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ABSTRAK

Pengurangan kadar lemak pada cake beras rendah lemak dapat
dilakukan dengan mengurangi jumlah kuning telur. Pengurangan kuning
telur menyebabkan perubahan karakteristik cake beras rendah lemak
sehingga perlu adanya penambahan senyawa lain yang dapat memperbaiki
karakteristik cake beras rendah lemak. Salah satu bahan yang dapat
digunakan untuk memperbaiki karakteristik cake beras rendah lemak adalah
gum xanthan. Rancangan penelitian yang digunakan adalah Rancangan
Acak Kelompok desain faktorial dengan dua faktor, yaitu pengurangan
kuning telur dan konsentrasi gum xanthan. Pengurangan kuning telur terdiri
atas dua level yaitu 60% dan 80% dari berat kuning telur awal sedangkan
konsentrasi gum xanthan terdiri atas tiga level, yaitu 0,1%; 0,2% dan 0,3%
dari berat tepung beras. Penelitian dilakukan dengan empat pengulangan.
Data dianalisa menggunakan analisa varians pada o = 5%, apabila hasil uji
menunjukkan adanya pengaruh nyata antar perlakuan maka dilanjutkan
dengan Uji Beda Nyata Duncan pada a = 5% untuk mengetahui perlakuan
yang memberikan perbedaan nyata. Hasil penelitian menunjukkan bahwa
interaksi pengurangan kuning telur dan konsentrasi gum xanthan
memberikan pengaruh nyata terhadap kadar air, volume spesifik, hardness,
gumminess dan warna cake beras rendah lemak. Pengurangan kuning telur
memberikan pengaruh nyata terhadap karakteristik tekstur yang meliputi
springiness, cohesiveness dan chewiness sedangkan konsentrasi gum
xanthan memberikan pengaruh nyata terhadap chewiness cake beras rendah
lemak. Pengurangan kuning telur pada beberapa konsentrasi gum xanthan
memberikan pengaruh nyata terhadap kesukaan warna, keseragaman pori,
kelembutan, rasa dan kemudahan ditelan (moistness) cake beras rendah
lemak. Cake beras rendah lemak dengan pengurangan 60% kuning telur dan
0,1% gum xanthan merupakan perlakuan yang paling disukai panelis.

Kata kunci: cake beras rendah lemak, pengurangan kuning telur, gum
xanthan
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ABSTRACT

Reducing levels of fat content in reduced fat rice cake can be done by
reducing the use of egg yolk. Egg yolk reduction causes the changes of
characteristics of reduced fat rice cake so that need the addition of an other
compounds that can improve the characteristics of reduced fat rice cake.
One of the materials that can be used to improve the characteristics of
reduced fat rice cake is gum xanthan. Research design was Randomized
Block Design with factorial design that consisted of two factors, namely
egg yolk reduction and gum xanthan concentration. Egg yolk reduction
consisted of two levels, 60% and 80% from the based formula of egg yolk
meanwhile gum xanthan concentration consisted of three levels, 0,1%;
0,2% and 0,3% from the weight of rice flour. The research was conducted
in four 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 Range Test at o = 5% to determine the level of
treatments that gave a significant difference. The results showed the
interaction between egg yolk reduction and gum xanthan concentration
provided significant effect on moisture content, specific volume, hardness,
gumminess and color reduced fat rice cake. Egg yolk reduction provided
significant effect on texture characteristics, such as springiness,
cohesiveness and chewiness while gum xanthan concentration provided
significant effect on texture characteristics, such as chewiness reduced fat
rice cake. Egg yolk reduction at gum xanthan concentration variation
provided significant effect on preference of color, pore uniformity, softness,
taste and ease swallowed (moistness) reduced fat rice cake. Reduced fat rice
cake with 60% egg yolk reduction and 0,1% gum xanthan concentration
was the most preferred treatment.

Keywords: reduced fat rice cake, egg yolk reduction, gum xanthan
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