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Abstract

Broiler chicken (Gallus domesticus) dim sum is a popular food known for
its diverse composition and low fiber content. To increase fiber content,
ear mushrooms (Auricularia sp.) were added to the dim sum. This study
aimed to determine the fiber content, panelists' preference, and the
appropriate portion of broiler dim sum as a side dish. The experimental
study involved four treatment levels and six replicates with each sample
weighing 20 g. This study was conducted in January, 2024. The fiber
content test used an enzymatic method, whereas the preference test used
a hedonic test assessed by 30 panelists. Data analysis was performed
using the Friedman and Wilcoxon tests, as well as one-way ANOVA. The
results showed an increase in fiber content, with the highest fiber content
found in sample X3 at 2,43 grams. There were differences in color and
texture (p<0,05), whereas there were no differences in taste and aroma
(p>0,05). Sample X2 is the preferred sample. Therefore, the
recommended portion of broiler chicken dim sum (X2) as a comfort food
for men and women aged 19-29 years is two pieces. In conclusion, the
addition of ear mushrooms can significantly increase the fiber content
and preference of broiler chicken dim sums.

Keywords: Dietary fiber, dim sum, snack, wood ear mushroom

Abstrak
Dim sum ayam broiler (Gallus domesticus) adalah makanan populer yang
dikenal dengan beragam Kkomposisi namun rendah serat. Untuk

meningkatkan kadar seratnya, jamur kuping (Auricularia sp.) ditambahkan
ke dalam dim sum tersebut. Penelitian bertujuan untuk mengetahui kadar
serat, preferensi panelis, dan porsi yang tepat dari dim sum ayam broiler
sebagai makanan selingan. Penelitian eksperimental melibatkan empat
tingkat perlakuan dan enam ulangan, dengan setiap sampel seberat 20 gram.
Penelitian telah dilaksanakan pada Januari 2024. Uji kadar serat
menggunakan metode enzimatis, sedangkan uji preferensi menggunakan uji
hedonic yang dinilai oleh 30 panelis. Analisis data menggunakan Uji
Friedman dan Wilcoxon, serta ANOVA satu arah. Hasil, menunjukkan
peningkatan dalam kadar serat dengan kadar serat tertinggi ditemukan pada
sampel X3 sebesar 2,43 gram. Terdapat perbedaan pada warna dan tekstur
(p<0,05), sedangkan rasa dan aroma tidak menunjukkan perbedaan
(p>0,05). Sampel X2 adalah paling disukai. Oleh karena itu, porsi dim sum
ayam broiler (Xz2) yang direkomendasikan sebagai makanan selinga untuk
pria dan wanita berusia 19-29 tahun adalah 2 potong. Kesimpulan,
penambahan jamur kuping dapat secara signifikan meningkatkan kadar serat
dan preferensi terhadap dim sum ayam broiler.

Kata Kunci: Dim sum, jamur kuping, makanan selingan, serat pangan

component of the diet (Palupi et al, 2023).
However, the average fiber consumption of
Indonesians is only 10,5 grams per day, meeting
only approximately one-third of the daily

Introduction

Fiber plays crucial role in maintaining health,
preventing disease, and is an essential
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requirement. Insufficient fiber intake can lead to
health issues such as constipation and a shift
from communicable to non-communicable
diseases (Qomariyah et al.,, 2022).

Research by Azzahra et al. (2023), found
that 94,4% of college students consume less
fiber, with 6,64 times greater risk of
experiencing constipation. Ardina & Sutanto
(2022) reported that 65% of college students
have low fiber intake. Mabruroh & Amareta
(2018), showed that the average daily fiber
intake among college students is only 10,72
grams, with those living in boarding houses
consuming even less (9,5 grams) compared to
those living in their own homes (12,4 grams).
This low intake is attributed to a preference for
high-sodium and high-fat foods but low in fiber,
such as fried foods and snacks (Arieska &
Herdiani, 2020), also high-sugar foods and
drinks like candy and boba (Fitriana et al,
2022). To meet fiber and other nutrient needs, it
is necessary to consume a variety of foods, as
recommended by the balanced nutrition
guidelines (Kementerian Kesehatan RI, 2014).
Vertical food diversification, which focuses on
developing postharvest products, is an effective
approach for enhancing dietary variety.

