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KARAKTERISTIK COOKIES TEPUNG UBI JALAR UNGU (Ipomoea
batatas Var Ayamurasaki) DAN TEPUNG TALAS (Colocasia esculenta)
DENGAN SUBTITUSI MINYAK SAWIT MERAH PADA MARGARIN

FANNY FEBRINA SARI
18/19726/THP
INTISARI

Adapun tujuan dari penelitian ini untuk mengetahui perbandingan subtitusi
minyak sawit merah terhadap margarin yang kaya -karoten dan antioksidan pada
cookies.

Penelitian ini dirancang menggunakan Rancangan Blok Lengkap dua
factor. Factor pertama yaitu perbandingan tepung ubi jalar ungu dan tepung talas
meliputi Al= 80:20, A2= 60:40, A3= 50:50. Factor kedua yaitu perbandingan
subtitusi margarin terhadap minyak sawit merah yang terdiri dari B1=90:10, B2=
85:15, B3=80:20.

Hasil penelitian ini menunjukkan bahwa perbandingan tepung ubi jalar
ungu dan tepung talas berpengaruh terhadap kadar air, kadar abu, kadar lemak,
protein, serat kasar, karbohidrat, antioksidan, betakaroten, dan uji organoleptik
warna, aroma, dan tekstur. Pada penambahan presentase subtitusi margarin
terhadap minyak sawit merah berpengaruh terhadap kadar air, kadar lemak, kadar
protein, serat kasar, antioksidan, betakaroten, dan uji kesukaan warna, aroma, dan
tekstur. Hasil uji organoleptik yang dilakukan dapat di simpulkan bahwa sampel
yang paling disukai oleh panelis sampel A1B2 yaitu sampel dengan perbandingan
tepung ubi jalar ungu dan tepung talas 80:20 dan dengan perbandingan antara
substitusi margarin dan minyak sawit merah sebesar 85:15. Perbandingan tepung
ubi jalar ungu dan tepung talas dengan penambahan subtistusi minyak sawit
merah pada margarin berpengaruh nyata terhadap betakaroten cookies dengan
hasil tertinggi pada sampel A1B3 sebesar 245,120 ppm. Dan faktor A dan B
berpengaruh nyata terhadap aktivitas antioksidan cookies dengan hasil tertinggi
pada sampel A3B2 sebesar 93,109%.

Kata kunci: cookies, minyak sawit merah, aktivitas antioksidan , betakaroten.
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ABSTRACT

The RPO (Red Palm Oil) of this study is to determine the comparison of
red palm oil substitution to margarine which is rich in B-carotene and antioxidants
in cookies.

This study was designed using a two-factor Complete Block Design. The
first factor is the ratio of purple sweet potato flour and taro flour including Al=
80:20, A2= 60:40, A3= 50:50. The second factor is the ratio of margarine
substitution to red palm oil consisting of B1=90:10, B2= 85:15, B3= 80:20.

The results of this study showed that the comparison of purple sweet potato
flour and taro flour affected water content, ash content, fat content, protein, crude
fiber, carbohydrates, antioxidants, beta-carotene, and organoleptic tests of color,
aroma, and texture. The addition of the percentage of margarine substitution to red
palm oil affects water content, fat content, protein content, crude fiber,
antioxidants, beta-carotene, and tests of color, aroma, and texture preferences.
Based on the preferred cookie liking test , namely with the ratio of sweet potato
flour and taro flour with the addition of red palm oil substitution to margarine in
the A1B2 sample with an average favorability score of 5.34 (somewhat like),
carbohydrates 50.583%, antioxidant activity 93.109%, beta-carotene 245.120. The
results of the organoleptik test carried out can be concluded that the most
preferred sample by consumers is the A1B2 sample, which is a sample with a
ratio of purple sweet potato flour and taro flour of 80:20 and with a ratio between
margarine substitution and red palm oil of 85:15. The comparison of purple sweet
potato flour and taro flour with the addition of red palm oil substitution to
margarine had a marked effect on beta-carotene cookies with the highest yield of
245,120 ppm. And factors A and B had a significant effect on the antioxidant
activity of cookies with the highest yield in the A3B2 sample of 93.109%.

Keywords: Cookies, red palm oil, antioxidant activity, beta-carotene.
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