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ABSTRAK

SELLA ELISA “‘DAYA TERIMA KUE KERING LIDAH KUCING
SUBSTITUSI TEPUNG TALAS BENENG DENGAN PENAMBAHAN SARI
BUAH NAGA” (DI BAWAH BIMBINGAN OSLIDA MARTONY)

Potensi kekanyaan pangan lokal indonesia sangat besar. Namun,
kontribusinya terhadap ketahanan pangan masih rendah. Salah satu
pangan lokal yang berpotensi adalah talas beneng. Tepung talas memiliki
kandungan protein lebih tinggi, lemak lebih rendah dan serat lebih tinggi
dibandingkan tepung terigu sehingga baik untuk kesehatan pencernaan.
Buah naga dikenal memiliki khasiat untuk pencernaan, serta kaya akan
vitamin dan mineral seperti kalsium yang mendukung kesehatan secara
keseluruhan.

Tujuan penelitian ini untuk mengetahui daya terima konsumen
terhadap Kue Kering Lidah Kucing Substitusi Tepung Talas Beneng Dengan
Penambahan Sari Buah Naga. Pengoalahan dan uji daya terima dilakukan
di Laboratorium Ilmu Teknologi Pangan Poltekkes Kemenkes Medan
Jurusan Gizi Lubuk Pakam.

Jenis penelitian ini bersifat eksperimental yang memiliki rancangan
acak lengkap memanfaatkan 3 perlakuan dan 2 kali pengulangan yaitu
perlakuan A tepung talas beneng 32 gr tepung terigu 93 gr sari naga 20ml,
perlakuan B tepung talas beneng 37 gr tepung terigu 88 gr sari naga 25ml,
perlakuan C tepung talas beneng 42 gr tepung terigu 83 gr sari naga 30 ml.
Data dianalisis memanfaatkan Uji (Anova) pada a 5% lalu dilansungkan uji
Duncan.

Hasil penelitian Kue Kering Kering Lidah Kucing Substitusi Tepung
Talas Beneng Dengan Penambahan Sari Buah Naga, pada perlakuan A
menghasilkan nilai rata-rata 3.50, perlakuan B menghasilkan nilai rata-rata
3.82, perlakuan C menghasilkan nilai rata-rata 4.17 dengan nilai signifikan
p <0,05.

Dari hasil dapat disimpulkan produk yang paling disukai oleh panelis
adalah perlakuan C (42gr tepung talas beneng dan 30ml sari buah naga)
yang menunjukkan bahwa kombinasi ini memeberikan hasil terbaik dalam
hal penerimaan konsumen terhadap produk.

Kata Kunci : Kue Kering, Tepung Talas Beneng, Sari Buah Naga



ABSTRACT

SELLA ELISA "ACCEPTANCE OF CAT'S TONGUE (Katte Tong)
COOKIES AS A SUBSTITUTION OF BENENG TARO FLOUR WITH THE
ADDITION OF DRAGON FRUIT JUICE" (CONSULTANT: OSLIDA

MARTONY)

The potential of Indonesia's local food wealth is very large. However,
its contribution to food security is still low. One of the local foods that has
the potential is Beneng taro. Taro flour has a higher protein content, lower
fat, and higher fiber than wheat flour, making it good for digestive health.
Dragon fruit is known to have digestive benefits and is rich in vitamins and
minerals such as calcium which support overall health.

The purpose of this study was to determine consumer acceptance of
Cat's Tongue Cookies as a Substitution of Beneng Taro Flour with the
Addition of Dragon Fruit Juice. Processing and acceptance tests were
carried out at the Food Science and Technology Laboratory of the Medan
Health Polytechnic, Lubuk Pakam Nutrition Department.

This type of research was experimental with a completely
randomized design using 3 treatments and 2 repetitions, namely treatment
A Beneng taro flour 32 gr Wheat flour 93 gr Dragon fruit essence 20 ml,
Treatment B Beneng taro flour 37 gr Wheat flour 88 gr Dragon fruit essence
25 ml, Treatment C Beneng taro flour 42 gr Wheat flour 83 gr Dragon fruit
essence 30 ml. Data were analyzed using the Test (Anova) at a 5% then the
Duncan test was carried out.

The results of the study of Cat's Tongue Cookies Substituted Beneng
Taro Flour With the Addition of Dragon Fruit Essence, treatment A produced
an average value of 3.50, Treatment B produced an average value of 3.82,
Treatment C produced an average value of 4.17 with a significant value of
p <0.05.

From the results, it can be concluded that the product most preferred
by the panelists was treatment C (42 grams of Beneng taro flour and 30 ml
of dragon fruit juice) which showed that this combination gives the best
results in terms of consumer acceptance of the product.

Keywords: Cookies, Beneng Taro Flour, Dragon Fruit Juice
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