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Abstrak
Beras analog merupakan beras tiruan yang dapat dibuat dari berbagai sumber, baik mengandung karbohidrat yang mendekati maupun melebihi nasi. Pada penelitian kali ini digunakan tepung singkong dan tepung sorgum sebagai bahan baku utama, serta gliserol monostearat agar dapat menghasilkan beras analog dengan karakteristik baik. Penelitian ini bertujuan untuk: 1) Menentukan pengaruh perbandingan tepung singkong dengan tepung sorgum terhadap karakteristik beras analog; 2) Menentukan pengaruh konsentrasi gliserol monostearat terhadap karakteristik beras analog; 3) Mengetahui interaksi antara pengaruh perbandingan tepung singkong dan tepung sorgum dengan konsentrasi gliserol monostearat terhadap karakteristik beras analog. Rancangan percobaan yang digunakan yaitu Rancangan Acak Kelompok (RAK). Faktor yang dikaji yaitu: 1) Perbandingan tepung singkong dengan tepung sorgum (A), yang terdiri dari: 90:10 (a1); 85:15 (a2); dan 80:20 (a3). 2) Konsentrasi gliserol monostearat (B), yang terdiri dari: 0,6% (b1); 0,8% (b2); 1,0% (b3) sehingga diproleh 9 kombinasi perlakuan, diulang sebanyak 3 kali dan diperoleh 27 unit percobaan. Hasil penelitian menunjukkan bahwa kombinasi perlakuan terbaik adalah beras analog perbandingan tepung singkong dan tepung sorgum 90:10 dengan konsentrasi GMS 0,6% yang berkarakteristik kadar air 6,69%bb, kadar abu 0,93%bb, kadar lemak 0,87%bb, kadar protein 71,71 %bb, kadar serat kasar 0,48 %bb, kadar pati 59,42 %bb, kadar amilosa 17,25 %bb, kadar amilopektin 42,17 %bb, kadar Fe 79,79 ppm dan kadar IO3-52,29 ppm, ALT 7,67 x 101 cfu/g, dan kadar E.coli 0,00 APM/g.
	
Kata kunci: beras, singkong, sorgum, GMS, ekstruder 

Abstract
Analog rice is an artificial rice made from various sources, contains of carbohydrate that approach or exceed with rice. In this research, cassava flour with sorghum flour were utilized as the main ingredients, added with glycerol monostearat to make a fine and proper analog rice. The aimed of this research was : 1) To deterimine the proportion effect between cassava with sorghum flours into the characteristics of the analog rice; 2) To determine the effect of glycerol monostearate concentrates in the characteristics of analog rice; 3) To find the correlation on the proportion effects from the cassava and sorghum flours with glycerol monostearate concentrates in the characteristics of analog rice. The research was designed using Group-randomized Design (CRD).  Study factors are :1) Proportion between cassava flour with sorghum flour (A), containing of : 90:10 (a1); 85:15(a2); and 80:20 (a3). 2) Glycerol Monostearate Concentrates (B), containing of : 0.6%(b1); 0.8% (b2); 1.0% (b3) so that 9 treatment combinations, it was repeated 3 times and 27 expreimental units were obtained. The results showed that the best analog rice was the treatment combination of 90 :10 cassava and sorghum proportion with the 0.6% GMS concentrates. The treatment combination produce the analog rice which contains of 6.69 % bb water, 0.93% bb ash, 0.87% bb fat, 71.71% bb protein, 0.48% bb crude fiber, 59.42% bb starch, 17.25% bb amylose, 42.71% bb amylopectin, Fe 79.79% bb, IO3- 52,29 ppm, ALT 7,67 x 101 cfu/g, and 0.00 E. Coli APM/g.
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