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Intisari

Tujuan penelitian 1ini adalah untuk mempelajari
pengaruh perbandingan tepung labu madu dan tepung kelapa
parut vyang tepat terhadap karakteristik cookies yang
baik dan di sukai konsumen.

Penelitian 1ini menggunakan Rancangan Acak Lengkap
satu faktor yaitu perbandingan tepung labu madu dan
tepung kelapa parut terdiri dari 6 taraf, vyaitu: Fi=
90%:10%, Fz= 80%:20%, Fz= 60%:40%, F4= 50%:50%, Fs=
40%:60%, Fe= 70%:30%. Cookies yang dihasilkan dianalisis
kadar air, protein, abu, lemak, karbohidrat, serat
kasar, betakaroten, kesukaan aroma, warna, rasa,
tekstur, dan uji fisik warna.

Hasil penelitian menunjukkan bahwa perbandingan tepung
labu madu dan tepung kelapa parut sangat berpengaruh terhadap
kadar protein, abu, karbohidrat, serat kasar,
betakaroten, kesukaan aroma, warna, rasa, tekstur dan
uji fisik warna, Jjuga berpengaruh terhadap kadar air
tetapi tidak Dberpengaruh terhadap lemak. Kesukaan
keseluruhan tertinggi cookies (5,36 = agak suka)
terdapat pada Fe¢ 30% tepung labu madu dan 70% tepung
kelapa parut vyang didukung oleh kadar air 3,2%bb,
protein 6,47%bk, abu 1,7%bk, lemak 10,8%bk, karbohidrat
57,22%, serat kasar 12,5%bk, betakaroten 24,1, dan uji
fisik warna L* 19, 36.

Katakunci: Tepung labu madu, tepung kelapa parut,
cookies
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FORMULATION COOKIES WITH PUMPKIN HONEY FLOUR AND GRATED
COCONUT FLOUR

Manidar Hati Buulolo
19/21434/STIPP-A

Abstract

The aimed of this research was studied the effect
the best ratio honey pumpkin flour and grated coconut
flour that product characteristics cookies and
preferenced by consumers.

This research used Completely Randomized Design with
one factor, namely the ratio of honey pumpkin flour and
grated coconut flour consisting of 6 levels : Fi1= 90%:10%,
Fo= 80%:20%, F3= 60%:40%, Fs= 50%:50%, Fs= 40%:60%, Fe=
70%:30%. The cookies were analyzed on moisture, protein,
ash, fat, carbohydrates, crude fiber, beta-carotene,
preference of aroma, color, taste, texture, and physical
color test.

The results showed that the ratio of honey pumpkin
flour and grated coconut flour greatly effected on
protein, ash, carbohydrates, crude fiber, beta-carotene,
preference of aroma, color, taste, texture and physical
color test, also effected on moisture but not effected
on fat. The highest overall preferenced (5.36 = rather
likes) was found an Fs 30% honey pumpkin flour and 70%
grated coconut flour which that supported by 3.2% wb
moisture, 6.47% wb protein, 1.7% db ash, 10.8% db fat,
57.22% carbohydrates by difference, 12.5% db crude
fiber, 24.1% db beta-carotene, and 19.36 color physical
test L*.

Keywords: Honey pumpkin flour, grated coconut flour,
cookies
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