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ABSTRAK 

Beras analog merupakan produk non beras yang menyerupai butiran beras. Bahan 

baku yang digunakan adalah tepung jagung, tepung kacang hijau, tepung kacang merah 

dan tepung kacang kedelai yang memiliki protein dan serat tinggi disisi lain juga memiliki 

rasa, aroma khas dan menjadi daya tarik tersendiri. Tujuan dari penelitian ini untuk 

mengetahui pengaruh penambahan tepung jagung dan tepung kacang-kacangan terhadap 

karakteristik fisikokimia dan organoleptik beras analog.  

Metode yang digunakan pada penelitian ini yaitu Rancangan Acak Kelompok 

(RAK) sederhana dengan formulasi rasio tepung jagung dengan berbagai jenis tepung 

kacang-kacangan yang terdiri dari 5 taraf perlakuan dengan 3 kali ulangan, F1(5% : 55% 

: 40% : 0%), F2(5% :  50% : 35% : 10%), F3 (5% : 50% : 30% : 15%), F4 (5% : 45% : 

30% : 20%), F5 (5% : 45% : 25% : 25%). Parameter analisis meliputi kadar air, kadar 

abu, kadar protein, kadar lemak, kadar karbohidrat, kadar serat, analisis densitas kamba. 

Uji organoleptik (warna, aroma, rasa, tesktur dan kesukaan) pada beras analog. 

Terdapat perlakuan terbaik perlakuan F5 dengan formulasi tepung kacang hijau 

sebesar 5%, tepung jagung sebsar 45%, tepung kacang merah sebesar 25% dan tepung 

kedelai sebesar 25%. Perlakuan tersebut memiliki kadar air sebesar 51,25%, kadar abu 

sebesar 0,57%, kadar lemak sebesar 0,28%, kadar protein sebesar 18,08%, kadar serat 

kasar sebesar 6,19%, densitas kamba 1,19 g/cm3, karbohidrat sebesar 75,49%. Uji 

organoleptik meliputi tekstur organoleptik 4,08 (suka), rasa organoleptik 4,44% (suka), 

warna organoleptik 3,88% (netral), aroma organoleptik 4,32% (suka), kesukaan 

organoleptik 3,52% (netral).  

Kata kunci : pangan fungsional, metode ekstruksi, tinggi protein 
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Characteristics of Rice Analogues Made from Corn Flour and Various Types of 
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Wahyudi, S.Si., M.Si. 

ABSTRACT 

Analog rice is a non-rice product that resembles rice grains. The raw materials 

used are corn flour, green bean flour, red bean flour and soybean flour which have high 

protein, fiber and also have a distinctive taste, aroma and are their own appeal. The aim 

of this research was to determine the effect of adding corn flour and bean flour on the 

physicochemical and organoleptic characteristics of analog rice. 

The method used in this study was a simple randomized block design (RBD) 

with the formulation of a comparison of corn flour with various types of legume flour. 

consisting of 5 treatment levels with 3 repetitions, F1(5% :55% :40% :0%), F2(5% :50% 

:35% :10%), F3 (5% :50% :30 % : 15%), F4 (5% : 45% : 30% : 20%), F5 (5% : 45% : 

25% : 25%). Analysis parameters include fiber and protein content in corn flour and 

bean flour. Analysis of water content, ash content, protein content, fat content, 

carbohydrate content, fiber content, kamba density analysis. Organoleptic tests (color, 

aroma, taste, texture and preference) on analog rice. 

There is the best treatment, F5 treatment with a formulation of 5% green bean 

flour, 45% corn flour, 25% red bean flour and 25% soybean flour. This treatment has a 

water content of 51.25%, ash content of 0.57%, fat content of 0.28%, protein content of 

18.08%, crude fiber content of 6.19%, fiber density of 1.19 g /cm3, carbohydrates of 

75.49%. Organoleptic tests include organoleptic texture 4.08 (like), organoleptic taste 

4.44% (like), organoleptic color 3.88% (neutral), organoleptic aroma 4.32% (like), 

organoleptic liking 3.52% (neutral ). 

Keywords: functional food, extrution methode, high protein 
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