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Celine Gabrielle Leticia, NRP 6103017003. Pengaruh Perbedaan Proporsi
Modified Cassava Flour dengan Tepung Kacang Hijau terhadap Sifat
Fisikokimia dan Organoleptik Cookies.
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1. Chatarina Yayuk Trisnawati, S.TP., MP

2. Dr. Ignatius Srianta, S.TP., MP.

ABSTRAK

Cookies merupakan salah satu jenis biskuit yang menggunakan tepung
terigu sebagai bahan utama. Konsumsi tepung terigu lebih tinggi
dibandingkan ketersediaannya, sehingga perlu menggantikan tepung terigu
dengan tepung dari komoditas lokal, yaitu modified cassava flour (MOCAF).
Kandungan protein MOCAF rendah sehingga dikombinasikan dengan tepung
kacang hijau dengan protein sebesar 22,9%. Tujuan dari penelitian ini adalah
(1) mengetahui pengaruh perbedaan proporsi MOCAF dengan tepung kacang
hijau terhadap karakteristik fisikokimia dan kesukaan terhadap organoleptik
cookies, (2) mengetahui proporsi MOCAF dengan tepung kacang hijau yang
menghasilkan cookies terbaik berdasarkan kesukaan terhadap sifat
organoleptik. Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok dengan satu faktor, yaitu proporsi MOCAF dengan tepung kacang
hijau yang terdiri dari lima taraf, yaitu 100:0, 85:15, 70:30, 55:45, dan 40:60
dengan pengulangan sebanyak lima kali. Parameter yang diuji adalah kadar
air, tekstur (hardness), spread ratio, warna dan organoleptik (kesukaan
terhadap warna, rasa, kekerasan, dan kemudahan ditelan). Data dianalisa
statistik dengan ANOVA pada a = 5%, apabila ada beda nyata dilanjutkan
DMRT pada o = 5% dan perlakuan terbaik ditentukan dengan grafik spider
web hasil sifat organoleptik. Hasil penelitian menunjukkan semakin tinggi
proporsi tepung kacang hijau maka kadar air makin menurun, spread ratio
makin meningkat, tekstur (hardness) makin menurun, warna meliputi
lightness, nilai a*, nilai b*, nilai chroma makin menurun, dan nilai sue makin
meningkat, serta kesukaan warna, kekerasan, dan rasa makin meningkat.
Perlakuan terbaik adalah proporsi MOCAF dengan tepung kacang hijau
sebesar 70:30 memiliki tingkat kesukaan dengan skala 1 hingga 7
menghasilkan kesukaan warna 4,86 (agak suka), kekerasan 5,54 (suka), rasa
4,68 (agak suka), dan kemudahan ditelan 4,66 (agak suka), serta kadar air
2,36%, kadar protein 6,07%, kadar lemak 21,54%, kadar abu 2,47%, kadar
karbohidrat 67,25%, dan kadar serat kasar 0,23%.

Kata Kunci: Modified Cassava Flour, Tepung Kacang Hijau, Cookies
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Celine Gabrielle Leticia, NRP 6103017003. The Effect of Different
Proportion of Modified Cassava Flour and Mung Bean Flour on The
Physicochemical and Organoleptic Properties of Cookies.

Advisory committee:

1. Chatarina Yayuk Trisnawati, S.TP., MP

2. Dr. Ignatius Srianta, S.TP., MP.

ABSTRACT

Cookies are a one type of biscuits that uses wheat flour as the main
ingredient. The consumption of wheat flour is higher than its availability. It
can be solved by substituting wheat flour with flour from local commodities
such as modified cassava flour (MOCAF). The protein content in MOCAF is
low so it needs to be combined with mung bean flour which contains protein
at 22,9%. The purpose of this research was to (1) determine the effect of
different proportions of MOCAF and mung bean flour on the
physicochemical and preferences of organoleptic characteristic of cookies,
(2) determine the proportion of MOCAF and mung bean flour that generate
best cookies based on the preferences of organoleptic characteristic of
cookies. The research design used was Randomized Block Design with one
factor, which is the proportion of MOCAF and mung bean flour consisting of
five levels, 100:0, 85:15, 70:30, 55:45, and 40:60 with five times repetition.
The parameters tested were moisture content, texture (hardness), spread ratio,
color, and organoleptic (preference of color, flavor, hardness, and easiness to
swallow). Data were analyzed statistically with ANOVA at a = 5%, if there
is a significant difference, continued with DMRT at o = 5% and the best
treatment is determined by spider web graph of organoleptic properties. The
results showed that the higher proportion of mung bean flour, the moisture
content decreased, spread ratio increased, hardness decreased, color includes
lightness, a* value, b* value and chroma decreased, hue increased, and color,
hardness, and taste preferences level increased. The best treatment was the
proportion of MOCAF and mung bean flour of 70:30 having a preference
level on a scale of 1 to 7 resulting in a preference for color of 4.86 (slightly
like), hardness 5.54 (like), taste 4.68 (slightly like), and ease of swallowing
4.66 (slightly like), with moisture content 2,36%, protein content 6.07%, fat
content 21.54 %, ash content 2.47%, carbohydrate content 67.25% and crude
fiber content 0.23%.

Keywords: Modified Cassava Flour, Mung Bean Flour, Cookies
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