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RINGKASAN

Fidia Auliana, Pengaruh Variasi Suhu Pengeringan Terhadap Karakteristik Kimia
Kaldu Bubuk Jamur Merang (Volvariella volvacea) dengan Penambahan
Maltodekstrin, dibimbing oleh Agung Nugroho dan Novianti Adi Rohmanna.

Kesadaran konsumen terhadap dampak negatif penyedap buatan seperti MSG
semakin meningkat, sehingga mendorong pencarian alternatif penyedap rasa alami
yang lebih aman dan fungsional. Jamur merang (Volvariella volvacea), khususnya
yang dibudidayakan pada media limbah pertanian seperti tandan kosong kelapa sawit
(TKKS), berpotensi menjadi bahan dasar penyedap alami karena mengandung
glutamat dan senyawa umami lainnya. Penggunaan TKKS tidak hanya mendukung
ketahanan pangan berbasis lokal, tetapi juga menjadi strategi pengelolaan limbah
pertanian yang ramah lingkungan.

Produksi kaldu bubuk dari jamur merang dipengaruhi oleh berbagai faktor
proses, terutama suhu pengeringan dan penambahan maltodekstrin. Suhu
pengeringan menentukan efisiensi penguapan air dan stabilitas senyawa bioaktif,
sementara maltodekstrin berperan sebagai bahan pengisi (filler) yang membantu
pembentukan serbuk, melindungi flavor, dan memperpanjang umur simpan. Namun,
kombinasi optimal antara suhu pengeringan dan konsentrasi maltodekstrin masih
perlu diteliti lebih lanjut, khususnya pada produk berbasis jamur merang TKKS.

Penelitian ini bertujuan untuk mengetahui pengaruh variasi suhu pengeringan
dan konsentrasi maltodekstrin terhadap karakteristik kimia kaldu bubuk jamur
merang serta menentukan kombinasi perlakuan terbaik. Penelitian dilaksanakan
dengan Rancangan Acak Kelompok (RAK) faktorial dua faktor, yaitu suhu
pengeringan (60°C, 70°C, 80°C) dan konsentrasi maltodekstrin (10%, 20%, 30%)
dengan dua ulangan.

Parameter yang diamati meliputi rendemen, kadar air, kadar abu, dan kadar
protein. Hasil menunjukkan bahwa suhu pengeringan dan konsentrasi maltodekstrin
memberikan pengaruh nyata terhadap rendemen, kadar air, dan kadar protein.
Interaksi antara keduanya juga signifikan. Perlakuan terbaik diperoleh pada suhu
pengeringan 70°C dengan penambahan 10% maltodekstrin, yang menghasilkan
karakteristik kaldu sebagai berikut: rendemen 24,06%, kadar air 4,39%, kadar abu
0,21%, dan kadar protein 20,99%.



Penelitian ini menunjukkan bahwa pemanfaatan jamur merang berbasis TKKS
dan kombinasi perlakuan proses yang tepat dapat menghasilkan produk kaldu bubuk

alami berkualitas tinggi dan ramah lingkungan.

Kata Kunci: Kaldu bubuk, jamur merang, maltodekstrin, suhu pengeringan, TKKS,
penyedap alami.



ABSTRACT

Fidia Auliana, The Effect of Drying Temperature Variations on the Chemical
Characteristics of Mushroom Broth Powder (Volvariella volvacea) with the Addition
of Maltodextrin, supervised by Agung Nugroho and Novianti Adi Rohmanna.

Consumer awareness of the negative impacts of artificial flavor enhancers
such as monosodium glutamate (MSG) has increased, prompting the search for safer
and more functional natural alternatives. Straw mushroom (Volvariella volvacea),
particularly when cultivated on agricultural waste media such as oil palm empty fruit
bunches (EFB), has great potential as a natural flavoring source due to its content
of glutamate and other umami compounds. The use of EFB supports local food
security while contributing to sustainable agricultural waste management.

The production of mushroom broth powder is influenced by several processing
factors, primarily drying temperature and the addition of maltodextrin. Drying
temperature affects moisture evaporation efficiency and the stability of bioactive
compounds, while maltodextrin serves as a filler that aids in powder formation,
protects flavor components, and extends shelf life. However, the optimal combination
of drying temperature and maltodextrin concentration still requires further
investigation, especially for EFB-based mushroom products.

This study aimed to determine the effect of drying temperature and
maltodextrin concentration on the chemical characteristics of mushroom broth
powder and to identify the best treatment combination. A factorial randomized block
design (RBD) was used with two factors: drying temperatures (60°C, 70°C, 80°C)
and maltodextrin concentrations (10%, 20%, 30%), each with two replications.

The observed parameters included yield, moisture content, ash content, and
protein content. The results showed that both drying temperature and maltodextrin
concentration had significant effects on yield, moisture content, and protein content,
with a notable interaction between the two factors. The best treatment was obtained
at a drying temperature of 70°C with 10% maltodextrin, yielding the following
characteristics: yield of 24.06%, moisture content of 4.39%, ash content of 0.21%,

and protein content of 20.99%.



This study demonstrates that utilizing EFB-based straw mushrooms and

optimizing processing conditions can produce high-quality, environmentally friendly
natural broth powder.

Keywords: Broth powder, straw mushroom, maltodextrin, drying temperature, EFB,
natural flavoring.
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