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Lemak dengan Pengurangan 50% Telur. 
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2. Anita Maya Sutedja, S.TP., M.Si. 

 

ABSTRAK 
 

Telur merupakan bahan utama yang digunakan dalam pembuatan 

cake beras rendah lemak. Telur berperan penting sebagai penyumbang 

cairan, pembentuk volume, tekstur, flavor, dan warna cake beras rendah 

lemak. Pengurangan telur akan mempengaruhi karakteristik cake beras 

rendah lemak, sehingga diperlukan bahan untuk memperbaiki karakteristik 

cake. Salah satu bahan yang dapat digunakan adalah gum xanthan. 

Rancangan percobaan yang digunakan adalah Rancangan Acak Kelompok 

(RAK) dengan satu faktor, yaitu konsentrasi gum xanthan yang terdiri dari 

enam level, yaitu 0,1%; 0,2%; 0,3%; 0,4%; 0,5%; dan 0,6%. Percobaan 

dilakukan empat pengulangan. Data dianalisa menggunakan analisa varian 

pada α = 5%, apabila hasil uji menunjukkan adanya pengaruh nyata, 

dilanjutkan dengan Duncan’s Multiple Range Test pada α = 5% untuk 

mengetahui level perlakuan yang memberikan perbedaan nyata. Hasil 

penelitian menunjukkan konsentrasi gum xanthan memberikan pengaruh 

nyata terhadap kadar air, volume spesifik, hardness, springiness, 

cohesiveness, lightness, redness, yellowness, chroma, hue, dan sifat 

organoleptik meliputi kesukaan kemudahan digigit, kelembutan, dan 

kemudahan ditelan cake beras rendah lemak dengan pengurangan 50% 

telur. Peningkatan konsentrasi gum xanthan menyebabkan kadar air, 

redness, yellowness, chroma, dan kesukaan panelis terhadap kemudahan 

ditelan semakin menurun, sedangkan lightness, hue, dan kesukaan panelis 

terhadap kelembutan semakin meningkat. Nilai volume spesifik, 

springiness, cohesiveness, dan kesukaan panelis terhadap kemudahan 

digigit pada konsentrasi gum xanthan 0,1%-0,3% meningkat, lalu menurun 

seiring pertambahan konsentrasi gum xanthan. Nilai hardness pada 

konsentrasi gum xanthan 0,1%-0,3% menurun, lalu meningkat seiring 

pertambahan konsentrasi gum xanthan. Konsentrasi gum xanthan yang 

direkomendasikan berdasarkan kesukaan panelis adalah 0,2% (paling 

disukai oleh panelis). 

 

Kata kunci: cake beras rendah lemak, telur, gum xanthan. 
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on the Physicochemical and Sensory Properties of Reduced Fat Rice 

Cake with 50% of Egg Reduction. 
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ABSTRACT 

 

Reduced fat rice cake use eggs as main ingredient. Eggs play an 

important role as a contributor to the liquid, forming volume, texture, 

flavor, and color of reduced fat rice cake. A reduction in eggs will affect the 

characteristics of reduced fat rice cake, so that it’s necessary to use other 

materials to produce cake with good characteristics. One material that can 

be used is xanthan gum. The experimental design was Randomized Block 

Design with one factor, namely concentration of xanthan gum that consisted 

of six levels include 0,1%; 0,2%; 0,3%; 0,4%; 0,5%; and 0,6% with four 

replications. Data were analyzed using Analysis of Variance at α = 5%, if 

the ANOVA test show a significant effect, data were analyzed by Duncan’s 

Multiple Range Test at α = 5% to determine the level of treatment that gives 

a significant difference. The results showed xanthan gum concentration 

provide significant effect on moisture content, specific volume, hardness, 

springiness, cohesiveness, lightness, redness, yellowness, chroma, hue, and 

organoleptic properties, including bite easiness, softness, and ease 

swallowed (moistness) of reduced fat rice cake with 50% of egg reduction. 

Increasing in xanthan gum concentrations caused the moisture content, 

redness, yellowness, chroma, and panelist preferences to moistness 

decrease, while the lightness, hue, and panelist preferences to softness 

increase. The value of specific volume, springiness, cohesiveness, and 

panelist preferences to bite easiness increased on xanthan gum 

concentration 0,1%-0,3%, and decreased as the higher concentration of 

xanthan gum. Hardness value at xanthan gum concentration 0,1%-0,3% 

decreased, and then increased as the higher concentration of xanthan gum. 

Recommended xanthan gum concentration was 0,2% (most preferred by the 

panelists). 

 

Keywords: reduced fat rice cake, eggs, xanthan gum. 
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