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ABSTRAK

Uji Mutu Fisik Dan Mutu Kimia Cookies Dengan Substitusi Formula Tempe
Dan Tepung Kacang Merah (Vigna Angularis)

Try Fena Ebenezer Siregar, Fauzi Romeli SKM, M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email : tryfenasiregar@gmail.com

Kebiasaan konsumsi makanan cepat saji yang tinggi lemak, gula, dan garam
pada remaja berpotensi meningkatkan risiko berbagai masalah gizi, termasuk
anemia. Oleh karena itu, diperlukan pengembangan makanan selingan sehat yang
tidak hanya memiliki daya terima yang baik, tetapi juga mengandung zat gizi yang
mendukung pencegahan anemia. Penelitian ini bertujuan untuk mengetahui,
menilai dan menganalisis mutu fisik dan mutu kimia cookies dengan substitusi
formula tempe dan tepung kacang merah (Vigna angularis)

Penelitian menggunakan metode eksperimen dengan Rancangan Acak
Lengkap (RAL) yang terdiri atas 3 perlakuan dan 2 pengulangan. Data mutu fisik
dikumpulkan melalui uji organoleptik terhadap 60 panelis meliputi warna, tekstur,
rasa, dan aroma. Mutu kimia dianalisis pada perlakuan terbaik Cookies Dengan
Substitusi Formula Tempe Dan Tepung Kacang Merah (Vigna Angularis) di
Laboratorium PT Saraswanti Indo Genetech (SIG) Bogor meliputi protein, lemak,
karbohidrat, energi total, zat besi, kadar air dan kadar abu.

Berdasarkan uji organoleptik yang terdiri dari warna, tekstur, rasa dan
aroma, perlakuan terbaik adalah perlakuan A (25 g formula tempe dan 25 g tepung
kacang merah). Uji mutu kimia pada cookies perlakuan A per 100 gr memiliki
karbohidrat 54,62%, lemak 23,16%, protein 10,41%, energi total 468,63 kkal/100
g, zat besi 4,81 mg/100 g, kadar air 9,88% dan kadar abu 1,91%. Penelitian ini
menunjukkan bahwa substitusi formula tempe dan tepung kacang merah dapat
menghasilkan cookies dengan karakteristik sensori yang baik serta kandungan
protein dan zat besi yang berpotensi mendukung pencegahan anemia pada remaja
putri.

Penelitian selanjutnya disarankan untuk mengembangkan formulasi
berbasis pangan lokal lain guna meningkatkan kandungan protein dan zat besi serta
memperbaiki karakteristik mutu kimia produk.

Kata kunci: cookies, formula tempe, tepung kacang merah, mutu fisik, mutu kimia.



ABSTRACT

PHYSICAL AND CHEMICAL QUALITY TESTING OF COOKIES
SUBSTITUTED WITH TEMPEH FORMULA AND RED BEAN FLOUR
(VIGNA ANGULARIS)

Try Fena Ebenezer Siregar, Fauzi Romeli SKM, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: tryfenasiregar@gmail.com

Fast food consumption habits that are high in fat, sugar, and salt among
adolescents have the potential to increase the risk of various nutritional problems,
including anemia. Therefore, it is necessary to develop healthy snacks that not only
have good acceptability but also contain nutrients that support anemia prevention.
This study aims to determine, assess, and analyze the physical and chemical quality
of cookics substituted with tempeh formula and red bean flour (Vigna angularis).

This study used an experimental method with a Completely Randomized
Design (CRD), consisting of 3 treatments and 2 replications. Physical quality data
were collected through organoleptic (sensory) testing by 60 panelists, covering
color, texture, taste, and aroma. Chemical quality was analyzed for the best
treatment of Cookies Substituted with Tempeh Formula and Red Bean Flour (Vigna
angularis) at the PT Saraswanti Indo Genetech (SIG) Laboratory in Bogor, which
included protein, fat, carbohydrates, total energy, iron, moisture content, and ash
content.

Based on the organoleptic test evaluating color, texture, taste, and aroma,
the best treatment was Treatment A (25 g of tempeh formula and 25 g of red bean
flour). The chemical quality test on Treatment A cookies per 100 g showed a
carbohydrate content of 54.62%, fat 23.16%, protein 10.41%, total energy 468.63
kcal/100 g, iron 4.81 mg/100 g, moisture content 9.88%, and ash content 1.91%.
This study demonstrates that substituting tempeh formula and red bean flour can
produce cookies with favorable sensory characteristics as well as protein and iron
content that have the potential to support anemia prevention in adolescent girls.

Future research is suggested to develop formulations based on other local
food sources to enhance protein and iron content while improving the chemical
quality characteristics of the product.

Keywords: cookies, tempeh formula, red bean flour, physical quality, chemical
quality.
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