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ABSTRAK 
 

Konsumsi beras merah organik oleh masyarakat mulai mengalami 
peningkatan karena mulai adanya kesadaran akan kesehatan. Beras merah 
banyak dikonsumsi karena memiliki efek gizi yang baik bagi kesehatan. 
Beras organik memiliki keunggulan dibandingkan dengan beras anorganik 
karena ditanam tanpa menggunakan pestisida. Beras merah organik varietas 
Saodah merupakan salah satu jenis beras organik yang dikembangkan di 
daerah Sleman, D. I. Yogyakarta. Umur simpan beras bewarna berkisar 
antara 6 bulan. Salah satu cara untuk melindungi beras dengan  mengemas 
menggunakan kemasan plastik Polyethylene (PE) dan Polypropilene (PP). 
Selama penyimpanan beras organik akan mengalami perubahan sifat 
fisikokimia yang meliputi kadar air, kadar pati, dan gula reduksi akibat dari 
aktivitas enzim dan berpengaruh pada profil tekstur nasi merah. Rancangan 
Penelitian yang digunakan adalah penelitian deskriptif dengan pengulangan 
sebanyak tiga kali dan dihitung standar deviasinya. Parameter yang diamati 
meliputi kadar air, kadar pati, kadar gula reduksi beras merah dan profil 
tekstur nasi merah dengan parameter pendukung kadar amilosa. Hasil 
menunjukkan lama penyimpanan meningkatkan kadar air, menurunkan 
kadar pati, mengubah kadar gula reduksi, dan mempengaruhi parameter 
tekstur. Beras merah varietas Saodah mengalami peningkatan kadar air 
10,80±2,60%-12,91±0,11% pada kemasan PP dan 10,81±2,60%-
13,38±0,02% pada kemasan PE, penurunan kadar pati 81,75±0,37% 
menjadi 78,89±0,41% pada kemasan PP dan 81,76±0,36% menjadi 
78,78±0,18% pada kemasan PE, kadar gula reduksi berkisar antara 
0,95±0,01%-1,08±0,01% pada kemasan PP dan PE, serta adanya perubahan 
nilai pada semua parameter uji profil tekstur nasi. 

 
 
Kata kunci :  beras merah organik, penyimpanan, fisikokimia, tekstur, 
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ABSTRACT 
 

 Organic red rice consumption by public begins to increase due to 
the awareness of health importance. Red rice is highly consumed since it 
gives good nutrition for health. Also, it is superior from anorganic rice 
because it’s cultivated without pesticide. Organic red rice from Saodah 
variety is one of organic rice types which are developed in Sleman, 
D.I.Yogyakarta. The storage period of colored rice is about six months. One 
way to protect the change process is by using Polyethylene (PE) and 
Polypropilene (PP) plastic packaging. Physicochemical properties is 
including of water content, starch content, and reduction sugar content of 
organic rice will change because of the enzyme activity during the storage 
period and gave some effect to texture profile of organic cooked rice. The 
experimental design of this study is descriptive experimental and repeated 
for three times and calculated the standart deviation. The parameter to 
analyze is the change of water content, starch content, reduction sugar 
content of red rice and cooked red rice texture profile that supported by tests 
of the amilosa content. The data mentioned showed that water content 
increased, starch content decreased, reduction sugar content changed, and 
gave some effect to texture parameter during the storage period. Red rice of 
Saodah variety had increased 10.80±2.60%-12.91±0.11% water content in 
PP packaging and 10.81±2.60%-13.38±0.02% in PE packaging, decreased 
starch content 81.75±0.37% became 78.89±0.41% in PP packaging and 
81.76±0.36% became 78.78±0.18% in PE packaging, reduction sugar 
content was between 0.95±0.01%-1.08±0.01% in PP and PE packaging, 
also there was a score changing in the parameter for testing cooked rice 
texture profile. 
 

Key words : organic red rice, storage, physicochemical, texture, 
Polyethylene (PE) dan Polypropilene (PP) plastic packaging
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