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ABSTRAK

Uji Organoleptik Dan Mutu Kimia Cookies Tepung Talas Beneng
(Xanthosoma Undipes K. Koch) Dengan Variasi Kacang
Kedelai (Glycine Max) Sebagai Makanan Selingan
Anak Autis

Jesika Yohana Nababan, Dr. Oslida Martony, SKM, M. Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email peneliti : jesikanababanl23@gmail.com

Talas beneng dan kacang kedelai merupakan bahan pangan yang berpotensi dikembangkan
sebagai pangan fungsional karena mengandung magnesium dan zink. Kedua mineral
tersebut berperan penting dalam fungsi saraf, metabolisme neurotransmiter, dan
perkembangan neurologis yang berkaitan dengan kondisi gangguan spektrum autisme.

Penelitian eksperimental memakai Rancangan Acak Lengkap( RAL). 3 perlakuan serta 2 kali
pengulangan: Perlakuan A( tepung talas beneng 80 gram+ kacang kedelai 20 gram), B( 70
gram+ 30 gram), serta C( 60 gram+ 40 gram). Uji organoleptik dicoba 50 panelis terlatih
oleh mahasiswa Jurusan Gizi Poltekkes Kemenkes Medan. Memakai skala hedonik terhadap
warna, tekstur, rasa, serta aroma. Uji proksimat, magnesium serta zink dilaksanakan di
Laboratorium Saraswanti Indo Genetech, Bogor. Informasi dianalisis memakai uji ANOVA
serta uji lanjut Duncan pada taraf signifikansi 5%.

Hasil uji organoleptik menunjukkan Perlakuan C paling disukai, dengan semua kategori
sangat suka. Uji proksimat menunjukkan kadar abu 1,65%, kadar air 5,03%, karbohidrat
69,83%, protein 9,24%, lemak total 35,73%, dan energi total 559,91 kkal/100 g, sebagian
besar memenuhi standar SNI 01-2973-2011. Uji mutu kimia menunjukkan kandungan
magnesium 144,64 mg/100 g (64,28% AKG anak usia 13—15 tahun) dan zink 9,22 mg/100 g
(83,81%).

Dapat disimpulkan perlakuan C formulasi terbaik secara organoleptik dan memiliki
kandungan magnesium zink yang baik sebagai makanan selingan anak autis. Disarankan
penelitian lanjutan untuk pemenuhan standar cookies sesuai SNI dan pengujian kadar
gluten pada cookies.

Kata kunci : Cookies, Talas Beneng, Kacang Kedelai, Anak Autis, Magnesium Zink


mailto:jesikanababan123@gmail.com

ABSTRACT

SENSORY EVALUATION AND CHEMICAL QUALITY ANALYSIS OF
BENENG TARO FLOUR (YANTHOSOMA UNDIPES K. KOCH) COOKIES
FORMULATED WITH SOYBEAN (GLYCINE MAX) VARIATIONS AS A
SNACK ALTERNATIVE FOR CHILDREN WITH AUTISM

Jesika Yohana Nababan, Dr. Oslida Martony, SKM, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email: jesikanababan 123 (@ gmail.com

Beneng taro and soybeans are locally cultivated crops with potcntial as functional
food duc to their high magnesium and zinc content. These mincrals support
ncurological development, neurotransmitter metabolism, and nervous system function
related to autism spectrum disorder (ASD). This study aimed to evaluate the sensory
and chemical quality of cookies made from Beneng taro flour (Xanthosoma undipes K.
Koch) and varying levels of soybean flour (Glycine max) as a hcalthy snack for children

with autism.

The study used a Completely Randomized Design (CRD) with three treatments and
two replications: A (80 g Beneng taro flour +20 g soybean flour), B (70 g + 30 g). and
C (60 g + 40 g). Fifty semi-trained panclists assessed color, texture, taste, and aroma
using a hedonic scale. Zinc, magnesium, and proximate analyscs were conducted at
Saraswanti Indo Genetech Laboratory, Bogor. Data were analyzed using one-way
ANOVA and Duncan’s Multiple Range Test at a 5% significance level.

Treatment C was the most preferred, with all sensory attributes rated as highly
liked. Its proximate composition consisted of 1.65% ash, 5.03% moisture, 69.83%
carbohydrates, 9.24% protein, 35.73% fat, and 559.91 kcal/100 g energy, largely
meeting SNI 01-2973-2011 requircments. It contained 144.64 mg/100 g magnesium
and 9.22 mg/100 g zinc, equivalent to 64.28% and 83.81% of the RDA for children

aged 13-15 years, respectively.

Overall, Treatment C was the best formulation, showing favorable nutritional and
sensory characteristics and strong potential as a functional snack for children with

autism.

Keywords: cookics, beneng taro, soybean, autism, magnesium, zinc.
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