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Margareta Advista Giantiva (6103011039). Pengaruh Metode Oven dan 

Sangrai pada Penepungan Kacang Merah Kukus terhadap 

Karakteristik Tepung dan Cake Beras Rendah Lemak. 

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

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

 

ABSTRAK 

Konsumsi makanan berlemak tinggi dapat berakibat buruk pada 

kesehatan. Kesadaran masyarakat akan hal tersebut, mendorong 

berkembangnya produk rendah lemak, salah satunya adalah cake beras 

rendah lemak. Salah satu bahan yang dapat digunakan sebagai fat replacer 

adalah kacang merah. Penggunaan kacang merah kukus dalam pembuatan 

cake beras masih kurang praktis dalam preparasinya serta masih memiliki 

aroma khas kacang merah. Pengolahan kacang merah kukus menjadi tepung 

kacang merah membuat preparasi kacang merah dalam pengolahan cake 

beras menjadi lebih praktis serta dapat menghilangkan aroma khas kacang 

merah yang tidak disukai. Metode pengeringan sangrai dan oven dalam 

pengolahan tepung banyak dilakukan masyarakat dan mudah dilakukan. 

Kedua metode pengeringan ini berbeda pada suhu dan perpindahan 

panasnya sehingga diduga akan menghasilkan perbedaan sifat fisikokimia 

tepung  kacang merah yang  juga diduga akan mempengaruhi kualitas cake 

beras rendah lemak. Rancangan percobaan yang digunakan adalah 

Rancangan Acak Kelompok (RAK) satu faktor yaitu metode pengeringan 

kacang merah kukus dengan proporsi tepung kacang merah dan air sebesar 

33,5%:66,5%. Pengulangan pada percobaan ini dilakukan sebanyak empat 

kali. Metode pengeringan dalam pengolahan tepung kacang merah 

memberikan pengaruh nyata terhadap karakteristik fisikokimia tepung 

kacang merah yang meliputi kelarutan protein, kadar air, daya serap air, 

daya serap minyak, kapasitas dan stabilitas buih, stabilitas emulsi,  dan 

warna. Pemakaian tepung kacang merah dengan metode oven dan sangrai 

dalam cake beras rendah lemak memberikan pengaruh nyata terhadap 

karakteristik fisikokimia cake meliputi kadar air, volume spesifik, 

cohesiveness, gumminess, dan chewiness serta sifat organoleptik cake yaitu 

kesukaan terhadap kelembutan. 

 

Kata kunci : cake beras, tepung kacang merah, pengovenan, penyangraian 
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Margareta Advista Giantiva (6103011039). Effect of Oven Drying and 

Roasted Method in  Flouring Process of Steamed Kidneys Beans on The 

Characteristics of Flour and Reduced Fat Rice Cake.               

Advised by:  1. Anita Maya Sutedja, S.TP., M. Si 

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

 

ABSTRACT 

Consumption of high-fat foods can make a bad effect for health. Public 

awareness of these things, encourage the development of low-fat products, 

one of which is  reduced fat rice cake. Steamed kidney bean can be used as 

a fat replacer. The application of steamed kidney bean in processing to 

make rice cake still less practical in preparation and still has a kidney beans 

aroma. Processing steamed kidney bean into kidney bean flour can make 

preparation in the processing of rice cake becomes more practical and can 

eliminate aroma of kidney beans that are not favored. Roasting and oven are 

easy drying methods and common to do. Both of these drying methods have 

a different  in temperature and heat transfer, that difference is expected can 

make a difference of physicochemical properties of kidney bean flour which 

is also expected to affect the quality of low-fat rice cake. The research used 

randomized block design with one factor, this was drying method of 

steamed kidney bean  with the proportion of kidney bean flour and water is 

33,5%:66,5%. Replication of the research was performed four times 

respectively. Drying methods in processing of red bean flour made a 

significant effect on physicochemical characteristics of red bean flour 

included protein solubility, moisture content, water absorption capacity, oil 

absorption capacity, the foaming capacity and stability, emulsion stability, 

and color. Application of red bean flour with oven and roasted methods in 

low-fat rice cake made a significant effect on physicochemical 

characteristics of the cake included moisture content, specific volume, 

cohesiveness, gumminess, and chewiness also sensory properties for 

softness. 

Key words: reduced fat rice cake, kidney beans flour, oven, roasting 
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