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ABSTRAK

Tempe dan jamur tiram (Pleurotus ostreatus) merupakan bahan pangan lokal bergizi
tinggi yang berpotensi dikembangkan menjadi penyedap rasa alami sebagai alternatif
pengganti MSG sintetis. Penelitian ini bertujuan untuk mengetahui pengaruh variasi
proporsi tempe dan jamur tiram serta suhu pengeringan terhadap kualitas fisikokimia dan
sensorik penyedap rasa yang dihasilkan. Proses pembuatan meliputi Blanching jamur
tiram, fermentasi enzimatis menggunakan papain, pengeringan, penghalusan, dan
penambahan bumbu. Parameter yang dianalisis meliputi kadar air, kadar protein, kadar
abu, cemaran timbal (Pb), cemaran mikroba (ALT dan E. coli), serta uji organoleptik
(warna, aroma, rasa, dan tekstur). Hasil menunjukkan bahwa kombinasi proporsi
tempe:jamur 80:20 dan 70:30 dengan suhu 55°C memberikan tingkat kesukaan tertinggi
berdasarkan uji panelis. Kadar protein tertinggi diperoleh pada rasio 90:10 dengan suhu
70°C sebesar 32,95%, dan kadar air terendah sebesar 0,83%. Seluruh sampel memenuhi
ambang batas keamanan cemaran mikroba sesuai standar SNI.

Kata Kunci: Penyedap rasa alami, Tempe, Jamur Tiram, Proporsi, Suhu Pengeringan

ABSTRACT

Tempeh and oyster mushrooms (Pleurotus ostreatus) are highly nutritious local foods
that have the potential to be developed into natural flavorings as an alternative to
synthetic MSG. This study aims to determine the effect of variations in the proportion of
tempeh and oyster mushrooms and drying temperatures on the physicochemical and
sensory qualities of the resulting flavoring. The manufacturing process includes
blanching oyster mushrooms, enzymatic fermentation using papain, drying, grinding, and
adding spices. The parameters analyzed include water content, protein content, ash
content, lead (Pb) contamination, microbial contamination (ALT and E. coli), and
organoleptic tests (color, aroma, taste, and texture). The results showed that the
combination of tempeh:mushroom ratios of 80:20 and 70:30 at 55°C provided the highest
preference level based on panelist testing. The highest protein content was obtained at a
ratio of 90:10 at 70°C at 32.95%, and the lowest water content was 0.83%. All samples
met the safety threshold for microbial contamination according to SNI standards.

Keywords: Natural Flavorings, Tempeh, Oyster Mushrooms, Proportions, Drying

Temperature



