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EVALUASI MUTU FISIKOKIMIA DAN KADAR PATI RESISTEN
TEPUNG BERAS PERA DENGAN PERLAKUAN AUTOCLAVING-
COOLING
Desi Indah Rahayu

ABSTRAK

Beras pera cenderung tidak disukai masyarakat Indonesia karena nasi yang
dihasilkan keras, kering setelah dingin, lebih mengembang dan tidak lekat satu
sama lain. Namun, beras pera dapat dimanfaatkan menjadi bahan baku pembuatan
pati resisten karena kandungan amilosanya yang tinggi. Pati resisten merupakan
bagian pati atau produk pati yang resisten terhadap enzim pencernaan ketika
melalui gastrointestinal tract. Penelitian ini bertujuan untuk mengevaluasi mutu
fisikokimia dan peningkatan kadar pati resisten pada tepung beras pera jenis IR42
dan Cisokan yang masing-masing dimodifikasi menggunakan metode fisik
perlakuan dua siklus autoclaving-cooling dan perlakuan kombinasi pemanasan rice
cooker dengan autoclaving-cooling. Parameter yang dianalisa pada penelitian ini
adalah kadar air, kadar pati, kadar pati resisten, viskositas, dan freeze-thaw stability
(sineresis). Hasil penelitian menunjukkan jenis beras pera dan perlakuan modifikasi
berpengaruh terhadap peningkatan kadar pati resisten. Jenis beras pera Cisokan
mengalami peningkatan kadar pati resisten hingga 7 kali lipat (4,88% - 5,68%) dari
kadar pati resisten alaminya (0,65%), sedangkan jenis beras pera IR42 mengalami
peningkatan kadar pati resisten 5 kali lipat (3,60%) dari kadar pati resisten alaminya
(1,09%). Peningkatan kadar pati resisten paling tinggi terjadi pada tepung beras
pera Cisokan dengan perlakuan kombinasi rice cooker dan autoclaving-cooling
(5,68%). Selain itu, modifikasi secara fisik dan kombinasi dalam penelitian ini
diketahui dapat mengubah karakteristik fisik dan kimia tepung beras pera. Tepung
beras pera termodifikasi mengalami penurunan nilai kadar air, kadar pati, nilai
viskositas, dan peningkatan sineresis. Berdasarkan hasil penelitian dapat dikatakan
tepung beras pera termodifikasi berpotensi dijadikan salah satu ingredien pangan

fungsional.

Kata kunci: autoclaving-cooling, beras pera, IR42, pati resisten.
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EVALUATION OF PHYSICOCHEMICAL QUALITY AND RESISTANT
STARCH CONTENT OF PERA RICE FLOUR WITH AUTOCLAVING-
COOLING TREATMENT
Desi Indah Rahayu

ABSTRACT

Pera rice tends to be disliked by Indonesians because the rice produced is hard, dry
after cooling, fluffier and not sticking to each other. However, pera rice can be
utilized as a raw material for making resistant starch because of its high amylose
content. Resistant starch is the part of starch or starch product that is resistant to
digestive enzymes when passing through the gastrointestinal tract. This study aims
to evaluate the physicochemical quality and increase in resistant starch content in
IR42 and Cisokan types of perarice flour, respectively modified using the physical
method of two-cycle autoclaving-cooling treatment and combination treatment of
rice cooker heating with autoclaving-cooling. The parameters analyzed in this study
were moisture content, starch content, resistant starch content, viscosity, and freeze-
thaw stability (syneresis). The results showed that the type of pera rice and
modification treatment influenced the increase in resistant starch content. Cisokan
pera rice type increased resistant starch content up to 7 times (4.88% - 5.68%) from
its natural resistant starch content (0.65%), while IR42 pera rice type increased
resistant starch content 5 times (3.60%) from its natural resistant starch content
(1.09%). The highest increase in resistant starch content occurred in Cisokan pera
rice flour with a combination of rice cooker and autoclaving-cooling treatment
(5.68%). In addition, the physical modification and combination in this study are
known to change the physical and chemical characteristics of pera rice flour.
Modified pera rice flour experienced a decrease in moisture content, starch content,
viscosity value, and an increase in syneresis. Based on the results, it can be said that

modified pera rice flour has the potential to be used as a functional food ingredient.

Keywords: autoclaving-cooling, IR42, pera rice, resistant starch.
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