Dim sum, a popular Chinese snack known
for its savory taste and small, convenient
portions, typically lacks fiber. Therefore, adding
fiber-rich ingredients, such as wood ear
mushrooms (Auricularia sp.), can enhance its
nutritional value. According to the Indonesian
Food Composition Table (2018), 100 grams of
fresh wood ear mushrooms contain 5,1 grams of
fiber. Research by Fengjuan et al. (2019),
indicated that dietary fiber from wood ear
mushrooms can alleviate constipation by
stimulating intestinal peristaltic movements.
Additionally, this fiber has been shown to
possess antioxidant and hypocholesterolemia
properties (Bandara et al., 2019). Wood ear
mushrooms have a unique chewy and crunchy
texture with a mild taste and aroma, making
them an ideal additive to broiler chicken dim
sum without altering its distinctive flavor.
Widely  cultivated in Indonesia, these
mushrooms are readily available in traditional
and modern markets (Lincoff, 2017).

This study aimed to increase the fiber
content of broiler chicken dim sum by adding
wood ear mushrooms, creating a practical,
nutritious, and economically valuable snack.
Based on the background above, this research

investigates the effect of adding wood ear
mushrooms on the fiber content and
organoleptic properties of broiler chicken dim
sum.

Methods

The basic ingredients for making broiler chicken
dim sum include broiler chicken thigh meat,
wood ear mushrooms (Auricularia sp.), tapioca
flour, domestic chicken eggs, ice cubes, and dim
sum skin. The additional seasonings used were
garlic, salt, sugar, pepper, mushroom stock,
oyster sauce, sesame oil, and soy sauce. The
tools required included a digital scale, food
chopper, steaming pan, gas stove, basin, cutting
board, knife, spatula, measuring spoon, brush,
and plastic gloves.

This study employed an experimental
method with four sample groups and six
replicates. The four broiler chicken dim sum
formulations were Xo (0% wood ear mushrooms
and 100% broiler chicken meat), X1 (10% wood
ear mushrooms and 100% broiler chicken
meat), X2 (20% wood ear mushrooms and 100%
broiler chicken meat), and X3 (30% wood ear
mushrooms and 100% broiler chicken meat).
This method aimed to determine the best
formulation for broiler chicken dim sums with
added wood ear mushrooms.

The dietary fiber content test was
conducted at the Food Analysis Laboratory,
Polytechnic of Jember, using an enzymatic
method. The preference test was conducted at
the  Organoleptic Laboratory, Integrated
Laboratory Health Science (ILHS) Building,
University of Jember, in January 2024.

Dietary fiber test data were analyzed using
the Friedman test, and if significant results were
found, the Wilcoxon signed-rank test was used
for further analysis. The preference test involved
30 untrained panelists, who were students at the
Faculty of Public Health, University of Jember.
Data were collected using a hedonic scale test
with five assessment criteria: color, aroma, taste,
and texture. Hedonic scale test data were
analyzed using one-way analysis of variance.

Research ethics are a crucial requirement
for ensuring the quality and value of research.
This study adhered to health research ethics
principles and societal rules, as evidenced by
Ethics Approval No.
2324 /UN25.8/KEPK/DL/2023.
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Result and Discussion

Fiber Content

The fiber content of broiler chicken dim, with or
without the addition of wood ear mushrooms, is
presented in Figure 1.
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Figure 1. Average fiber content of broiler
chicken dim sum
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Based on the analysis results, the average
fiber content in broiler chicken dim sums
increased with the addition of wood ear
mushrooms. The lowest average fiber content
was found in dim sum without wood ear
mushrooms (Xo) at 0,94 grams, while the highest
was in dim sum with 30% wood ear mushrooms
(X3) at 2,34 grams.

