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PENGARUH PERBANDINGAN TEPUNG MOCAF (Modified Cassava Flour)
DENGAN TEPUNG KEDELAI TERHADAP KARAKTERISTIK KIMIA
FISIK DAN ORGANOLEPTIK COOKIES BEBAS GLUTEN

Oleh:
Hironimus Darung
201320014

INTISARI

Cookies merupakan kue yang terbuat dari bahan dasar tepung yang umumnya
dibuat dari tepung terigu, gula halus, telur ayam, vanili, margarin, baking powder, dan
susu bubuk instan. Penggunaan terigu semakin meningkat dalam produk bakery yang
menyebabkan impor terigu meningkat sehingga untuk mengurangi ketergantungan
pada terigu digunakan alternatif dengan memanfaatkan. Pangan lokal yang dapat
digunakan sebagai pengganti tepung terigu adalah tepung mocaf dengan tepung kedelai
karena produksi kacang kedelai sangat melimpah di Indonesia namun masih terbatas
pengolahannya dan tepung kedelai memiliki kandungan gizi yang tinggi. Penambahan
tepung mocaf dengan tepung kedelai diharapkan dapat meningkatkan kualitas cookies
yang dihasilkan. Penelitian ini bertujuan untuk mengetahui pengaruh perbandingan
tepung mocaf dengan tepung kedelai terhadap karakteristik kimia (kadar air, kadar
protein, kadar abu, kadar lemak, kadar karbohidrat). Fisik (daya kembang, tekstur,
warna) dan uji organoleptik ( rasa, warna, tekstur).

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) yang terdiri dari
(5) lima level dan masing-masing diulang (3) tiga kali. Berdasarkan hasil penelitian
pengaruh perbandingan tepung mocaf (modified cassava flour) dengan tepung kedelai
terhadap karakteristik kimia, fisik dan organoleptik cookies bebas gluten yang
dilakukan, nilai rata-rata tertinggi analisis kimia adalah kadar air 5,19%, kadar protein
20,46%, kadar abu 3,30%, kadar lemak 19,61%. kadar karbohidrat 79,87%. analisis
fisik tertinggi yaitu tekstur 40,80%, daya kembang 20,46%, dan warna kecerahan (*L)
87,67%, kemerahan (*a) 12,37%, kekuningan (*b) 24,37% sedangkan Organoleptik
tertinggi adalah warna 3,10%, rasa 3,07%, tekstur 3,37%.

Kata kunci: Cookies, Tepung Mocaf, Tepung Kedelali
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THE EFFECT OF COMPARISON OF MOCAF FLOUR ( Modified Cassava
Flour ) AND SOYBEAN FLOUR ON THE PHYSICAL AND ORGANOLEPTIC
CHARACTERISTICS OF GLUTEN-FREE COOKIES

by:
Hironimus Darung
201320014

ABSTRACT

Cookies are cakes made from flour, which are generally made from wheat flour,
refined sugar, chicken eggs, vanilla, margarine, baking powder , and instant milk
powder. The use of flour is increasing in bakery products which causes imports of flour
to increase so as to reduce dependence on flour, alternative uses are made. Local food
that can be used as a substitute for wheat flour is mocaf flour with soy flour because
soybean production is very abundant in Indonesia but is still limited in processing and
soy flour has a high nutritional content. Extra mocaf flour with soy flour is expected to
improve the quality of the cookies that generated. This study aims to determine the
effect of the ratio of mocaf flour to soybean flour on chemical characteristics (moisture
content, protein content, ash content, fat content, carbohydrate content. Fisik (flower
power, texture, color) and test organoleptic ( flavor , color, texture).

This study used a completely randomized design (CRD) consisting of (5) five
treatments and (3) three replications and 15 experimental units. Based on the results of
research influence flour ratio mocaf ( modified cassava flour ) with soy flour to the
physical chemical and organoleptic characteristics of cookies gluten performed, the
highest average value of chemical analysis is the water content of 5.19 %, protein
content 20 4 6 % ash content 3.30 %, fat content 19.61 %. carbohydrate content of
79.87%. analysis of physical highs ie texture 40.80 %, power and development of
20.46 %, and the color lightness (* L) 87.67%, redness (* a) 12.37%, yellowness (a *
b) 24.37% while Organoleptic the highest was color 3.10%, taste 3.07%, texture 3.37%.

Keywords: Cookies, Mocaf Flour, Soybean Flour
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