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 ABSTRAK  

 
Beras organik yang umum dikonsumsi masyarakat Indonesia adalah 

beras putih, meski saat ini beras merah dan hitam juga banyak diminati 
karena keunggulannya sebagai sumber antioksidan. Tepung beras organik 
mengalami penurunan mutu selama penyimpanan. Penurunan dihambat 
dengan menggunakan kemasan yang tepat. Bahan yang digunakan dalam 
penelitian ini adalah tepung beras organik lokal putih varietas Jasmine, 
merah varietas Saodah, dan hitam varietas Jawa yang dibudidayakan di 
daerah Sleman, D.I. Yogyakarta. Pengemas yang digunakan adalah 
polietilen (PE) dan polipropilen (PP) dengan ketebalan 0,8 mm. Rancangan 
penelitian yang digunakan adalah penelitian deskriptif dengan pengulangan 
sebanyak tiga kali. Parameter pengujian meliputi kadar air, swelling power 
dan kadar amilosa yang didukung oleh kadar gula reduksi. Data yang 
diperoleh dihitung rata-rata (dua ulangan dengan nilai terbaik) dan standar 
deviasinya. Hasil menunjukkan lama penyimpanan meningkatkan kadar air, 
menurunkan kadar amilosa dan meningkatkan swelling power. Kadar air 
tepung beras organik putih dalam pengemas PE dan PP adalah 9,69-13,69% 
dan 9,30-12,97%. Kadar air tepung beras organik merah dalam pengemas 
PE dan PP adalah 9,10-12,12% dan 9,10-12,00%. Kadar air tepung beras 
organik hitam dalam pengemas PE dan PP adalah 11,56-13,03% dan 11,29-
12,45%. Kadar amilosa tepung beras organik putih dalam pengemas PE dan 
PP adalah 16,05-24,11% dan 14,97-25,83%. Kadar amilosa tepung beras 
organik merah dalam pengemas PE dan PP adalah 20,51-36,52% dan 20,79-
38,68%. Kadar amilosa tepung beras organik hitam dalam pengemas PE 
dan PP adalah 23,11-37,27% dan 23,56-38,73%. Swelling power tepung 
beras organik putih dalam pengemas PE dan PP adalah 7,05-9,46% dan 
7,84-10,86%. Swelling power tepung beras organik merah dalam pengemas 
PE dan PP adalah 6,42-9,02% dan 8,37-9,93%. Swelling power tepung 
beras organik hitam dalam pengemas PE dan PP adalah 6,19-10,03% dan 
7,28-8,99%. 
Kata kunci : tepung beras organik putih, tepung beras organik merah,   

tepung beras organik hitam, sifat fisikokimia. 
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ABSTRACT 
 

White organic rice is the mostly consumed by Indonesian, although 
the red and black rice are also in great demand because of its superiority as 
a source of fiber and antioxidants. Organic rice flour experienced 
deterioration during storage. The decline was be inhibited by storage using 
proper packaging. Materials used in this research is local organic white 
rice flour varieties of Jasmine, red varieties Saodah, and black varieties 
that were cultivated in Java, Sleman, D.I. Yogyakarta. Packaging used is 
polyethylene (PE) and polypropylene (PP). The experimental design of this 
study used descriptive study which was replicated three times for each 
treatment. Testing parameters included moisture content, swelling power, 
and amylose content capabilities supported by reduction sugar content. The 
data were calculated the average (two replicated with the best value) and 
standard deviation. The results indicated that storage time increased the 
water content, decreased the amylose content and increased the swelling 
power. Water content of organic white rice flour in PE and PP were from 
9.69-13.69% and 9.30-12.97%. Water content of organic red rice flour in 
PE and PP were from 9.10- 12.12% and 9.10-12.00%. Water content of 
organic black rice flour in PE and PP were from 11,56-13,03% and 11,29-
12,45%. Amylose content of organic white rice flour in PE and PP were 
from 16.05-24.11% and from 14.97-25.83%. Amylose content of organic 
red rice flour in PE and PP were 20.51-36.52% and from 20.79-38.68%. 
Amylose content of organic black rice flour in PE and PP were from 23.11-
37.27% and from 23.56-38.73%. The swelling power of organic white rice 
flour in PE and PP were from 7.05-9.46% and from 7.84-10.86%. The 
swelling power of organic red rice flour in PE and PP were 6.42-9.02% 
and from 8.37-9.93%. The swelling power of organic black rice flour in PE 
and PP were from 6.19-10.03% and 7.28-8.99%. 
Keywords: organic rice flour white, organic rice flour red, organic rice 

flour black, physicochemical properties. 
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