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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

Cendol is known as Indonesia’s traditional beverage. It contains cendol, 

the green particulate, coconut milk, and palm sugar. The particulate is made from 

rice flour, tapioca flour, sago flour, or hunkwe (mung bean) flour. The particulate 

is formed through gelatinization of the cooked flour added with water and pandan 

extract or extracted pandan water and then passed through a sieve that has holes 

with a specific diameter. The mixture will fall into a bowl of ice cold water which 

has been prepared and the particulate will automatically formed with a worm-like 

shape. The size of the particulate will be different according to the diameter of the 

sieve, and the type of flour used (Hardiman, 2010).  

Rice bran is the layer that covers rice grain underneath the rice hull. It is 

the by-product of grain milling and refining activity of the rice. Rice bran has very 

high fiber content, essential fatty acids, and high level vitamins, such as vitamin 

B3. However, rice bran is usually not utilized and disposed of because it is hard to 

digest, expensive in price and has rough texture that is not desired by consumers. 

Thus, many people who eat rice don’t get the benefits from this rice bran. Because 

of that, it is underutilized, even though it is a very nutritious and healthy. (Hideyo, 

2014).  

Kappa-carrageenan is the product of extraction from red algae 

(Rhodophyceae). In Indonesia, the algae used are mostly of the euchema cotonii 

species. It is used in many food products because of its ability to alter the food 
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products’ physical characteristics. It can act as binder, stabilizer, thickener in 

gelation, and gives viscosity depending on the food products it is used in. The k-

carrageenan can also acts a gelling agent, thus incorporating it in cendol will give 

a better textured cendol. 

In this research, the cendol particulate was made using rice flour combined 

with rice bran flour to produce a rice bran cendol. K-carrageenan was added as 

gelling agent. This will create a more healthy and nutritious cendol than the 

traditional one because it contains the nutrition and high dietary fiber which 

comes from the rice bran. Business plan was also made for the rice bran cendol. It 

covers the whole business aspects which includes production, distribution, sales 

and marketing, and finance.  

 

1.2 Research Problem 

 Rice bran is underutilized in Indonesia, although it is rich in nutrients such 

as fibers, minerals, vitamins, and antioxidants (oryzanols). It would make a 

potentially healthy cendol if it can be used as partial substitution to rice flour in 

the traditional cendol making. This could increase the consumption of rice bran in 

the common populace in the form of cendol, which is famous in Indonesia and 

liked by many people as comfort food. The incorporation of k-carrageenan as 

gelling agent may improve the texture of the cendol particulates formed, thus it 

was used in the research. Lastly, to make business plan for the rice bran cendol 

which cover the production, financing, human resource, distribution, selling and 

marketing. 
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1.3 Objectives 

1.3.1 General Objectives 

 The general objective of this study was to make rice bran cendol and then 

to make feasibility analysis and business plan for the rice bran cendol.  

1.3.2 Specific Objectives 

 The specific objectives of this research were: 

1. To determine the effect of different concentration of rice bran and kappa-

carrageenan towards the physicochemical and sensory characteristics of 

cendol particulates. 

2. To analyze the feasibility of the product for a business and make business 

plan to sell the rice bran cendol. 

 

 

  




