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Adrianto Rahardja (6103012040). Pengaruh Proporsi Sirup Glukosa
dan Gula Semut Terhadap Sifat Fisikokimia dan Organoleptik
Bipang Beras Hitam.
Di bawah bimbingan: 1. Ir. Thomas Indarto Putut Suseno, MP

2. Dr.rer.nat.Ignasius Radix Astadi Praptono Jati

ABSTRAK

Beras merupakan salah satu bahan pangan pokok yang banyak
dikonsumsi masyarakat di Indonesia. Mayoritas masyarakat Indonesia
mengonsumsi  beras sebagai bahan pangan pokok karena kadar
karbohidratnya yang tinggi. Jenis beras dibagi menjadi tiga jenis
berdasarkan warna, yaitu beras putih, beras merah dan hitam. Beras hitam
adalah jenis beras yang memiliki kadar antioksidan lebih tinggi daripada
beras merah. Selain itu, beras hitam juga memiliki kadar protein, vitamin,
dan mineral yang lebih tinggi daripada beras putih dan merah. Akan
tetapi, pengolahan beras hitam di Indonesia sangat terbatas, sehingga
diperlukan usaha diversifikasi pangan. Solusi yang dapat dilakukan yaitu
mengolah beras hitam menjadi bipang. Tujuan dari penelitian ini adalah
mengetahui pengaruh proporsi sirup glukosa dan gula semut terhadap
sifat fisikokimia dan organoleptik bipang beras hitam. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK)
faktor tunggal. Faktor yang diteliti pada penelitian ini adalah yaitu
proporsi sirup glukosa dan gula semut yang terdiri atas enam level, yaitu
35% : 65%, 40% : 60%, 45% : 55%, 50% : 50%, 55% : 45%, dan 60% :
40%. Masing-masing perlakuan diberi pengulangan sebanyak empat kali.
Parameter yang diuji meliputi kadar air, warna, tekstur, dan organoleptik
(warna, rasa, dan tekstur). Hasil penelitian menunjukkan bahwa proporsi
sirup glukosa dan gula semut memberikan perbedaan nyata terhadap
kadar air, aktivitas air, warna, dan tingkat kesukaan terhadap tingkat
kemanisan, kekerasan, dan kelengketan bipang beras hitam. Perlakuan
terbaik yang dipilih berdasarkan uji organoleptik adalah bipang beras
hitam dengan proporsi sirup glukosa dan gula semut 50% : 50% dengan
kadar air sebesar 4,66% (wet basis), aktivitas air (Aw) sebesar 0,47, nilai
lightness sebesar 39,37, nilai chroma sebesar 5,37, nilai hue sebesar 28,01
dan nilai organoleptik kesukaan terhadap warna permukaan sebesar 4,61,
tingkat kemanisan sebesar 4,48, kekerasan sebesar 5,26, dan kelengketan
sebesar 5,54.

Kata kunci: Beras hitam, bipang, fisikokimia, organoleptik, gula semut,
sirup glukosa



Adrianto Rahardja (6103012040). Effect of Proportion Between
Glucose Syrup and Granulated Palm Sugar on Physicochemical and
Organoleptic Properties of Black Rice Bipang.
Advisory committee: 1. Ir. Thomas Indarto Putut Suseno, MP

2. Dr.rer.nat.Ignasius Radix Astadi Praptono Jati

ABSTRACT

Rice is one of staple foods which widely consumed by
Indonesian people. Most of Indonesian people consume rice as a staple
food due to the high carbohydrate content. Based on the color, there are
three types of rice, which are white rice, red rice and black. Black rice is a
type of rice which have higher levels of antioxidants than red rice. Black
rice also has higher levels of protein, vitamins, and minerals compared to
white and red rice. However, black rice processing in Indonesia is very
limited, so food diversification is needed. The solution is make snack
product called bipang from black rice. The objective of this study was to
investigate the effect of proportion between glucose syrup and granulated
palm sugar on the physicochemical and organoleptic properties of black
rice bipang. The study design was randomized block design (RBO) single
factor. Factor in this study was the proportion of glucose syrup and
granulated palm sugar that consisted of six levels, which were 35% :
65%, 40% : 60%, 45% : 55%, 50% : 50%, 55% : 45%, and 60% : 40%.
Each treatment repeated four times. The parameter tests include water
content, water activity, color, and organoleptic (color surface, sweetness,
hardness, and stickiness). Results showed that proportion between
glucose syrup and granulated palm sugar affect moisture content, water
activity, color, and preference of sweetness, hardness, and stickiness of
black rice bipang significantly. From organoleptic test, the best black rice
bipang sugar proportion is 50% : 50%, possessed moisture content 4.66%
(wet basis), water activity 0.47, lightness score was 39.37, chroma score
was 5.37, hue score was 28.01 and hedonic value of surface color was
4.61, sweetness was 4.48, hardness was 5.26, and stickiness was 5.54.

Key Word: Black rice, physicochemical, organoleptic, granulated palm
sugar, glucose syrup
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