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COOKIES TEPUNG UMBI GEMBILI DENGAN VARIASI
PERBANDINGAN TEPUNG MOCAF DAN PERSENTASE TEPUNG
CANGKANG TELUR

INTISARI

Penelitian ini untuk mengetahui pengaruh perbandingan tepung umbi gembili
dan tepung mocaf, serta penambahan tepung cangkang telur terhadap sifat kimia
dan organoleptik cookies umbi gembili yang dihasilkan. Selain itu untuk
menentukan perlakuan yang menghasilkan cookies umbi gembili terbaik dan
disukai dikonsumsi. Percobaan menggunakan Rancangan Blok Lengkap (RBL) dua
faktor, faktor pertama adalah variasi perbandingan tepung gembili dan tepung
mocaf (100:0, 80:20, 60:40) b/b, sedangkan faktor kedua adalah konsentrasi tepung
cangkang telur (3%, 6%, 9%) b/b. Penelitian menunjukkan bahwa perbandingan
tepung gembili dan mocaf mempengaruhi kadar abu, kadar air, kadar lemak, kadar
protein, kadar kalsium, kadar karbohidrat, kesukaan warna, dan kesukaan tekstur,
namun tidak berpengaruh terhadap kesukaan rasa, kesukaan aroma cookies umbi
gembili. Persentase tepung cangkang telur berpengaruh terhadap kadar air, kadar
abu, kadar protein, kadar lemak, kadar karbohidrat, kadar kalsium, kesukaan aroma,
kesukaan rasa, kesukaan tekstur, namun tidak berpengaruh terhadap kesukaan
warna cookies umbi gembili. Formulasi yang mampu menghasilkan cookies terbaik
adalah A2B3 (perbandingan tepung umbi gembili dan tepung mocaf = 80:20% dan
9% tepung cangkang telur) dengan nilai kesukaan rata-rata 5,73 (agak suka), kadar
air 2,21%, kadar abu 5%, kadar protein 3,08%, kadar lemak 21,06%, kadar
karbohidrat 68,66%, dan kadar kalsium 3,81 mg/100 g.

Kata kunci: Cookies, tepung umbi gembili, tepung mocaf, tepung cangkang telur
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GEMBILI TUBER FLOUR COOKIES WITH VARIATIONS IN THE
RATIO OF MOCAF FLOUR AND EGG SHELL FLOUR
CONCENTRATION

ABSTRACT

This study was conducted to determine the effect of the ratio of gembili tuber
flour and mocaf flour, as well as the addition of eggshell flour, on the chemical and
organoleptic properties of gembili tuber cookies. It also aimed to determine the best
formulation for producing cookies that are preferred and suitable for consumption.
The experiment used a Randomized Completely Block Design (RCBD) with two
factors, the first factor was the variation ratios of gembili flour and mocaf flour
(100:0, 80:20, 60:40) (w/w), and the second factor was the concentration of eggshell
flour (3%, 6%, 9%) (w/w). The results showed that the ratio of gembili and mocaf
flour influenced ash content, moisture content, fat content, protein content, calcium
content, carbohydrate content, color preference, and texture preference but did not
affect of taste and aroma preference. The concentration of eggshell flour affect of
moisture content, ash comtent, protein content, fat content, carbohydrate content,
calcium content, aroma preference, taste preference, and texture preference but did
not affect of color preference. The best formulation was A2B3 (gembili tuber flour:
mocaf flour = 80:20% and 9% eggshell flour), with an average preference score of
5.73 (moderately liked), moisture content of 2.21%, ash content of 5%, protein
content of 3.08%, fat content of 21.06%, carbohydrate content of 68.66%, and
calcium content of 3.81 mg/100 g.

Keywords: Cookies, gembili tuber flour, mocaf flour, eggshell flour.
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