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RINGKASAN  

Penelitian ini bertujuan untuk mengetahui pengaruh jenis stabilizer, 

konsentrasi stabilizer dan interaksi dengan perlakuan terbaik terhadap 

kandungan proksimat dan sensoris dari mochi beras ketan hitam. Penelitian ini 

dilakukan dengan menggunakan Rancangan Acak Kelompok (RAK) dengan 

dua faktor. Faktor pertama yaitu penambahan berbagai jenis stabilizer (S) 

dengan 4 taraf yaitu CMC (Carboxymethyl Cellulose), agar-agar, gelatin dan 

kombinasi karagenan konjak. Faktor yang kedua yaitu penambahan berbagai 

konsentrasi stabilizer (K) dengan 3 taraf yaitu 3%, 5% dan 7%.  Pegujian 

proksimat pada penelitian ini meliputi kadar air, kadar abu, tekstur, kadar serat 

kasar, kadar lemak, kadar antioksidan dan kadar gula total. Pengujian sensoris 

pada penelitian ini meliputi aroma, rasa dan kesukaan secara keseluruhan. 

Hasil penelitian menunjukkan perlakuan penambahan berbagai jenis stabilizer 

(S) berpengaruh nyata terhadap analisis proksimat pada variabel pengamatan 

kadar air, kadar abu, tekstur, kadar lemak dan berpengaruh tidak nyata pada 

variabel kadar serat kasar, kadar antioksidan dan kadar gula total. Pada 

analisis sensoris berpengaruh nyata pada variabel aroma dan berpengaruh 

tidak nyata pada variabel rasa dan kesukaan. Penambahan berbagai 

konsentrasi stabilizer (K) berpengaruh tidak nyata pada semua variabel pada 

analisis proksimat dan sensoris. Sedangkan untuk interaksi perlakuan (SxK) 

berpengaruh nyata terhadap analisis proksimat pada variabel kadar air, kadar 

abu, tekstur, kadar lemak dan berpengaruh tidak nyata pada variabel kadar 

serat kasar, kadar antioksidan dan kadar gula total. Pada analisis sensoris 

berpengaruh nyata pada variabel aroma dan berpengaruh tidak nyata pada 

variabel rasa dan kesukaan. Perlakuan terbaik berdasarkan uji proksimat dan 

sensoris yaitu pada perlakuan gelatin 5% (S3K2) yang memiliki kandungan 

kadar air 35.57%, kadar abu 0.79%, tekstur 0.35 kg/cm
2
, kadar serat kasar 

6.12%, kadar lemak 0.58%, kadar antioksidan 11.20%, kadar gula total 

25.04%, aroma 3.33 (agak apek), rasa 3 (agak enak) dan kesukaan 2.62 

(netral). 

Kata kunci: beras ketan hitam, jenis stabilizer, konsentrasi stabilizer, mochi 
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Septi Wahyuningsih (2021). The Quality Improvement of Stevia Sweetened 

Mochi from Black Glutinous Rice (Oryza Sativa L. Var Glutinosa.) with the 

Addition of Various Types and Concentration of Stabilizer. Under the guidance of  

Ir. Bambang Nugroho,M.P and Arif Prashadi Santosa, S.Tp., M.Sc.   

 

SUMMARY  

This study aimed to determine the effect of stabilizer types and concentration, and 

the interaction of the best treatment on the proximate and sensory content of black 

glutinous rice in mochi. This research was conducted using a randomized block 

design (RBD) with two factors. The first factor was the addition of various types 

of stabilizers (S) with 4 levels, those were CMC (Carboxymethyl Cellulose), jelly, 

gelatin, and konjac carrageenan mixture. The second factor was the addition of 

various concentrations of stabilizer (K) with 3 levels (3%, 5%, and 7%). The 

proximate testing of the study included the contents of moisture, ash, texture, 

crude fiber, fat, antioxidant, and total sugar. The sensory testing in this study 

included aroma, taste and overall preferences. The results showed that the 

addition of various types of stabilizers (S) had a significant effect on proximate 

analysis on the observation variables of contents of moisture, ash, texture, fat. 

Meanwhile, it had no significant effect on the variables of contents of crude fiber, 

antioxidant, and total sugar. The sensory analysis had a significant effect on 

aroma variables and had no significant effect on taste and preference variables. 

The concentration of stabilizer (K) did not significantly affect all variables in the 

proximate and sensory analysis. Meanwhile, it had a significant effect on the 

treatment interaction (SxK) on proximate analysis on the variable contents of 

moisture, ash, and texture, fat. On the other hand, it had no significant effect on 

the variable contents of crude fiber, antioxidant, and total sugar. The sensory 

analysis had a significant effect on aroma variables and had no significant effect 

on taste and preference variables. The best treatment based on proximate and 

sensory tests was the 5% gelatin treatment (S3K2) which contained 35.57% water 

content, 0.79% ash content, 0.35 kg / cm
2
 texture, 6.12% crude fiber content, 0.58% 

fat content, 11.20% antioxidant content , total sugar content 25.04%, aroma 3.33 

(a little musty), taste 3 (rather good) and 2.62 preference (neutral). 

 

Keywords: black glutinous rice, type of stabilizer, stabilizer concentration, mochi 
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