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ABSTRAK

Uji Organoleptik Dan Mutu Kimia Cookies Ubika Dengan Variasi Tepung Ubi
Jalar Ungu Dan Tepung Kacang Hijau Sebagai Camilan Remaja Putri Anemia
Adhelia Theofany, Prof. Dr. Ir. Zuraidah Nasution, M.Kes
Politeknik Kesehatan Kementrian Kesehatan Medan

Email : adheliatheofanyO8(@gmail.com

Masa remaja ditandai dengan meningkatnya kebutuhan zat besi untuk penambahan
volume darah dan hemoglobin, sehingga kelompok remaja putri pada risiko tinggi
mengalami anemia akibat pola makan buruk dan kehilangan darah saat menstruasi. Salah
satu upaya pencegahan yang dapat dilakukan adalah melalui pemberian camilan fungsional
berupa cookies berbahan dasar tepung ubi jalar ungu yang kaya akan antosianin sebagai
antioksidan, serta tepung kacang hijau yang tinggi protein dan zat besi untuk membantu
proses pembentukan sel darah merah.

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

Hasil penelitian menunjukkan bahwa penambahan tepung ubi jalar ungu dan
tepung kacang hijau berpengaruh nyata terhadap warna (0,001), tekstur (0,001), rasa
(0,001), dan aroma (0,001) cookies ubika. Uji lanjut dengan Duncan test menunjukkan
bahwa perlakuan A (20 gram tepung ubi jalar ungu dan 80 gram tepung kacang merah)
memiliki tingkat kesukaan tertinggi terhadap warna, tekstur, rasa dan aroma serta berbeda
nyata dibandingkan dengan perlakuan B dan C. Analisis mutu kimia per 100 gram produk
menunjukkan kadar air 2,53%, kadar abu 1,52%, protein 7,47%, lemak 20,33%,
karbohidrat 68,14%, dan zat besi 2,98mg.

Kata kunci : cookies, tepung ubi jalar ungu - kacang hijau, uji organoleptik, mutu kimia,
anemia.


mailto:adheliatheofany08@gmail.com

ABSTRACT

Organoleptic Test and Chemical Quality of Ubika Cookies with Variations of
Purple Sweet Potato Flour and Mung Bean Flour as a Snack for Anemic
Adolescent Girls

Adhelia Theofany, Prof. Dr. Ir. Zuraidah Nasution, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email: adheliathcofany08(@gmail.com

Adolescence is characterized by an increased requirement for iron to support the
expansion of blood volume and hemoglobin synthesis; thus, adolescent girls arc at a
high risk of developing anemia due to poor dietary habits and blood loss during
menstruation. One preventive measurce that can be implemented is the provision of
functional snacks, such as cookies made from purple sweet potato flour—which is rich
in anthocyanins acting as antioxidants—and mung bean flour, which is high in protein
and iron to support the formation of red blood cells.

This study employed an experimental design utilizing a Completely Randomized
Design (CRD) with 3 treatments and 2 replications. Organoleptic evaluation
cncompassed color, texture, taste, and aroma, cvaluated by 50 panclists. Data were
analyzed using Analysis of Variance (ANOVA) followed by Duncan's Multiple Range
Test. Chemical analysis of the optimal formulation included moistire content, ash
content, protein, fat, carbohydrate, and iron content.

The results indicated that the addition of purple sweet potato flour and mung
bean flour had a significant effect on the color (p = 0.001), texture (p = 0.001), taste (p
=0.001), and aroma (p = 0.001) of the Ubika cookics. Further analysis using Duncan's
test demonstrated that Treatment A (20 grams of purple sweet potato flour and 80 grams
of red bean flour) achieved the highest preference score for color, texture, taste, and
aroma, showing a statistically significant difference compared to Treatments B and C.
Chemical quality analysis per 100 grams of the product revealed a moisture content of
2.53%, ash content of 1.52%, protein content of 7.47%, fat content of 20.33%,
carbohydrate content of 68.14%, and iron content of 2.98 mg.

Keywords: cookies, purple sweet potato flour - mung bean flour, organoleptic test,
chemical quality, anemia.
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