar kadar protein, kadar lemak, aktivitas antioksidan, kadar 

pati), fisik (tekstur) dan uji organoleptik kesukaan terhadap warna, aroma, rasa dan 

tekstur. Hasil penelitian menunjukkan bahwa perbandingan tepung kedelai, tepung 

tapioka dan tepung beras merah dan lama pemasakan berpengaruh terhadap kadar air, 

kadar abu, kadar protein, kadar lemak, aktivitas antioksidan, kadar pati dan tekstur 

bakso analog serta kesukaan tekstur, namun tidak berpengaruh terhadap kesukaan 

warna, aroma dan rasa bakso analog yang dihasilkan. Bakso analog yang paling disukai 

dihasilkan dengan perbandingan tepung kedelai, tepung tapioka dan tepung beras 

merah (40%:40%:20%) dan lama waktu pemasakan 15 menit, dengan skor kesukaan 

4,34 (netral), kadar air 48,09%, kadar abu 14,17%, kadar protein 19,03%, kadar lemak 

39.95%, aktivitas antioksidan 75,6%, kadar pati 30,70% dan nilai kekerasan 1080,5 g. 
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ABSTRACT 

  

Analog meatballs are meatball imitation products which are generally made from 

oyster mushrooms and soybean flour as a substitute for beef. This research aims to 

determine the effect of the ratio of soy flour, tapioca flour and brown rice flour as well 

as cooking time on the physical, chemical and organoleptic properties of the analog 

meatballs produced. The Divided Plot Design (RPT) was used in this research, with the 

main plot being the ratio of soybean flour, tapioca flour and brown rice flour (S1 = 

40% : 40% : 20%, S2 = 35% : 35% : 30%, S3 = 30% : 30% : 40%, S4 = 25% : 25% : 

50%), while the plot is the cooking time (L1 = 15 minutes, L2 = 20 minutes, L3 = 25 

minutes, L4 = 30 minutes). The analysis carried out includes chemical properties 

(moisture content, ash content, protein content, fat content, antioxidant activity, starch 

content), physical (texture) and organoleptic tests regarding color, aroma, taste and 

texture. The results showed that the ratio of soy flour, tapioca flour and brown rice 

flour and cooking time had an effect on water content, ash content, protein content, fat 

content, antioxidant activity, starch content and texture of analog meatballs as well as 

texture preference, but had no effect on color preference. , the aroma and taste of the 

resulting analog meatballs. The most preferred analog meatballs were produced with a 

ratio of soy flour, tapioca flour and brown rice flour (40% : 40% : 20%) and a cooking 

time of 15 minutes, with a preference score of 4,34 (neutral), water content of 48,09% 

, ash content 14,17%, protein content 19,03%, fat content 39,95%, antioxidant activity 

75,6%, starch content 30,70% and hardness value 1080,5 g. 
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