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Substitusi Tepung Kacang Merah : Evaluasi Sifat Sensoris, Fisik, dan 

Kimia. 
Di bawah bimbingan: 1. Prof. Dr. Ir. Y. Marsono, M.S. 

 2. Ir. Thomas Indarto Putut S., MP. 

 

ABSTRAK 

 

Kacang merah dilaporkan memiliki indeks glikemik rendah (26) dan 

menurunkan serum glukosa pada tikus dan manusia, karena tingginya 

kandungan serat dan pati resisten. Kacang merah umumnya dikonsumsi 

dalam bentuk kacang utuh masak, tetapi tidak begitu disukai konsumen 

karena teksturnya yang keras serta kesulitan dalam penyiapannya. 

Pengolahan kacang merah dapat meningkatkan penggunaan kacang merah 

sebagai komponen makanan fungsional untuk penderita diabetes. Salah satu 

alternatif, yaitu dengan penggunaan kacang merah sebagai pengganti terigu 

dalam formulasi cookies. Penelitian ini bertujuan untuk mengetahui 

proporsi penambahan tepung kacang merah yang sesuai untuk 

menghasilkan produk cookies yang masih dapat diterima konsumen, 

berdasarkan sifat sensorisnya (variasi terbaik), serta mengevaluasi sifat fisik 

dan kimia dari cookies tersebut, sehingga dapat dijadikan sebagai alternatif 

pangan fungsional bagi penderita diabetes.    

Digunakan sebuah design acak kelompok (RAK) dengan faktor 

tunggal, proporsi penggunaan tepung kacang merah dan terigu, dan 5 

perlakuan konsentrasi tepung kacang merah (0 %, 10 %, 20 %, 30 %, dan 

40 %). Setiap perlakuan diulang sebanyak 5 kali. Parameter yang dievaluasi 

meliputi sifat sensoris (kesukaan terhadap warna, rasa, dan kerenyahan), 

sifat fisik (warna dan tekstur), dan sifat kimia (kadar air, abu, protein, 

lemak, karbohidrat, dan RS). Sifat fisik dan kimia dievalusi pada cookies 

dengan variasi terbaik, hasil dari uji pembobotan pada sifat sensoris. 

Hasil penelitian ini menunjukkan bahwa cookies dengan proporsi 

penambahan 10% tepung kacang merah merupakan variasi terbaik. Cookies 

variasi terbaik memiliki karakteristik daya patah 52,85 N dan kalori sebesar 

362,79 kkal/100 g dengan kadar air 10,33%; abu 1,78%; protein 7,88%; 

lemak 14,27%, serta RS 30,06%. Penggunaan tepung kacang merah 

meningkatkan kadar pati resisten, sehingga menyebabkan kandungan energi 

cookies menjadi rendah . Dengan demikian cookies dengan subtitusi 10% 

tepung kacang merah berpotensi untuk dikembangkan menjadi alternatif 

pangan fungsional, khususnya bagi penderita diabetes mellitus.  
 

Kata Kunci: Kacang merah, indeks glikemik, penderita diabetes, cookies. 
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Christina Eveline, NRP 6103007082. Formulation of Cookies with Red 

Bean Flour Substitution : Evaluation of Sensory, Physical, and 

Chemical Properties. 
Advisory Committee: 1. Prof. Dr. Ir. Y. Marsono, M.S. 

 2. Ir. Thomas Indarto Putut S., MP. 

 

ABSTRACT 

 

Kidney bean was reported to have a low glycemic index (26) and 

reduced glucose serum in rats and humans, due to the high content of 

dietary fiber and resistant starch. The beans were usually consumed as 

cooked whole grain. However  the products were not so preferable by the 

consumers, due to the hard texture and difficulties in preparation. The 

diversity of processing kidney bean might increase the use of kidney bean 

as a component functional foods for the diabetics patients. An alternative of 

using kidney bean was as a substituent of wheat flour in the cookies 

formulation. The objective of this research was to find out the appropriate 

additional portion of kidney bean flour in order to produce cookies that 

were acceptable by the consument based on the sensorial characteristics (the 

best variation) and to evaluate the cookies physical and chemical 

characteristic, so they can be used as an alternative of the functional food 

for the diabetic patients.   

A randomized Group Design (RAK) design was used with single 

factor, the proportion of kidney beans and wheat flour, and five treatments 

of kidney bean flour concentration (0%, 10%, 20%, 30%, and 40 %). Each 

treatment was repeated 5 times. The parameters included the sensorial 

characteristics (preference for color, flavor, and crispness), physical 

characteristics (color and texture), and chemical characteristics (moisture 

content, ash, protein, fat, carbohydrates, and RS) were evaluated. Physical 

and chemical characteristics were evaluated for the best variation of cookies 

from the result of weightness sensorial characteristics. 

The result of the research showed that the cookies with 10% additional 

portion of kidney bean flour was the best variation. The characteristics of 

the best variation cookies are have fracturability power 52,85 N and energy 

362,79 kcal/100 g with moisture content 10,33%; 1,78% ash; 7,88% 

protein; 14,27% fat; also 30,06% RS. The use of kidney bean flour 

increased the concentration of dietary fiber and resistant starch which 

decreased the cookies energy. Because of the reason stated above, cookies 

with 10% additional portion of kidney bean flour had the potention to be 

developed as an alternative of the functional food, especially for people 

suffering diabetic mellitus. 

 

Keywords: Kidney bean, glycemix index, diabetics patients, cookies. 
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