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Elisa Kristina Putri Saragih, NRP 6103019040. Pengaruh 

Perbedaan Proporsi Kuning dan Putih Telur terhadap Sifat 

Fisikokimia dan Organoleptik Cookies Mocaf-Sorgum. Dibawah 

bimbingan: 

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

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

ABSTRAK 

Cookies mocaf-sorgum merupakan cookies yang terbuat dari 

bahan dasar tepung mocaf dan tepung sorgum. Cookies mocaf-sorgum 

memiliki dua kelemahan yaitu aftertaste pahit dan susah untuk 

dipatahkan karena penggunaan kuning telur yang terlalu tinggi. 

Kelemahan pertama mengenai aftertaste pahit cookies hanya dapat 

diatasi dengan penambahan susu skim bubuk. Kelemahan kedua dapat 

diatasi dengan mengurangi jumlah kuning telur dan menambahkan 

putih telur sehingga cookies lebih mudah dipatahkan, Tujuan 

Penelitian ini untuk mengetahui pengaruh proporsi kuning dan putih 

telur terhadap sifat fisikokimia dan organoleptik cookies mocaf-

sorgum. Rancangan penelitian yang digunakan adalah rancangan acak 

kelompok faktor tunggal yaitu perbedaan proporsi kuning dan putih 

telur dengan 7 (tujuh) taraf perlakuan yaitu 60:40; 55:45; 50:50; 45:55; 

40:60; 35:65; dan 30:70. Variasi proporsi kuning dan  putih telur 

memberikan pengaruh nyata (α = 5%) terhadap sifat fisikokimia 

cookies mocaf-sorgum. Proporsi kuning telur yang semakin tinggi 

meningkatkan kadar air, daya patah, spread ratio, nilai b*, nilai a*, 

nilai chroma, serta menurunkan lightness, dan nilai ohue. Variasi 

proporsi kuning dan  putih telur juga memberikan pengaruh nyata (α 

= 5%) terhadap sifat organoleptik cookies mocaf-sorgum (kesukaan 

warna, kesukaan rasa, kemudahan beremah, kemudahan digigit, 

kesukaan mouthfeel, dan keseragaman pori). Perlakuan terbaik yang 

didapatkan adalah proporsi kuning dan putih telur 45:55 dengan kadar 

air 2,42%, kadar protein 7,22%, daya patah 3424,55 g/mm, nilai 

kesukaan warna 5,63 (agak suka), keseragaman pori 5,32 (agak suka), 

kemudahan digigit 4,38 (netral), kemudahan beremah 4,53 (netral), 

kesukaan mouthfeel 5,01 (agak suka), dan kesukaan rasa 5,19 (agak 

suka). 

 

 

Kata Kunci :  Cookies mocaf-sorgum, kuning telur, putih telur
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Elisa Kristina Putri Saragih, NRP 6103019040. Effect of Differences 

Proportion of Yolk and Egg White on Physicochemical and 

Organoleptic Mocaf-Sorghum Cookies.Advisory Committee: 

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

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

ABSTRACT 

Mocaf-sorghum cookies are made from a combination of 

mocaf flour and sorghum flour. Mocaf-sorghum cookies have two 

weaknesses, namely bitter aftertaste and difficulty breaking the 

cookies due to the high amount of egg yolk used. The first weakness 

regarding the bitter aftertaste of the cookies can be overcome by 

adding skim milk powder. The second weakness can be addressed by 

reducing the amount of egg yolk and adding egg white, making 

cookies easier to break. The objective of this research is to determine 

the effect of the proportion of egg yolk and egg white on the 

physicochemical and organoleptic properties of mocaf-sorghum 

cookies. The research design used was a single-factor randomized 

complete block design, which involved different proportions of egg 

yolk and egg white with 7 treatment levels: 60:40; 55:45; 50:50; 

45:55; 40:60; 35:65; and 30:70. The variation in the proportion of egg 

yolk and egg white had significant effect (α = 5%) on the 

physicochemical properties of mocaf-sorghum cookies. Increasing 

the proportion of egg yolk resulted in higher moisture content, 

breaking strength, spread ratio, b* value, a* value, and chroma value 

while decreasing lightness and hue value. The variation in the 

proportion of egg yolk and egg white had significant effect (α = 5%) 

on the organoleptic properties of mocaf-sorghum cookies (color 

preference, taste preference, ease of breaking, ease of biting, 

mouthfeel preference, and porosity uniformity). The best treatment 

obtained was a proportion of 45:55 for egg yolk and egg white, with 

a moisture content of 2.42%, protein content of 7.22%, breaking 

strength of 3424.55 g/mm, color preference score of 5.63 (slightly 

liked), porosity uniformity score of 5.32 (slightly liked), ease of 

biting score of 4.38 (neutral), ease of breaking score of 4.53 (neutral), 

mouthfeel preference score of 5.01 (slightly liked), and taste 

preference score of 5.19 (slightly liked). 

 

Keywords : Mocaf-sorghum cookies, egg yolk, egg white
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