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PENDUGAAN UMUR SIMPAN BERAS PECAH KULIT VARIETAS 

INPARI 24 DENGAN ANALISIS SENSORI 

 

Putri Amelia 

 

ABSTRAK 

 

Penelitian ini bertujuan untuk menduga umur simpan beras pecah kulit varietas 

Inpari 24 kemasan polietilen dan kemasan polietilen vakum dengan metode 

evaluasi sensori. Selama proses penyimpanan, produk yang disimpan akan 

mengalami perubahan-perubahan fisik, kimia dan biologis yang berdampak pada 

kualitas produk. Pendugaan umur simpan dilakukan untuk mengamati kelayakan 

produk yang masih dapat dikonsumsi sampai batas waktu tertentu. Pendugaan umur 

simpan beras pecah kulit menggunakan metode evaluasi sensori dengan perlakuan 

kemasan non vakum (PE) dan kemasan vakum (PEV) selama 3 bulan. Pada 

preference plot dihasilkan penurunan terhadap penerimaan sampel PE dan PEV dari 

bulan ke-0 hingga bulan-3. Pada hazard function diperoleh hampir semua panelis 

mengenali perubahan sensori pada sampel PE. Pada sampel PEV hanya setengah 

total panelis yang mengenali perubahan sensori. Kadar air pada masing PE dan PEV 

mengalami penurunan dari bulan ke-0 hingga bulan ke-3 dengan hasil sidik ragam 

menunjukkan tidak berbeda siginifikan. Asam lemak bebas PE dan PEV meningkat 

hingga bulan ke-3. Hasil sidik ragam PE menunjukkan signifikan berbeda nyata. 

 

Kata kunci : analisis sensori, beras pecah kulit, non vakum, panelis, umur 

simpan, vakum  
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ESTIMATING SHELF LIFE OF BROWN RICE INPARI 24 VARIETY 

WITH SENSORY ANALYSIS 

 

Putri Amelia 

 

ABSTRACT 

 

This research aims to estimate shelf life of brown rice Inpari 24 with 

polyethylene and polyethylene vacuum packaging by sensory evaluation method. 

During the storage process, the stored product will undergo physical, chemical and 

biological changes that affect the quality of the product. Estimation of shelf life is 

done to observe the feasibility of products that can still be consumed until certain 

time . Estimation of shelf life of brown rice using sensory evaluation method with 

non vacuum packaging treatment (PE) and vacuum packaging (PEV) for 3 months. 

In the preference plot result, there was a decrease of receipt of PE and PEV samples 

from month 0 to month 3. In hazard function graph produced almost entirely there 

are panelists recognizing sensory changes in PE samples. In PEV samples only half 

the total panelists found sensory changes. The moisture content in each PE and 

PEV decreased from month 0 to month 3 with the result of variance showed no 

significant difference. Free fatty acids PE and PEV increase until the 3rd month. 

The results of PE assay showed significant different. 

 

Keywords : brown rice, sensory analysis, panelist, shelf life, non vacuum, 

vacuum   



Universitas Bakrie 
 

ix 
 

DAFTAR ISI 

 

HALAMAN PERNYATAAN ORISINALITAS ............................................ iii 

HALAMAN PENGESAHAN ......................................................................... iv 

UNGKAPAN TERIMAKASIH ....................................................................... v 

ABSTRAK ...................................................................................................... vii 

ABSTRACT................................................................................................... viii 

DAFTAR ISI.................................................................................................... ix 

DAFTAR GAMBAR ........................................................................................ x 

DAFTAR TABEL............................................................................................. x 

DAFTAR LAMPIRAN.................................................................................... xi 

PENDAHULUAN ............................................................................................ 1 

Latar Belakang .............................................................................................. 1 

Perumusan Masalah ...................................................................................... 3 

Tujuan Penelitian .......................................................................................... 3 

METODE PENELITIAN ................................................................................. 4 

Bahan dan Alat .............................................................................................. 4 

Metode Penelitian.......................................................................................... 4 

Kriteria Panelis .............................................................................................. 4 

Analisis Sensori ............................................................................................. 5 

Analisis Kadar Air......................................................................................... 6 

Analisis Asam Lemak Bebas ........................................................................ 6 

Analisis Data ................................................................................................. 7 

HASIL DAN PEMBAHASAN ........................................................................ 8 

Preference Plot.............................................................................................. 8 

Preference Distribution Function ................................................................. 9 

Hazard Function ......................................................................................... 10 

Kadar Air ..................................................................................................... 12 

Asam Lemak Bebas..................................................................................... 12 

Karakteristik Sensori ................................................................................... 14 

Deskriptif Analisis ...................................................................................... 15 

BAB 4  KESIMPULAN DAN SARAN ......................................................... 18 



Universitas Bakrie 
 

x 
 

Kesimpulan ................................................................................................. 18 

Saran ............................................................................................................ 18 

DAFTAR PUSTAKA ..................................................................................... 19 

Lampiran ......................................................................................................... 22 

 

DAFTAR GAMBAR 

 

Gambar 2. 1 Diagram alir penelitian ................................................................ 6 

Gambar 3. 1 Grafik preference plot non vakum (PE) dan vakum (PEV) ......... 8 

Gambar 3. 2 Grafik preference distribution function non vakum (PE) dan   

vakum (PEV) .................................................................................................. 10 

Gambar 3. 3 Grafik hazard function non vakum (PE) dan vakum (PEV) ...... 11 

Gambar 3. 4  Karakteristik sensori sampel PE dan PEV. ............................... 14 

 

DAFTAR TABEL 

 

Tabel 1. Kadar air BPK Inpari 24 ................................................................... 12 

Tabel 2. Asam lemak bebas BPK Inpari 24 .................................................... 13 

Tabel 3. Deskriptif analisis empat atribut sensori ........................................... 15 

Tabel 4. Komentar panelis terhadap empat atribut sensori ............................. 16 

 

  



Universitas Bakrie 
 

xi 
 

DAFTAR LAMPIRAN 

 

Lampiran 1. Data dan hasil pengamatan sensori ............................................ 22 

Lampiran 2. Data hasil pengamatan kadar air dan asam lemak bebas ........... 24 

Lampiran 3. Foto penelitian ............................................................................ 25 

 

 


