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Johny Sutanto, NRP 6103012103. Pengaruh Pengurangan Kuning dan 
Putih Telur serta Penambahan Gum Xanthan terhadap Karakteristik 
Tekstur Cake Beras Rendah Lemak 
Di bawah bimbingan:  
1. Anita Maya Sutedja, S.TP, M.Si. 
2. Chatarina Yayuk Trisnawati, S.TP, MP. 
 
 

ABSTRAK 
 

Cake beras rendah lemak dibuat dengan bahan baku tepung beras 
dan tepung kacang merah sebagai pengganti lemak. Cake beras rendah 
lemak ini memiliki tekstur yang baik dan tidak berbeda dengan cake kontrol 
serta kadar lemak sebesar 5,18%. Salah satu bahan penyusun cake beras 
rendah lemak yang berperan penting terhadap karakteristik tekstur adalah 
telur. Harga telur yang tinggi dapat membuat biaya produksi menjadi tinggi. 
Pengurangan telur diharapkan menekan biaya produksi, namun 
membutuhkan bahan pengganti agar cake tetap memiliki tekstur yang 
diharapkan. Salah satu bahan  yang dapat digunakan adalah gum xanthan. 
Gum xanthan memiliki sifat membantu menyeragamkan distribusi 
pemerangkapan udara ketika proses pencampuran adonan cake, 
meningkatkan volume pengembangan, serta menambah kelembutan tekstur. 
Penelitian ini menggunakan Rancangan Acak Kelompok desain faktorial 
dengan dua faktor, yaitu pengurangan telur yang terdiri atas 3 level, yaitu 
20% (T1); 30% (T2); 40% (T3) dan penambahan gum xanthan sebesar 0,2% 
(P1) dan 0,4% (P2). Pengulangan dilakukan sebanyak empat kali. Hasil 
penelitian menunjukkan bahwa interaksi pengurangan telur dan penambahan 
gum xanthan memberikan pengaruh nyata terhadap hardness, springiness, 
chewiness, dan gumminess. Hardness, chewiness, dan gumminess 
mengalami peningkatan sementara springiness mengalami penurunan 
seiring dengan pengurangan telur dan penambahan gum xanthan. Hasil 
penelitian juga menunjukkan bahwa pengurangan telur dan penambahan 
gum xanthan masing-masing memberikan pengaruh nyata terhadap 
cohesiveness cake beras rendah lemak dengan nilai yang semakin menurun. 
 
Kata kunci: cake beras rendah lemak, telur, gum xanthan 
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Johny Sutanto, NRP NRP 6103012103. Influence of Egg Reduction and 
Xanthan Gum Addition on the Texture Characteristic of Reduced Fat 
Rice Cake 
Advisory Committee: 
1. Anita Maya Sutedja, S.TP, M.Si.  
2. Chatarina Yayuk Trisnawati, S.TP, MP. 
 
 

ABSTRACT 
 

Reduced fat rice cake is made from rice flour as a main ingredients 
and red bean flour as a fat replacer. This cake has 5,18% fat content with a 
good texture and not significantly different compare to the control. Another 
important characteristic of high quality cake is texture. One of reduced rice 
cake ingredients that has an important role in the formation of it’s 
characteristic is egg, but the high price of eggs can make high production 
cost. The reduction of eggs will reduce the cake production cost. The 
reduction of eggs need the egg replacer to form a good volume and texture. 
One of materials that can be used is xanthan gum. Xanthan gum can 
uniform the distribution of air trapping when mixing of cake batter, increase 
cake volume, and increase softness of texture. This study used a randomize 
block design with factorial design with two factors, the reduction of eggs 
which consisted of three levels, namely 20% (T1); 30% (T2); 40% (T3) and 
addition of 0.2% xanthan gum (P1) and 0.4% (P2). This experiment was 
replicated four times. The result showed interaction on reducing the amount 
of egg and xanthan gum addition. It provide significant effect on hardness, 
springiness, chewiness, and gumminess. Hardness, chewiness, and 
gumminess was increasing but springiness was decreasing. In addition, both 
reducing the egg and xanthan gum addition provide significant effect on 
cohesiveness, it decreaced the cohesiveness. 
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