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ABSTRAK 

 

Beras merah memiliki karbohidrat khususnya pati dan zat gizi lain 
yang bermanfaat bagi kesehatan namun pengolahannya masih terbatas. 

Flake merupakan salah satu produk berbasis pati tinggi yang dapat 

meningkatkan konsumsi beras merah. Flake berbentuk aneka ragam, tekstur 

renyah, daya rehidrasi tinggi dan kadar air 3-5%. Proses penting pembuatan 

flake adalah perebusan dan pengeringan. Perebusan bertujuan membuat pati 

tergelatinisasi. Pengeringan bertujuan untuk menghilangkan air dalam 

produk sehingga produk bersifat porus sehingga mudah menyerap air 

kembali ketika dikonsumsi dengan susu. Variasi suhu perebusan dan suhu 

pengeringan yang dilakukan pada penelitian diduga dapat mempengaruhi 

karakteristik produk yang diinginkan.  

Rancangan Acak Kelompok (RAK) faktorial digunakan dengan dua 

faktor, yaitu suhu perebusan yang terdiri dari 3 (tiga) taraf perlakuan R1 
(70°C), R2 (80°C), R3 (90°C) dan suhu pengeringan yang terdiri dari 3 

(tiga) taraf perlakuan K1 (70°C), K2 (80°C), K3 (90°C). Masing-masing 

perlakuan diulang 3 kali. Parameter yang diuji yaitu tekstur (hardness), 

warna, daya rehidrasi, kadar air, bentuk dan ukuran granula pati dan 

organoleptik (tingkat kesukaan terhadap mouthfee, tingkat rasa berpati dan 

rasa). Pengujian proksimat meliputi kadar abu, kadar protein, kadar lemak, 

dan kadar karbohidrat dilakukan pada perlakuan terbaik. Data yang 

dianalisa menggunakan ANOVA (Analysis of Varians) α = 5% dan 

Duncan’s Multiple Range Test (DMRT) dengan α = 5% untuk menentukan 

taraf perlakuan mana yang memberikan perbedaan nyata. 

Suhu perebusan dan suhu pengeringan semakin tinggi hardness flake 
beras merah semakin menurun (semakin renyah). Semakin tinggi suhu 

perebusan maka kadar air flake semakin meningkat, daya rehidrasi flake 

beras merah meningkat pada suhu 80 C kemudian menurun pada suhu 

90 C, lightness flake beras merah semakin menurun, chroma flake beras 
merah semakin meningkat dan ukuran granula pati semakin membengkak 

kemudian pecah. Suhu pengeringan semakin tinggi maka kadar air flake 

beras merah semakin menurun. Interaksi suhu perebusan dan suhu 

pengeringan berpengaruh nyata terhadap tingkat kesukaan mouthfeel, 

tingkat rasa berpati flake beras merah dan kesukaan terhadap rasa flake. 
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Flake beras merah perlakuan terbaik adalah flake beras merah 

dengan suhu perebusan 80°C dan suhu pengeringan 80°C yang memiliki 

kadar air 4,9932 %, kekerasan 239,8477 N, daya rehidrasi 190,3117 %, 

lightness 51,33; chroma 21,04; hue 39,19; nilai organoleptik mouthfeel, 

tingkat rasa berpati dan rasa flake sebesar 5,65; 5,59 dan 5,94, protein 9,83 

%, abu 1,82%,  lemak 5,52% dan karbohidrat 77,53%. 

 

Kata kunci : Beras merah, Flake, Perebusan, Pengeringan 
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Advisory Committee:   

1. Prof. Dr. Y. Marsono, MS. 
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ABSTRACT 

 

 Red rice has carbohydrates especially starch and other nutrients that 
are beneficial to health, but processing is still limited. Flake is one of the 

high starch-based products that can increase the consumption of red rice. 

Flake-shaped variety, texture crisp, high-power rehydration and moisture 

content of 3-5%. Important process of making flake is boiling and drying. 

Boiling tergelatinisasi aims to make starch. Drying aims to eliminate the 

water in the product so the product is porous so it is easy to absorb water 

again when consumed with milk. Boiling temperature variation and drying 

temperature on the research allegedly conducted can affect the desired 

product characteristics. 

 Random Draft Group (RAK) used a factorial with two factors, 

namely the temperature of boiling water which consists of 3 (three) standard 

treatments R1 (70 ° C), R2 (80 ° C), R3 (90 ° C) and drying temperature of 
3 (three) standard K1 treatment (70 ° C), K2 (80 ° C), K3 (90 ° C). Each 

treatment was repeated 3 times. Parameters tested, namely texture 

(hardness), color, rehydration power, water content, shape and size of starch 

granules and organoleptic (level of preference for mouthfee, the starchy 

taste and flavor). Tests include proximate ash content, protein content, fat 

content and carbohydrate content on the treatment performed the best. Data 

were analyzed using ANOVA (Analysis of Variance) α = 5% and Duncan's 

Multiple Range Test (DMRT) with α = 5% to determine the level of 

treatment which gives a real difference. 

 Boiling temperature and the higher the drying temperature hardness 

decreased red rice flakes (more crispy). The higher the boiling temperature 
of the flake moisture content increases, the increased red rice flake 

rehydration at 80 °C and then decreased at 90 °C, lightness decreased red 

rice flake, red rice flake chroma increased and the size of the swollen starch 

granules and rupture. The higher the drying temperature of the water 

content of red rice flake decreased. Interaction and the boiling temperature 

of the drying temperature significantly affect the mouthfeel liking, the 

starchy taste of red rice flakes and flake liking for flavor. 

 The best treatment of red rice flakes with boiling temperature of 80 

°C and the drying temperature of 80 °C which has a water content of 
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4.9932%, hardness N 239.8477, 190.3117% rehydration power, lightness 

51.33; chroma 21 , 04; hue 39.19; values organoleptic mouthfeel, the flavor 

and taste starchy flake of 5.65: 5.59 and 5.94, protein 9.83%, ash 1.82%, 

5.52% fat and carbohydrates 77.53%. 

 

Keywords: Red rice, Flake, Boiling, Drying 
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