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RINGKASAN 

 

Mayoritas penduduk Indonesia mengkonsumsi nasi dari beras tanaman padi sebagai 

makanan pokok. Di sisi lain, pemerintah mendorong masyarakat Indonesia untuk 

mengkonsumsi aneka ragam pangan pokok lokal. Jali salah satu serealia yang dapat 

dikonsumsi untuk pemenuhan karbohidrat. Permasalahannya yaitu jali tersusun atas 

endosperma dan matriks protein yang kuat sehingga tergolong dalam serealia yang 

keras. Maka diperlukan pra perlakuan agar jali lebih mudah diolah dan dikonsumsi. 

Proses- proses yang dilakukan diduga dapat mempengaruhi karakteristik fisik, kimia, 

dan tingkat kesukaan nasi jali. Tujuan penelitian ini untuk mengetahui pengaruh 

konsentrasi larutan ragi roti instan konsentrasi  (0, 5,dan 10%) sebagai media 

perendam dan pengaruh media masak yaitu air dan santan terhadap karakteristik fisik, 

kimia, dan tingkat kesukaan nasi jali. Sifat fisik nasi jali yag diamati yaitu kadar air, 

tingkat kekerasan dan warna, sifat kimiawi  yaitu protein, lemak, dan serat pangan, 

dan sifat organoleptik secara rating hedonik. Pengolahan data fisik dan kimiawi 

menggunakan uji One Way Annova dan uji independent t- test. Pada pengolahan data 

organoleptik menggunakan pengolahan data Kruskall Wallis dilanjutkan dengan 

Mann Whitney pada atribut sensori yang menghasilkan perbedaan nyata. Dalam 

karakteristik fisik nasi jali, perendaman dalam larutan ragi roti instan tidak 

berpengaruh pada perbedaan kadar air nasi jali. Ragi roti instan dapat menurunkan 

tingkat kekerasan nasi jali. Santan dapat menurunkan tingkat kekerasan nasi jali 

namun tidak signifikan. Peningkatan konsentrasi larutan ragi roti instan dan 

penambahan santan membuat warna nasi jali menjadi lebih kecoklatan. Secara 

kimiawi, larutan ragi roti instan tidak menyebabkan perbedaan kadar protein dan 

kadar lemak. Penambahan santan berpengaruh pada peningkatan kadar lemak. Santan 

dapat meningkatkan kesukaan terhadap rasa, aroma, dan atribut keseluruhan nasi jali. 
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SUMMARY 

 

The majority of Indonesia's population consumed rice as staple foods. On other hand, 

government encourage Indonesian to consume a variety of local staple foods. Job’s 

tear is one of the cereals that can be consumed for carbohydrate fulfillment. The 

problem is that job’s tear is composed of endosperms and a strong protein matrix so 

that it is classified as hard cereals. Pre-treatment is needed so the job’s tear is more 

easily processed and consumed. The processes carried out are thought to affect the 

physical, chemical, and liking levels of job’s tear rice. The purpose of this study was 

to determine the effect of the concentration of instant baker’s yeast solution 

concentrations (0, 5, and 10%) as a marinade media and the influence of cooking 

media, namely water and coconut milk on physical, chemical characteristics, and the 

preferred level of job’s tear rice. The physical properties of the observed job’s tear 

rice are water content, level of hardness and color, chemical properties are protein, 

fat, and food fiber, and organoleptic properties by hedonic rating. Physical and 

chemical data processing using the One Way Annova test and independent t-test. In 

organoleptic data processing using Kruskall Wallis data processing continued with 

Mann Whitney on sensory attributes that produce real differences. In the physical 

characteristics of job’s tear rice, soaking in instant baker’s yeast solution has no effect 

on the difference in water content of job’s tear rice. Instant baker’s yeast can reduce 

the level of hardness of instant baker’s yeast. Coconut milk can reduce the level of 

hardness of instant baker’s yeast but it is not significant. Increasing the concentration 

of instant baker’s yeast solution and the addition of coconut milk makes the color of 

job’s tear rice become more brown. Chemically, instant baker’s yeast solution does 

not cause differences in protein content and fat content. The addition of coconut milk 

affects the increase in fat content. Coconut milk can increase the taste, aroma, and 

overall attributes of  job’s tear rice.
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