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ABSTRAK

DAYA TERIMA COOKIES SUBSTITUSI TEPUNG BAYAM HIJAU
(Amaranthus Tricolor L.)) DAN TEPUNG KACANG HIJAU
(Vigna radiata L.) SEBAGAI ALTERNATIF
CEMILAN SEHAT
Alemina Etimanta Br Kaban, Siti Gabena Sir,SKM,M.KM
(Politeknik Kesehatan Kementerian Kesehatan Medan)

Email: aleminakaban75@gmail.com

Anemia merupakan salah satu masalah gizi yang masih banyak terjadi di
Indonesia, terutama pada remaja putri, sehingga diperlukan alternatif makanan
selingan yang bergizi untuk membantu memenuhi kebutuhan zat besi. Tepung
bayam hijau dan tepung kacang hijau merupakan bahan pangan lokal yang
mengandung zat besi, protein, dan serat sehingga berpotensi digunakan sebagai
bahan substitusi dalam pembuatan cookies.

Penelitian ini menggunakan metode eksperimen dengan Rancangan Acak
Lengkap (RAL) yang terdiri atas tiga perlakuan dan dua kali pengulangan.
Perlakuan yang digunakan yaitu A (135 g tepung terigu, 5 g tepung bayam hijau,
dan 20 g tepung kacang hijau), B (110 g tepung terigu, 10 g tepung bayam hijau,
dan 40 g tepung kacang hijau), serta C (85 g tepung terigu, 15 g tepung bayam hijau,
dan 60 g tepung kacang hijau). Uji organoleptik dilakukan terhadap 50 panelis agak
terlatth menggunakan skala hedonik, kemudian data dianalisis menggunakan uji
ANOVA pada taraf kepercayaan 95%.

Hasil penelitian menunjukkan bahwa terdapat pengaruh yang signifikan
terhadap daya terima cookies pada parameter warna (p=0,034), aroma (p=0,002),
tekstur (p=0,009), dan rasa (p=0,013). Perlakuan B menghasilkan nilai rata-rata
daya terima tertinggi pada parameter warna (4,42), aroma (4,37), tekstur (4,34), dan
rasa (4,44) dengan kategori sangat disukai panelis.

Formulasi cookies terbaik adalah perlakuan B (110 g tepung terigu, 10 g
tepung bayam hijau, dan 40 g tepung kacang hijau) karena memiliki tingkat daya
terima tertinggi.

Kata kunci: Daya Terima, Cookies, Alternatif Cemilan Sehat
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ABSTRACT

ACCEPTABILITY OF COOKIES SUBSTITUTED WITH GREEN
SPINACH FLOUR (Amaranthus tricolor L.) AND MUNG BEAN FLOUR
(Vigna radiata L.) AS A HEALTHY
SNACK ALTERNATIVE
Alemina Etimanta Br Kaban, Siti Gabena Sir, S KM,M.KM
(Medan Health Politecgnic of the Ministry of Health)

Email: aleminakaban75f@gmail.com

Background: Anemia is one of the nutritional problems that still commonly
occurs in Indonesia, particularly among adolescent girls. Therefore, nutritious
snack alternatives are needed to help meet iron requirements. Green spinach flour
and mung bean flour are local food ingredients containing iron, protein, and fiber,
making them potentially suitable as substitute ingredients in cookie production.

Methods: This study aimed to determine the formulation of cookies substituted
with green spinach flour and mung bean flour that had the highest level of
acceptability based on color, aroma, texture, and taste. This experimental study
used a Completely Randomized Design (CRD) consisting of three treatments with
two replications. The treatments were A (135 g wheat flour, 5 g green spinach
flour, and 20 g mung bean flour), B (110 g wheat flour, 10 g green spinach flour,
and 40 g mung bean flour), and C (85 g wheat flour, 15 g green spinach flour, and
60 g mung bean flour). Organoleptic testing was conducted on 50 semi-trained
panelists using a hedonic scale, and the data were analyzed using ANOVA at a

95% confidence level.

Results: The results showed a significant effect on the acceptability of the cookies
in terms of color (p = 0.034), aroma (p = 0.002), texture (p = 0.009), and taste (p=
0.013). Treatment B produced the highest mean acceptability scores for color
(4.42), aroma (4.37), texture (4.34), and taste (4.44), with all parameters
categorized as highly preferred by the panelists.

Conclusion: Based on the results, it can be concluded that the best cookie
formulation was Treatment B (110 g wheat flour, 10 g green spinach flour, and 40
g mung bean flour) because it had the highest level of acceptability. This
formulation has the potential to be developed as a healthy snack alternative based
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