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ABSTRAK

ATARI JUNIA OKTAVIANI. Kandungan dan Daya Cerna Protein Nugget
Nabati Berbahan Polong-polongan Lokal dan Gluten Gandum Bagi Vegetarian.
Dibimbing oleh ZURAIDAH NASUTION.

Peningkatan jumlah vegetarian mendorong pengembangan pangan nabati
yang mampu memenuhi kebutuhan protein dengan mutu yang baik. Penelitian ini
bertujuan menganalisis kandungan dan daya cerna protein nugget nabati berbahan
kacang gude (Cajanus cajan), kacang merah (Phaseolus vulgaris L.), gluten
gandum, dan Isolated Soy Protein (ISP) bagi vegetarian. Penelitian menggunakan
Rancangan Acak Lengkap (RAL) dengan tiga formulasi berdasarkan perbandingan
total kacang dan gluten gandum, yaitu FO (100:0), F1 (75:25), dan F2 (50:50).
Analisis meliputi karakteristik fisik, daya terima, proksimat, daya cerna protein,
informasi nilai gizi, dan estimasi harga jual. Formula F2 terpilih sebagai formula
terbaik karena memiliki tingkat penerimaan sensori dan kandungan protein tertinggi.
Formula F2 mengandung protein sebesar 17,41% dengan daya cerna protein
86,87%, lebih tinggi dibandingkan FO (74,97%; p<0,05). Dalam satu takaran saji
(80 g), produk mengandung 14 g protein atau memenuhi 21,4-23,2% AKG protein
orang dewasa. Nugget nabati yang dihasilkan berpotensi diklaim sebagai sumber
protein dan rendah lemak, dengan estimasi harga jual Rp10.366,00 per takaran saji.

Kata kunci: gluten gandum, kacang gude, kacang merah, nugget nabati, vegetarian

ABSTRACT

ATARI JUNIA OKTAVIANI. Protein Content and Digestibility of Plant-
Based Nuggets Made from Local Legumes and Wheat Gluten for Vegetarians.
Supervised by ZURAIDAH NASUTION.

The increasing vegetarian population has encouraged the development of
plant-based foods with high-quality protein. This study aimed to analyze the protein
content and protein digestibility of vegetarian nuggets made from pigeon pea
(Cajanus cajan), red kidney bean (Phaseolus vulgaris L.), wheat gluten, and
Isolated Soy Protein (ISP). A Completely Randomized Design (CRD) with three
formulations based on the ratio of legumes to wheat gluten was applied: FO (100:0),
F1 (75:25), and F2 (50:50). Analyses included physical characteristics, sensory
acceptance, proximate composition, protein digestibility, nutrition facts, and
estimated selling price. F2 was selected as the best formulation due to its highest
sensory acceptance and protein content. F2 contained 17.41% protein with a protein
digestibility of 86.87%, significantly higher than FO (74.97%; p<0.05). One serving
(80 g) provided 13.9 g protein, contributing 21.4-23.2% of the adult Recommended
Dietary Allowance (RDA) for protein. The developed vegetarian nuggets have the
potential to be labeled as a source of protein and low-fat product, with an estimated
selling price of Rp10,366.00 per serving.

Keywords: plant-based nugget, pigeon peas, red kidney bean, vegetarian, wheat
gluten
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