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Hendra Setiawan (6103008098). Karakteristik Fisikokimia dan
Organoleptik Cake Beras dengan Proporsi Bubur Apel dan Margarin
Di bawah bimbingan: 1. Anita Maya Sutedja, S.TP., M. Si

2.Ch. Yayuk Trisnawati, S.TP., MP

ABSTRAK

Cake beras mengandung lemak yang cukup tinggi.
Meningkatnya kesadaran masyarakat untuk hidup sehat juga mendorong
perlunya penurunan kandungan lemak pada cake beras dengan
menggunakan fat replacer. Pektin pada apel dapat digunakan sebagai fat
replacer berbasis karbohidrat. Penggunaan bubur apel pada cake beras
dapat mempengaruhi karakteristik fisikokimia dan organoleptik cake
beras.

Rancangan percobaan yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor, yaitu proporsi bubur apel dan
margarin (P). Faktor proporsi bubur apel dan margarin terdiri atas enam
level yaitu 0%:100%, 5%:95%, 10%:90%, 15%:85%, 20%:80%, dan
25%:75% dengan pengulangan sebanyak empat kali. Parameter yang diuji
meliputi kadar air, volume spesifik, hardness, springiness, warna, kadar
lemak dan sifat organoleptik (kesukaan warna crumb, keseragaman pori,
tekstur, rasa dan moistness).

Perbedaan proporsi bubur apel dan margarin yang digunakan
dalam bubur apel berpengaruh nyata terhadap kadar air, volume spesifik,
hardness, springiness, warna, kadar lemak dan kesukaan terhadap warna
crumb, keseragaman pori, kelembutan, rasa, serta moistness cake beras.
Proporsi bubur apel semakin tinggi menyebabkan kadar air, volume
spesifik, nilai springiness cake beras cenderung meningkat dan nilai
hardness, lightness, yellowness cenderung menurun. Namun proporsi
bubur apel semakin tinggi menyebabkan tingkat kesukaan panelis
terhadap warna crumb, keseragaman pori, kelembutan, rasa, dan
moistness cake beras cenderung menurun. Proporsi bubur apel dan
margarin yang direkomendasikan adalah 10%:90%.

Kata kunci: cake beras, fat replacer, bubur apel



Hendra Setiawan (6103008098). Phyisico-chemical Characteristics and
Organoleptics of Rice Cake By Proportions of Apple Puree and
Margarine. Under Guidance: 1. Anita Maya Sutedja, S.TP., M. Si

2. Ch. Yayuk Trisnawati, S.TP., MP

ABSTRACT

Fat content in rice cake is high enough. Increasing of people
awareness to keep healthy life is also encourage the requirement of
declining of fat content in rice cake by applying fat replacer. Pectin in
apple can be applied as carbohydrate-based fat replacer. Application of
apple puree in rice cake may influence the physico-chemical and
organoleptic characteristics of rice cake.

Experiment design in this study was Randomized Block Design
(RBD) with single factor, that was the proportion of apple puree and
margarine (P). The proportion of apple puree and margarine in this study
were in 6 levels, 0%:100%, 5%:95%, 10%:90%, 15%:85%, 20%:80%,
dan 25%:75%, every level duplicated 4 times. Parameters tested by the
experiment include moisture content, spesific volume, hardness,
springiness, colour, fat content and sensory properties (crumb colour,
uniform crumb structure, softness, taste and moistness).

The difference in the proportion of apple puree and margarine
used in apple puree significant effect on moisture content, specific
volume, hardness, springiness, colour, fat content and liking for crumb
color, uniform crumb structure, softness, taste and moistness rice cake.
Higher proportion apple puree caused moisture content, specific volume,
value tends to increase rice cake springiness and hardness values,
lightness, yellowness tended to decline. However, the higher proportion
of apple puree cause panelist level of preference for crumb color,
uniformity of the pore, tenderness, flavor and moistness tends to decrease.
Proportion of apple puree and margarine recommended is 10%: 90%.

Key words: rice cake, fat replacer, apple puree
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