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PENGARUH SUBSTITUSI KELAPA PARUT DAN RED PALM OIL (RPO)
TERHADAP KARAKTERISTIK COOKIES

Edo Thomas Agung Siahaan

17/19687/THP

INTISARI

Penggantian bahan dasar dalam pembuatan cookies dapat meningkatkan
nilai gizi yang tidak terdapat pada terigu dan margarin. Tujuan penelitian ini
adalah untuk menganalisis substitusi kelapa parut pada tepung terigu dan
RPO (Red Palm OQil) pada margarin terhadap karakteristik sifat kimia, sifat
fisik, dan organoleptik cookies.

Penelitian ini menggunakan rancangan blok lengkap (RBL) dengan 2
faktor. Faktor pertama adalah substitusi kelapa parut kering pada tepung
terigu yang tidak disangrai dengan 3 taraf, yaitu A1=10%, A2=425 %,
A3=75% (%b/b). Faktor kedua substitusi RPO pada margarin dengan 3 taraf,
yaitu B1=25, B2=20, B3=15 (%b/b).

Hasil penelitian ini menunjukkan bahwa substitusi kelapa parut dan
tepung terigu berpengaruh nyata terhadap kadar air, kadar abu, serat kasar,
protein, warna L (kecerahan), warna a (kemerahan), warna b (kekuningan),
tekstur, serta organoleptik warna, aroma, dan rasa. Selanjutnya substitusi
RPO pada margarin berpengaruh nyata terhadap kadar air, protein,
antioksidan, betakaroten, warna a (kemerahan), warna b (kekuningan) serta
organoleptik warna, aroma, rasa. Cookies yang terbaik pada sampel A3B3
(kelapa parut 75% dan RPO 15%) dengan kadar air 2,8%, kadar abu 1,2%,
protein 5%, serat 6,72%, serta antioksidan 93,0550%. Cookies dengan [-
karoten tertinggi pada sampel AlBl1(kelapa parut 10% dan RPO 25%)
sebesar 145,969 ppm dan antioksidan tertinggi pada sampel A3B1 (kelapa
parut 75% dan RPO 25%) sebesar 93,055%.

Kata kunci: Antioksidan; B-karoten; Cookies; Kelapa parut; RPO;
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ABSTRACT
THE EFFECT OF GRATED COCONUT AND RED PALM OIL (RPO)
SUBSTITUTION ON THE CHARACTERISTICS OF COOKIES

Substituting basic ingredients in making cookies can increase the
nutritional value which is not found in flour and margarine. The purpose of
this study was to analyze the substitution of grated coconut in wheat flour and
RPO (Red Palm Oil) in margarine on the characteristics of the chemical
properties, physical properties, and organoleptic characteristics of cookies.

This study used a complete block design (RBL) with 2 factors. The
first factor was the substitution of dry grated coconut for unroasted wheat
flour with 3 levels, namely A1=10%, A2=42.5%, A3=75% (%w/b). The
second factor is the substitution of RPO on margarine with 3 levels, namely
B1=25, B2=20, B3=15 (% b/b).

The results of this study indicate that the substitution of grated
coconut and wheat flour has a significant effect on water content, ash content,
crude fiber, protein, color L (brightness), color a (reddish), color b
(yellowish), texture, and organoleptic color, aroma , and taste. Furthermore,
the substitution of RPO in margarine has a significant effect on water content,
protein, antioxidants, beta-carotene, color a (reddish), color b (yellowish) and
organoleptic color, aroma, taste. The best cookies on sample A3B3 (75%
grated coconut and 15% RPO) with 2.8% moisture content, 1.2% ash content,
5% protein, 6.72% fiber, and 93.0550% antioxidants. Cookies with the
highest -carotene in sample A1B1 (10% grated coconut and 25% RPO) of
145.969 ppm and the highest antioxidants in sample A3B1 (75% grated
coconut and 25% RPO) of 93,055%.

Keywords: Antioxidants; B-carotene; Cookies; Grated coconut; RPOs;
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