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Yoan Christine Lim, NRP 6103018185. Pengaruh Proporsi 

Tepung Beras Ketan dan Pati Kentang terhadap Sifat 

Fisikokimia dan Sensoris Garaetteok.  

Pembimbing: 

1. Ir. Adrianus Rulianto, MP., IPM. 

2. Dr. Maya Anita Sutedja, S.TP, MSi, Ph.D. 

ABSTRAK 

Garaetteok merupakan salah satu jenis tteok (kue beras) 

yang berbentuk silinder putih panjang serta memiliki tekstur yang 

kenyal. Garaetteok termasuk makanan khas Korea berbahan dasar 

tepung beras yang ditambahkan air, garam, dan minyak wijen. Beras 

yang digunakan dalam pembuatan Garaetteok  termasuk subspesies 

Japonica. Salah satu bahan yang berpotensi menggantikan beras 

jenis Japonica yaitu tepung beras ketan, Penelitian ini bertujuan 

untuk mengetahui pengaruh dari proporsi tepung beras ketan dan pati 

kentang terhadap sifat fisikokimia dan sensoris Garaetteok.. 

Penelitian ini menggunakan Rancangan Acak Kelompok (RAK) 

dengan satu faktor yaitu pengaruh proporsi tepung beras ketan dan 

pati kentang, yang terdiri dari enam taraf perlakuan, yaitu 80:20, 

70:30, 60:40, 50:50, 40:60, dan 30:70 dari total tepung yang 

digunakan. Hasil uji ANOVA dengan α=5% menunjukkan berbeda 

signifikan dengan seiring bertambahnya proporsi pati kentang 

semakin tinggi proporsi pati kentang yang digunakan maka cooking 

yield, chroma, adhesiveness, cohesiveness, kadar air dan kesukaan 

terhadap rasa, tekstur saat digigit, dan tekstur saat dikunyah 

mengalami penurunan, sedangkan lightness, hue, hardness, 

springiness, Gumminess s, chewiness dan sensoris warna meningkat. 

Perlakuan Terbaik ditentukan berdasarkan hasil uji sensoris dan 

fisikokimia. Perbedaan proporsi tepung beras ketan dan pati kentang 

80:20 menghasilkan Garaetteok terbaik dengan nilai kesukaan 

tertinggi. 

 

Kata kunci:  Garaetteok, tepung beras ketan, pati kentang  
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Yoan Christine Lim, NRP 6103018185. The Effect of Glutinous 

Rice Flour and Potato Starch Flour Proportion on 

Physicochemical and Sensory Properties of Garaetteok.  

Supervisor: 

1. Ir. Adrianus Rulianto, MP., IPM. 

2. Dr. Maya Anita Sutedja, S.TP, MSi, Ph.D. 

ABSTRACT 

Garaetteok is a type of tteok (rice cake) that has a long 

white cylindrical shape and  a chewy texture. Garaetteok is a typical 

Korean food made from rice flour added with water, salt, and sesame 

oil. The rice used in making Garaetteok belongs to the Japonica 

subspecies. One of the ingredients that have the potential to replace 

Japonica-type rice is glutinous rice flour. This study aims to 

determine the effect of the proportions of glutinous rice flour and 

potato starch on the physicochemical and sensory properties of 

Garaetteok. This study used a Randomized Block Design (RBD) 

with one factor, namely the effect proportion of glutinous rice flour 

and potato starch, which consists of six treatment levels, namely 

80:20, 70:30, 60:40, 50:50, 40:60, and 30:70 of the total flour used. 

The results of the ANOVA test with α = 5% showed a significant 

difference with increasing the proportion of potato starch the higher 

the proportion of potato starch used, the cooking results, chroma, 

stickiness, compactness, water content, and preference for taste, 

texture when bitten, and texture when chewed experienced 

decreased, while lightness, hue, hardness, springiness, Gumminess s, 

chewiness and color sensory increased. The best treatment was 

determined based on sensory and physicochemical test results. The 

difference in the proportions of glutinous rice flour and potato starch 

80:20 produced the best Garaetteok with the highest preference 

value. 

Keywords: Garaetteok, glutinous rice flour, potato starch 
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