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ABSTRAK 

MARWAN. Sifat Fisiko-Kimia Beras Aruk pada Berbagai Aksesi Ubi Kayu dan 

Periode Perendaman yang Berbeda. Dibimbing oleh Dr. Tri Lestari, S.P., M.Si. dan 

Rion Apriyadi, S.P., M.Si. 

Ubi kayu berpotensi untuk program diversifikasi pangan di Provinsi Kepulauan 

Bangka Belitung. Umbi ubi kayu relatif mudah mengalami kerusakan pascapanen. 

Umbi ubi kayu diolah menjadi pangan lokal yang dikenal dengan beras aruk di Pulau 

Bangka. Tujuan penelitian ini ialah untuk mengetahui sifat fisiko-kimia beras aruk 

pada berbagai aksesi ubi kayu dan periode perendaman yang berbeda. Penelitian ini 

dilakukan di Universitas Bangka Belitung dan di Desa Rukam, Kabupaten Bangka, 

dari Januari - Juli 2018. Penelitian ini menggunakan Rancangan Acak Lengkap 

Faktorial (RALF) dengan dua faktor perlakuan. Perlakuan pertama yaitu aksesi ubi 

kayu (Varietas Malang, Aksesi Mentega dan Aksesi Batin) dan perlakuan kedua yaitu 

periode perendaman (3 hari, 5 hari, dan 7 hari). Penelitian ini terdiri dari 9 kombinasi 

perlakuan yang diulang sebanyak 3 kali. Data kuantitatif dianalisis menggunakan uji 

F dan uji lanjut DMRT (Duncan Multiple Range Test) dengan taraf α=5%. Data uji 

organoleptik disajikan dalam bentuk deskriptif. Hasil penelitian menunjukkan 

perlakuan penggunaan berbagai aksesi ubi kayu dan peride perendaman berbeda, serta 

interaksi keduanya berpengaruh terhadap kadar amilosa, kadar rendemen, kadar air, 

kadar abu, dan kadar lemak beras aruk. Aksesi Batin merupakan ubi kayu terbaik untuk 

pembuatan beras aruk ditinjau dari sifat fisiko-kimia dan penerimaan responden pada 

uji organoleptik. Periode perendaman 5 hari merupakan perendaman terbaik untuk 

mendapatkan kadar amilosa dan kadar rendemen beras aruk. 

Kata kunci : beras aruk, aksesi ubi kayu, perendaman, sifat fisiko-kimia. 

 

  



 

 

 

ABSTRACT 

MARWAN. Physico-Chemical Characteristics of Aruk Rice on Various Cassava 

Accessions and Different Immersion Periods. Supervised by Dr. Tri Lestari, S.P., 

M.Si. and Rion Apriyadi, S.P., M.Si. 

Cassava has potential for food diversification program in Bangka Belitung. 

Cassava is relatively susceptible to post-harvest damage. Cassava processed as local 

food community known as aruk rice in Bangka Island. The purpose of this research is 

to know the physico-chemical characteristics of aruk rice on various cassava accession 

and different immersion period. This research had been conducted in Bangka Belitung 

University and Rukam Village, Bangka Regency, from January to July 2018. This 

research used Completely Randomized Factorial Design (CRFD) with two treatment 

factors. The first treatment was cassava accession (Malang Cultivar, Mentega 

Accession and Batin Accession) and second treatment was immersion period (3 days, 

5 days, and 7 days). This study consisted of 9 treatment combinations that were 

repeated 3 times. Quantitative data were analyzed using the F test and further test using 

DMRT (Duncan Multiple Range Test) with α=5%. Organoleptic test data presented in 

the descriptive form. The results showed that the treatment of various cassava 

accessions and different immersion periode, as well as the interaction of the two had 

an effect on amylose content, rendement content, water content,  ash content, and fat 

content of aruk rice. Batin Accesion is best cassava for aruk rice viewed physico-

chemical characteristics and respondents acceptance on organoleptic test. 5 days are 

the best immersion period to get amylose content dan  rendement content on aruk rice. 

Keywords: aruk rice, cassava accession, immersion period, physico-chemical 
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