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RINGKASAN  

HANA MAULINA. Evaluasi Kualitas Fisikokimia dan Mikrobiologi Sosis Asap 

Kombinasi Daging Domba-Sapi dengan Penambahan Kacang Koro Fermentasi 

Selama Penyimpanan. Dibimbing oleh IRMA ISNAFIA ARIEF dan CAHYO 

BUDIMAN.  

Secara global, sosis termasuk di antara produk daging olahan yang paling 

banyak dikonsumsi, termasuk di Indonesia yang menunjukkan pertumbuhan 

konsumsi sebesar 6,14% (BPS 2025). Tren konsumsi sosis yang tetap tinggi ini 

mengindikasikan besarnya potensi pasar yang dapat dimanfaatkan melalui inovasi 

produk berbasis sumber daya lokal, khususnya pemanfaatan daging domba dan sapi 

lokal. Daging domba, memiliki profil asam lemak yang menguntungkan namun 

penerimaan masyarakat terbatas karena bau prengus dan presepsi kolesterol, 

sehingga dikembangkan Domba Premium IPB melalui seleksi genomik untuk 

menghasilkan karkas yang berkualitas lebih baik. Di sisi lain, ketergantungan 

tepung tapioka impor sebagai bahan pengisi mendorong untuk ekplorasi jenis 

tepung lain. Salah satunya adalah tepung kacang koro (Canavalia ensiformis) yang 

kaya protein tetapi memiliki asam fitat yang cukup tinggi sehingga difermentasi 

menggunakan Lactiplantibacillus plantarum IIA-1A5 guna menurunkan asam fitat 

karena enzim fitase yang dihasilkannya. Oleh karena itu, penelitian ini mengkaji 

terkait evaluasi kombinasi formulasi daging domba dan sapi dengan substitusi 

tepung kacang koro terfermentasi, serta untuk mengkaji pengaruhnya terhadap 

karakteristik fisikokimia dan mikrobiologi selama penyimpanan. 

Penelitian ini dilaksanakan secara eksperimental di laboratorium Teknologi 

Hasil Ternak dari oktober hingga desember 2025. Prosedur penelitian ini meliputi 

penyiapan kultur starter, pembuatan tepung kacang koro fermentasi, dan pembuatan 

sosis asap dengan 4 perlakuan sosis asap yang berbeda antara kombinasi daging 

domba dan daging sapi dengan substitusi tepung kacang koro fermentasi (30% dari 

total tepung). Prosedur analisis yang akan dilakukan meliputi pengukuran pH, 

pengukuran aw meter, analisis kadar air, analisis tekstur, dan pengujian kualitas 

mikrobiologi selama penyimpanan. Semua data tersebut dianalisis secara kuantitatif 

menggunakan one-way ANOVA dan khusus untuk uji sensori organolepik 

menggunakan pengujian statistika Kruskal-Wallis dengan uji lanjut Mann-Whitney. 

Hasil penelitian menunjukkan bahwa pH pada semua perlakuan menurun 

secara signifikan selama penyimpanan. Nilai aw tidak menunjukkan perubahan 

signifikan antara formulasi dan selama penyimpanan (p>0,05). Hasil analisis profil 

tekstur menunjukkan bahwa perbedaan formula berpengaruh nyata terhadap 

springiness dan chewiness (p<0,05), sedangkan lama penyimpanan berpengaruh 

nyata terhadap cohesiveness dan gumminess (p<0,05). Kadar kolesterol bervariasi 

antar perlakuan dan tetap berada dalam standar USDA untuk sosis daging merah. 

Mengenai profil asam lemak, formulasi P3 menunjukkan kecenderungan 

peningkatan SFA (43,43%) dibandingkan dengan P1 (39,55%). Hasil uji 

mikrobiologis yakni S. aureus, E.coli, dan Total plate count memenuhi SNI 

3820:2015 dan BPOM No. 13 tahun 2019 selama penyimpanan, tanpa deteksi E. 

coli fecal. 

Kata kunci: Kacang koro fermentasi, sosis asap, penyimpanan, tepung fermentasi, 

kualitas fisikokimian, kualitas mikrobiologi.  



SUMMARY  

HANA MAULINA. Evaluation of the Physicochemical and Microbiological 

Quality of Lamb-Beef Combination Smoked Sausage with the Addition of 

Fermented Jack Beans During Storage. IRMA ISNAFIA ARIEF and CAHYO 

BUDIMAN. 

Globally, sausages are among the most widely consumed processed meat 

products, including in Indonesia, where consumption has grown by 6.14% (BPS 

2025). This consistently high trend in sausage consumption indicates the significant 

market potential that can be harnessed through product innovation based on local 

resources, particularly the use of local sheep and beef. Sheep meat has a beneficial 

fatty acid profile, but public acceptance is limited due to its gamey odour and 

perceptions regarding cholesterol; consequently, the IPB Premium Sheep breed has 

been developed through genomic selection to produce higher-quality carcasses. On 

the other hand, reliance on imported tapioka flour as a filler has prompted the 

exploration of alternative flours. One such alternative is koro bean (Canavalia 

ensiformis) flour, which is rich in protein but contains relatively high levels of 

phytic acid; it is therefore fermented using Lactiplantibacillus plantarum IIA-1A5 

to reduce phytic acid levels via the phytase enzymes it produces. Consequently, this 

study examines the evaluation of combined lamb and beef formulations with the 

substitution of fermented koro bean flour, as well as its effects on physicochemical 

and microbiological characteristics during storage. 

This study was conducted experimentally at the Animal Product 

Technology laboratory from October to December 2025. The research procedures 

included the preparation of starter cultures, the production of fermented koro bean 

flour, and the production of smoked sausages with four different treatments 

involving combinations of lamb and beef with the substitution of fermented koro 

bean flour (30% of the total flour). The analytical procedures to be carried out 

included pH measurement, water activity (aw) measurement, moisture content 

analysis, texture analysis, and microbiological quality testing during storage. All 

data were analysed quantitatively using one-way ANOVA, whilst for the 

organoleptic sensory test, the Kruskal-Wallis test with a post-hoc Mann-Whitney 

test was used. 

The results showed that the pH in all treatments decreased significantly 

during storage. The aw value did not show significant changes between formulations 

and during storage (p>0,05). The results of the texture profile analysis showed that 

the difference in formulas significantly affected springiness and chewiness 

(p<0,05), while storage time significantly affected cohesiveness and gumminess 

(p<0,05). Cholesterol levels varied between treatments and remained within the 

USDA standard for red meat sausage. Regarding the fatty acid profile, formulation 

P3 showed a trend towards an increase in SFA (43,43%) compared to P1 (39,55%). 

The results of microbiological tests, S. aureus, E. coli, and Total plate count, met 

SNI 3820:2015 and BPOM No. 13 of 2019 during storage, without detection of 

fecal E. coli. 

Keywords: Fermented jack beans, smoked sausages, fermented flour, 

physicochemical quality, microbiological quality, storage. 
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