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Agatha Levina Candra (6103011020). Karakteristik Organoleptik Cake
Beras Rendah Lemak pada Berbagai Proporsi Tepung Kacang Merah
Sangrai dan Oven
Di bawah bimbingan: 1. Anita Maya Sutedja, S.TP., M. Si.

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

ABSTRAK

Penggunaan kacang merah kukus sebagaifat replaceryang
kurangpraktisdapat diatasi dengan mengolahnya menjadi tepung kacang
merah. Metode pengeringan yang dipilih adalah sangrai dan oven. Suhu dan
proses perpindahan panas yang berbeda mempengaruhi sifat fungsional
kacang merah dan menurunkan kadar airyang berpengaruh terhadap
karakteristik cake beras rendah lemak. Air yang hilang perlu dilakukan
penambahan dari luar. Hal ini berpengaruh terhadap keseimbangan proporsi
padatan dan cairan dalam pembuatan cake beras. Proporsi tepung kacang
merah dan air yang digunakan akan mempengaruhi karakteristik
organoleptik.Pengujian organoleptik yang dilakukan adalah uji pembeda
dengan menggunakan panelis terlatih. Rancangan percobaan yang
digunakan adalah Rancangan Acak Kelompok dengan desain tersarang.
Faktor | (sarang) adalah metode pengeringan yang terdiri dari dua taraf
yaitu meode pengeringan oven dan sangrai. Faktor Il (tersarang) adalah
proporsi tepung kacang merah dan air.Proporsi tepung kacang merah dan air
yangditeliti adalah 22,5%:77,5%; 33,75%:66,25%; dan 45%:55%.
Pengulangan percobaan dilakukan sebanyak empat kali.Data dianalisa
menggunakan Analisa Varian padao = 5%, apabila hasil uji menunjukan
adanya pengaruh nyata, dilanjutkan dengan Duncan’s Multiple Range Test
(DMRT) pada a = 5% untuk mengetahui perlakuan yang memberikan
perbedaan nyata.Proporsi tepung kacang merah dan air dengan metode
pengeringan sangrai dan oven mempengaruhi warna, keseragaman pori,
kemudahan digigit, kelembutan, moistness, dan rasa cake beras rendah
lemak. Semakin tinggi proporsi tepung kacang merah dengan metode
pengeringan sangrai dan oven, maka pori cake semakin tidak seragam,
warna semakin gelap, cake semakin susah digigit, terasa semakin kasar,
kering, dan kurang manis.

Kata Kunci: cake beras rendah lemak, tepung kacang merah, sangrai, oven,
organoleptik



Agatha Levina Candra (6103011020).Sensory Characteristics of Reduced
Fat Rice Cake with Variation Proportion of Oven and Toast Kidney
Bean Flour
Advised by: 1. Anita Maya Sutedja, S.TP., M. Si.

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

ABSTRACT

The useof steamed kidney beans as fat replaceris unpractice. That
problem can be solved by processing steamed kidney beans in to kidney
beans flour. Toasting and oven are chosen for drying methods. The different
of temperature and heat transfer can affect the functional properties of
kidney beans and decrease moisture content that can affect the
characteristics ofreduced fat rice cake. The lost water need water addition
again. This can affect the balance of liquid and solid proportion in rice cake
making. Proportion of water and kidney bean flour can affect sensory
characteristics. Sensory test is important for measure, analyze, and interpret
food characteristics with sense. Different test is used in sensory test with
trained panel. Design of research wasrandomized block design with nested
design. Factor | (nest) was drying method which consisted two levels that
were oven and toasting drying method.Factor Il (nested) was kidney bean
and water proportion. The proportion of kidney bean flour and water that
analyzed were22,5%:77,5%; 33,75%:66,25%; and 45%:55%. Replication of
the research was performed four times. Data were analyzed with Analysis of
Variance at a = 5%, if the result indicated significant difference, data were
analyzed by Duncan’s Multiple Range Test (DMRT) at oo = 5% to determine
the level of treatment that gave a significantdifference. The proportion of
kidney bean flour and water with oven and toasting drying affect color,
uniformity of the pore, ease bitten, softness, moistness, and taste. The
higher level of kidney bean flour with oven and toasting dryingincreased
non-uniform crumb cake, dark color, difficult bitten, more coarse texture,
dry and less sweet.

Keywords: low fat rice cake, kidney bean flour, toasting, oven, sensory
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