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Gambaran Sifat Organoleptik dan Kandungan Gizi Dimsum Ayam
Substitusi Jamur Merang dengan Penambahan Bayam sebagai Alternatif

Snack Pencegahan Hipertensi
Hasna Kamila

INTISARI

Berdasarkan data Survei Kesehatan Indonesia (SKI) tahun 2023, tercatat bahwa prevalensi
hipertensi pada populasi berusia > 15 tahun di Indonesia mencapai 30,8%. Kondisi ini berkorelasi
kuat dengan ketidakseimbangan pola konsumsi, khususnya asupan natrium yang berlebihan dan
defisiensi kalium. Sebagai langkah pencegahan, dilakukan pengembangan produk pangan
fungsional berupa dimsum yang diformulasikan dengan bahan dasar lokal kaya kalium, yakni jamur
merang (300 mg/100 g) dan bayam (456,4 mg/100 g). Dimsum dipilih sebagai bentuk fisik produk
karena preferensi konsumen yang baik. Penelitian ini bertujuan untuk memberikan gambaran
komprehensif mengenai profil organoleptik, kandungan nutrisi, dan kalkulasi biaya produksi
dimsum tersebut. Jenis penelitian adalah eksperimen dengan analisis deskriptif melalui 2 tahap
penelitian. Penelitian tahap 1 menggunakan tiga formulasi perbandingan daging ayam, jamur
merang F1 (30%:70%), F2 (25%:75%), dan F3 (20%:80%) yang diuji organoleptik oleh 10 panelis
agak terlatih. Formula paling disukai pada penelitian tahap 1 adalah F2. Penelitian tahap 2
menggunakan empat formulasi penambahan bayam sebanyak 10%, 15%, 20%, dan 25% yang diuji
organoleptik oleh 30 panelis tidak terlatih dengan uji hedonik. Hasil menunjukkan formula yang
paling disukai yaitu F1 (25%:75%) + 10% dengan nilai parameter warna 5,5, aroma 5,2, rasa 5,7,
tekstur 5,5, dan rata-rata 5,5. Formula 1 mengandung energi sebanyak 256,6 kkal, protein 10,0 g,
lemak 12,2 g, karbohidrat 27,2 g, kalium 406, 8 mg, natrium 449,6 mg, dan serat 2,1 g. Konsumsi
100 g dimsum dapat mencukupi 8,6% kecukupan kalium per-hari bagi usia 30 — 49 tahun. Estimasi
harga jual produk seharga Rp 8.000/100 g.

Kata kunci: hipertensi, kalium, jamur merang, bayam, dimsum
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ABSTRACT

HASNA KAMILA. Description of the Organoleptic Properties and Nutritional
Content of Chicken Dim Sum Substituted with Straw Mushrooms and Added
Spinach as an Alternative Snack for Hypertension Prevention

Under supervision of NANING HADININGSIH

According to data from the 2023 Indonesian Health Survey (SKI), the prevalence of hypertension
among the population aged > 15 years in Indonesia reached 30.8%. This condition is strongly
correlated with an unbalanced diet, particularly excessive sodium intake and potassium deficiency.
As a preventive measure, a functional food product in the form of dim sum was developed,
formulated with local ingredients rich in potassium, namely straw mushrooms (300 mg/100 g) and
spinach (456.4 mg/100 g). Dim sum was chosen as the product form due to its high consumer
preference. This study aims to provide a comprehensive overview of the organoleptic profile,
nutritional content, and production cost calculations for these dim sum. The study design is an
experimental study with descriptive analysis conducted in two phases. Phase 1 of the study used
three chicken meat-straw mushroom formulations: F1 (30%:70%), F2 (25%:75%), and F3
(20%:80%), which were evaluated organoleptically by 10 moderately trained panelists. The most
preferred formulation in Phase 1 was F2. Phase 2 of the study used four formulations with spinach
added at levels of 10%, 15%, 20%, and 25%, which were evaluated organoleptically by 30 untrained
panelists using a hedonic test. The results showed that the most preferred formulation was F1
(25%:75%) + 10%, with parameter scores of 5.5 for color, 5.2 for aroma, 5.7 for taste, 5.5 for
texture, and an average score of 5.5. Formula 1 contains 256.6 kcal of energy, 10.0 g of protein,
12.2 g of fat, 27.2 g of carbohydrates, 406.8 mg of potassium, 449.6 mg of sodium, and 2.1 g of fiber.
Consuming 100 g of dim sum can meet 8.6% of the daily potassium requirement for people aged
30—49. The estimated retail price of the product is Rp 8,000 per 100 g.

Keywords: hypertension, potassium, straw mushroom, spinach, dimsum
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