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Nessie Huberta Tirta Gunawan (6103011023). Pengaruh Proporsi
Tepung Kacang Merah dan Air terhadap Karakteristik Cake Beras
Rendah Lemak.
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ABSTRAK

Cake beras rendah lemak adalah cake yang terbuat dari tepung beras,
telur, baking powder, hidrokoloid (Na-CMC dan gum xanthan) dan
menggunakan kacang merah kukus sebagai fat replacer untuk
menggantikan keseluruhan lemak (margarin). Penggunaan kacang merah
kukus sebagai fat replacer dapat menghasilkan cake beras rendah lemak
dengan karakteristik yang baik, tetapi proses penyiapan kacang merah
kukus masih dirasa kurang praktis dan kacang merah kukus memiliki
umur simpan yang rendah. Pengolahan kacang merah kukus ke bentuk
tepung menjadi alternatif untuk mengatasi hal tersebut. Penambahan
tepung kacang merah pada adonan cake dapat mempengaruhi
keseimbangan proporsi padatan dan cairan sehingga perlu ditinjau
proporsi tepung kacang merah dan air yang ditambahkan. Rancangan
percobaan yang digunakan adalah Rancangan Acak Kelompok dengan
satu faktor. Faktor proporsi tepung kacang merah : air terdiri atas lima
level, vyaitu 22,5%:77,5%; 28%:72%; 33,5%:66,5%; 38%:62% dan
44,5%:55,5% dengan lima pengulangan. Data dianalisa menggunakan
analisa varians pada a = 5%, apabila hasil uji menunjukkan adanya
pengaruh nyata, dilanjutkan dengan Uji Beda Nyata Duncan pada o = 5%
untuk mengetahui perlakuan yang memberikan perbedaan nyata. Hasil
penelitian menunjukkan proporsi tepung kacang merah dan air
memberikan pengaruh nyata terhadap kadar air, volume spesifik,
hardness, springiness, cohesiveness, gumminess, chewiness dan sifat
organoleptik, meliputi kesukaan keseragaman pori, kemudahan digigit,
kelembutan, kemudahan ditelan (moistness) dan rasa cake beras rendah
lemak. Cake beras rendah lemak dengan proporsi tepung kacang
merah:air 33,5%:66,5% merupakan perlakuan yang paling disukai
panelis.

Kata kunci : cake beras rendah lemak, tepung kacang merah, air.



Nessie Huberta Tirta Gunawan (6103011023). Effect of Kidney Bean
Flour and Water Proportion on the Characteristics of Reduced Fat
Rice Cake.
Advised by: 1. Ch. Yayuk Trisnawati, S.TP, MP

2. Anita Maya Sutedja, S.TP, M.Si

ABSTRACT

Reduced fat rice cake is made from rice flour, eggs, baking powder,
hydrocolloids (Na-CMC and gum xanthan) and uses steamed kidney bean
to replace the whole fat (margarine). The use of steamed kidney bean as
fat replacer can make a good characteristic of low fat rice cake, but
preparation of steamed kidney bean still have less practical and it has
short shelf-life. Therefore, it makes to the flour form. Adding kidney bean
flour to batter influence the balancing of solid and fluid proportion, so
that it necessary to observe the proportion of kidney bean flour and water.
The experimental design was Randomized Block Design with one factor,
namely kidney bean flour and water proportions that consisted of five
levels included 22,5%:77,5%; 28%:72%; 33,5%:66,5%; 38%:62% and
44,5%:55,5% with five replications. Data were analyzed using Analysis
of Variance at a = 5% If the ANOVA test showed a significant effect,
data were analyzed by Duncan’s Multiple Rang e Test at a = 5 % to
determine the level of treatment that gave a significant difference. The
results showed the proportion of kidney bean flour and water provided
significant effect on moisture content, specific volume, hardness,
springiness, cohesiveness, gumminess, chewiness and sensory properties,
included pore uniformity, ease bitten, softness, ease swallowed
(moistness) and flavor reduced fat rice cake. Reduced fat rice cake with
proportion of kidney bean flour:water 33,5%:66,5% was the most
preferred treatment.

Keywords: reduced fat rice cake, kidney bean flour, water.
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