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Reggina Evelyn Yodia Balpa, NRP 6103017106. Pengaruh Perbedaan 

Proporsi Tepung Beras Merah dan Tapioka Terhadap Karakteristik 

Fisik Serta Persepsi Responden Pada Produk Bubble. 

Di bawah bimbingan: 

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

2. Erni Setijawaty, S.TP., MM.   
 

ABSTRAK 

Bubble merupakan produk olahan tapioka yang umumnya berwarna 

hitam dan berbentuk bulat seperti bola dengan tekstur yang kenyal. 

Penggunaan tepung beras merah menghasilkan tekstur yang tidak lembut, 

tidak kenyal, serta memberikan tampilan opaque atau tidak bening. Tepung 

beras merah memiliki rasio amilosa dan amilopektin rata-rata sebesar 22:78, 

sedangkan tapioka memiliki rasio sebesar 17:83. Penambahan tapioka 

diharapkan dapat memperbaiki tekstur bubble. Parameter penelitian yang 

digunakan adalah uji karakteristik fisik dengan menggunakan 1 faktor yaitu 

proporsi tepung beras merah dan tapioka sebesar 90:10, 80:30, 70:30, 60:40, 

dan 50:50, serta metode survei. Rata-rata nilai cooking yield yaitu 112,47-

155,61%, rata-rata nilai pengembangan volume yaitu 7,95-18,31%, dan 

rata-rata nilai sinereis pada jam ke 24-72 adalah 6,47-16,71%. Berdasarkan 

survei profil 100 responden, sebanyak 83% adalah perempuan, 17% adalah 

laki-laki, 96% berumur 17-25 tahun dan 4% berumur 26-35 tahun. 

Sebanyak 75% responden telah menempuh pendidikan terakhir yaitu SMA, 

23% telah menempuh S1(sarjana) dan 2% lainnya S2 (magister). 

Berdasarkan hasil survei persepsi responden, sebanyak 93% mengetahui 

bahwa tapioka merupakan bahan baku bubble, 3% responden menganggap 

bahwa bubble terbuat dari tepung ketan putih, sedangkan 4% lainnya 

menganggap bubble berbahan dasar tepung terigu. Sebanyak 100% 

responden menyatakan warna bubble pada umumnya adalah hitam. 

Berdasarkan hasil motivasi dan frekuensi responden mengkonsumsi bubble, 

sebanyak 40% responden menginginkan bubble karena rasanya yang enak, 

36% responden menyatakan mengkonsumsinya karena ingin saja, kemudian 

23% responden merasa jika mengkonsumsi bubble akan meningkatkan 

mood dan 1% responden mengkonsumsi bubble karena sedang tren. 

Berdasarkan hasil survei ketertarikan responden terhadap bubble tepung 

beras merah, 100% responden belum pernah dan tertarik untuk 

mengkonsumsi bubble yang terbuat dari tepung beras merah. 

Kata kunci: bubble, tepung beras merah, tapioka 
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Reggina Evelyn Yodia Balpa, NRP 6103017106. The Influence of 

Different Proportion of Red Flour Rice and Tapioca on Physical 

Characteristics with Respondent’s Perception on Bubble Product 
Advisory Committee: 

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

2. Erni Setijawaty, S.TP., MM. 

 

ABSTRACT 

Bubble is a tapioca product which is generally black in color and round like 

a ball with a chewy texture. The use of red rice flour to makes bubbles, 

produces a texture that is not soft, not chewy, and gives an opaque or non-

translucent appearance. Red rice flour has an average amylose and 

amylopectin ratio of 22:78, while tapioca has a ratio of 17:83. The addition 

of tapioca is expected to improve the bubble’s texture. The research 

parameter used was the physical characteristic test using 1 factor, which is 

the proportion of red rice flour and tapioca 90:10, 80:30, 70:30, 60:40, and 

50:50, as well as the survey method. Cooking yield’s range is 112,47-

155,61%, expand volume’s range is 7,95-18,31%, and syneresis between 

24-72 hours range is 6,47-16,71%. Based on a profile survey of 100 

respondent, 83% were women, 17% were men, 96% were 17-25 years old 

and 4% were 26-35 years old. As many as 75% of respondents have taken 

the latest education which is high school, 23% have taken S1 

(undergraduate) and the other 2% have taken S2 (Masters). Based on the 

results of a survey of respondent’s perceptions, 93% know that tapioca is 

the raw material for bubble, 3% of respondents think that the bubble is 

made from white glutinous rice flour, while 4% think that the bubble is 

made from wheat flour. As many as 100% of respondents stated that the 

bubble’s color in general was black. Based on the results of motivation and 

the frequency of respondents consuming bubbles, as many as 40% of 

respondents want bubbles because they taste good, 36% of respondents said 

they consume them because they want to, then 23% of respondents feel that 

consuming bubbles will improve their mood and 1% of respondents 

consume bubbles because they are popular. Based on the survey results of 

respondent’s interest in bubbles made from red rice flour, 100% of 

respondents have never and are interested in consuming bubbles made from 

red rice flour. 

 

Keywords: bubble, red flour rice, tapioca. 
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