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RINGKASAN

Karakteristik Fisk Kimia dan Mutu Mikrobiologis Olahan Jamur Merang
(Volvariella Volvacea dengan Perlakuan Jenis Perendam dan Suhu
Penyimpanan; Siti Nailah; 091710101078; 2013; 85 halaman; SamnuTeknologi
Hasil Pertanian Universitas Jember.

Jamur merang\olvariella volvaceae) merupakan bahan hasil pertanian yang
mempunyai nilai ekonomi dengan permintaan pasag yiaggi. Jamur merang segar
memiliki umur simpan relatif singkat. Salah satayg untuk memperpanjang umur
simpan jamur merang adalah dengan perendaman onedgn larutan anti mikroba
seperti garam dan asam sitrat yang dikombinasikamgah suhu penyimpanan.
Penelitian ini bertujuan untuk mengetahui karaktarimutu fisik, kimia dan mutu
mikrobiologis olahan jamur meranfyolvariella volvaceae) dengan variasi jenis
perendam sebelutilanching dan suhu penyimpanan serta untuk mengetahuatarut
perendam yang paling optimal untuk menjaga kesag#ad jamur merang.

Penelitian ini dirancang dengan rancangan percolaeorial dengan dua
faktor yang diulang sebanyak tiga kali. Faktor e adalah jenis perendaman
(faktor A) dan faktor kedua adalah suhu penyimpafiaktor B) Faktor A meliputi
non perendaman (Al), perendaman air (A2), perendagaam 9% (A3) dan
perendaman asam sitrat 0,7% (A4) dan faktor B mglguhu ruang (B1) dan suhu
kulkas (B2). Pelakasanaan penelitian diawali deng@mimbang 100 gram jamur
merang yang telah disortasi, kemudian di beri peda perendaman non perendam,
perendaman dengan air, perendaman dengan gararardpecendaman dengan asam
sitrat 0,7% selama 30 menit kemudiablanching selama 3 menit serta dikemas,
kemudian di simpan pada suhu ruang dan suhu kuRasameter pengamatan
meliputi nilai kecerahan, tekstur, kadar air, t@shm tertitrasi, kadar protein terlarut

dan total mikroba.
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Hasil penelitian menunjukkan bahwa sifat fisik @aljamur merang selama
penyimpanan mengalami penurunan. Nilai total asaritrasi pada olahan jamur
merang selama masa penyimpanan jumlahnya menirg#bini dikarenakan jumlah
mikroba yang meningkat dan bermetabolisme yangtdapaghasilkan asam, begitu
pula pada kadar protein jamur merang yang menwlams masa penyimpanan. Hal
ini juga terkait dengan jumlah mikroba yang adagpddhan, mikroba mampu
mendegradasi protein sehingga kadar protein térfaamurun selama penyimpanan.
Pada parameter total mikroba sampel yang direndadae pgaram 9% mampu
menekan jumlah mikroba, karena garam merupakannbakagawet alami yang
mampu memhambat pertumbuhan mikroba dengan menmeeatbran sel mikroba
karena garam memiliki tekanan osmotik yang tinggdiisgga mikroba tidak mampu
hidup pada keadaan kondisi tersebut.

Selama 6 hari penyimpanan, penyimpanan pada sung ramur merang
mengalami rata-rata penurunan pada sifat fisik, i&immaupun mutu
mikrobiologisnya. Penurunan tersebut lebih tinggaddingkan dengan suhu dingin.
Suhu dingin mampu menghambat dan menginaktifkamitag mikroba yang mampu
mendegradasi komponen jamur merang selama penyanpam@ang membuat
karakteristiknya menurun. Dari keempat larutan peaen yang digunakan,
perendaman dengan garam 9% memiliki karakterisgikgylebih baik dibandingkan
dengan perlakuan lainnya. Karena pada perlakuarmikioba bisa ditekan laju

pertumbuhannya.



SUMMARY

Physical Chemical and Microbiological Characteris8 of Mushroom (Volvariella
volvacea) Produced Under Different Type of Solut®and Storage Temperature
Sti Nailah; 091710101078; 2013; 85 pages; Department of Agricultural Technology
Product, Faculty of Agricultural Technology, University of Jember.

Volvariella volvacea is an agricultural material that has an economic value
with high demand market. Fresh Volvariella volvacea has relatively short shelf life.
One of the efforts to extend the shelf life of volvariella volvacea is by submersion the
anti-microbial solutions such as salt and citric acid which is combined with storage
temperatures. The purpose of this research isknow the characteristics of physical
quality, chemical purity and cultivated quality of volvariella volvacea with variations
types of marinade before blanching, and storage temperatures as well as to find out

the most optimal solutions of marinade to keep the freshness of volvariella volvacea.

This study was designed with a factorial experimental design with two factors
which was repeated three times. The first factor is the type of submersion (factor A)
and the second factor is the storage temperatures (factor B). Factor A includes non
submersion (Al), water submersion (A2), 9% salt submertion (A3) and 0.7% citric
acid submersion (A4) and factor B includes the room temperature (B1) and the
refrigerator temperature (B2). This research begun with scaling 100 grams of
volvariella volvacea that had been sorted, then gave the treatment of a non
submersion marinade, submersion with water, submersion with 9% salt and
submersion with 0.7% citric acid for 30 minutes then blanched for 3 minutes as well
as packaged, then stored at the room temperature and the refrigerator temperature.
Parameter value includes the observation of brightness, texture, moisture content,
total tcid, dissolved protein and levels of microbes.

The results showed that the physical properties of cultivated volvariella
volvacea during storage has decreased. The total value of tertitras acid on

volvariella volvacea cultivated during the storage was increases, this is due to the



number of microbes that increasing and metabolizing which can produce an acid,
either did the disolved protein of the volvariella volvacea that decreasing during the
storage time. It is also related to the number of microbes in the materials, the
microbes are able to degrade protein so that the soluble protein levels decreasing
during storage. The total microbial parameters sample which isimmersed in 9% salt
are able to decrease the number of microbes because salt is a natural preservative
which is able to inhibit the growth of microbes by breaking the microbial cell
membranes because salt has a high osmotic pressure so that the microbes cannot
afford to live on that condition.

During the 6 days of storage, the storage at room temperature, the volvariella
volvacea experienced an average decline in physical, chemical and microbiologic
quality. This declining is higher than the cold temperatures. Cold temperatures are
able to inhibit and active the microbial activity which can degrade the components of
volvariella volvacea during storage which declining its characteristics. From those
four solutions of the marinade that is used, 9% salt submersion has better
characteristics compared to other treatments because in this treatment the microbial

growth rate can be pressed.
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