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ABSTRAK

Latar belakang: Dimsum merupakan makanan yang banyak digemari karena
memiliki cita rasa khas dan kandungan protein yang cukup tinggi. Namun,
kandungan serat, vitamin, dan mineral pada dimsum umumnya masih rendah.
Penambahan jamur merang (Volvariella volvacea) sebagai bahan pangan fungsional
yang kaya protein, serat, mineral, dan senyawa bioaktif diharapkan dapat
meningkatkan kualitas gizi dimsum ayam brokoli tanpa menurunkan tingkat
penerimaan konsumen.

Tujuan: Mengetahui pengaruh penambahan jamur merang terhadap kandungan
gizi (protein, lemak, karbohidrat, abu, dan air) serta mutu organoleptik (warna,
aroma, rasa, dan tekstur) dimsum ayam brokoli.

Metode: Penelitian eksperimen ini menggunakan rancangan acak lengkap (ral)
dengan tiga perlakuan, yaitu PO (0% jamur merang), P1 (50% jamur merang), dan
P2 (100% jamur merang). Uji organoleptik dilakukan pada 36 panelis
menggunakan metode hedonik terhadap parameter warna, aroma, rasa, dan tekstur.
Analisis kandungan gizi dilakukan melalui uji proksimat.

Hasil: Penambahan jamur merang memengaruhi kandungan gizi dan tingkat
kesukaan panelis terhadap dimsum ayam brokoli. Perlakuan P1 (50% jamur
merang) menunjukkan tingkat penerimaan tertinggi pada sebagian besar parameter
organoleptik. Hasil uji proksimat menunjukkan adanya perubahan kandungan
protein, lemak, karbohidrat, kadar abu, dan kadar air pada setiap perlakuan.
Kesimpulan: Penambahan jamur merang berpotensi meningkatkan kualitas gizi
dan mutu organoleptik dimsum ayam brokoli. Perlakuan P1 (50% jamur merang)
merupakan formulasi yang paling disukai panelis.

Kata kunci: Dimsum ayam brokoli, jamur merang, kandungan gizi, organoleptik,
pangan fungsional.
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ABSTRACT

Background: Dim sum is a popular food due to its distinctive flavor and relatively
high protein content. However, the fiber, vitamin, and mineral content of dim sum
is generally low. The addition of straw mushrooms (volvariella volvacea), a
functional food ingredient rich in protein, fiber, minerals, and bioactive compounds,
is expected to improve the nutritional quality of chicken and broccoli dim sum
without reducing consumer acceptance.

Objective: To determine the effect of adding straw mushrooms on the nutritional
content (protein, fat, carbohydrates, ash, and water) and organoleptic quality (color,
aroma, taste, and texture) of chicken broccoli dim sum.

Methods: This experimental study used a completely randomized design (ral) with
three treatments: PO (0% straw mushrooms), P1 (50% straw mushrooms), and P2
(100% straw mushrooms). Organoleptic tests were conducted on 36 panelists using
the hedonic method for color, aroma, taste, and texture. Nutritional content analysis
was conducted through proximate testing.

Results: The addition of straw mushrooms affected the nutritional content and
panelists' preference for chicken and broccoli dim sum. treatment P1 (50% straw
mushrooms) demonstrated the highest level of acceptance across most organoleptic
parameters. proximate test results indicated changes in protein, fat, carbohydrate,
ash, and moisture content in each treatment.

Conclusion: The addition of straw mushrooms has the potential to improve the
nutritional and organoleptic qualities of chicken and broccoli dim sum. Treatment
pl (50% straw mushrooms) was the most preferred formulation by panelists.

Keywords: Broccoli chicken dim sum, straw mushroom, nutritional content,
organoleptic, functional food.
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