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Tepung Kacang Kedelai : Evaluasi Sifat Sensoris, Fisik, dan Kimia.
Di bawah bimbingan: 1. Prof. Dr. Ir. Y. Marsono, MS.

2. Ir. Thomas Indarto Putut Suseno, MP.

ABSTRAK

Kedelai merupakan kacang-kacangan yang kaya akan protein dan
dilaporkan memiliki Indeks glikemik rendah. Dalam penelitian ini akan
dilakukan substitusi terigu dengan tepung kacang kedelai dalam pembuatan
cookies dan dievaluasi sifat sensoris, sifat fisik serta sifat kimianya.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan faktor tunggal, yaitu proporsi penggunaan tepung
kacang kedelai dengan terigu yang terdiri atas lima perlakuan (C;, C,, Cs,
C4 ,Cs ), dengan pengulangan sebanyak lima kali. Parameter pengujian
meliputi sifat sensoris (rasa, kerenyahan, warna), sifat fisik (warna dan
tekstur) dan sifat kimia (analisa kadar air, kadar abu, kadar lemak, kadar
protein, kadar karbohidrat, dan energi). Pemilihan perlakuan terbaik
ditentukan dengan uji sifat sensorik dan uji pembobotan. Pengujian sifat
fisik dan kimia dilakukan pada hasil perlakuan terbaik.

Data yang diperoleh akan dianalisa secara statistik menggunakan
menggunakan ANOVA (Analysis of Varians) pada o = 5%. Apabila
terdapat perbedaan nyata maka dilanjutkan dengan uji Duncan’s Multiple
Range Test (DMRT) pada a = 5%. Pada penelitian ini diperoleh cookies
dengan perlakuan terbaik yang disubstitusi 10% tepung kacang kedelai dan
90% tepung terigu. Hasil dari penelitian ini menunjukkkan kadar air 6,76%,
kadar abu 1,81%, kadar protein 9,19%, kadar lemak 9,28%, kadar
karbohidrat 72,96% dan nilai energi cookies menghasilkan energi sebesar
412,12 Kkkal/g. Hasil uji sifat fisik cookies antara lain tekstur (daya patah)
38,7 N dan warna (Lightness 48,9; redness 20,7; Yellowness 24,4).

Kata kunci: cookies, tepung kacang kedelai, terigu



Franky Prabowo, NRP 6103007101. Cookies Formulation with Soybean
Flour Substitute: Evaluation of Sensory, Physical and Chemical
Properties.
Advisory Committee: 1. Prof. Dr. Ir. Y. Marsono, MS.

2. Ir. Thomas Indarto Putut Suseno, MP.

ABSTRACT

Soybean categorized in bean which is rich in protein, has relatively
low glycemic index and could reduce glucose blood level in mice and
humans. This research is aimed to substitute wheat flour with soybean flour
in the manufacturing of cookies and evaluating its sensory, physical and
chemistry properties.

The research design that will be implemented is Randomized Block
Design with single factor, which proportion of soybean flour and wheat
flour in five level (Cy, C,, Cs, Cy4, Cs) carried out for five replications. The
test parameters include sensory properties (flavor, crispyness, colour),
physical properties (colour and texture) and chemistry properties (moisture
content, ash content, fat content, protein content, carbohydrate content and
energy). Determination of best treatment is based on hedonic test and
effectiveness index test. The best treatment was then analyzed for its
physical and chemical properties.

Data will be analyzed statistically using ANOVA (Analysis of
Varians) at a = 5%. If there any significant differences, continued to DMRT
(Duncan’s Multiple Range Test) at a = 5%. Best treatment which was
chosen based on Effectiveness Index test was cookies with substitution of
10% soybean flour and 90% wheat flour. Best treatment has 6,76% water
content, 1,81% ash content, 9,19% protein content, 9,28% fat content,
72,96% carbohydrate content, and energy value of 412,12 kcal/g. Physical
properties of best treatment cookies are 38,7 N texture (tensile strength) and
colour (Lightness 48,9; Redness 20,7; Yellowness 24,4).

Keywords: cookies, soybean flour, wheat flour
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