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i 

Priya Danuwijaya (6103008040). Sifat Fisikokimia dan Organoleptik 

Flake Ketan Hitam dengan Variasi Lama Pengukusan Tepung Beras 

Ketan Hitam. 

Di bawah bimbingan: 1. Anita Maya Sutedja, S.TP., M.Si. 

       2. Ch. Yayuk Trisnawati, S.TP., MP. 

ABSTRAK 

Pemanfaatan tepung beras ketan hitam secara langsung pada produk 

flake dapat menimbulkan kesan berpati (starchy). Hal tersebut 

menyebabkan tepung beras ketan hitam yang digunakan dalam pembuatan 

flake perlu diberikan perlakuan pendahuluan yaitu pregelatinisasi. 

Pregelatinisasi dilakukan dengan cara mengukus tepung beras ketan hitam 

selama 0, 15, 30, 45, dan 60 menit. Hasil penelitian menunjukkan waktu 

pengukusan tepung beras ketan hitam berpengaruh nyata terhadap kadar air, 

daya rehidrasi, daya patah, dan sifat organoleptik flake ketan hitam. 

Semakin lama waktu pengukusan tepung beras ketan hitam, kadar air dan 

daya rehidrasi flake semakin meningkat sedangkan daya patah flake 

semakin menurun. Perlakuan terbaik yang dipilih adalah flake yang 
menggunakan tepung beras ketan hitam pregelatinisasi 60 menit. 

 

Kata Kunci : flake, tepung beras ketan hitam, pregelatinisasi 
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Priya Danuwijaya (6103008040). Physicochemical and Sensory 

Properties of Black Glutinuous Rice Flake with Steaming Time 

Variation of Black Glutinuous Rice Flour. 
Advisory Committee : 1. Anita Maya Sutedja, S.TP., M.Si. 

        2. Ch. Yayuk Trisnawati, S.TP., MP. 

ABSTRACT 

Directly utilization of black glutinuous rice flours causes starchy 

flavor in flake product. Consequently, they have to be treated with physical 

treatment called pregelatinization. Pregelatinization was prepared by 

steaming the flour in 0, 15, 30, 45, and 60 minutes. The results showed that 

steaming time variation of black glutinuous rice flour was significantly 

affected to moisture content, rehydration power, hardness, and sensory 

properties. The longer steaming time of black glutinuous rice flour, the 

moisture content and rehydration power increased while the hardness 

decreased. The best characteristics of flake selected by pregelatinized black 

glutinuous rice flour in 60 minutes. 
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