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OPTIMASI FORMULASI MEAT ANALOG DARI CURD PROTEIN KACANG 
TUNGGAK, GLUTEN, JAMUR TIRAM DAN PATI MODIFIKASI UMBI KIMPUL  

ABSTRAK 

Meat analog adalah produk yang dibuat dari protein nabati dari bahan 
bukan daging. Tujuan dari pembuatan Meat analog adalah untuk memberikan 

alternatif produk daging namun memiliki nilai gizi yang sama. Daging tiruan 
dibuat dengan cara pembuatan adonan dari Curd protein kacang tunggk dan pati 
modifikasi autoclaving-cooling umbi kimpul. Bahan baku yang digunakan pada 
penelitian kali ini memilki rentan Curd protein kacang tunggak 20-30% dan pati 

modifikasi umbi kimpul 20-30%. Hasil analisa yang diperoleh diolah dengan 
Response Surface Methodology untuk mengetahui formulasi optimumnya. 
Penelitian ini bertujuan untuk mengetahui kondisi optimum formulasi Curd protein 
kacang tunggak sebagai bahan baku Meat analog serta pati modifikasi umbi 
kimpul  sebagai bahan pengisi pada produk Meat analog terhadap kadar air, 
kadar abu, kadar lemak, kadar protein, kadar karbohidrat, tekstur dan warna 
produk yang dihasilkan. Hasil optimasi menggunakan Central Composite Design 
(CCD) degan Response Surface Methodology (RSM) menunjukkan bahwa 
respon kadar air meningkat pada penambahan Curd protein, pati termodifikasi 
dan interaksi keduanya dengan model 2FI Y = 52,05-1,73X1+1,16X2+1,84X1X2, 
pada kadar abu menurun pada penambahan Curd protein, meningkat pada 

penambahan pati modifikasi, dan menurun karena interaksi keduanya dengan 
model 2FI Y=2,79-0,71X1+0,43X2-1,02X1X2, pada kadar lemak meningkat selama 
penambahan pati modifikasi dan Curd protein dengan model linear Y = 2,59 

+0,11X1 +1,26X2, pada kadar protein  mengalami peningkatan selama 
penambahan Curd protein dan pati modifikasi dengan model linear Y = 18,26 
+0,62X1 +0,056X2, pada kadar karbohidrat meningkat selama penambahan Curd 

protein dan menurun selama penambahan pati dengan model linear Y = 24,54 
+1,17X1 -2,38X2, model mean pada nilai tekstur memiliki rata – rata pada setiap 
formulasi dengan model mean Y = 0,072, dan pada nilai warna memiliki rata – 
rata pada setiap formulasi dengan model mean Y = 0,072. Kondisi optimum yang 
diperoleh dari program Design Expert 10 Trial Version adalah formulasi 30% 
Curd protein kacang tunggak dan 30% pati modifikasi umbi kimpul.  

Kata Kunci : Meat analog, Curd protein, pati modifikasi, Response Surface 
Methodology  



OPTIMATION OF MEAT ANALOGUE FORMULATION FROM COWPEAS 
PROTEIN CURD, GLUTEN, MUSHROOM AND COCOYAM MODIFIED 

STARCH  

ABSTRACT 

Meat analogue is product from plant proteins from non meat material. The 
aim of making Meat analog for meat alternative product but have the same 
nutrition. Meat analog make with mixing dough from cowpeas Curd protein and 
and cocoyam autoclaving-cooling modified starch. Material that use in this 
research have range of cowpeas Curd protein 20-30% and kimpul modification 
starch 20-30%. The result of analysis would process with Response Surface 
Methodology to find the optimum formulation. The aim of this research was to 
ascertain the optimum formulation of cowpeas Curd protein as raw material and 
kimpul modification starch as filler in the Meat analogue towards the moisture 
content, ash content, fat content, protein content, carbohydrate content, texture, 
and colour. The optimum result using the Central Composite Design (CCD) 
design with Response Suraface Methodology (RSM) Method showed moisture 
response that increase cause addition of Curd protein, modification starch, and 
interaction both had 2FI model with final equation Y = 52,05-
1,73X1+1,16X2+1,84X1X2, ash content decrease cause addition of Curd, 
interaction and decrease with addition of starch have 2FI model with final 
equation was Y=2,79-0,71X1+0,43X2-1,02X1X2, fat content increase with addition 
of Curd and starch have liniear model with final equation was Y = 2,59 +0,11X1 
+1,26X2, protein content increase withmaddition of Curd and starch have linear 
model with final equation was Y = 18,26 +0,62X1 +0,056X2, carbohydrate 
contentincrease with addition of Curd and decrease with addition of starch that  
have liniear model with final equation was Y = 24,54 +1,17X1 -2,38X2, texture 
value have mean model with final equation was Y = 0,072, colour value have 
mean model with final equation was  Y=30,41. The optimum condition of 
cowpeas Curd protein was added by 30% and kimpul modification starch was 
added by 30%. 

Keywords: Meat analogue, Curd protein, modification starch, and 
response surface methodology 


