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ABSTRAK

ELGA NATASHA SARAGIH “ANALISIS FISIK DAN KIMIA COOKIES
DENGAN SUBSTITUSI TEPUNG SORGUM ( Sorghum Bicolor L.
Moench)” (DIBAWAH BIMBINGAN NOVRIANI TARIGAN)

Cookies adalah adonan tepung terigu yang renyah dan rapuh. Untuk
mengurangi penggunaan terigu dalam makanan olahan, tepung sorgum
dapat digunakan sebagai pengganti terigu karena potensi sorgum sebagai
bahan pangan lokal masih terabaikan.

Tujuan penelitian ini untuk mengetahui analisis fisik dan kimia
cookies dengan substitusi tepung sorgum.

Jenis penelitian ini eksperimental dengan Rancangan Acak Lengkap
(RAL) menggunakan 3 perlakuan, 1 kontrol dan 2 kali pengulangan. Kontrol
PO (tepung terigu 100%), P1 (60% tepung terigu + 40% tepung sorgum),
P2 (40% tepung terigu + 60% tepung sorgum), P3 (20% tepung terigu +
80% tepung sorgum).

Analisis fisik dilakukan peneliti dengan pengujian terhadap rasio
penyebaran cookies dengan mengukur diameter, ketebalan cookies.
Analisis kimia (protein, lemak, karbohidrat) dilakukan di Laboratorium
Saraswanti Indo Genetech (SIG) Bogor.

Hasil penelitian cookies dengan mutu fisik terbaik adalah perlakuan
P1 tepung terigu 60% + tepung sorgum 40%. Berdasarkan hasil uji kadar
protein cookies substitusi tepung sorgum tertinggi terdapat pada P1
sebesar 6,21 gr dan hasil terendah P3 sebesar 5,11gr. Uji kadar lemak
tertinggi terdapat pada P3 sebesar 22,22 gr sedangkan hasil terendah P2
sebesar 19,74 gr. Hasil uji kadar karbohidrat tertinggi terdapat pada
perlakuan P3 sebesar 64,59 gr sedangkan hasil terendah terdapat pada P1
sebesar 63,51 gr.

Kata kunci : Cookies, Analisis Fisik dan Analisis Kimia



ABSTRACT

ELGA NATASHA SARAGIH “PHYSICAL AND CHEMICAL ANALYSIS OF
COOKIES WITH SORGUM FLOUR SUBSTITUTION (Sorghum Bicolor L.
Moench)” (CONSULTANT. NOVRIANI TARIGAN)

Cookies are generally made from wheat flour and have a crispy
texture. To reduce the use of wheat flour in food processing, sorghum flour
has the potential as a local food ingredient that functions as a substitute for
wheat flour.

The general objective of this study was to determine the physical and
chemical analysis of cookies with sorghum flour substitution (Sorghum
Bicolor L Moench)

This type of research was experimental with a Completely
Randomized Design (CRD) using 3 treatments (20%, 40%, 60%) 1 control,
and 2 repetitions. Physical analysis was carried out by measuring the
diameter and thickness of the cookies to test the distribution ratio. Chemical
analysis (protein, fat, carbohydrate) was carried out at the Saraswanti Indo
Genetech (SIG) Laboratory, Bogor.

The results of the study showed that the cookies with the best
physical analysis were P1 treatment with 60% wheat flour + 40% sorghum
flour. Based on the results of the protein content test, the highest cookies
with sorghum flour substitution were in P1 at 6.21 gr and the lowest result
was in P3 at 5.11 gr. The highest fat content test was in P3 at 22.22 gr while
the lowest result was P2 at 19.74 gr. The highest carbohydrate content test
results were in the P3 treatment at 64.59 gr while the lowest result was in
P1 at 63.51 gr.

Sorghum flour has the potential to replace the use of wheat flour in
making cookies.

Keywords: Cookies, Physical Analysis, and Chemical Analysis
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