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KAJIAN PEMBUATAN COOKIES TEPUNG UMBI GEMBILI DENGAN 

PENAMBAHAN TEPUNG MOCAF DAN BUBUK KAYU MANIS 

 

INTISARI  

 

 

Penelitian ini bertujuan untuk mengkaji pengaruh variasi rasio tepung umbi 

gembili dan tepung mocaf, serta konsentrasi bubuk kayu manis terhadap 

karakteristik kimia dan organoleptik cookies. Penelitian menggunakan Rancangan 

Blok Lengkap (RBL) dua faktor, yaitu rasio tepung gembili : mocaf (80 g:20 g, 60 

g:40 g, 50 g:50 g) dan konsentrasi bubuk kayu manis (0,5%, 1%, 1,5%) dengan 

dua ulangan. Parameter yang dianalisis meliputi kadar air, abu, protein, lemak, 

serat kasar, karbohidrat, serta uji organoleptik (warna, aroma, rasa, dan tekstur). 

Hasil penelitian menunjukkan bahwa perbandingan tepung berpengaruh nyata 

terhadap seluruh parameter kecuali warna, rasa, dan tekstur. Sementara itu, 

penambahan bubuk kayu manis berpengaruh nyata terhadap kadar air, abu, serat, 

lemak, karbohidrat, dan warna, namun tidak berpengaruh terhadap protein dan uji 

organoleptik aroma, rasa, serta tekstur. Cookies terbaik terdapat pada perlakuan 

T2B3 (tepung gembili 60% : mocaf 40% dengan 1,5% kayu manis), menghasilkan 

kadar air 2,69%, abu 5,21%, serat kasar 5,86%, lemak 12,54%, protein 4,16%, 

karbohidrat 76,73%, serta nilai kesukaan panelis 5,45 (kategori agak suka). 

Kata kunci : Bubuk kayu manis, cookies, tepung mocaf, tepung umbi gembili. 
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A STUDY ON THE PRODUCTION OF GEMBILI TUBER FLOUR COOKIES 

WITH THE ADDITION OF MOCAF FLOUR AND CINNAMON POWDER 

 

ABSTRACT 

 

 

This study aimed to evaluate the effect of varying ratios of gembili tuber 

flour and mocaf flour, as well as cinnamon powder concentration, on the 

chemical and organoleptic properties of cookies. A two-factor Randomized Block 

Design (RBD) was employed, consisting of flour ratios (80:20, 60:40, 50:50) and 

cinnamon concentrations (0.5%, 1%, 1.5%), with two replications. Parameters 

analyzed included moisture, ash, protein, fat, crude fiber, carbohydrates, and 

sensory attributes (color, aroma, taste, texture). The flour ratio significantly 

affected all parameters except color, taste, and texture. Cinnamon concentration 

significantly influenced moisture, ash, crude fiber, fat, carbohydrates, and color, 

but had no significant effect on protein, aroma, taste, or texture. The best 

formulation, T2B3 (60% gembili flour : 40% mocaf with 1.5% cinnamon), yielded 

cookies with 2.69% moisture, 5.21% ash, 5.86% crude fiber, 12.54% fat, 4.16% 

protein, 76.73% carbohydrates, and an overall preference score of 5.45 (slightly 

liked). 

Keywords: Cinnamon powder, cookies, gembili flour, mocaf flour. 

 

 

 

 

 

 

 

 


