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Vincentia Adelina, NRP 6103019083. Pengaruh Konsentrasi 

Tapioka terhadap Karakteristik Fisikokimia Edible Spoon 

Berbasis Tepung Bekatul. Pembimbing: 

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

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

ABSTRAK 

Beras merupakan komoditas pangan yang banyak 

dikonsumsi oleh masyarakat. Pada proses penggilingan padi menjadi 

beras terdapat hasil samping berupa bekatul. Pada penelitian ini 

bekatul digunakan sebagai bahan dasar pembuatan produk edible 

spoon dan dengan penambahan pengikat yaitu tapioka. Penelitian ini 

bertujuan untuk mengetahui bagaimana pengaruh konsentrasi tapioka 

terhadap karakteristik fisikokimia edible spoon berbasis tepung 

bekatul. Penelitian ini dilakukan menggunakan Rancangan Acak 

Kelompok (RAK) dengan faktor tunggal yakni konsentrasi tapioka 

terhadap edible spoon berbasis bekatul dengan menggunakan enam 

taraf yakni 5%, 10%, 15%, 20%, 25%, dan 30% dari berat total tepung 

yang digunakan. Kemudian dilakukan pengujian lebih lanjut dengan 

menggunakan uji ANOVA (Analysis of Variance) pada α=5% untuk 

mengetahui taraf mana yang berbeda nyata secara spesifik dan 

dilanjutkan uji DMRT. Hasil pengujian menunjukkan adanya 

perbedaan konsentrasi tapioka memberikan pengaruh nyata terhadap 

karakteristik fisikokimia edible spoon berbasis tepung bekatul yang 

ditunjukkan dengan peningkatan kadar air (7,74-11,57%), daya patah 

(2,223-5,004N),  penurunan Aw (0,438-0,785),  daya rehidrasi (15,24-

27,31%) perendaman 5 menit, (24,32-34,97%) perendaman 10 menit, 

(29,77-42,20%) perendaman 15 menit, (30,6-55,09%)  perendaman  

20 menit, dan (34,64-60,37%) perendaman 25 menit, serta tingkat 

kekeruhan dengan suhu rendah (5-10oC) (10,83-17,13NTU), suhu 

ruang (25-30oC)  (8,71-19,04NTU), dan suhu tinggi (60-65oC) (20,75-

33.03 NTU). 

 

Kata kunci: Edible Spoon, Bekatul, Tapioka 
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Vincentia Adelina, NRP 6103019083. Effects of Different 

Concentrations of Tapioca on the Physicochemical 

Characteristics of Rice Bran Flour-Based Edible Spoons 
Supervisor: 

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

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

ABSTRACT 

Rice is a food commodity that is widely consumed by the 

public. In the process of milling rice into rice there is a by-product in 

the form of rice bran. In this study rice bran was used as a basic 

ingredient for making edible spoon products and with the addition of 

a binder, namely tapioca. This study aims to determine how the effect 

of tapioca concentration on the physicochemical characteristics of 

bran flour-based edible spoons. This research was conducted using a 

Randomized Block Design (RBD) with a single factor, namely the 

concentration of tapioca on rice bran-based edible spoons using six 

levels namely 5%, 10%, 15%, 20%, 25%, and 30% of the total weight 

of flour used . Then further testing was carried out using the ANOVA 

(Analysis of Variance) test at α = 5% to find out which level was 

significantly different specifically and continued with the DMRT test. 

The test results showed that differences in tapioca concentrations had 

a significant effect on the physicochemical characteristics of rice bran 

flour-based edible spoons as indicated by increased water content 

(7.74-11.57%), breaking strength (2.223-5.004N), decreased Aw 

(0.438-0.785) ), rehydration power (15.24-27.31%) 5 minutes 

immersion, (24.32-34.97%) 10 minutes immersion, (29.77-42.20%) 

15 minutes immersion, (30.6 -55.09%) 20 minutes immersion, and 

934.64-60.37%) 25 minutes immersion, and solubility at low 

temperature (5-10oC) (10,83-17,13NTU), room temperature (25 -

30oC) )  (8,71-19,04NTU), and high temperature (60-65oC) (20,75-

33.03 NTU). 

 

Keywords: Edible spoon, tapioca, rice bran flour 
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