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ABSTRAK  

Cookies adalah produk kue kering yang diproses dengan cara dipanggang dari 

adonan tepung terigu tanpa bahan pengganti minyak atau telur. Penelitian ini ditujukan 

menganalisis pengaruh varietas tepung beras hitam dan substitusi minyak sawit merah 

terhadap karakteristik cookies yang dihasilkan, serta menentukan perpaduan bahan yang 

memiliki tingkat kesukaan tertingi berdasarkan penilaian panelis. Metode yang digunakan 

adalah rancangan percobaan lengkap (RBL) dengan dua faktor. Faktor pertama adalah 

varietas beras hitam, Jeliteng 100%, Sembada Hitam 100%, Jeliteng 50%:Sembada Hitam 

50%. Faktor ke dua adalah substitusi minyak sawit merah, 10%,15%, 20%. Varietas tepung 

beras hitam menunjukkan mempengaruhi nilai kadar air, abu, lemak, protein, karbohidrat, 

serat kasar, gula reduksi, gula total, aktivitas antioksidan, fenol, beta karoten. Sedangkan 

varietas tepung beras hitam tidak berpengaruh terhadap organoleptik (kesukaan aroma, 

kesukaan warna, kesukaan tekstur, dan kesukaan rasa). Substitusi minyak sawit merah 

berpengaruh terhadap total perbedaan warna, kadar air, abu, lemak, protein, karbohidrat, 

gula reduksi, gula total, serat kasar, fenol, aktivitas antioksidan, beta karoten dan 

organoleptik (kesukaan aroma) pada cookies. Sedangkan yang tidak berpengaruh terhadap 

organoleptik (kesukaan warna, kesukaan tekstur, dan kesukaan rasa). Formulasi yang 

disukai panelis adalah Sembada Hitam 100% : minyak sawit merah 15% sebesar 5,00 (agak 

suka). 

Kata kunci: Cookies, Jeliteng, minyak sawit merah, Sembada Hitam, tepung beras hitam   
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ABSTRACT  

Cookies are a type of baked dry cake made from wheat flour dough without using 

oil or egg substitutes. This study aims to analyze the effect of black rice flour 

varieties and red palm oil substitution on the characteristics of the resulting cookies, 

as well as to determine the combination of ingredients with the highest preference 

level based on panelist evaluations. The method used was a completely randomized 

design (CRD) with two factors. The first factor was the variety of black rice: 100% 

Jeliteng, 100% Sembada Hitam, and 50% Jeliteng:50% Sembada Hitam. The 

second factor was the substitution level of red palm oil: 10%, 15%, and 20%. The 

black rice flour variety significantly affected moisture content, ash, fat, protein, 

carbohydrates, crude fiber, reducing sugars, total sugars, antioxidant activity, 

phenols, and beta-carotene content. However, it had no significant effect on the 

organoleptic attributes (preference for aroma, color, texture, and taste). Red palm 

oil substitution significantly affected total color difference, moisture, ash, fat, 

protein, carbohydrates, reducing sugars, total sugars, crude fiber, phenols, 

antioxidant activity, beta-carotene, and organoleptic preference for aroma. 

However, it did not significantly influence panelists’ preference for color, texture, 

and taste. The most preferred formulation by the panelists was 100% Sembada 

Hitam with 15% red palm oil substitution, with a preference score of 5.00 

(somewhat liked). 

 

Keywords: Cookies, Jeliteng, red palm oil, Sembada Hitam, black rice flour 
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