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RINGKASAN

Diabetes mellitus merupakan penyakit gangguan metabolisme yang menyebabkan pancreas
tidak memproduksi insulin dalam jumlah yang cukup atau tubuh tidak dapat menggunakan
insulin secara efektif. Diabetes disebabkan oleh konsumsi makanan tinggi kalori dan gula.
Cookies merupakan salah satu cemilan dengan kadar kalori yang tinggi. Kalori yang tinggi
berasal dari komposisi cookies yaitu tepung terigu dan gula. Maka dari itu, substitusi terhadap
tepung terigu dan gula diperlukan untuk menurunkan kadar kalori. Pada penelitian ini, tepung
terigu disubstitusi dengan tepung oat dan tepung ubi ungu serta gula disubstitusi dengan sirup
yakon. Tujuan dari penelitian ini adalah mendeskripsikan karakteristik fisik, kimia dan sensori
pada cookies dengan berbagai kombinasi tepung dan pemanis, mempelajari karakteristik
perlakuan konsentrasi sirup yakon dan jenis tepung dalam meningkatkan kemanisan dan
perubahan kalori serta menentukan komposisi tepung dan pemanis yang memiliki karakteristik
fisik, kimia dan sensori cookies yang paling mendekati cookies kontrol. Pada penelitian ini, ada
3 tingkatan perbandingan komposisi tepung oat : tepung terigu : tepung ubi ungu, yaitu A
(40:40:20), B (40:30:30) dan C (40:20:40). Selain itu, ada 5 tingkatan komposisi sirup yakon,
yaitu 40 mL, 50 mL, 60 mL, 70 mL dan 80 mL. Proses pembuatan cookies pada suhu 150°C
selama 15 menit. Metode pada penelitian ini yaitu uji tekstur, uji proksimat, tingkat kemanisan
dan uji sensori. Data akan diolah dengan SPSS yaitu two way ANOVA. Berdasarkan hasil
pengujian, penambahan tepung ubi ungu menyebabkan peningkatan kadar abu, kadar air, kadar
lemak, serat kasar dan tingkat kemanisan serta penurunan kadar protein, total kalori dan kadar
karbohidrat serta menyebabkan tekstur cookies semakin lunak. Penambahan sirup yakon
menyebabkan peningkatan kadar abu, kadar air, kadar karbohidrat, dan tingkat kemanisan serta
penurunan kadar lemak dan total kalori serta menyebabkan tekstur cookies semakin keras.
Berdasarkan hasil uji sensori, cookies yang paling disukai secara keseluruhan yaitu cookies
dengan kandungan tepung ubi ungu dan tepung terigu sama banyak dan sirup yakon 50 mL.
Kesimpulan dari penelitian ini yaitu penambahan tepung ubi ungu dan sirup yakon
menyebabkan peningkatan tingkat kemanisan tanpa adanya peningkatan total kalori.
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SUMMARY

Diabetes mellitus is a metabolic disorder disease that causes the pancreas to not produce insulin
in sufficient quantities or the body cannot use insulin effectively. Diabetes is caused by
consuming foods high in calories and sugar. Cookies are a snack with a high calorie content.
High calories come from the composition of cookies, namely flour and sugar. Therefore,
substitution of wheat flour and sugar is needed to reduce the calorie content. In this study,
wheat flour was substituted with oat flour and purple sweet potato flour and sugar was
substituted with yacon syrup. The aims of this study were to describe the physical, chemical
and sensory characteristics of cookies with various combinations of flour and sweetener, to
study the characteristics of the treatment with the concentration of yacon syrup and the type of
flour in increasing sweetness and changes in calories, and to determine the composition of flour
and sweetener with physical, chemical and sensory characteristics. cookies that are closest to
the control cookies. In this study, there are 3 levels of comparison of the composition of oat
flour: wheat flour: purple sweet potato flour, namely A (40:40:20), B (40:30:30) and C
(40:20:40). In addition, there are 5 levels of yacon syrup composition, namely 40 mL, 50 mL,
60 mL, 70 mL and 80 mL. The process of making cookies at a temperature of 1500C for 15
minutes. The methods in this research are texture test, proximate test, sweetness level and
sensory test. The data will be processed with SPSS, namely two way ANOVA. Based on the
test results, the addition of purple sweet potato flour causes an increase in ash content, water
content, fat content, crude fiber and sweetness levels as well as a decrease in protein content,
total calories and carbohydrate content and causes the texture of cookies to become softer. The
addition of yacon syrup causes an increase in ash content, water content, carbohydrate content,
and sweetness level as well as a decrease in fat content and total calories and causes the texture
of cookies to be harder. Based on the sensory test results, the most preferred cookies overall
were those with the same amount of purple sweet potato flour and wheat flour and 50 mL of
yakon syrup. The conclusion of this study is that the addition of purple sweet potato flour and
yakon syrup causes an increase in sweetness levels without an increase in total calories.
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