The one-way ANOVA test showed that the
p-value 0,000 was smaller than o (0,05),
indicating a significant difference in the fiber
content among the samples. Consequently, the
analysis continued with the post-hoc Bonferroni
test. The results are presented in Table 1.

Table 1. The results of post hoc bonferroni test

Samples  Xo X1 X2 X3

Xo 0,000* 0,000* 0,000*
Xy 0,000* 0,000*
X2 0,000*
X3

The Post Hoc Bonferroni test results
indicated significant differences among all
sample pairs, confirming that adding wood ear
mushrooms significantly increased the fiber
content in broiler chicken dim sum. This finding
is consistent with Purbowati et al. (2020), who
reported that substituting chicken meat with
oyster mushrooms significantly increased the
fiber content in nuggets. Similarly, Anggriani et
al. (2021) found that substituting broiler chicken
meat with oyster mushrooms increased fiber
content in tum. The fiber content in wood ear
mushrooms is among the highest compared to

other mushroom types (Kementerian Kesehatan
RI, 2018), supporting the conclusion that more
wood ear mushrooms results in higher fiber
content in dim sum.

Specifically, X3 with the highest average
fiber content had soluble and insoluble fiber
contents of 0,57 grams and 1,77 grams,
respectively. Conversely, X0 had the lowest fiber
content, with 0,24 grams of soluble fiber and
0,70 grams of insoluble fiber. Soluble dietary
fiber binds fatty acids, slows gastric emptying,
reduces sugar absorption, lowering LDL
cholesterol, and regulates blood sugar. Insoluble
fiber prevents constipation and speeds up waste
excretion by softening stool, thus preventing
constipation, hemorrhoids, and diverticulitis
(Winarno, 2020).

Preference Test
The results of the preference tests are shown in
Figure 2.

M Color ™ Aroma ™ Taste I Texture
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Figure 2. Average the preference test results of
broiler chicken dim sum

Color

The color preference test showed that the
sample with 20% wood ear mushrooms (X;) was
the most liked, with an average score of 4.47,
whereas the sample without wood ear
mushrooms (Xo) had the lowest score (3,13).
The addition of wood ear mushrooms changed
the color of the dim sum, with X, achieving an
optimal balance between not too pale and not
too dark. The dark brown color off wood ear
mushrooms causes this change (Widyastuti &
Tjokrokusumo, 2021).

The Friedman test results for color
preference showed a p-value of 0,000, which
was smaller than the o (0,05), indicating
significant differences among the samples. The
results of the Wilcoxon signed-rank test are
presented in Table 2.
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Table 2. Wilcoxon signed ranks test results for
broiler chicken dim sum

Samples Xo Xy Xz X3

Xo 0,001* 0,000* 0,027*
X1 0,009* 0,034*
X2 0,000*
X3

The Wilcoxon signed-rank test confirmed
significant differences between all the pairs of
samples. This finding is consistent with Azizah et
al. (2019), who found significant differences in
beef meatballs with added wood ear mushrooms
due to the eumelanin pigment in the mushrooms
(Zhang et al., 2022).

Aroma

The sample with 10% wood ear mushrooms (X1)
was the most liked, with an average score of
4,17, whereas the sample with 30% wood ear
mushrooms (X3) had the lowest score at 3,97.
Friedman test results showed a p-value of 0,537,
greater than o (0,05), indicating no significant
difference in aroma preference among the
samples.

This finding aligns with Hariadi &
Rahimah (2017), who found no significant
difference in the aroma of carrot tilapia fish balls
with added oyster mushrooms, and Harmayani
& Fajri (2021), who reported similar results for
broiler chicken meatballs with wood ear
mushrooms. The strong aroma of the spices used
in the dim sum likely masked the subtle aroma
of the wood ear mushrooms (Soeparno, 2015).

