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ABSTRAK

DAYA TERIMA KUE AKAR KELAPA DENGAN SUBSTITUSI TEPUNG
KACANG HIJAU (Vigna radiata) DAN TEPUNG DAUN KELOR (Moringa
oleifera) SEBAGAI ALTERNATIF CAMILAN SEHAT

Hagar Rosa Banurea, Riris Oppusunggu, S. Pd, M. Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email: rosabanurea245@gmail.com

Tingginya konsumsi camilan yang rendah nilai gizi mendorong
perlunya pengembangan produk pangan yang lebih sehat. Kue akar kelapa merupakan
makanan tradisional yang banyak disukai, namun kandungan gizinya masih dapat
ditingkatkan melalui pemanfaatan bahan pangan lokal seperti tepung kacang hijau dan
tepung daun kelor. Penelitian ini bertujuan untuk mengetahui daya terima kue akar
kelapa dengan substitusi tepung kacang hijau dan tepung daun kelor sebagai alternatif
camilan sehat.

Penelitian ini bersifat eksperimental menggunakan Rancangan Acak Lengkap
(RAL) dengan tiga perlakuan dua kali pengulangan. Perlakuan A menggunakan tepung
daun kelor 9 gram, perlakuan B menggunakan tepung daun kelor 12 gram, dan
perlakuan C menggunakan tepung daun kelor 15 gram dengan penambahan tepung
kacang hijau 100 gram pada setiap perlakuan. Uji organoleptik dilakukan 40 panelis
dengan parameter warna, tekstur, rasa, dan aroma. Data dianalisis menggunakan uji
ANOVA dan dilanjutkan uji Duncan.

Hasil penelitian menunjukkan Perlakuan A memperoleh nilai rata-rata
tertinggi pada warna (4,23), tekstur (4,18), rasa (4,23), dan aroma (4,14) dengan
kategori sangat suka. Hasil uji ANOVA menunjukkan nilai p<0,05 sehingga ada
pengaruh daya tetima kue akar kelapa terhadap substitusi tepung kacang hijau dan
tepung daun kelor.

Berdasarkan hasil penelitian, substitusi tepung kacang hijau dan tepung daun
kelor berpengaruh signifikan terhadap daya terima kue akar kelapa (p<0,05).
Formulasi terbaik adalah perlakuan A (tepung daun kelor 9 gram), sehingga
berpotensi sebagai alternatif camilan sehat.

Kata Kunci : camilan sehat, daun kelor, daya terima, kue akar kelapa,tepung kacang
hijau, tepung daun kelor.
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ABSTRACT

ACCEPTABILITY OF COCONUT ROOT COOKIES SUBSTITUTED
WITH MUNG BEAN FLOUR (VIGNA RADIATA) AND MORINGA
LEAF FLOUR (MORINGA OLEIFERA) AS A HEALTHY SNACK
ALTERNATIVE

Hagar Rosa Banurea, Riris Oppusunggu, S. Pd, M.
Kes Medan Health Polytechnic of the Ministry of Health
Email: rosabanurea245@gmail.com

The high consumption of low-nutrient snacks highlights the need for the
development of healthier food products. Coconut root cookies (kue akar kelapa)
are a traditional snack widely favored by consumers; however, their nutritional
value can be enhanced through the incorporation of locally available food
ingredients such as mung bean flour and moringa leaf flour. This study aimed to
evaluate the acceptability of coconut root cookies substituted with mung bean
flour and moringa leaf flour as a healthy snack alternative.

This experimental study employed a Completely Randomized Design
(CRD) consisting of three treatments with two replications. Treatment A
contained 9 g of moringa leaf flour, Treatment B contained 12 g of moringa leaf
flour, and Treatment C contained 15 g of moringa leaf flour, with the addition of
100 g of mung bean flour in each treatment. Organoleptic evaluation was
conducted with 40 consumer panelists using hedonic testing based on color,
texture, taste, and aroma attributes. Data were analyzed using Analysis of
Variance (ANOVA) followed by Duncan’s Multiple Range Test.

Treatment A achieved the highest mean acceptability scores for color (4.23),
texture (4.18), taste (4.23), and aroma (4.14), all categorized as “very much
liked.” The ANOVA results demonstrated a statistically significant effect (p <
0.05) of mung bean flour and moringa leaf flour substitution on the acceptability
of coconut root cookies. These findings indicate that variations in the substitution
levels significantly influenced panelists’ preferences across all sensory attributes.

The substitution of mung bean flour and moringa leaf flour significantly
affected the acceptability of coconut root cookies (p < 0.05). Treatment A,
containing 9 g of moringa leaf flour, was identified as the most preferred
formulation and has the potential to be developed as a healthy snack alternative.
Further studies are recommended to evaluate the nutritional composition and
consumer acceptance among broader population groups.

Keywords: healthy snacks; moringa leaf flour; mung bean flour; coconut root
cookies; acceptability. e
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