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RINGKASAN 

 

Ketersediaan pangan lokal di Indonesia yang beragam, dapat dimanfaatkan 

sebagai pengganti bahan makanan dari tepung terigu. Pangan lokal mengandung 

zat-zat yang mempunyai efek fungsional bagi tubuh salah satunya yaitu serat, 

yang baik untuk pencernaan. Mocaf, tepung tempe telur, tepung kacang hijau serta 

tepung pisang nangka dapat dijadikan alternatif dalam pembuatan cookies kaya 

serat untuk mengurangi ketergantungan terhadap tepung terigu. 

Tujuan penelitian ini adalah untuk mengetahui karakteristik cookies kaya 

serat secara sensoris (warna, rasa, aroma, tekstur, overall), kimia (kadar air, abu, 

protein, lemak, karbohidrat, serat kasar, serat pangan, total energi), dan fisik 

(warna dan kekerasan). Penelitian menggunakan pola Rancangan Acak Lengkap 

(RAL) dengan satu faktor, yaitu perbandingan formula dari mocaf : tepung tempe 

telur : tepung kacang hijau : tepung pisang nangka dengan 3 level. F1 

(50:5:16:29), F2 (50:5:14:31), dan F3 (50:5:12:33). Data yang didapat di analisis 

dengan metode One Way ANOVA apabila  terdapat perbedaan maka dilanjutkan 

dengan uji beda nyata menggunakan analisis Duncan Multiple Range Test 

(DMRT) pada taraf signifikansi α = 0,05. 

Hasil penelitian menunjukkan perbedaan formula bahan cookies tidak 

memberikan pengaruh terhadap kadar air, kadar abu, kadar protein, dan kadar 

karbohidrat. Cookies F1 mempunyai kadar serat kasar  yang paling kecil. Total 

energi cookies F2 lebih besar dibandingkan dengan total energi cookies F1 dan 

F3. Sedangkan, pada karakteristik fisik, semakin besar substitusi tepung pisang 

nangka, warna cookies semakin kemerahan. Cookies F2 memiliki nilai intensitas 

kekuningan yang paling kecil, sehingga cenderung lebih gelap. Perbedaan formula 

tidak memberikan pengaruh pada tingkat kekerasan cookies. Berdasarkan uji 

sensoris menunjukkan cookies F2 yang lebih disukai panelis. Terbuat dari 

mocaf:tepung tempe telur:tepung kacang hijau:tepung pisang nangka (50:5:14:31) 

yang mempunyai kadar air (5,77%), abu (1,51%), lemak (23,13%), protein 

(6,78%), karbohidrat (62,84%), serat kasar (1,29%), serat pangan (8,42%), dan 

total energi (486,69 kkal/100g). Kandungan serat pangan cookies F2 dapat 

mencukupi 33,68% dari kebutuhan serat pangan per hari orang dewasa. 
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SUMMARY 

 

The supply of local food in Indonesia which is has various kind can be used  

as a substitute for food materials such as flour. The local food contains of 

substances that has a functional effect for the body, one of them is dietary fiber 

which is good for digestion. Mocaf, tempeh egg flour, green bean flour, and the 

jackfruit banana flour can be used as an alternative to produce fiber rich cookies 

that can reduce the dependence on wheat flour. 

The purpose of this study was to determine characteristics of fiber rich 

cookies on sensory (color, flavor, aroma, and overall), chemically (moisture, ash, 

protein, fat, carbohydrate, crude fiber, dietary fiber, and total energy), and 

physically (color and hardness). The research used completely randomized design 

(CRD) with one factor, of formula ratio from mocaf: tempeh egg flour : green 

bean flour : jackfruit banana flour with 3 different level. Which were F1 

(50:5:16:29), F2 (50:5:14:31), dan F3 (50:5:12:33). Those data were analyzed 

with One Way ANOVA method. If there was a difference, it would continued by 

Duncan Multiple Range Test (DMRT) at significance level = 0.05. 

The result of this research showed the differences cookies formula affected 

moisture content, ash content, protein content, and carbohydrate content. F1 

cookies had the smallest crude fiber content. The total energy of F2 cookies was 

higher than total energy of F1 and F3 cookies. More substitution of jackfruit 

banana flour, increased reddish color in cookies. The F2 cookies had the smallest 

yellowish intensity value, so it was darker. The difference formula affected 

cookies hardness level. Based on the sensory test show F2 cookies was most 

preferred by the panelists. It was made of mocaf : tempeh egg flour : green bean 

flour : jackfruit banana flour(50:5:14:31). It had (5,77%) moisture content, 

(1,51%) ash content, (23,13%) fat content, (6,78%) protein content, (62,84%) 

carbohydrate content, (1,29%) crude fiber content, (8,42%) dietary content, and 

(486,69 kkal/100g) total energy. The dietary fiber content of F2 cookies may 

fulfill 33,68% needs of dietary fiber per day for adults.  
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