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ABSTRAK

UJI MUTU FISIK DAN UJI MUTU KIMIA COOKIES DENGAN
PENAMBAHAN TEPUNG UMBI BIT (Beta Vulgaris L.) DAN
TEPUNG IKAN LELE (Clarias Gariepinus) SEBAGAI
JAJANAN SEHAT REMAJA ANEMIA

Azzura Anggun Cantike Nainggolan, Tiar Lince Bakara, SP, M.Si
Politeknik Kesehatan Kementerian Kesehatan Medan
Email peneliti: azzuranainggolan8(@gmail.com

Remaja anemia merupakan masalah gizi yang berkaitan dengan rendahnya
asupan zat besi dan protein. Salah satu upaya pencegahan melalui pengembangan
makanan jajanan sehat dengan kandungan gizi yang baik yaitu cookies yang
dimodifikasi dengan penambahan tepung umbi bit sebagai sumber zat besi dan
pewarna alami serta tepung ikan lele sebagai sumber protein. Tujuannya untuk
mengetahui mutu fisik dan mutu kimia cookies sebagai jajanan sehat remaja
anemia.

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan
eksperimen 3 perlakuan dan 2 kali pengulangan. Uji mutu fisik dilakukan secara
organoleptik meliputi warna, tekstur, rasa, dan aroma menggunakan 60 panelis. Uji
mutu kimia dilakukan dengan hasil yang terbaik dengan uji proksimat dan zat besi.
Di analisis dengan menggunakan uji Anova dan Duncan.

Hasil penelitian menunjukkan bahwa cookies dengan penambahan tepung
umbi bit dan tepung ikan lele yang paling disukai panelis adalah perlakuan C
(tepung umbi bit 35 gram dan tepung ikan lele 70 gram). Hasil uji mutu fisik
menunjukkan nilai rata-rata warna (4,38), tekstur (4,33), rasa (4,28), dan aroma
(4,30) dengan kategori sangat suka. Hasil uji mutu kimia menunjukkan bahwa
kadar karbohidrat (50,28%), protein (9,16%), lemak (32,42%), energi (529,63
kkal/100 gr), kadar air (3,57%), kadar abu (2,98%), serat kasar (6,5%), dan zat besi
(5,23 mg).

Cookies perlakuan C (35 gr tepung umbi bit dan 70 gr tepung ikan lele) efektif
menghasilkan sebagai alternatif jajanan sehat untuk remaja anemia.

Kata kunci: cookies, tepung umbi bit, tepung ikan lele, mutu fisik, mutu kimia.
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ABSTRACT

Physical and Chemical Quality Evaluation of Cookies Formulated with Beetroot
Flour (Beta vulgaris L.) and Catfish Flour (Clarias gariepinus) as a Healthy
Snack for Anemic Adolescent Girls

Azzura Anggun Cantike Nainggolan, Tiar Lince Bakara, SP, M.Si
Medan Health Polytechnic of the Ministry of Heaith

Email: azzuranainggolan8/@gmail.com

Background: Anemia among adolescents remains a prevalent nutritional concern,
primarily linked to inadequate iron and protein intake. A viable preventive approach
involves developing nutrient-dense functional snacks. Cookies can be enriched with
beetroot flour, which provides iron and natural coloring, and catfish flour, which serves
as an excellent protein source.

Objective: This study aimed to evaluate the physical and chemical qualities of cookies
formulated with beetroot flour and catfish flour as an alternative healthy snack for
adolescent girls with anemia.

Methods: This experimental study employed a Completely Randomized Design
(CRD) comprising three treatment formulations with two replications. Physical quality
was assessed through sensory (organoleptic) evaluations of color, texture, taste, and
aroma by 60 panelists using a hedonic scale. The optimal formulation was further
analyzed for its proximate composition and iron content. Data were statistically
analyzed using a one-way Analysis of Variance (ANOVA), followed by Duncan's
Multiple Range Test.

Results: Treatment C (35 g beetroot flour and 70 g catfish flour) emerged as the most
preferred formulation. The mean sensory scores were 4.38 for color, 4.33 for texture,
4.28 for taste, and 4.30 for aroma, all falling within the "highly liked” category.
Chemical analysis of Treatment C revealed a carbohydrate content of 50.28%, protein
9.16%, fat 32.42%, moisture 3.57%, ash 2.98%, crude fiber 6.5%, iron 5.23 mg, and a
total energy value of 529.63 kcal/100 g.

Conclusion: Treatment C demonstrated favorable sensory characteristics and robust
chemical qualities, highlighting its strong potential as a healthy alternative snack to
help fulfill the nutritional requirements of anemic adolescent girls.

Keywords: cookies, beetroot flour, catfish flour, physical quality, chemical quality.
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