Taste

The taste preference test showed that the
sample with 20% wood ear mushrooms (Xz) was
the most liked, with an average score of 4,3,
whereas the sample without wood ear
mushrooms (Xo) had the lowest score at 3,93.
Friedman test results showed a p-value of 0,629,
greater than a (0,05), indicating no significant
difference in taste preference among the
samples.

This finding aligns with Handayani et al.
(2016), who found no significant difference in
the taste of meatballs with added oyster
mushrooms. Wood ear mushrooms have mild
taste, so the combination of spices used in
making broiler chicken dim sum can disguise the
taste of wood ear mushrooms (Soeparno, 2015).
These spices include garlic, sugar, salt, pepper,
mushroom stock, soy sauce, oyster sauce, and

sesame oil. Using a small amount of ear
mushroom does not change the taste of the
broiler chicken dim sum.

Texture

The texture preference test showed that the
samples with 20% wood ear mushrooms (Xz)
were the most liked, with an average score of
4,43, whereas the sample without wood ear
mushrooms (Xo) had the lowest score at 3,6. The
Friedman test results for texture preference
showed a p-value of 0,000, which was smaller
than the a (0,05), indicating significant
differences among the samples. The results of
the Wilcoxon signed-rank test are presented in
Table 3.

Table 3. Wilcoxon signed ranks test results for
broiler chicken dim sum

Samples Xo X X2 X3

Xo 0,006* 0,001* 0,027*
X1 0,197 0,757
X2 0,379
X3

The Wilcoxon signed-rank test results
confirm significant differences between the
three pairs of samples, while the other three are
not significant. This finding is consistent with
Sidik et al. (2015), who found that the beef
meatballs texture with added 20% of ear
mushrooms are most liked. Research by Azizah
et al. (2019) also found significant texture
differences in beef meatballs with added wood
ear mushrooms.

Wood ear mushrooms can affect the
consistency of the batter during the process of
making broiler chicken dim sums. The more
wood ear mushrooms added, the more liquid the
consistency of the batter. Wood ear mushrooms
have a chewy texture, but they also contain a
large amount of water; therefore, wood ear
mushrooms cannot bind to other ingredients.
The high water content in the batter causes its
water-binding ability to be lower, so a large
amount of water is released during cooking. It
caused the gel that is formed to be weak, so the
sum is softer Apriani et al. (2022). This also
affected the texture of the four samples of
broiler chicken dim sum; the more ear
mushrooms added, the softer the texture.

In essence, adding fiber to food will make
the texture firm because the soluble fiber
content can mix with water and form a gel. This
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gel can make food denser or sturdier (Permadi
et al, 2015). The results of this study are
inversely proportional to this theory; broiler
chicken dim sum with the highest percentage of
wood ear mushrooms added has a texture that
tends to be soft. The fairly high water content of
wood ear fungus is one of the reasons for this;
however, this is also because the soluble fiber
content in wood ear fungus tends to be low. This
causes not too much gel to form; therefore, the
texture of the dim sum becomes less solid as the
number of wood ear mushrooms increases.

Portion Recommendation
The adequacy of fiber in broiler chicken dim sum
with the addition of 20 % (X2) wood ear
mushrooms for adults aged 19-29 years is
presented in Table 4 below:

Table 4. Fiber adequacy and recommended
portions for broiler chicken dim sum

Gender Adequacy of Portion
Fiber Recommendation
(%RDA) (piece)
19-29 years  19-29 years
Women 56,52 2
Men 48,91 2

The fiber content of broiler chicken dim
sum with the addition of 20% wood ear
mushroom was 1,81 grams/piece. The fiber
adequacy in adult men (19-29 years) is 48,91%,
with a recommendation to consume two pieces
of broiler chicken dim sums as snacks. The
adequacy in adult women (19-29 years) is
56,52%, with recommendations for consuming
two pieces of broiler chicken dim sum as a snack
weighing 20 g per piece.

