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ABSTRAK 

 

 

Penelitian ini bertujuan untuk mengetahui dan menganalisis perbandingan 

penggunaan jenis jamur (jamur tiram (pleurotus ostreatus) dan jamur kancing 

(agaricus bisporus)) terhadap kualitas kaki naga, yang meliputi penilaian pada 

aspek warna, rasa, aroma, dan tekstur. Penelitian ini dilakukan di Laboratorium 

Pengolahan Program Studi Tata Boga, Universitas Negeri Jakarta. Waktu 

pelaksanaan penelitian dilakukan sejak bulan januari 2015 hingga selesai. 

Penelitian ini menggunakan uji organoleptik yang diujikan kepada 40 panelis agak 

terlatih, yaitu mahasiswa program studi Tata Boga di Universitas Negeri Jakarta. 

Setelah melalui tahap validasi yang diujikan kepada 5 orang panelis ahli dan 

dinyatakan memenuhi syarat kelayakan untuk dilanjutkan ke tahap uji hedonik. 

Berdasarkan uji statistik menggunakan Uji U-Mann Whitney menunjukkan bahwa 

terdapat perbedaan yang signifikan pada aspek warna kaki naga, dan tidak 

terdapat perbedaan signifikan pada aspek rasa, aroma, dan tekstur kaki naga. 

Dengan demikian, hasil penelitian ini menunjukkan bahwa kualitas kaki naga 

jamur tiram lebih baik dibandingkan dengan kaki naga jamur kancing..   
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COMPARISON THE USE OF MUSHROOM ( OYSTER MUSHROOM 

(pleurotus ostreatus) AND CHAMPIGNON MUSHROOM (agaricus bisporus) 

OF THE DRUMSTICK QUALITY.  

 

 

FARIS NAUFAL 

 

 

ABSTRACT 

 

 

 

This research aims to identify and analyze the effect of the comparison of the use 

mushrooms (oyster mushroom (Pleurotus ostreatus) and champignon mushrooms 

(Agaricus bisporus)) of the drumstick quality.  which includes an assessment on 

the color, taste, aroma, and texture aspects. This research was conducted at the 

Food Processing Laboratory, Food and Nutrition Program, State University of 

Jakarta. The research was conducted since January 2015 until completed. This 

research was using organoleptic test and were tested on 40 quite trained panelists, 

the students of the Culinary Study Program at the Jakarta State University. After 

the validation phase which were tested to 5 expert panelists and had been 

qualified to proceed to the hedonic test. Based on the results of the statistic using 

U-Mann Whitney test showed that there were significant differences at the level 

of preference on acceptance for the color of drumstick of oyster mushroom, and 

showed that there were not significant differences at the level of preference on 

acceptance for the taste, aroma, and texture aspects. This research showed that the 

drumstick of oyster mushroom was better than the drumstick of champignon 

mushroom. 
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