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ABSTRACT

Oyster mushroom is one of the plant foods that contain good nutritional
value and well known to public in general, one example of oyster mushroom that
Is suitable for consumption are white oyster mushrooms and brown oyster
mushrooms. This research was conducted with the aim to analyze the influence of
harvest time of oyster mushrooms on nutrient content. This type of research is
experimental with quantitative analysis using Gravimetric method, Luff Schrool
method, Kjeldahl method, Soxhlet method and Furnace method which was carried
out at the Surabaya Research and Standardization Institute (Baristand) from June
to August 2018. The samples were white and brown oyster mushrooms harvesting
stages 1, 2 and 3 that have been mashed.

Based on the results of the study, it was found that the water content of
white oyster mushrooms harvested 1, 2 and 3 stages were 11.49%, 11.06%,
11.31%, carbohydrate levels of harvesting 1, 2 and 3, ie 30.02%, 33, 67%,
37.76%, the protein content of the harvest stages 1, 2 and 3 were 10.84%, 15.93%,
16.17%, the fat content of the harvest stages 1, 2 and 3 were 2.07%, 1, 63%,
2.14%, fiber content of the harvest stages 1, 2 and 3 were 19.97%, 16.55%,
22.31%, and ash content was 10.81%, 10.07%, 9.84%.

For brown oyster mushrooms, obtained water levels of brown oyster
mushrooms harvesting stages 1, 2 and 3 were 9.11%, 9.61%, 9.75%, carbohydrate
levels of harvesting stages 1, 2 and 3 were 34.13%, 35, 68%, 32.08%, the protein
level of the harvest stages 1, 2 and 3 were 14.81%, 19.97%, 14.76%, the fat
content of the harvesting stages 1, 2 and 3 were 1.28%, 1. 67%, 1.57%, fiber
content of the harvest stages 1, 2 and 3, namely 14.42%, 17.64%, 13.01%, and ash
content 8.27%, 8.89%, 8.21 %. Statistical tests show that there is an influence of
white and brown oyster mushroom (Pleurotus sp) harvest time on nutrient content.

Key words : nutrition content, white and brown oyster mushrooms, harvest time
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ABSTRAK

Jamur tiram merupakan salah satu bahan pangan nabati yang mengandung
nilai gizi yang baik dan cukup dikenal masyarakat luas, salah satu contoh jamur
tiram yang layak dikonsumsi adalah jamur tiram putih dan jamur tiram cokelat.
Penelitian ini dilakukan dengan tujuan untuk menganalisis pengaruh waktu panen
jamur tiram terhadap kandungan gizi. Jenis penelitian ini adalah eksperimental
dengan analisa kuantitatif menggunakan metode Gravimetri, metode Luff Schrool,
metode Kjeldahl, metode Soxhlet dan metode Tanur yang dilakukan di Balai Riset
dan Standarisasi Industri (Baristand) Surabaya pada bulan Juni hingga Agustus
2018. Sampel penelitian adalah jamur tiram putih dan cokelat tahap panen 1, 2
dan 3 yang sudah dihaluskan.

Berdasarkan hasil penelitian, didapatkan kadar air jamur tiram putih tahap
panen 1, 2 dan 3 yaitu 11,49%, 11,06%, 11,31%, kadar karbohidrat tahap panen 1,
2 dan 3 yaitu 30,02%, 33,67%, 37,76%, kadar protein tahap panen 1, 2 dan 3 yaitu
10,84%, 15,93%, 16,17%, kadar lemak tahap panen 1, 2 dan 3 yaitu 2,07%,
1,63%, 2,14%, kadar serat tahap panen 1, 2 dan 3 yaitu 19,97%, 16,55%, 22,31%,
dan kadar abu 10,81%, 10,07%, 9,84%.

Untuk jamur tiram cokelat, didapatkan kadar air jamur tiram cokelat tahap
panen 1, 2 dan 3 yaitu 9,11%, 9,61%, 9,75%, kadar karbohidrat tahap panen 1, 2
dan 3 yaitu 34,13%, 35,68%, 32,08%, kadar protein tahap panen 1, 2 dan 3 yaitu
14,81%, 19,97%, 14,76%, kadar lemak tahap panen 1, 2 dan 3 yaitu 1,28%,
1,67%, 1,57%, kadar serat tahap panen 1, 2 dan 3 yaitu 14,42%, 17,64%, 13,01%,
dan kadar abu 8,27%, 8,89%, 8,21%. Uji statistik menunjukkan bahwa ada
pengaruh waktu panen jamur tiram (Pleurotus sp) putih dan cokelat terhadap
kandungan gizi.

Kata kunci : kandungan gizi, jamur tiram putih dan cokelat, waktu panen
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