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Abstract 
Shredded beef product is one of the livestock food products processed through traditional livestock products processing technology, which is quite popular in several Asian countries including Indonesia. Shredded beef is made by way and various spices which vary from one region to another, even between one producer and the other producers in one region. Palu typical shredded beef in Central Sulawesi, Indonesia with the composition of spices and local spices typical of the region so popular with people in this area. It has an advantage, which is given variety and distinctive flavor of Palu, especially made from additional raw that is the only stone onion in Palu area. In addition, it was given the additional ingredients of a thinly sliced banana blossom cooked together with the shredded beef, so it no longer feels the blossom of banana but already feels shredded beef. The addition of onion stone and banana blossom is intended as functional food that is antioxidant and rough fibrous which function for normalization of the digestive tract. The results showed the quality characteristics of Palu typical shredded beef greatly affect consumer satisfaction. Quality characteristics measured by organoleptic test (flavor, aroma, color and texture) shows different organoleptic levels between samples of Palu typical shredded beef producers with average likes and very likes. The quality provides a standard coefficient of 0.480 which means 48.0 percent of consumer satisfaction in the purchase of shredded beef typical of Palu influenced by quality characteristics. Based on the results of the research, it gives implication for the producers of Palu Palu typical shredded beef, to maintain and maintain the quality and satisfaction of consumers, so that in the end will increase the income of producers in Central Sulawesi, Indonesia.
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