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ABSTRAK

Pengaruh Penambahan Tepung Ubi Ungu Dan Tepung Kacang
Merah Terhadap Mutu Fisik Dan Mutu Kimia Cookies Sebagai
Makanan Selingan Untuk Remaja Putri Anemia
Nasah Apikah Ibrah Harahap, Prof.Dr.Ir.Zuraidah Nasution, M.Kes
Politeknik Kesehatan Kementrian Kesehatan Medan

Email ; apikahharahap@agmail.com

Remaja putri merupakan kelompok yang rentan mengalami anemia akibat
meningkatnya kebutuhan zat besi selama masa pertumbuhan dan menstruasi. Salah
satu upaya pencegahan anemia adalah melalui penyediaan makanan selingan yang
kaya zat besi. Ubi ungu dan kacang merah merupakan bahan pangan lokal yang
memiliki kandungan gizi dan senyawa fungsional yang berpotensi digunakan
sebagai bahan baku cookies.

Jenis penelitian yang digunakan adalah eksperimen dengan Rancangan
Acak Lengkap (RAL) yang terdiri atas 3 perlakuan dan 2 kali pengulangan.
Penilaian mutu fisik dilakukan melalui uji organoleptik meliputi warna, tekstur,
rasa, dan aroma oleh 50 panelis. Data dianalisis menggunakan uji Anova dan
dilanjutkan dengan uji Duncan. Analisis mutu kimia dilakukan pada formulasi
terbaik meliputi kadar air, kadar abu, protein, lemak, karbohidrat, dan zat besi.

Hasil penelitian menunjukkan bahwa penambahan tepung ubi ungu dan
tepung kacang merah berpengaruh nyata terhadap warna (0,006), tekstur (0,005),
rasa (0,005), dan aroma (0,012) cookies. Uji lanjut Duncan menunjukkan bahwa
perlakuan A (10 g tepung ubi ungu dan 40 g tepung kacang merah) memiliki tingkat
kesukaan tertinggi terhadap warna (4,08), tekstur (4,04), rasa (4,06), dan aroma
(4,00), serta berbeda nyata dibandingkan perlakuan B dan C. Analisis mutu kimia
per 100 gram produk menunjukkan kadar air 5,40%, kadar abu 1,26%, protein
7,22%, lemak 22,88%, karbohidrat 63,19%, dan zat besi 2,52 mg.

Kata kunci : cookies, tepung ubi ungu, tepung kacang merah, mutu fisik,

mutu kimia, anemia


mailto:apikahharahap@gmail.com

ABSTRACT

THE INFLUENCE OF PURPLE SWEET POTATO FLOUR AND RED BEAN
FLOUR ADDITION ON THE PHYSICAL AND CHEMICAL QUALITY OF
COOKIES AS AN ALTERNATIVE SNACK FOR ANEMIC ADOLESCENT

GIRLS

Nasah Apikah Ibrah Harahap, Prof. Dr. Ir. Zuraidah Nasution, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email: apikahharahapemail.com

Adolescent girls represent a population highly vulnerable to anemia due to
increased iron requirements during growth spurts and menstruation. One strategy to
prevent anemia is to provide iron-rich alternative snacks. Purple sweet potato and red
bean are local food commodities with nutritional value and functional compounds that
have the potential to be used as raw ingredients for cookies. This study aims to evaluate
the effect of incorporating purple sweet potato flour and red bean flour on the physical
and chemical qualities of cookies.

This experimental study employed a Completely Randomized Design (CRD)
consisting of three treatments and two replicates. Physical quality asscssment was
conducted via sensory evaluation (organoleptic test), including color, texture, taste, and
aroma, involving S0 panelists. The sensory data were analyzed using the Analysis of
Variance (ANOVA) test, followed by Duncan’s Multiple Range Test. Chemical quality
analysis was performed on the best formulation, encompassing moisture, ash, protein,
fat, carbohydrate, and iron contents.

The findings demonstrated that the addition of purple sweet potato flour and
red bean flour exerted a significant effect on the color (p=0.006), texture (p=0.005),
taste (p=0.005), and aroma (p=0.012) of the cookics. Duncan's post-hoc test revealed
that formulation A (10 g of purple sweet potato flour and 40 g of red bean flour)
achieved the highest acceptability scores for color (4.08), texture (4.04), taste (4.06),
and aroma (4.00), which were significantly different from formulations B and C.
Chemical composition analysis per 100 grams of the optimized product revealed 5.40%
moisture, 1.26% ash, 7.22% protein, 22.88% fat, 63.19% carbohydrates, and 2.52 mg
of iron.

The formulation of cookies enriched with purple sweet potato flour and red
bean flour significantly alters their physical and sensory characteristics, with
formulation A being the most preferred. The optimized product yields a favorable
proximate composition and iron content, making it a potential nutritious alternative
snack for anemic adolescent girls.

Keywords: Anemia, Chemical quality, Cookies, Physical quality, Purple sweet potato
flour, Red bean flour. & OF 1
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