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ABSTRAK

Kacang merah dan kedelai dilaporkan memiliki indeks glikemik
rendah sehingga cocok untuk penderita diabetes. Dalam penelitian ini akan
digunakan tepung kacang merah dan tepung kedelai untuk substitusi terigu
dalam pembuatan cookies.

Rancangan penelitian yang akan digunakan adalah Rancangan Acak
Kelompok (RAK) yang terdiri atas satu faktor, yaitu proporsi penggunaan
tepung kacang merah dan tepung kedelai terhadap terigu yang terdiri atas 5
(lima) perlakuan (0%, 15%, 30%, 45%, dan 60%). Masing-masing
perlakuan diulang sebanyak 5 (lima) kali. Perlakuan yang akan diuji sifat
fisik (warna dan tekstur) dan sifat kimia (analisa kadar air, abu, lemak,
protein, karbohidrat, pati resisten, dan energi) adalah perlakuan terbaik
berdasarkan uji sensoris (uji organoleptik) dan uji pembobotan.

Data uji sensoris yang diperoleh dianalisa dengan menggunakan uji
varian (ANOVA) pada o = 5%. Apabila terdapat perbedaan nyata maka
dilanjutkan dengan uji Duncan’s Multiple Range Test pada o = 5%. Uji
pembobotan dihitung berdasarkan data uji sensoris menggunakan teknik
additive weighting.

Cookies dengan perlakuan terbaik adalah cookies pada perlakuan C3
dengan proporsi terigu : tepung kacang merah : tepung kedelai 40:30:30.
Hasil dari pengujian sifat kimia meliputi kadar air 12,32% ; kadar abu
3,13% ; kadar lemak 15,47% ; kadar protein 15,64% ; kadar karbohidrat by
difference 53,44% ; kadar pati resisten 31,58% ; dan kadar energi sebesar
352,39 kkal. Hasil dari pengujian sifat fisik meliputi nilai lightness sebesar
51,5 ; redness sebesar 18,25 ; dan yellowness sebesar 23.

Kata Kunci: cookies, tepung kacang merah, tepung kedelai, indeks
glikemik
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ABSTRACT

Kidney beans and soybeans were reported to have a low glycemic
index, therefore it suitable for diabetic patients. In this study kidney bean
flour and soy flour will be used to substitute wheat flour in formulation of
cookies.

The proposed study will use Randomized Block Design, which
consists of a single factor, namely the proportion of kidney bean flour and
soy flour to wheat flour which comprises 5 (five) treatments (0%, 15%,
30%, 45%, and 60%). Each treatment was repeated 5 (five) times. The
treatment will be studied in physical properties (color and texture) and
chemical properties (water content analysis, ash, fat, protein, carbohydrates,
resistant starch, and energy) is the best treatment based on sensory
characteristics evaluation (organoleptic test with parameters : color,
crispness, and taste) and effectiveness index.

The data obtained were further analyzed using variance test (ANOVA)
at o = 5% with Completely Randomized Design. If there is a noticeable
difference then proceed to test Duncan's Multiple Range Test at o = 5%.
The effectiveness index were analyzed based on the organoleptic test with
additive weighting method.

Cookies with the best treatment is cookies C3 with proportion of wheat
flour : kidney bean flour : soybean flour 40:30:30. Chemical properties of
best treatment are 12,32% water content ; 3,13% ash content ; 15,47% fat
content ; 15,64% protein content ; 53,44% carbohydrate by difference
content ; 31,58% resisten starch content ; and energy value 352,39 ccal.
Physical properties of best treatment are lightness value 51,5 ; redness value
18,25 ; and yellowness value 23.

Keywords : cookies, kidney bean flour, soybean flour, glycemic index
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