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Debora Kurniasari (6103008077).Penggunaan Kacang Hijau Kukus 

sebagai Fat Replacer terhadap Sifat Fisikokimia dan Organoleptik 

Cake Beras. 

Di bawah bimbingan: 1. Anita Maya Sutedja, S.TP., M. Si 

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

 

ABSTRAK 

Cake beras merupakan cake yang terbuat dari tepung beras, telur, 

margarin, baking powder, dan Na-CMC. Cake beras mengandung lemak 

yang cukup tinggi. Lemak pada cake  berfungsi memberikan kelembutan 

pada cake, memberikan sifat moist,  dan membuat cake mudah ditelan. 

Konsumsi lemak yang tinggi dapat menyebabkan obesitas. Penggunaan 

fat replacer dapat dilakukan untuk menurunkan kandungan lemak yang 

terdapat pada cake beras. 

Kacang-kacangan mempunyai kandungan protein yang cukup 

tinggi dan dapat digunakan sebagai fat replacer berbasis protein. Salah 

satu jenis kacang-kacangan yang dapat digunakan adalah kacang hijau 

(Vigna radiata). Substitusi kacang hijau kukus dengan margarin dapat 
mempengaruhi sifat fisikokimia dan organoleptik cake beras yang 

dihasilkan. Penelitian ini akan mempelajari pengaruh proporsi kacang 

hijau kukus dan margarin terhadap karakteristik cake serta tingkat 

proporsi yang menghasilkan cake yang baik dan masih diterima oleh 

panelis. 

 Rancangan percobaan yang digunakan adalah Rancangan Acak 

Kelompok (RAK) dengan satu faktor, yaitu proporsi substitusi margarin 

dengan kacang hijau kukus (P). Faktor substitusi margarin dengan kacang 

hijau kukus terdiri atas enam level yaitu  100%:0%, 80%:20%, 60%:40%, 

40%:60%, 20%:80%, dan 0%:100% dengan pengulangan sebanyak empat 

kali. Parameter yang diuji meliputi volume spesifik, tekstur, pengamatan 
struktur crumb, kadar air, kadar lemak, dan sifat organoleptik (warna 

crumb keseragaman pori, tekstur, rasa, dan moistness). Data akan 

dianalisis dengan Analysis of Variance (ANOVA) pada α = 5%. Apabila 

hasil ANOVA menunjukkan adanya perbedaan nyata, maka dilakukan uji 

lanjutan yaitu uji DMRT (Duncan’s Multiple Range Test) pada α = 5%. 

 

Kata kunci: cake beras, fat replacer, kacang hijau kukus 
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Debora Kurniasari (6103008077). The Use of Steam Mungbean as Fat 

Replacer on Physicochemical and Organoleptic Properties of the Rice 

Flour Sponge Cake. 

Advisory Committee: 1. Anita Maya Sutedja, S.TP., M.Si. 

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

 

 

ABSTRACT 

Rice flour sponge cake is a cake that makes from rice flours, eggs, 

margarines, baking powder and Na-CMC. Fat content in rice cake is high 

enough. The function of fat in rice cake are to give tenderness, softness 

and moistness. Consumption high amount of fat can cause obesity. Fat 

replacer can be used to reduce fat content and calory in rice cake. 

Legumes have high amount of protein and can be used as protein-

based fat replacer. The type of legumes like mungbean (Vigna radiata)  

can be used as protein-based fat replacer. The proportion of steamed 

mungbean and margarines in rice flour sponge cake influenced the 

physicochemical and sensory properties in rice flour sponge cake. 

Therefore, influence the proportion of margarines and steamed mungbean 
on phycochemical and sensory propertien in rice cake were investigated, 

together with the level proportion of margarines and steamed mungbean 

which produced rice flour sponge cake that can be accepted by panelist. 

Experiment design in this study was Randomized Block Design 

(RBD) with single factor, that was the proportion of margarines and 

steam mungbean (P). The proportion of margarines and steam mungbean  

in this study were in 6 levels, 100%:0%, 80%:20%, 60%:40%, 40%:60%, 

20%:80%, and 0%:100%, every level duplicated 4 times. Spesific 

volume, texture, crumb structure, moisture content, fat content and 

sensory properties (crumb colour, uniform crumb structure, softness, taste 

and moistness) were analized in this study. Sensory properties were 
analized with Analysis of Variance (ANOVA) at α = 5%. Duncan’s 

Multiple Range Test (DMRT) was used if the significant differences was 

found with ANOVA at α = 5%. 

 

Key words: fat replacers, rice flour sponge cake , steam mungbean 
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