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ABSTRAK

Penelitian ini bertujuan untuk mengetahui karakteristik sifat fisik-kimia,
indeks glikemik, dan profil sensori beras ungu pratanak. Beras ungu yang
digunakan dalam penelitan ini memiliki ciri-ciri daun dan batang berwarna
ungu, sekam berwana kuning klatan_dan beras pecah kulit berwarna

eksploratif. P g i0 -pentelitian _ini adalah beras
ungu pecah kulit dan sosoh pratanak serta beras ungu pecah kulit dan sosoh

non pratanak enunjukkan bahwa pada
beras ungu p d:‘; ) beras ungu sosoh 83,95
(Yellow red), ' Jgi ada as pecah kulit
(18,74%), kadar air ter; : KL %), kadar abu
tertinggi adal , ein tertinggi adalah
beras pecah kulit (9,41 as pecah kulit
(2,05%), karbohidrat tertindgi (77,00%), kadar pati
tertinggi adal |Iosa tertinggi adalah beras
sosoh (24,97% : peras pecah ullt (18,92%),
aktivitas antioksi ertinggi ad s . 5,92%), indeks

glikemik terend ad I > srdasarkan  uji
S ' C ai adalah beras

sindeks glikemik,
s
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Characteristics of Physical-chemical Properties, Glycemix Index,
and Sensory Profile of Parboiled Purple Rice
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ABSTRACT

This study aimed to determine the characterictics of physical-chemical
properties, glycemic index, and sensory profile of parboiled purple rice. The
characteristics of purple rice that has been used in this research are have
purple leaves and stems, brownlsh husk and brown rice grains. The
experimental deS|gn used i as-explorative. The treatment that
has been used i @@y\W& ' and milled rice
with the unparl brown purple rice and were used as
controls. The rg urple rice had the

highest °hue value is milled the highest one thousand
grain weight value is bro st water content is brown
rice (13.30%0), 'the highe e (1.36%0), the highest
protein content is bro vel content is brown

rice (2.05%), the highe ice (77.00%), the

c lose content is
milled rice (24.97%), the Wi r content lis brown rice
ighest antiox' 92%), and the
noleptic test, the
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