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ABSTRAK

DINI DWIASTI SINAGA “DAYA TERIMA COOKIES DARI TEPUNG
KACANG MERAH (PHASEOLUS VULGARIS L) DENGAN VARIASI
PENAMBAHAN TEPUNG DAUN BANGUN BANGUN (COLEUS
AMBOINICUS)” (DIBAWAH BIMBINGAN OSLIDA MARTONY)

Anemia masih menjadi masalah kesehatan masyarakat, khususnya
pada remaja putri yang mengalami peningkatan kebutuhan zat besi selama
masa pertumbuhan. Pemanfaatan pangan lokal seperti kacang merah
(Phaseolus vulgaris L) dan daun bangun-bangun (Coleus amboinicus)
sebagai sumber zat besi nabati dapat menjadi alternatif dalam pencegahan
anemia. Cookies merupakan camilan yang digemari berbagai kalangan
dan berpotensi dikembangkan menjadi pangan fungsional melalui
penambahan bahan kaya zat gizi.

Penelitian ini bertujuan untuk mengetahui daya terima cookies dari
tepung kacang merah dengan variasi penambahan tepung daun bangun-
bangun terhadap warna, tekstur, aroma, dan rasa.

Penelitian dilaksanakan pada Mei 2025 di Laboratorium Teknologi
Pangan Jurusan Gizi Poltekkes Kemenkes Medan. Jenis penelitian ini
adalah eksperimental dengan rancangan acak lengkap (RAL)
menggunakan tiga perlakuan dan dua kali ulangan. Panelis yang
digunakan adalah 50 remaja putri sebagai panelis konsumen tidak terlatih.
Data dikumpulkan melalui uji organoleptik menggunakan skala hedonik dan
dianalisis dengan uji Kruskal Wallis pada tingkat signifikansi 5%.

Hasil penelitian menunjukkan bahwa cookies dengan penambahan 4
gram tepung daun bangun-bangun (perlakuan B) memperoleh nilai tertinggi
secara signifikan dari seluruh parameter organoleptik, yaitu warna (4,48),
tekstur (4,3), aroma (4,3), dan rasa (4,44). Perlakuan ini juga mengandung
1,1 mg zat besi per porsi (30 gram), menyumbang 6,7% kebutuhan zat besi
harian remaja putri.

Disimpulkan bahwa terdapat perbedaan daya terima cookies antar
perlakuan, dan cookies dengan kombinasi 24 gram tepung kacang merah
dan 4 gram tepung daun bangun-bangun merupakan formulasi terbaik
berdasarkan kesukaan panelis dan kandungan zat besinya. Produk ini
berpotensi sebagai camilan fungsional dalam mendukung upaya
pencegahan anemia pada remaja putri.

Kata Kunci: Cookies, Kacang Merah, Daun Bangun-Bangun, Anemia.



ABSTRACT

ABSTRACT

DINI DWIASTI SINAGA, "ACCEPTABILITY OF COOKIES MADE FROM
RED BEAN FLOUR (PHASEOLUS VULGARIS L) WITH VARYING
ADDITIONS OF BANGUN-BANGUN LEAF FLOUR (COLEUS
AMBOINICUS)" (CONSULTANT: OSLIDA MARTONY)

Anemia remains a public health issue, especially among adolescent
airls who have an increased need for iron during growth. The use of local
foods such as red beans (Phaseolus vulgaris L) and bangun-bangun
leaves (Coleus amboinicus) as plant-based iron sources can be an
alternative for preventing anemia. Cookies are a popular snack among
various groups and have the potential to be developed into a functional
food by adding nutrient-rich ingredients.

This study aimed to determine the acceptability of cookies made
from red bean flour with varying additions of bangun-bangun leaf flour,
evaluating their color, texture, aroma, and taste.

The research was conducted in May 2025 at the Food Technology
Laboratory of the Nutrition Department at Medan Health Polytechnic. This
was an experimental study with a completely randomized design (CRD),
using three treatments and two repetitions. The panelists were 50
untrained adolescent girls who served as consumer panelists. Data was
collected through an organoleptic test using a hedonic scale and analyzed
with the Kruskal-Wallis test at a 5% significance level.

The results showed that the cookies with the addition of 4 grams of
bangun- bangun leaf flour (treatment B) received the highest significant
scores for all organoleptic parameters: color (4.48), texture (4.3), aroma
(4.3), and taste (4.44). This treatment also contained 1.1 mg of iron per
serving (30 grams), contributing to 6.7% of the daily iron needs of
adolescent girls.

It was concluded that there were differences in cookie acceptability
among the treatments, and the cookies with a combination of 24 grams of
red bean flour and 4 grams of bangun-bangun leaf flour were the best
formulation based on both panelist preference and iron content. This
product has the potential to be a functional snack to support efforts in
preventing anemia in adolescent girls.

Keywords: Cookies, Red Beans, Bangun-Bangun Leaves, Acceptability,

Anemia.
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