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 ABSTRAK  

PENGARUH BEKATUL DAN OAT TERHADAP PENURUNAN 

TRIGLISERIDA DALAM DARAH PRIA DEWASA 

 

Diana Liesnia P., 2009 

Pembimbing : Dr. Iwan Budiman, dr., MS.,MM.,Mkes.,AIF 

Latar belakang: Dewasa ini terjadi perubahan gaya hidup dan pola makan 

pada masyaraka, tercermin dengan rendahnya konsumsi serat sehari-hari. 

Padahal serat mempunyai banyak fungsi,salah satunya sebagai penurun kadar 

kolesterol. 

     Tujuan: Untuk mengetahui apakah oat dan bekatul menurunkan kadar 

trigliserida, serta untuk mengetahui apakah konsumsi oat lebih baik dibandingkan 

bekatul untuk menurunkan trigliserida darah. 

     Metode: Prospektif eksperimental sungguhan, bersifat komparatif, disertai pre 

test dan post test with control group design. 10 pria, diberi test meal tiga kali, 

minyak 30cc, minyak 30 cc dengan bekatul 50 gr, dan minyak 30 cc dengan oat 

50 gr setelah berpuasa 8 jam. Sampel darah diambil pre test dan 3 jam post test.  

Data yang diukur adalah trigliserida dalam darah dengan satuan mg%. Analisis 

data menggunakan uji one way ANOVA dilanjutkan multiple comparison LSD 

dengan α = 0.05. 

     Hasil: Rata-rata trigliserida setelah pemberian minyak sawit 137.8 mg/dl, lebih 

tinggi daripada sebelum pemberian minyak sawit 102.9 mg/dl, dengan p=0.001 

(signifikan). Rata-rata peningkatan kadar trigliserida setelah konsumsi minyak 

sawit dan bekatul 8.2 mg/dl, lebih rendah dibanding setelah konsumsi minyak 

sawit 34.9 mg/dl, dimana nilai p=0.031* (signifikan). rata-rata kadar trigliserida 

setelah konsumsi minyak sawit dan oat -0.8 mg/dl dibandingkan sebelumnya 

dengan nilai p=0.005** (signifikan). 

     Kesimpulan: Oat menurunkan trigliserida. Bekatul menurunkan trigliserida. 

Konsumsi oat lebih baik dibandingkan bekatul untuk menurunkan kadar 

trigliserida. 

 

Kata kunci : oat, bekatul, minyak sawit, trigliserida 

 

 

 

 

 

 

 

 

 

 

 



 
 

v 
 

ABSTRACT 

THE CHARACTERISTICS OF RICE BRAN AND OATMEAL IN REDUCING 

TRIGLYCERIDES LEVEL OF ADULT MALE. 

 

Diana Liesnia P., 2009 

Tutor : Dr. Iwan Budiman, dr.,MS.,MM.,Mkes.,AIF 

     Backgrounds: Nowadays there is an alteration of life style and also food 

consumption which is reflected by lower consumption of dietary fibers. Dietary 

fibers has many function. One of them is showed by the function to decrease 

cholesterol level.  

     Objectives: To find whether rice bran and oatmeal can reduce triglyceride 

level and also to find whether oat bran can reduce triglyceride level more better 

than rice bran. 

     Methods: the characteristics of this research is truly prospective 

experimental, comparative, and also pre test and post test with control group 

design. Each of the 10 adult male participating in this study were given 3 

treatments (test meals) consisting of 30cc palm oil, 30cc palm oil with 50gr rice 

bran, and 30cc palm oil with 50gr oat bran, after 8 hours fasting period. The 

triglycerides level is measured as a data by mg% for the squad. Blood sample 

were taken before and three hours after the treatment. Analyzing data used one 

way ANOVA and continued with LSD test 

     Results: The mean triglycerides level after consuming palm oil = 137.8 mg/dl, 

which is higher than before consuming pal oil = 102.9 mg/dl with p=0.001 

(significant value). The mean increase of triglycerides after consuming palm oil 

and rice bran = 8.2 mg/dl, which is lower than after consuming palm oil alone = 

34.9 mg/dl with p=0.031 (significant value). After consuming palm oil and oat 

bran, mean triglycerides is reduced = 0.8 mg/dl by p=0.005 (significant value).  

     Conclusions: Rice bran and oat bran was proven to reduce triglyceride level. 

Oat bran can reduce triglyceride level more better than rice bran.     

 

Key words : oat bran, rice bran, palm oil, triglycerides. 
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