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Elkana Hosanasea (6103009009). Peran Penambahan Susu Skim
Terhadap Karakteristik Cake Beras Rendah Lemak.
Di bawah bimbingan: 1. Anita Maya Sutedja, S.TP., M. Si

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

ABSTRAK

Cake beras rendah lemak (reduced fat) dapat dibuat dengan
mensubstitusi 100% margarin dengan kacang hijau kukus. Penambahan
susu skim yang mengandung protein tinggi untuk membantu mengikat air
diperlukan untuk memperbaiki karakteristik lain cake beras rendah lemak
yang justru menurun dengan substitusi 100% margarin dengan kacang
hijau kukus, yaitu pori-pori tidak seragam, moistness menurun, warna
lebih pucat dan rasa hambar. Penelitian menggunakan Rancangan Acak
Kelompok satu faktor, yaitu penambahan susu skim bubuk (0%, 2%, 4%,
6%, 8% dan 10%) dengan pengulangan sebanyak empat Kali.
Karakteristik fisikokimia yang dianalisa meliputi kadar air, volume
spesifik, tekstur, pengamatan struktur crumb dan warna. Karakteristik
organoleptik (kesukaan) yang dianalisa meliputi pengujian kesukaan
warna, keseragaman pori, kelembutan, rasa dan kemudahan ditelan
(moistness). Penambahan susu skim memberikan pengaruh yang nyata
pada uji fisikokimia, yaitu kadar air, volume spesifik, hardness,
springiness, lightness, chroma dan hue pada a = 5% serta uji organoleptik
yang meliputi kesukaan warna, keseragaman pori, kelembutan, rasa dan
kemudahan ditelan (moistness). Perlakuan cake beras rendah lemak yang
terbaik adalah dengan penambahan susu skim 6%, yang memiliki kadar
air 44,06%; volume spesifik 4,2861 cm®g; hardness 905,87 g;
springiness 0,9466 serta pengujian organoleptik meliputi kesukaan warna,
keseragaman pori, kelembutan, rasa dan kemudahan ditelan (moistness)
dengan nilai 5,68 (agak suka); 5,44 (agak suka); 5,63 (agak suka); 5,51
(agak suka) dan 5,46 (agak suka).

Kata kunci: cake beras rendah lemak, margarin, kacang hijau kukus, susu
skim



Elkana Hosanasea (6103009009). Role of Addition Skim Milk Towards
Low-Fat Rice Cake Characteristics.
Advised by: 1. Anita Maya Sutedja, S.TP., M. Si

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

ABSTRACT

Low-fat rice cake (reduced fat) can be made by 100% substitute
margarine with steamed mungbeans. The addition of skim milk which is
has high protein to help bind water is needed to improve other
characteristics of low-fat rice cake which is decreasing with 100%
substitution of margarine with steamed mungbeans, those are the pores
are not uniform, moistness decreased, paler color and bland taste.
Research using a randomized block design one factor with the treatment
is addition of skim milk powder (0%, 2%, 4%, 6%, 8% and 10%) with
four replication. Physicochemical characteristics that were analyzed
include water content, specific volume, texture, crumb structure and color
observations. Organoleptic characteristics (preferences) that were
analyzed include color preference testing, pore uniformity, softness, taste
and ease of swallow (moistness). The addition of skim milk provides a
significant efect on physicochemical tests that include moisture content,
specific volume, hardness, springiness, lightness, chroma and hue at
a = 5% and organoleptic tests that include color preference, pore
uniformity, softness, taste and ease of swallow (moistness). Treatment of
low-fat rice cake is best with the addition of 6% skim milk, which has a
moisture content of 44.06%; specific volume 4.2861 cm®g; hardness
905.87 g; springiness 0.9466 and organoleptic testing include color
preference, uniformity of pore, softness, flavor and ease of swallow
(moistness) with a value of 5.68 (moderately like); 5.44 (moderately like);
5.63 (moderately like); 5.51 (moderately like) and 5.46 (moderately like).

Key words: low-fat rice cake, margarin, steamed mungbeans, skim milk
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