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RINGKASAN 

 

Koro Komak (Lablab Purpureus (L.) Sweet)  merupakan salah satu tanaman jenis 

kacang-kacangan yang memiliki peluang untuk dimanfaatkan, karena memiliki 

kandungan protein yang menyerupai kacang kedelai. Kandungan proteinnya yang tinggi 

menjadikan peluang untuk dikembangkan, salah satunya sebagai tepung protein tinggi. 

Selain Koro Komak, rumput laut (Eucheuma cottoni) juga memiliki peluang untuk 

dikembangkan. Rumput laut dapat diaplikasikan dalam pembuatan makanan maupun 

minuman karena memiliki kandungan serat yang tinggi. Nilai fungsional koro komak 

dan rumput laut dapat di tingkatkan melalui pembuatan daging analog. Daging analog 

merupakan daging tiruan yang terbuat dari protein tinggi sehingga bentuk dan sifatnya 

menyerupai daging asli. Pembuatan daging analog menggunakan tepung gluten sebagai 

salah satu bahan dasar dalam pembuatan daging analog yang sering digunakan. Produk 

yang dihasilkan pada penelitian ini berbentuk bakso daging analog. 

Dalam penelitian ini, pembuatan bakso daging analog menggunakan tepung koro 

komak, rumput laut dan tepung gluten sebagai bahan dasar. Tepung koro komak yang 

digunakan memiliki ukuran partikel berbeda, yaitu sebesar 20 mesh, 40 mesh, 60 mesh, 

80 mesh dan 100 mesh. Penelitian ini bertujuan untuk mengetahui pengaruh ukuran 

partikel tepung koro komak (Lablab Purpureus (L.) Sweet) dengan penambahan gluten 

dan rumput laut (Eucheuma cottoni) pada pembuatan bakso daging analog tehadap 

karakteristik kimia, fisik dan juga sensori. 

Pada penelitian ini dilakukan analisa kimia secara proksimat pada tepung koro 

komak dengan ukuran partikel berbeda. Analisa kimia dilanjutkan pada produk bakso 

daging analog, diikuti dengan analisa fisik dan sensori. Hasil analisa kimia tepung koro 

komak menunjukkan kandungan air sebesar 5-7%, kadar lemak 0-1%, kadar protein 18-

25%, kadar abu 1% dan karbohidrat sebesar 65-71%. Hasil analisa kimia pada bakso 

daging analog menunjukkan semakin besar ukuran partikel tepung koro komak, kadar 

air, daya ikat air, dan kekenyalan bakso daging analog cenderung meningkat. Semakin 

besar ukuran partikel, hasil kadar lemak, protein dan tingkat kekerasan bakso daging 

analog cenderung menurun. Secara kimia, kadar air bakso daging analog diperoleh 

sebesar 59-71%, kadar lemak 1%, kadar protein 29-37%, dan kadar serat 1-6%. 

Sedangkan pada uji fisik, kadar daya ikat air pada bakso daging analog sebesar 25-33%, 

hardness 3480.606 gf, springiness 4-5gf. Pengujian warna pada bakso tidak 

memberikan pengaruh yang berbeda dengan ukuran partikel tepung berbeda.  

Berdasarkan uji beda, diketahui kadar air, lemak, protein, abu dan karbohidrat 

tepung koro komak tidak berpengaruh nyata terhadap ukuran partikel. hasil analisa 

kimia dan fisik bakso pada kadar lemak, kadar protein, daya ikat air, tekstur (hardness 

dan springiness), serta warna terdapat perbedaan secara nyata dengan kontrol.  

Hasil uji tingkat kesukaann menunjukkan bahwa terdapat perbedaan yang nyata. 

Nilai kenampakan, kekenyalan, tekstur, rasa dan overall yang paling disukai adalah 

sampel A (100 mesh) dengan nilai rata-rata 4. Kesimpulan pada penelitian ini adalah 

ukuran partikel tepung koro komak tidak terlalu berpengaruh pada uji kimia tepung, 

kimia bakso dan fisik bakso, tetapi berpengaruh pada tingkat kesukaan panelis. Bakso 

daging analog yang paling disukai adalah bakso daging analog dengan ukuran 100 

meshyang memiliki kadar air sebesar 61,07%, kadar lemak 1,57%, kadar protein 

37,81% dan kadar serat kasar 6.24%. 
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SUMMARY 

 

 

Koro Komak (Lablab Purpureus (L.) Sweet) is one of the types of beans that has 

the opportunity to be used, because it has a protein that resembles soybeans. The high 

protein content makes it an opportunity to be developed, one of which is high protein 

flour. Besides Koro Komak, seaweed (Eucheuma cottoni) also has the opportunity to be 

developed. Seaweed can be applied in the manufacture of food and beverages because it 

has a high fiber content. The functional value of koro komak and seaweed can be 

increased through the manufacture of analog meat. Analog meat is artificial meat made 

of high protein so that its shape and properties resemble real meat. Analog meat making 

uses gluten flour as one of the basic ingredients in analog meat making that is often 

used. The products produced in this study are analog meatballs. 

In this study, making analog meatballs using komak koro flour, seaweed and gluten 

flour as basic ingredients. The comic koro flour used has different particle sizes, namely 

20 mesh, 40 mesh, 60 mesh, 80 mesh and 100 mesh. This study aims to determine the 

effect of particle size of komak koro flour (Lablab Purpureus (L.) Sweet) by adding 

gluten and seaweed (Eucheuma cottoni) to the manufacture of analog meatballs to 

chemical, physical and sensory characteristics. 

In this research proximate chemical analysis was carried out on komak koro with 

different particle sizes. Chemical analysis was continued on analog meatball products, 

followed by physical and sensory analysis. The chemical analysis of komak koro flour 

shows a water content of 5-7%, 0-1% fat content, 18-25% protein content, 1% ash 

content and 65-71% carbohydrate content. The results of chemical analysis on analog 

meatballs showed that the larger particle size of komak koro flour, water content, water 

binding capacity, and elasticity of analog meatballs tend to increase. The greater the 

particle size, the results of fat content, protein and the hardness level of analog 

meatballs tend to decrease. Chemically, the analog meatball meat water content is 

obtained at 59-71%, 1% fat content, 29-37% protein content, and 1-6% fiber content. 

Whereas in the physical test, the level of water binding capacity in analog meatballs is 

25-33%, hardness is 3480,606 gf, springiness is 4-5gf. Color testing on meatballs does 

not have a different effect with different particle size of flour. 

Based on different tests, it was found that water content, fat, protein, ash and 

carbohydrate of komak koro flour did not significantly affect particle size. the results of 

chemical and physical analysis of meatballs on fat content, protein content, water 

binding capacity, texture (hardness and springiness), and color were significantly 

different from controls. 

The favorite level test results show that there are significant differences. The value 

of appearance, elasticity, texture, taste and overall most preferred is sample A (100 

mesh) with an average value of 4. The conclusion of this study is the particle size of 

komak koro flour is not too influential in the chemical test of flour, meatball chemical 

and meatball physical , but it affects the level of preference of the panelists. The most 

preferred analog meatballs are meatball analogue with 100 mesh size which has a 

moisture content of 61.07%, fat content of 1.57%, protein content of 37.81% and crude 

fiber content of 6.24%.  
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