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ABSTRAK

JULI ASTUTI PURBA “DAYA TERIMA DAN ANALISIS MUTU KIMIA
COOKIES DENGAN SUBSTITUSI TEPUNG SORGUM (Sorghum bicolor
L. Moench)” (DIBAWAH BIMBINGAN NOVRIANI TARIGAN)

Cookies merupakan salah satu jenis kue kering yang digemari oleh
hampir seluruh kelompok usia masyarakat, karena umur simpannya yang
cenderung lebih panjang, kepraktisannya, dan rasanya yang lezat. Cookies
dengan substitusi tepung sorgum ini kandungan protein, zat besi,
karbohidrat, energi dan kalsiumnya hampir mirip dengan terigu sehingga
sangat potensial untuk mensubstitusi terigu.

Tujuan penelitian ini adalah untuk mengetahui daya terima serta
kadar air dan kadar abu cookies dengan substitusi tepung sorgum
(Sorghum bicolor L. Moench).

Jenis penelitian ini adalah penelitian eksperimental dengan
rancangan percobaan yang digunakan yaitu Rancangan Acak Lengkap
(RAL). Dengan 4 (empat) perlakuan, 1 (satu) kontrol dan 2 (dua)
pengulangan. Jenis perlakuan pada penelitian ini adalah substitusi tepung
sorgum 0% (perlakuan DO0), substitusi tepung sorgum 40% (perlakuan D1),
substitusi tepung sorgum 60% (perlakuan D2), dan substitusi tepung
sorgum 80% (perlakuan D3). Penilaian daya terima dilakukan oleh 50 orang
panelis tidak terlatih sedangkan uji mutu kimia yaitu kadar air dan kadar abu
dilakukan di Laboratorium Saraswanti Indo Genetech (SIG) Bogor.

Hasil penelitian menunjukkan bahwa cookies yang paling disukai
dari segi warna, tekstur, aroma, dan rasa adalah cookies perlakuan D1
dengan substitusi tepung sorgum 40%. Mutu kimia yaitu kadar air serta
kadar abu cookies perlakuan D1 sudah memenuhi SNI yaitu kadar airnya
4,55% dan kadar abunya 1,42%.

Kata Kunci : Cookies, daya terima dan mutu kimia, tepung sorgum.



ABSTRACT

JULI ASTUTI PURBA 'ACCEPTABILITY AND CHEMICAL QUALITY ANALYSIS
OF COOKIES WITH SORGUM (Sorghum bicolor L. Moench) FLOUR
SUBSTITUTION’ (CONSULTANT: NOVRIANI TARIGAN).

Cookies are a type of pastry that is favored by almost all age groups of
society, because of its longer shelf life, practicality, and delicious taste. Cookies
with sorghum flour substitution contain protein, iron, carbohydrates, energy, and
calcium almost similar to wheat flour so it is very potential to substitute wheat
flour.

The purpose of this study was to determine the acceptability moisture content
and ash content of cookies with sorghum flour substitution (Sorghum bicolor L.
Moench).

This type of research was experimental with the experimental design
used, namely the Completely Randomised Design (RAL). With 4 treatments, 1
control, and 2 repetitions. The treatments in this study were 0% sorghum flour
substitution (treatment DO), 40% sorghum flour substitution (treatment D1), 60%
sorghum flour substitution (treatment D2), and 80% sorghum flour substitution
(treatment D3). Acceptability assessment was conducted by 50 untrained
panelists while chemical quality tests, namely moisture content and ash content,
were conducted at the Saraswanti Indo Genetech (SIG) Laboratory in Bogor.

The results showed that the most preferred cookies in terms of color,
texture, aroma, and taste were D1 treatment cookies with 40% sorghum flour
substitution. Chemical quality, namely water content and ash content of D1
treatment cookies, has met the SNI, namely the water content was 4.55% and
the ash content was 1.42%.

Keywords: Cookies, Acceptability, and Chemical Quality, Sorghum Flour.
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