Based on PERMENKES No. 28 2019, fiber
needs recommendations based on the RDA for
adults aged 19-29 years for women are 32 g/day
and 37 g/day for men. The fiber needs for snacks
(10%) were 3,2 grams for women and 3,7 grams
for men. The results of the preference test
indicated that the broiler chicken dim sum with
the addition of as much as 20% wood ear
mushrooms (X;) was most liked by the panelists.
Sample X; with added 20% of wood ear
mushrooms, could meet the RDA of fiber needs
by 56,52% in women and 48,91% in adult men
aged 19-29 years who were consumed as snacks.
To fulfill fiber needs according to the RDA, adult
women aged 19-29 years are advised to

consume two pieces of broiler chicken dim sum
with the addition of wood ear mushrooms,
whereas adult men aged 19-29 years are advised
to consume two pieces of broiler chicken dim
sum with the addition of wood ear mushrooms.
Azzahra et al. (2023), found that 94,4% of
students did not consume enough fiber and
41,2% of them experienced constipation.
Meanwhile, only 25% of students who consumed
sufficient fiber experienced constipation. The
results of the analysis also showed that students
who did not consume enough fiber had 6,64
times greater risk of experiencing constipation
than those who consumed enough fiber.
Research by Dewi et al. (2022), showed that
regarding to the relationship between
nutritional knowledge and fiber intake with
functional constipation in nursing students at
Udayana University, stated that the more
adequate fiber intake, the lower the incidence of
functional constipation in students. From the
above studies, it can be concluded that fiber
consumption affects the health of the digestive
system, especially the incidence of constipation.
The limitation of this research is that
there was no time lag or tools to neutralize the
aroma in assessing the aroma from one sample
to another. The dim sum was also formed
manually, which caused the shape of the dim
sum to be exactly the same to one another as
when using a tool or mold. This could have
increased the possibility of bias in this study.

Conclusion

The addition of 30% wood ear mushrooms (X3)
resulted in the highest average fiber content in
the broiler chicken dim sum. An increase in the
percentage of wood ear mushrooms
corresponded to higher dietary fiber levels.
Thus, it can be concluded that the addition of
wood ear mushrooms significantly increases the
fiber content of broiler chicken dim sum.
However, the broiler chicken dim sum with 20%
wood ear mushrooms (X;) was the most
preferred by the panelists. Consuming two
pieces of this dim sum can meet the daily fiber
requirements of snacks for women and men
aged 19-29 years.

This study suggests that broiler chicken
dim sum supplemented with wood ear
mushrooms can be a practical nutritious
alternative snack that meets daily fiber needs.
Additionally, this innovation has the potential to
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enhance the economic value of wood ear
mushrooms by offering entrepreneurial
opportunities. Further research is recommended
to examine the macronutrient content, shelf life,
and the addition of other ingredients to optimize
broiler chicken dim sums for commercialization
and market competition.

Acknowledgements

We thank the parties who contributed to this
research, including students from the Faculty of
Public Health, University of Jember, who were
willing to become panelists, the ILHS
Organoleptic Laboratory, and the Jember State
Polytechnic Food Analysis Laboratory.

References

Anggriani, N., Harmayani, R., & Kartika, N. M. A.
(2021). Nilai uji organoleptik bakso ayam
dengan penambahan jamur tiram segar
(Pleurotus ostreatus sp.). Jurnal Agribisnis
Dan Peternakan, 1(3), 84-89.
https://ejournal.unwmataram.ac.id/agript
ek/article/view/1003

Apriani, R, Astuti, S., S, S. A, & Susilawati.
(2022). Subtitusi jamur tiram putih
(Pleurotus ostreatus) dalam pembuatan
bakso ikan beloso (Saurida tumbil):
evaluasi sifat kimia dan sensori. jurnal
Agroindustri Berkelanjutan, 1(1), 61-77.
http://dx.doi.org/10.23960/jab.v1i1.5637

