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ABSTRAK

Cake beras rendah lemak dapat dibuat dengan menggantikan keseluruhan
margarin dengan kacang merah kukus namun menghasilkan cake beras
dengan moistness rendah, pori-pori tidak seragam, dan tingkat kesukaan
konsumen yang menurun. Penggunaan Na-CMC pada cake beras perlu
dikombinasikan dengan hidrokoloid lain untuk memperbaiki sifat fisik,
kimia, dan organoleptik. Penelitian bertujuan untuk mengetahui pengaruh
konsentrasi kombinasi hidrokoloid (Na-CMC dan gum xanthan) terhadap
sifat fisik, kimia, dan organoleptik cake beras rendah lemak. Rancangan
percobaan yang digunakan adalah Rancangan Acak Kelompok dengan
satu faktor, yaitu konsentrasi hidrokoloid (Na-CMC dan gum xanthan)
yang terdiri dari lima level yaitu 1%, 2%, 3%, 4%, dan 5% berdasarkan
berat tepung dengan lima pengulangan. Cake beras rendah lemak
dianalisis sifat kimia (kadar air), sifat fisik (volume spesifik, dan tekstur:
hardness, springiness, cohesiveness, gumminess, dan chewiness dengan
Texture Analyzer), dan sifat organoleptik (kesukaan terhadap
keseragaman pori, kemudahan dikunyah, kelembutan, rasa, dan
kemudahan ditelan (moistness)). Data akan dianalisis dengan Analysis of
Variance pada o = 5% untuk mengetahui ada tidaknya pengaruh
perlakuan terhadap sifat fisik, kimia, dan organoleptik cake beras. Apabila
hasil ANOVA menunjukkan adanya perbedaan nyata, maka dilakukan uji
lanjutan vaitu uji Duncan’s Multiple Range Test untuk mengetahui
perbedaan di antara level perlakuan.

Kata kunci : cake beras rendah lemak, Na-CMC dan gum xanthan.



Stephanie Livia Joana Widija (6103010066). The use of Na-CMC and
Xanthan Gum to Improve Reduced Fat Rice Cake Quality.
Under the guidance of: 1. Ch. Yayuk Trisnawati, S.TP., MP

2. Dr. Ir. A. Ingani Widjajaseputra, MS

ABSTRACT

Reduced fat rice cake can be made by replacing margarine with a whole
steamed brown bean (red kidney bean). Reduced fat rice cake have a low
moistness, non uniform pores, and decreased level of preference
consumers. The use of Na-CMC need to be combined with other
hydrocolloid to improve the physical, chemical, and sensory properties.
The research aims to determine the effect of the combination of
hydrocolloid concentration (Na-CMC and xanthan gum) on physical,
chemical, and sensory properties of reduced fat rice cake. The
experimental design used is a Randomized Block Design with one factor,
namely the concentration of combined hydrocolloid (Na-CMC and
xanthan gum), which consists of five levels: 1%, 2%, 3%, 4%, and 5%
based on flour weight with five replications. Reduced fat rice cake will be
analyzed the chemical properties (moisture content), physical properties
(specific volume, and texture: hardness, springiness, cohesiveness,
gumminess, and chewiness by Texture Analyzer), and sensory properties
(preference to pore uniformity, ease of chewing, tenderness, taste, and
moistness). Data will be analyzed by Analysis of Variance at o =5 % to
determine the effect of treatment on the physical, chemical, and sensory
properties of rice cake. If the ANOVA showed a significant effect, it is
followed by Duncan's Multiple Range Test to determine differences
between treatment levels.

Key words: reduced fat rice cake, Na-CMC and xanthan gum.
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