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Catherine Shania Kwok, NRP 6103019017. Pengaruh 

Penggunaan Skim Milk dan Whole Milk dalam Pembuatan 

Cookies Tepung Mocaf-Sorgum, 

Pembimbing:  

1. Ir. Thomas Indarto Putut Suseno, MP., IPM 

2. Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D 

ABSTRAK 

Cookies mocaf sorgum adalah cookies berbahan dasar dari 

tepung mocaf dan sorgum. Cookies mocaf sorgum memiliki dua 

kekurangan yaitu belum memenuhi kadar protein sesuai SNI dan 

masih menimbulkan aftertaste pahit. Penggunaan proporsi skim 

milk dan whole milk dapat meningkatkan kadar protein cookies 

sehingga dapat memenuhi persyaratan SNI dan juga dapat 

mengurangi aftertaste pahit. Penelitian bertujuan untuk 

mengetahui pengaruh proporsi skim milk dan whole milk terhadap 

sifat fisikokimia dan organoleptik cookies mocaf-sorgum. 

Rancangan penelitian yang digunakan pada penelitian ini adalah 

Rancangan Acak Lengkap (RAK) faktor tunggal yaitu perbedaan 

proporsi skim milk dan whole milk dengan 9 (sembilan) taraf 

perlakuan yaitu100:0; 90:10; 80:20; 70:30; 60:40; 50:50; 40:60; 

30:70; 20:80. Setiap perlakuan akan diulang sebanyak 3 (tiga) kali. 

Proporsi skim milk dan whole milk memberikan pengaruh nyata (α 

= 5%). Proporsi skim milk yang semakin tinggi meningkatkan 

kadar air, menurunkan spread ratio, menurunkan daya patah 

(tekstur), menurunkan lightness, chroma, 0Hue, nilai a*, dan 

meningkatkan nilai b*. Pada sifat organoleptik memberikan 

pengaruh nyata (α = 5%) terhadap kesukaan warna, rasa cookies, 

rasa cookies ketika dicelup pada kopi, kekerasan, ketahan cookies 

ketika dicelup pada kopi dan tidak berpengaruh nyata pada sisa 

remah cookies ketika dicelup pada kopi. Perlakuan terbaik yang 

dapat diterima oleh panelis adalah proporsi 60:40 dengan tingkat 

kesukaan terhadap warna 4,45, rasa cookies 4,56, rasa cookies 

ketika dicelup pada kopi 4,35, kekerasan 5,09, sisa remah cookies 

ketika dicelup pada kopi 4,26 dan ketahanan cookies ketika dicelup 

pada kopi 4,03, serta kadar air 2,9%, daya patah 36,67%, spread 

ratio 3,77%, dan kadar protein 7,12%. 
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Catherine Shania Kwok, NRP 6103019017. Effect of Differences 

Proportion of Skim Milk and Whole Milk on Physicochemical 

and Organoleptic Mocaf-Sorghum Cookies. 

Advisor:  

1. Ir. Thomas Indarto Putut Suseno, MP., IPM 

2. Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D 

ABSTRACT 

 Mocaf-sorghum cookies are cookies made from mocaf 

flour and sorghum. Mocaf-sorghum cookies have two drawbacks, 

namely not meeting the required protein levels according to the 

Indonesian National Standard (SNI) and still causing a bitter 

aftertaste. The use of skim milk and whole milk proportions can 

increase the protein content of the cookies, allowing them to meet 

the SNI requirements and reduce the bitter aftertaste. The research 

aims to determine the effect of skim milk and whole milk 

proportions on the physicochemical and organoleptic properties of 

mocaf-sorghum cookies. The research design used in this study is 

a completely randomized design with a single factor, which is the 

difference in skim milk and whole milk proportions, with 9 

treatment levels: 100:0; 90:10; 80:20; 70:30; 60:40; 50:50; 40:60; 

30:70; 20:80. Each treatment will be repeated 3 times. The 

proportions of skim milk and whole milk have a significant effect 

(α = 5%). Increasing the proportion of skim milk increases the 

moisture content, decreases the spread ratio, decreases the 

breakage force (texture), decreases lightness, chroma, 0Hue, a* 

value, and increases the b* value. In terms of organoleptic 

properties, there is a significant effect (α = 5%) on color 

preference, cookie taste, taste when dipped in coffee, hardness, 

cookie retention when dipped in coffee, and no significant effect 

on cookie crumbs when dipped in coffee. The best treatment 

accepted by the panelists is the 60:40 proportion with a color 

preference level of 4.45, cookie taste of 4.56, taste when dipped in 

coffee of 4.35, hardness of 5.09, cookie crumbs when dipped in 

coffee of 4.26, and cookie retention when dipped in coffee of 4.03, 

as well as a moisture content of 2.9%, breakage force of 36.67%, 

spread ratio of 3.77%, and protein content of 7.12%. 
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