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Abstract

Pearls contain tapioca starch, sugar, and clean water, in a round shape and
sticky texture, but with pearl beads not having much nutritional value, the researcher
is interested in using rice berry flour to replace tapioca starch and stevia instead of
sugar is an increase in nutrition. The study of pearls rice berry is by studying the
amount of rice berry flour in 3 different levels which are 5, 10 and 15% of total
ingredient weight and study the amount of stevia in 3 different levels which are 5, 10
and 15% of total ingredient weight. After that, do the taste test that evaluated by the
sensory qualities of color, scent, taste, texture, and overall liking with 30 panelists, by
5-Points Hedonic Scale and compare the differences in the averages using the DMRT
(Duncan’s New Multiple Range Test) methods to analyze the results using statistical
software packages.

The results show that the amount of rice berry flour is 15 % of the total
weight of the ingredients and the optimum amount of substitutes for stevia used to
replace sugar in rice pearl rice berry products is 10% of the total weight of the
ingredients.

The results from the physical analysis show that the color value with L* is
67.69, a* is 3.77 and b* is 2.52, with the energy of 250 kilocalories, carbohydrates 61.2
grams, moisture 37.25 grams, fat 0.3 grams, protein 0.7 grams, sodium 11 milligrams,
ash 0.24 grams.

The product has accepted to pearls rice berry using stevia instead of sugar,
100 percent accepted.
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