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ABSTRAK 

 

 Menurut Santika dan Rozakurniati (2010), beras merah dapat 

menjadi sumber antioksidan yang baik bagi kesehatan. Antioksidan yang 

dihasilkan beras merah berasal dari pigmen proantosianidin. Namun sampai 

saat ini beras merah masih kurang diminati. Hal ini melatarbelakangi 

penelitian pengolahan beras merah menjadi produk flake agar lebih 

diminati. Untuk mencegah penurunan kadar proantosianidin selama 

penyimpanan flake beras merah, maka dilakukan pelapisan (coating) 

menggunakan larutan L-FC12. Tujuan penelitian ini adalah untuk 

mengetahui pengaruh konsentrasi larutan L-FC12 dan lama penyimpanan 

yang tersarang dalam konsentrasi larutan L-FC12 terhadap sifat fisikokimia 

flake beras merah 

 Rancangan penelitian yang digunakan adalah Rancangan Acak 

Kelompok Tersarang dengan 2 (dua) faktor, yaitu lama penyimpanan (0, 20 

dan 40 hari)  yang tersarang dalam konsentrasi larutan L-FC12 (0%, 20%, 

40%, 60%, 80%) dengan 3 (tiga) kali ulangan. Parameter yang diuji 

meliputi kadar air, antosianin, daya rehidrasi dan warna. Data selanjutnya 

dianalisa menggunakan analisa varian (ANAVA) pada α = 5%, apabila hasil 

uji ANAVA menunjukkan adanya pengaruh nyata, dilanjutkan uji DMRT 

(Duncan’s Multiple Range Test) dengan α = 5% untuk mengetahui 

perbedaan antar perlakuan. 

Perbedaan konsentrasi larutan L-FC12 berbanding lurus terhadap 

kadar antosianin (57,530-158,417mg/g) dan berbanding terbalik terhadap 

daya rehidrasi (76,19-130,44%), namun tidak berpengaruh terhadap kadar 

air (8,32-9,38%), lightness (40,5-46,0), redness (15,7-18,4) dan yellowness 

(10,8-13,8) flake beras merah yang dihasilkan. Sedangkan lama 

penyimpanan berbanding lurus terhadap kadar air dan lightness, dan 

berbanding terbalik terhadap antosianin dan daya rehidrasi, sedangkan 

redness dan yellowness berfluktuasi pada tiap sarangnya.  

Kata kunci: beras merah, flake, antosianin 



 

ii 

 

   

Like Prayitno (6103007025). Effect of L-FC12 Concentration As an 

Edible Coating and Storage Time to Physicochemical Properties of Red 

Rice Flake (Oryza sativa L.). 
Advisory Committee: 

1. Ir. Thomas Indarto Putut Suseno, MP. 

2. Ir. Theresia Endang Widoeri W., MP. 

 

 

ABSTRACT 

 

According to Santika and Rozakurniati (2010), red rice can be a good 

source of antioxidants for health. The resulting antioxidant are derived from 

red rice proanthocyanidin pigments. However, the use of red rice is still less 

desirable. This leads to the idea of processing of red rice flakes to make it 

more desirable product. To prevent the degradation of proanthocyanidin 

during storage of red rice flakes,a coating process was performed using a 

solution L-FC12. This research aims to determine the effects of L-FC12 

concentration and storage time nested in the L-FC12 concentration on the 

physicochemical properties on red rice flakes. 

Design research is Nested RCDB (Randomized Completely Block 

Design) with double factor consisting of storage time (0, 20 dan 40 days) 

are nested within concentration of L-FC12 solution (0%, 20%, 40%, 60%, 

80%) with three replication. Parameters observed include color, 

rehydration, water content and anthocyanin. Data are to be analyzed using 

analysis of variance (ANOVA) at α = 5%. If the result of ANOVA shows 

significant effect prevails, Duncan's Multiple Range Test shall be done at α 

= 5% to show the difference among treatments.  

Differences in L-FC12 concentration  cause equal effects on 

anthocyanins content (57.530-158.417 mg/g) and opposite with rehydration 

(76.19-130.44%), but no effects on water content (8.32-9.38%), lightness 

(40.5-46.0), redness (15.7-18.4) and yellowness (10.8-13.8) red rice flakes. 

While the storage time nested in the L-FC12 concentration cause equal 

effects on water content and lightness, but opposite with anthocyanin and 

rehydration., but fluctuations on redness and yellowness. 

 

Key words: red rice, flake, anthocyanin 
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