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(Psidium Guajava) DAN MINYAK KELAPA SAWIT MERAH 
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INTISARI 

 

Telah dilakukan penelitian tentang pembuatan cookies dengan 

memanfaatkan tepung terigu substitusi tepung jambu biji dan margarin substitusi 

minyak sawit merah dengan berbagai substitusi untuk melihat pengaruh kualitas 

cookies serta mengetahui formula yang disukai konsumen, dengan beberapa 

substitusi tepung jambu biji serta margarin substitusi minyak sawit merah. 

Rancangan yang digunakan dalam penelitian ini adalah Rancangan Blok 

Lengkap (RBL) dari dua faktor yaitu : faktor pertama tepung terigu substitusi 

tepung jambu biji : A1 = 5%, A2 = 10%, A3 = 15%, faktor kedua adalah margarin 

substitusi minyak sawit merah : B1 = 0%, B2 = 10%, B3 = 20%. Cookies yang 

dihasilkan dianalisis kimia kadar air, kadar abu, betakaroten, kadar lemak, serat 

kasar. Serta analisis fisik analisis warna dan tekstur, dan Uji kesukaan 

Organoleptik. 

Hasil penelitian menunjukkan bahwa tepung terigu substitusi tepung 

jambu biji berpengaruh nyata terhadap kadar air, kadar abu, betakaroten, kadar 

serat kasar, warna L dan tekstur pada cookies. Margarin substitusi minyak sawit 

merah berpengaruh nyata terhadap betakaroten, lemak, warna L, warna a, dan 

warna b pada cookies. Hasil cookies yang paling disukai oleh konsumen diperoleh 

pada A1B2 dengan substitusi tepung jambu biji dan margarin substitusi minyak 

sawit merah 

 

Kata kunci : cookies, tepung terigu, tepung jambu biji, margarin, minyak sawit 

merah 
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Abstract 

 

Research has been carried out on making cookies using wheat flour 

substituted for guava flour and margarine substituted for red palm oil with various 

comparisons to see the effect of the quality of cookies and to find out the formula 

that consumers prefer, with several comparisons of wheat flour substituted for 

guava flour and margarine substituted for red palm oil. . 

The design used in this study was a Complete Block Design (RBL) of two 

factors: the first factor was wheat flour substituted for guava flour: A1 = 5%, A2 

= 10%, A3 = 15%, the second factor was margarine as a substitute for red palm 

oil : B1 = 0%, B2 = 10%, B3 = 20%. The resulting cookies were chemically 

analyzed for water content, ash content, beta-carotene, fat content, crude fiber. As 

well as physical analysis of color and texture analysis, and organoleptic 

preference test. 

The results showed that wheat flour substituted for guava flour had a 

significant effect on moisture content, ash content, beta-carotene, crude fiber 

content, L color and texture of cookies. Red palm oil substitution margarine had a 

significant effect on beta-carotene, fat, color L, color a, and color b in cookies. 

The results of the most preferred cookies by consumers were obtained in A1B2 

with the addition of wheat flour substituted for guava flour and margarine as a 

substitute for red palm oil. 

 

Keywords : cookies, wheat flour, guava flour, margarine, red palm oil 


