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INTISARI 

Penelitian ini bertujuan untuk menganalisis pengaruh jenis dan persentase perekat terhadap 

karakteristik fisik, kimia, organoleptik, dan tekstur beras analog berbahan baku tepung 

Talas Belitung (Xanthosoma sagittifolium) dan tepung kacang merah, serta menentukan 

kombinasi perlakuan terbaik. Penelitian menggunakan Rancangan Blok Lengkap (RBL)  

dengan dua faktor. Faktor pertama adalah jenis perekat yang terdiri atas CMC (A1), 

xanthan gum (A2), dan kombinasi CMC dan Xanthan Gum (50:50) (A3), sedangkan faktor 

kedua adalah persentase perekat yang terdiri atas 1% (B1), 1,5% (B2), dan 2% (B3). 

Masing-masing kombinasi perlakuan diulang sebanyak dua kali sehingga diperoleh 18 

satuan percobaan. Parameter yang diamati meliputi daya rehidrasi, waktu rehidrasi, kadar 

karbohidrat, kadar air, kadar abu, kadar protein, kadar lemak, uji organoleptik 

(kenampakan, warna, aroma, rasa, dan tekstur), serta uji tekstur menggunakan Texture 

Analyzer. Hasil penelitian menunjukkan bahwa jenis perekat, persentase perekat, dan 

interaksi keduanya berpengaruh sangat nyata terhadap daya rehidrasi beras analog, 

sedangkan terhadap waktu rehidrasi, kadar karbohidrat, kadar air, kadar abu, kadar protein, 

dan sebagian besar parameter lainnya tidak memberikan pengaruh nyata. Perlakuan 

kombinasi CMC dan xanthan gum dengan konsentrasi 1,5% (A3B2) menghasilkan daya 

rehidrasi tertinggi sebesar 82,06% serta memberikan karakteristik fisik, tekstur, dan tingkat 

penerimaan panelis yang lebih baik dibandingkan perlakuan lainnya. Berdasarkan hasil 

penelitian dapat disimpulkan bahwa penggunaan kombinasi CMC dan xanthan gum pada 

konsentrasi 1,5% merupakan formulasi terbaik dalam menghasilkan beras analog berbasis 

tepung Talas Belitung dan tepung kacang merah dengan karakteristik yang optimal. 
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ABSTRACT 

This study aimed to evaluate the effect of binder type and concentration on the physical, 

chemical, organoleptic, and textural characteristics of analog rice produced from Belitung 

taro (Xanthosoma sagittifolium) flour and red kidney bean flour, as well as to determine 

the best treatment combination. The experiment employed a Randomized Complete Block 

Design (RCBD) with two factors. The first factor was binder type, consisting of 

carboxymethyl cellulose (CMC) (A1), xanthan gum (A2), and a combination of CMC and 

xanthan gum (50:50) (A3). The second factor was binder concentration, consisting of 1% 

(B1), 1.5% (B2), and 2% (B3). Each treatment combination was replicated twice, resulting 

in a total of 18 experimental units. The observed parameters included rehydration capacity, 

rehydration time, carbohydrate content, moisture content, ash content, protein content, fat 

content, organoleptic properties (appearance, color, aroma, taste, and texture), and texture 

profile analysis using a Texture Analyzer. The results showed that binder type, binder 

concentration, and their interaction had a highly significant effect on the rehydration 

capacity of analog rice. In contrast, no significant effects were observed on rehydration 

time, carbohydrate content, moisture content, ash content, protein content, and most of the 

other evaluated parameters. The combination of CMC and xanthan gum at a concentration 

of 1.5% (A3B2) produced the highest rehydration capacity (82.06%) and exhibited 

superior physical properties, texture, and overall consumer acceptability compared with 

the other treatments. It can be concluded that the combination of CMC and xanthan gum 

at a concentration of 1.5% is the optimum formulation for producing analog rice based on 

Belitung taro flour and red kidney bean flour with desirable quality characteristics. 
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