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Nancy Johan Kurniawan (6103013081). “Pengaruh Jenis Kemasan dan 

Kondisi Penyimpanan terhadap Kadar Antioksidan, Sifat 

Fisikokimia, Mikrobiologis, dan Organoleptik Minuman Beras 

Kencur dari Beras Hitam Varietas Jawa”. 

Di bawah bimbingan: 1. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 2. Erni Setijawati, S. TP., MM. 

 

ABSTRAK 

Beras kencur merupakan minuman tradisional dengan bahan-bahan 

alami seperti kencur, kunyit, dan jahe serta beras. Beras kencur 

memanfaatkan beras hitam sebagai bentuk diversifikasi pangan dan 

makanan fungsional karena dapat menambah nilai antioksidan yang 

mampu mencegah terjadinya penyakit degeneratif. Minuman beras kencur 

yang telah diolah umumnya tidak bertahan lama dan mudah rusak oleh 

kapang, khamir, dan mikroorganisme pembusuk sehingga menurunkan 

mutu dari beras kencur. Jenis kemasan plastik maupun kaca dapat 

memberikan perlindungan terhadap beras kencur. Perbedaan antara 

kondisi penyimpanan dapat memberikan pengaruh yang signifikan. 

Penelitian ini menggunakan Rancangan Acak Kelompok (RAK) desain 

tersarang dengan dua faktor, yaitu jenis bahan kemasan dengan 2 taraf 

(plastik dan kaca) dan kondisi penyimpanan dengan 2 taraf (suhu 

refrigerator dan suhu kamar) dan lama simpan selama 60 hari yang 

diamati setiap hari ke-0, 15, 30, 45, dan 60 yang diulang sebanyak tiga 

kali dan Rancangan Acak Lengkap (RAL). Parameter yang diuji dengan 

metode RAK desain tersarang adalah kadar antioksidan sebagai total 

fenol, sifat fisikokimia (pH, warna, dan total padatan terlarut), 

mikrobiologis (angka lempeng total), dan parameter yang diuji dengan 

RAL adalah sifat organoleptik. Hasil pengamatan berdasarkan kondisi 

penyimpanan yang tersarang dalam jenis kemasan ada pengaruh nyata 

terhadap parameter total padatan terlarut tapi tidak ada pengaruh nyata 

terhadap parameter pH, total fenol, dan organoleptik. Data hasil analisa 

nilai pH berkisar 3,895-3,936; nilai TPT berkisar 10,53-11,10
o
Brix; nilai 

lightness berkisar 18,3-21,6, nilai chroma berkisar 4,3-6,4, dan nilai 
o
hue 

berkisar 37,5-61,6; nilai kadar total fenol berkisar 4,354-4,864 mg EAG/L 

sampel; nilai ALT 0,8x10
1
-4,0x10

1
 CFU/mL selama 60 hari 

penyimpanan; serta nilai organoleptik tidak berbeda nyata selama 

seminggu penyimpanan. Perlakuan terbaik organoleptik dari hasil uji 

adalah P4-5 (botol plastik-suhu ruang selama 5 hari). 

 

Kata kunci: minuman beras kencur, kadar antioksidan, jenis kemasan, 

suhu penyimpanan, lama simpan.  



ii 

Nancy Johan Kurniawan (6103013081). “The Effect of Types of 

Packaging, Storage Condition on Antioxidant Content, 

Physicochemical, Microbiologist, and Organoleptic Properties in  

Beras Kencur Beverage from Java Variety Black Rice”. 

Advisory Committee: 1. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 2. Erni Setijawati, S. TP., MM. 

 

ABSTRACT 

Beras kencur is traditional beverage made from natural ingredients 

such as galingale, turmeric, ginger, and rice. Beras kencur with additional 

black rice is a form of food diversification and functional food because it 

is rich in antioxidant to prevent the inflicted degenerative disease causing 

by free radical activity due to unhealthy life style. Beras kencur is a 

perishable product due to microbes activity  which will cause quality 

reduction. The packaging such as glass and plastic can protect beras 

kencur from reduction. The differences of storage condition will give 

significant impact on beras kencur. In this research used Randomized 

Block-Nested Design with two factors are the factor was type of 

packaging with 2 levels (plastic and glass) and storage condition with 2 

levels (refrigerator and room)  and storage time for 60 days that will be 

observed every day to 0, 15, 30, 45, and 60 that will be repeated three 

times and used Completely Randomize Design. The parameters tested 

with Randomized Block-Nested Design are antioxidant content as a total 

phenol, physicochemical properties (pH, color, and total dissolved solid), 

microbiologist (TPC), and used Completely Randomized Design for 

organoleptic properties. The resut obtained from this study showed that 

storage condition nested in packaging cause any significant change on 

total dissolved solid but did not cause any significant change on pH, total 

phenol, and organoleptics test. The result data showed that pH value was 

ranged between 3.895-3.936; total dissolved solid was ranged between 

10.53-11.10
o
Brix; lightness value was ranged between 18.3-21.6, chroma 

value was ranged between 4.3-6.4; and 
o
hue value was ranged between 

37.5-61.6; total phenol was ranged between 4.354-4.864 mg GAE/L 

sample;  TPC value was ranged between 0.8x10
1
-4.0x10

1
 CFU/ml during 

60 days; and organoleptic evaluation did not cause any significant change 

during storage. The best treatment based on the organoleptics test were 

P4-5 (plastic bottle-at room temperature during 5 days). 

 

 

Kata kunci: black rice, beras kencur beverage, antioxidant content, 

packaging types, storage temperature. 
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