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Andreas David Christianto  Sulistiono (6103006003). Pengaruh
Konsentrasi Stabilized Calcium Carbonate 140 terhadap Sifat
Fisikokimia dan Organoleptik Susu Beras Merah-Kedelai.

Di bawah bimbingan:

1. Ignatius Srianta, S.TP, MP.

2. Ir. Joek Hendrasari Arisasmita, M.Kes.

ABSTRAK

Susu beras merah-kedelai adalah produk minuman yang terbuat dari
beras merah yang disubstitusi kedelai dengan perbandingan tertentu dengan
tujuan untuk meningkatkan kandungan protein dari susu beras merah.
Produk ini dapat digunakan sebagai alternatif pengganti susu sapi. Namun
kandungan kalsium susu beras merah-kedelai jauh lebih rendah daripada
susu sapi. Oleh karena itu perlu dilakukan penambahan kalsium pada susu
beras merah-kedelai. Penambahan menggunakan kalsium karbonat sering
digunakan daripada jenis kalsium lainnya, karena kalsium karbonat
memiliki kestabilan terhadap panas yang tinggi, larut dalam air, sering
ditambahkan pada produk olahan susu, serta tidak menyebabkan perubahan
flavor. Kalsium karbonat yang ditambahkan akan berinteraksi dengan
protein dan akan berikatan sehingga dapat mempengaruhi sifat fisikokimia
dan organoleptik susu beras merah-kedelai. Tujuan penelitian ini adalah
untuk mengetahui pengaruh konsentrasi Stabilized Calcium Carbonate 140
terhadap sifat fisikokimia dan organoleptik susu beras merah-kedelai.

Rancangan penelitian yang akan digunakan adalah Rancangan Acak
Kelompok (RAK) faktor tunggal. Faktor yang diteliti, yaitu: konsentrasi
penambahan Stabilized Calcium Carbonate 140 (K,: Stabilized Calcium
Carbonate 140 0% (Kontrol), K;: Stabilized Calcium Carbonate 140 0,1%,
K,: Stabilized Calcium Carbonate 140 0,2%, Kj: Stabilized Calcium
Carbonate 140 0,3%, Ky: Stabilized Calcium Carbonate 140 0,4%, dan Ks:
Stabilized Calcium Carbonate 140 0,5%) dengan empat kali pengulangan
untuk setiap level. Setiap sampel dianalisa kadar protein menggunakan
metode Makro Kjeldahl, kadar kalsium menggunakan metode Flame
Photometry, kestabilan emulsi, pengukuran viskositas menggunakan
viskosimeter, dan organoleptik (warna, rasa, dan aroma). Data dianalisa
dengan ANOVA (Analysis of Variance) pada o = 5%. Jika hasilnya
menunjukkan perbedaan yang signifikan, dilanjutkan dengan Duncan
Multiple Range Test (DMRT) pada o = 5%.

Hasil penelitian menunjukkan bahwa penambahan Stabilized
Calcium Carbonate 140 pada susu beras merah-kedelai berbeda nyata
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terhadap kadar kalsium, viskositas, dan uji organoleptik kesukaan rasa,
tetapi menunjukkan tidak ada beda nyata terhadap kestabilan emulsi, uji
organoleptik kesukaan warna dan aroma susu beras merah-kedelai.

Kata kunci: Susu beras merah-kedelai, kalsium, kalsium karbonat.
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Andreas David Christianto Sulistiono (6103006003). Effect of Stabilized
Calcium Carbonate 140 Concentration on the Physicochemical and
Organoleptic Properties of Red Rice-Soy Milk.

Advisory committee:

1. Ignatius Srianta, S.TP, MP.

2. Ir. Joek Hendrasari Arisasmita, M.Kes.

ABSTRACT

Red rice-soy milk is a beverage made from combining of red rice and
soybean with a certain ratio in order to increase milk protein content of red
rice milk. This product can be used as an alternative to cow's milk.
However, calcium content of red rice-soy milk is lower than cow milk.
Therefore it is necessary to add some of calcium in the red rice-soy milk.
Calcium carbonate is more often used than other types of calcium because
calcium carbonate has a high stability to heat, soluble in water, often added
to dairy products, and doesn’t change the flavor. Calcium carbonate will
interact with proteins and bind to each other so that affect the
physicochemical and sensory properties of red rice-soy milk. The purpose
of this study is to study the effect of Stabilized Calcium Carbonate 140
concentration on physicochemical and sensory properties of red rice-soy
milk.

The research design will be used is Randomized Block Design with
single-factor. The Factor is the concentration of the addition of Calcium
Carbonate (K,: Stabilized Calcium Carbonate 140 0% (control), Ki:
Stabilized Calcium Carbonate 140 0.1%, K,: Stabilized Calcium Carbonate
140 0.2%, Kj: Stabilized Calcium Carbonate 140 0.3%, K,: Stabilized
Calcium Carbonate 140 0.4%, and Ks: Stabilized Calcium Carbonate 140
0.5%) of red rice-soy milk with 4 experimental repetitions for each
treatment. Each sample was analyzed protein content using Macro Kjeldahl
method, calcium content using Flame Photometry method, emulsion
stability, viscosity measurement using viscosimeter, and organoleptic
(preference test of color, taste, and flavor). The obtained data will be
analyzed by using ANOVA (Analysis of Variance) at o = 5%. If the results
show significant differences, will be further analyzed by using Duncan's
Multiple Range Test (DMRT) at o = 5%.

The results shows that the addition of Stabilized Calcium Carbonate
140 in the red rice-soy milk give significant difference between treatment
on calcium content, viscosity, and the organoleptic of preference test for
taste, but shows no significant difference between treatment on emulsion
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stability, the organoleptic of preference tests for color, and flavor of red
rice-soy milk.

Keywords: Red rice-soy milk, calcium, calcium carbonate.
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