Ardina, R., & Sutanto, B. (2022). Hubungan pola
makan, asupan serat, dan cairan terhadap
pola defekasi pada mahasiswa FK UISU
STAMBUK 2018. Ibnu Sina: Jurnal
Kedokteran Dan  Kesehatan-Fakultas
Kedokteran Universitas Islam Sumatera

Utara, 21(2), 192-201.
https://doi.org/10.30743 /ibnusina.v21i2.
290

Arieska, P. K., & Herdiani, N. (2020). Hubungan
pengetahuan dan pola konsumsi dengan
status gizi pada mahasiswa kesehatan.
Medical Technology and Public Health
Journal, 4(2), 203-211.
https://doi.org/10.33086/mtphj.v4i2.119
9

Azizah, N. N., Widyasworo, A., & Lestari, D. W.
(2019). Pengaruh penambahan

konsentrasi jamur kuping terhadap uji
organoleptik bakso daging sapi. Jurnal

Aves, 13(1), 39-49.
https://doi.org/10.35457 /aves.v13i1.148
3

Azzahra, ], Bamahry, A. R, Pratama, A. A,
Purnamasari, R, & Rasfayanah. (2023).
Hubungan asupan serat dengan kejadian
konstipasi pada mahasiswa fakultas
kedokteran universitas muslim indonesia
angkatan 2020. Fakumi Medical Journal,
3(1), 72-79.
https://doi.org/10.33096/fmj.v3i1.181

Bandara, A., Rapior, S., Mortimer, P., Kakumyan,
P., Hyde, K, & Xu, ]. (2019). A review of the
polysaccharide, protein and selected
nutrient content of auricularia, and their
potential pharmacological value.
Mycrosphere, 10(1), 579-607.
https://doi.org/10.5943 /MYCOSPHERE%
2F10%2F1%2F10

Dewi, K. R. K. S., Manangkot, M. V., & K, K. M. S.
(2022). Hubungan pengetahuan gizi dan
asupan serat dengan konstipasi fungsional
pada mahasiswa keperawatan universitas

udayana. Community of Publishing in
Nursing, 10(1), 32-37.
http://dx.doi.org/10.24843/coping.2022.

v10.i01.p05

Fengjuan, J., Yang, S, Ma, Y., Gong, Z., Cui, W,,
Wang, Y., & Wang, W. (2019). Extraction
optimization and constipation-relieving
activity of dietary fiber from Auricularia
polytricha. Food Bioscience, 33, 30.
https://doi.org/10.1016/j.fbi0.2019.1005
06

Fitriana, V. D., Dardjito, E., & Putri, W. A. K.
(2022). Hubungan tingkat stress dengan
asupan zat gizi makro dan pola konsumsi
makanan pada mahasiswi tingkat akhir.
Journal of Nutrition College, 11(3), 204-
210.
https://doi.org/10.14710/jnc.v11i3.3223
5

Handayani, S. Dasir, & Yani, A. V. (2016).
Mempelajari sifat kimia bakso jamur
dengan persentae jamur tiram putih
(Pleurotus ostreatus Jacq) dan tepung
tapioka. Edible: Jurnal Penelitian Ilmu-limu
Teknologi Pangan, 5(1), 1-7.
https://doi.org/10.32502 /jedb.v5i1.634

Hariadi, H.,, & Rahimah, Y. (2017). Pengaruh



20 | Fiber content evaluation and consumer preference ...

