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ABSTRAK

Penelitian ini bertujuan untuk mengetahui karakteristik Beras Analog
(Amorphophallus muelleri Blume) dan Tepung Jagung dengan Penambahan
Minyak Kelapa Sebagai Pengikat. Pembuatan beras analog ini dilakukan dengan 4
tahap, tahap pertama mencampurkan bahan baku sesuai komposisi tahap kedua
prekondisi dan tahap ketiga yaitu ekstruksi dan tahap terakhir pengeringan.
Penelitian ini menggunakan Rancangan Blok Lengkap dengan 2 faktor dan 3 taraf,
yaitu rasio tepung Porang : tepung Jagung : Minyak Kelapa dengan 2 kali ulangan.
Parameter uji yang digunakan adalah daya rehidrasi, waktu pemasakan, kadar air,
kadar abu, kadar lemak, kadar protein, kadar karbohidrat dan uji organoleptik
hedonik. Pengaruh rasio tepung porang dan tepung jagung berpengaruh sangat
nyata terhadap karakteristik fisik dan kimia beras analog meliputi kadar abu, kadar
lemak, kadar protein dan daya rehidrasi serta berpengaruh nyata terhadap kadar air
dan waktu pemasakan, sedangkan tepung jagung memiliki kandungan terbaik pada
kadar protein. Sehingga perbedaan bahan utama ini berpengaruh terhadap beras
analog yang dihasilkan. Penambahan Minyak Kelapa juga berpengaruh nyata
terhadap terhadap karakteristik fisik dan kimia beras analog meliputi kadar lemak,
kadar protein, waktu pemasakan serta tidak berpengaruh nyata terhadap kadar air,
kadar abu, karbohidrat dan daya rehidrasi. Hasil uji organoleptik kesukaan yang
dilakukan oleh seluruh panelis dapat disimpulkan bahwa beras analog yang
dihasilkan dengan variasi formulasi tepung porang dan tepung jagung serta
penambahan minyak kelapa menghasilkan kategori netral dan agak suka.

Kata kunci: Beras analog, karbohidrat, karakteristik, porang, protein
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ABSTRACT

This research aims to determine the characteristics of analog rice
(Amorphophallus muelleri Blume) and corn flour with the addition of coconut oil
as a binder. Making analog rice is carried out in 4 stages, the first stage is mixing
the raw materials according to the composition, the second stage is preconditioning
and the third stage is extrusion and the final stage is drying. This research used a
Complete Block Design with 2 factors and 3 levels, namely the ratio of Porang
flour: Corn flour: Coconut oil with 2 replications. The test parameters used are
rehydration power, cooking time, water content, ash content, fat content, protein
content, carbohydrate content and hedonic organoleptic test. The effect of the ratio
of porang flour and corn flour has a very significant effect on the physical and
chemical characteristics of analog rice including ash content, fat content, protein
content and rehydration capacity as well as a significant effect on water content and
cooking time, while corn flour has the best protein content. So the difference in
these main ingredients affects the analog rice produced. The addition of Coconut
Oil also has a significant effect on the physical and chemical characteristics of
analog rice including fat content, protein content, cooking time and has no
significant effect on water content, ash content, carbohydrates and rehydration
capacity. The results of the organoleptic preference test carried out by all panelists
can be concluded that analog rice produced with variations in the formulation of
porang flour and corn flour as well as the addition of coconut oil produces a neutral
and somewhat favorable category.

Keywords: Rice analogue, carbohydrates, characteristics, porang, protein
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