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PEMENUHAN KEBUTUHAN PROTEIN DARI OLAHAN PENTOL JAMUR 

TIRAM (Pleurotus ostreatus) DAN SELEDRI (Apium graveolens) SEBAGAI 

SUMBER PROTEIN NABATI (Oleh: Putra Rahmani; Pembimbing: Ellyna 

Hafizah, Rizky Febriyani Putri; 2023; 77 halaman) 

ABSTRAK 

Konsumsi protein nabati masyarakat Indonesia relatif lebih tinggi dibandingkan 

dengan konsumsi protein hewani. Umummnya olahan pentol berbahan dasar 

daging yang bersumber protein hewani juga dapat digantikan dengan bahan 

bersumber protein nabati, dilakukanlah upaya untuk memperbaiki status gizi 

masyarakat dengan diversifikasi olahan pangan berupa pentol jamur tiram dengan 

tambahan seledri. Tujuan penelitian ini mengetahui pengaruh dari penambahan 

jamur tiram (Pleurotus ostreatus) dan seledri (Apium gravolens) dengan persentase 

yang berbeda-beda terhadap uji proksimat dan uji organoleptik dari olahan pentol 

nabati. Rancangan penelitian ini adalah RAL dengan 3 perlakuan penambahan 

seledri yang berbeda-beda pada pentol jamur tiram yaitu 0% ; 10% ; 20%, data 

dianalisis menggunakan software SPSS dengan One-Way ANOVA test untuk data 

yang terdistribusi normal dan homogen, sebaliknya uji Kruskal-Wallis untuk data 

yang tidak terdistribusi normal atau homogen. Hasil penelitian menunjukkan 

bahwa didapatkan hasil rata-rata terbaik yaitu pada formulasi F2 sebesar 9,700% 

hal tersebut menunjukkan bahwa telah memenuhi Standar Nasional Indonesia 

produk olahan pentol, serta penambahan seledri berpengaruh signifikan 

(0,000<0,05) terhadap nilai kadar protein. 

 

Kata Kunci: Pentol, jamur tiram, seledri, protein, protein nabati 
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FULFILLMENT OF PROTEIN NEEDS FROM OYSTER MUSHROOM 

(Pleurotus ostreatus) AND CELERY (Apium graveolens) MEATBALLS AS A 

PLANT PROTEIN SOURCE (By: Putra Rahmani; Advisors: Ellyna Hafizah, 

Rizky Febriyani Putri; 2023; 77 pages)  

 

ABSTRACT 

 
The consumption of plant-based protein in Indonesia is relatively high compared 

to animal-based protein consumption. Typically, meatball preparations are made 

using meat as the primary ingredient, but there is a growing trend to replace 

animal-based protein sources with plant-based alternatives. To address this and 

improve the nutritional status of the population, diversification of food products, 

such as oyster mushroom meatballs with the addition of celery, is being explored. 

The aim of this study is to investigate the effects of different percentages of oyster 

mushrooms (Pleurotus ostreatus) and celery (Apium graveolens) on the proximate 

protein content and organoleptic evaluation of plant-based meatball products. The 

research design employed a Randomized Complete Block Design (RCBD) with 

three different celery addition treatments in oyster mushroom meatballs: 0%, 10%, 

and 20%. Data were analyzed using SPSS software, with the One-Way ANOVA test 

for normally distributed and homogenous data, and the Kruskal-Wallis test for data 

that were not normally distributed or homogenous. The results showed that the best 

average result was achieved in formulation F2, with a protein content of 9.700%, 

indicating compliance with the Indonesian National Standard for meatball 

products. Additionally, the addition of celery had a significant effect (0.000 < 0.05) 

on protein content as well. 

 

 

Keywords: Meatballs, oyster mushrooms, celery, protein, plant-based protein 
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