Fauzi et al.

penambahan jamur tiram putih (Pleurotus
ostreatus) terhadap kandungan gizi dan
sifat organoleptik bakso ikan nila
(Oreochromis niloticus) wortel (Daucus
carota L). Jurnal IImu Dan Teknologi

Pangan, 3(1), 172-177.
https://doi.org/10.29303/profood.v3il.3
7

Harmayani, R, & Fajri, N. A. (2021). Pengaruh
penambahan jamur tiram (Pleurotus sp.)
terhadap nilai komposisi kimia dan
organoleptik bakso ayam broiler. jurnal
Sains Teknologi & Lingkungan, 7(1), 78-90.
https://dx.doi.org/10.29303/jstl.v7i1.181

Kementerian Kesehatan RI. (2014). Peraturan
Menteri Kesehatan Republik Indonesia
Nomor 41 Tahun 2014 tentang Pedoman
Gizi Seimbang. Kementerian Kesehatan RI.

Kementerian Kesehatan RI. (2018). Tabel
Komposisi  Pangan  Indonesia  2017.
Kementerian Kesehatan RI.

Khan, A., Jahangir, M., Fozia, G., & Ziaf, K. (2016).

Nutritional and Chemical Profiles of
Auricularia auricular Mushrooms: A
Review. International  Journal  of
Agricultural and Environmental Research,
2,185-191.

Lincoff, G. (2017). The Complete Mushroom
Hunter An Illustrated Guide to Foraging,
Harvesting, and Enjoying Wild Mushrooms.
Quarry Books.

Mabruroh, R., & Amareta, D. [. (2018). Hubungan
karakteristik  individu dan  faktor
lingkungan dengan asupan serat makanan
mahasiswa politeknik negeri jember.
Jurnal Kesehatan, 6(2), 61-67.
https://doi.org/10.25047 /j-kes.v6i2.20

Palupi, F. H., Arismawati, D. F., Tumenggung, [,
Margalin, B., Prisusanti, R. D., Prihayati,
Zuhrotunida, Lail, N. H., Ikhlasiah, M., &
Pudyastuti, R. R. (2023). IImu Kesehatan
Masyarakat. Rey Media Grafika.

Permadi, S. N., Mulyani, S., & Hintono, A. (2015).
Kadar serat, sifat organoleptik, dan

rendemen nugget ayam yang disubtitusi
dengan jamur tiram putih. Jurnal Aplikasi

Teknologi  Pangan, 1(4), 115-120.
https://jatp.ift.or.id/index.php/jatp/articl
e/view/82

Purbowati, Maryanto, S., & Afiatna, P. (2020).
Formulasi nugget jamur tiram sebagai
makanan selingan rendah lemak dan
tinggi serat. Darussalam Nutrition Journal,
4(1), 44-51.
https://doi.org/10.21111/dnj.v4i1.3939

Qomariyah, K. Apridianti, S. P., Putra, B. P,
Yunita, E., Sumardi, R. N., Fauzia, Sarita, S.,
& Argaheni, N. B. (2022). Wanita dan
Kesehatan Keluarga. PT Global Eksekutif
Teknologi.

Sidik, W. D., Fathonabh, S., & Paramita, O. (2015).
Pengaruh subtitusi jamur kuping putih
dan jenis pati terhadap kualitas bakso sapi
dengan isian aus. Jurnal Teknologi Busana

Dan Boga, 2(1), 8-18.
https://doi.org/10.15294 /teknobuga.v2il
.6418

Soeparno. (2015). lImu dan Teknologi Daging.
Gajah Mada University Press.

Widyastuti, N, & Tjokrokusumo, D. (2021).
Manfaat  jamur  konsumsi  (edible
mushroom) dilihat dari kandungan nutrisi
serta perannya dalam kesehatan. jurnal
Teknologi Pangan Kesehatan, 3(2), 92-
100.
http://dx.doi.org/10.36441 /jtepakes.v3i2.
562

Winarno, F. G. (2020). Peran Pangan bagi
Kesehatan Mikrobiota Usus. PT Gramedia
Pustaka Utama.

Zhang, Y., Wu, X,, Huang, C., Zhang, Z., & Gao, W.
(2022). Isolation and Identification of
Pigments from Oyster Mushrooms with

Black, Yellow, and Pink Caps. Food
Chemistry, 372.
https://doi.org/10.1016/j.foodchem.2021

131171



