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ABSTRAK

PENGARUH PENAMBAHAN TEPUNG KACANG MERAH (Phaseolus
vulgaris L.) DAN TEPUNG DAUN KELOR (Moringa oleifera) TERHADAP
MUTU FISIK DAN MUTU KIMIA COOKIES SEBAGAI MAKANAN
SELINGAN IBU HAMIL ANEMIA

Indah Sari Br.Sitohang, Dosen Pembimbing: Dr. Oslida Martony, SKM., M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
sarisitohang450@gmail.com

Kacang merah (Phaseolus vulgaris L.) merupakan bahan pangan lokal
yang mengandung protein, serat, dan zat besi yang tinggi produk pangan.
Sedangkan daun kelor (Moringa oleifera) memiliki kandungan zat besi,
protein, vitamin, dan mineral yang tinggi sehingga dapat membantu
memenuhi kebutuhan gizi pada ibu hamil. Kombinasi kacang merah
(Phaseolus vulgaris L.) dan daun kelor (Moringa oleifera) yang kaya protein,
serat, dan zat besi tinggi dapat meningkatkan nilai gizi produk pangan sebagai
makanan selingan bagi ibu hamil anemia.

Penelitian eksperimental menggunakan Rancangan Acak Lengkap
(RAL). Tiga perlakuan dan dua kali pengulangan. Perlakuan yang digunakan
yaitu A (30 g tepung kacang merah + 20 g tepung daun kelor), B (40 g tepung
kacang merah + 25 g tepung daun kelor), dan C (50 g tepung kacang merah
+ 30 g tepung daun kelor). Uji organoleptik dilakukan 50 panelis terlatih oleh
mahasiswa Jurusan Gizi Poltekkes Kemenkes Medan. Menggunakan skala
hedonik terhadap warna, aroma, tekstur, dan rasa. Uji kadar protein, serat, dan
zat besi dilaksanakan di Laboratorium Saraswati Indo Genetech, Bogor. Data
dianalisis menggunakan uji ANOVA dan dilanjutkan dengan uji Duncan pada
taraf 5%.

Hasil Uji organoleptik menunjukkan Perlakuan C paling disukai
dengan semua kategori sangat suka. Uji kadar protein (14,65 %), nilai kadar
serat (8,84%), dan nilai zat besi (2,29) mg.

Dapat disimpulkan perlakuan C formulasi terbaik secara orrganoleptik dan
memiliki kadar protein, serat, dan zat besi yang baik sebagai makanan
selingan bagi ibu hamil anemia. Disarankan penelitian lanjutan untuk
pemenuhan standar cookies sesuai SNI.

Kata kunci: anemia, cookies, daun kelor, kacang merah, ibu hamil
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ABSTRACT

The Effect of Incorporating Red Kidney Bean Flour (Phaseolus vulgaris 1..) and Moringa
Leaf Flour (Moringa oleifera) on the Physical and Chemical Qualities of Cookies as a
Snack for Anemic Pregnant Women

Indah Sari Br. Sitohang, Under the Supervision of Dr. Oslida Martony, SKM, M.Kes
Medan Health Polvtechnic of the Ministry of Health
Email: sarisitohang430.¢ gmail.com

Red kidney beans (Phaseolus vulgaris L.) are locally sourced legumes rich in
protein, dietary fiber, and iron. Meanwhile, moringa leaves (Moringa oleifera) contain
substantial amounts of iron, protein, vitamins, and minerals that can support the
nutritional requirements of pregnant women. Combining red kidney bean flour and
moringa leaf flour represents a strategic approach to enhance the overall nutritional
value of cookies, making them a highly potential functional snack alternative for
pregnant women suffering from anemia.

This study aimed to evaluate the physical (sensory) and chemical (protein, fiber,
and iron) quality of cookies formulated with varying proportions of red kidney bean
and moringa leaf flours for anemic pregnant women.

This experimental research employed a Completely Randomized Design
(CRD) comprising three treatment formulations with two replications: Treatment A (30
g red kidney bean flour + 20 g moringa leaf flour), Treatment B (40 g + 25 g), and
Treatment C (50 g + 30 g). Sensory evaluation was conducted by 50 semi-trained
panelists using a hedonic scale to assess color, aroma, texture, and taste. Chemical
analyses of protein, fiber, and iron content were performed at the Saraswanti Indo
Genetech Laboratory in Bogor. Data were analyzed using a one-way Analysis of
Variance (ANOVA), followed by Duncan's Multiple Range Test at a 5% significance
level.

The sensory evaluation indicated that Treatment C was the most preferred
formulation, with all attributes falling within the "highly liked" category. Chemical
analysis of Treatment C revealed a protein content of 14.65%, crude fiber content of
8.84%, and iron content of 2.29 mg/100 g.

Treatment C was identified as the optimal formulation based on organoleptic
properties and possessed favorable levels of protein, fiber, and iron, making it a healthy
snack for anemic pregnant women. Further studies are recommended to ensure
compliance with the Indonesian National Standard (SNI) for cookies.

Keywords: cookies, red kidney bean, moringa leaf, anemia, pregnant women.
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