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ANALISIS SENSORI BERAS ORGANIK PECAH KULIT
SELAMA PENYIMPANAN

Komang Rai Artha Wiguna

ABSTRAK

Penelitian ini bertujuan mengetahui atribut dominan yang dapat dijadikan
sebagai parameter mutu beberapa varietas Beras Organik Pecah Kulit (BOPK)
selama penyimpanan. Metode analisis sensori Projective Mapping (Napping)
digunakan pada penelitian ini. Ketiga varietas BOPK yang digunakan yaitu varietas
Ciherang, Pandan Wangi, dan Mentik Wangi. Panelis tidak terlatih (naive panelist)
digunakan sebanyak 34 orang dan merupakan orang yang sama. Multiple Factor
Analysis digunakan untuk mendapatkan konfigurasi posisi sampel BOPK. Hasil
analisis menunjukan bahwa panelis konsisten dan mampu membedakan varietas
dan penggunaan kemasan selama 12 minggu penyimpanan: Napping minggu ke-4
(RV= 0,882), Napping minggu ke-8 (RV= 0,918), dan Napping minggu ke-12
(RV=0,843). Pada kemasan LDPE mengalami penurunan kadar air paling rendah
dan kenaikan kadar asam lemak bebas paling tinggi. Aroma dan warna menjadi
atribut dominan dalam membedakan ketiga sampel BOPK oleh panelis selama 12
minggu penyimpanan. Pada varietas Ciherang memiliki warna kecoklatan,
beraroma kacang, jagung, karamel, dan kedelai. Kemudian pada varietas Pandan
Wangi memiliki warna kehijauan, beraroma pandan, creamy, jagung, buttery,
kacang, dan ikan. Pada varietas Mentik Wangi memiliki warna kekuningan,
beraroma karamel, cokelat, kentang, kacang, telur, ayam, udang, dan tengik.

Kata Kunci: Kemasan, Multiple Factor Analysis, Naive panelist, Napping,
Varietas Padi Organik
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SENSORY ANALYSIS OF ORGANIC BROWN RICE
DURING STORAGE

Komang Rai Artha Wiguna

ABSTRACT

This study aims to determine the dominant attributes that can be used as quality
parameters of several varieties of Organic Brown Rice (OBR) during storage.
Sensory analysis methods Projective Mapping (Napping) was used in this study. In
this study, there three varieties of OBR were used such as Ciherang, Pandan Wangi,
and Mentik Wangi. Untrained panelist (naive panelist) used as many as 34 people
and is the same person. Multiple Factor Analysis used to obtain the position
configuration of OBR samples. The results showed that panelists were consistent
and able to distinguish varieties and use of packaging for 12 weeks of storage: 4th
weeks Napping (RV = 0.882), 8th weeks Napping (RV = 0.918), and 12th weeks
Napping (RV = 0.843). LDPE packaging has the lowest decrease in moisture
content and the highest increase in free fatty acid levels. Aroma and colors became
the dominant attributes in distinguishing the three OBR samples by the panelist
during 12 weeks of storage. Ciherang varieties has a brownish color, flavored
nutty, corn, caramel, and soybeans. Then Pandan Wangi varieties has a greenish
color, flavored pandanus, creamy, corn, buttery, nutty, and fish. Mentik Wangi
varieties has a yellowish color, flavored caramel, chocolate, potatoes, nutty, eggs,
chicken, shrimp, and rancid.

Keywords: Naive panelist, Napping, Multiple Factor Analysis, Organic Rice

Varieties, Packaging
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