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PENGARUH  PROPORSI TEPUNG PISANG DAN TEPUNG KACANG 

MERAH TERHADAP KARAKTERISTIK FISIK-KIMIA COOKIES 

 

 

Disusun Oleh: Efrida Flora Murni  

 

 

INTISARI 

 

 

 

Cookies merupakan salah satu jenis biskuit yang dibuat dengan tepung 

protein rendah, berkadar lemak tinggi yang dalam proses pembuatannya 

dipanggang hingga keras namun masih renyah saat dimakan. Cookies umumnya 

berbahan baku tepung terigu. Penggunaan terigu semakin meningkat dalam 

produk bakery yang menyebabkan impor terigu meningkat sehingga untuk 

mengurangi ketergantungan pada terigu digunakan alternatif dengan 

memanfaatkan pangan lokal. Pangan lokal yang dapat digunakan sebagai 

pengganti tepung terigu adalah tepung pisang karena produksi buah pisang sangat 

melimpah di Indonesia namun masih terbatas pengolahannya dan pisang memiliki 

kandungan gizi yang tinggi. Penambahan kacang merah diharapkan dapat 

meningkatkan protein pada cookies yang dihasilkan 

Penelitian ini bertujuan untuk mengetahui pengaruh proporsi tepung 

pisang dan tepung kacang merah terhadap karakteristik kimia yang meliputi 

analisa proksimat , karatristik fisik yang meliputi Texture Profile Analyzer (uji 

kekerasan) daya kembang dan uji organoleptik meliputi aroma, warna, rasa dan 

tekstur. Penelitian ini menggunakan rancangan acak kelompok (RAK) yang terdiri 

dari (5) lima perlakuan yaitu proporsi tepung pisang dan tepung kacang merah 

(90:10; 80:20; 70:30; 40:60 ; 60:40) 

Berdasarkan hasil penelitian yang dilakukan, perlakuan 70 % tepung 

pisang dan 30% tepung kacang merah yang mendekati dan memenuhi standard 

mutu cookies berdasarkan Standard Nasional Indonesia (SNI) dengan kadar air 

4,92%, kadar abu 1,92 %, kadar protein 13,70%, kadar lemak 16, 26%, kadar 

serat 3,00% dan kadar karbohidrat 58,03% dan tingkat kesukaan panelis terhadap 

nilai rasa (2,97), aroma (2,7), warna (3,02) dan tekstur (2,63) 

 

 

Kata kunci: Cookies, Tepung Pisang, Tepung Kacang Merah 
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THE EFFECT OF PROPORTION OF BANANA FLOUR AND RED BEAN 

FLOUR ON THE PHYSICAL-CHEMICAL CHARACTERISTICS OF 

COOKIES 

 

By: Efrida Flora Murni  

 

ABSTRACT 

 

Cookies are a type of biscuits made with low protein flour, high in fat 

which are baked until they are hard but still crispy when eaten. Cookies are 

generally made from white flour. The use of flour is increasing in bakery products 

which causes the import of flour to increase to reduce dependence on wheat, 

alternatives are used by utilizing local food. Local food that can be used as a 

substitute for wheat flour is banana flour because the production of bananas is 

very abundant in Indonesia but is still limited in processing and bananas have high 

nutritional content. The addition of kidney beans is expected to increase protein in 

the cookies produced. 

This study aims to determine the effect of the proportion of banana flour 

and red bean flour on chemical characteristics which include proximate analysis, 

physical characteristics which includes Texture Profile Analyzer (hardness test) of 

power development and organoleptic tests including aroma, color, taste and 

texture. This study used a randomized block design (RBD) consisting of (5) five 

treatments, namely the proportion of banana flour and red bean flour (90:10; 

80:20; 70:30; 40:60; 60:40). 

Based on the results of research conducted, the treatment of 70% banana 

flour and 30% red bean flour approaching and meeting the quality standards of 

cookies based on the Indonesian National Standard (SNI) with a water content of 

4.92%, ash content of 1.92%, protein content of 13, 70%, 16, 26% fat content, 

3.00% fiber content and 58.03% carbohydrate content and panelist preference 

level for taste (2.97), aroma (2.7), color (3.02) and texture (2.63) 

 

Keywords: Cookies, Banana Flour, Red Bean Flour 
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