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RINGKASAN

Kukis/cookies umumnya terbuat dari tepung terigu yang mengandung gluten.
Selain itu, kandungan gizi yang terkandung dalam kukis kurang seimbang. Kukis
tidak membutuhkan pengembangan yang maksimal sehingga dapat digantikan
bahan lain yang bebas gluten. Tepung tapioka merupakan salah satu jenis tepung
bebas gluten yang dapat digunakan sebagai pengganti tepung terigu dalam
pembuatan kukis. Untuk meningkatkan kandungan gizinya, kukis dapat
ditambahkan bahan lain, seperti tepung edamame dan bubuk daun kelor.
Penelitian ini bertujuan untuk mengetahui pengaruh penambahan tepung
edamame dan bubuk daun kelor dalam beberapa kombinasi perbandingan
terhadap karakteristik kimia dan fisik kukis serta mengetahui kukis dengan
formula penambahan tepung edamame dan bubuk daun kelor yang paling disukai
responden. Variasi perbandingan tepung edamame dan bubuk daun kelor secara
berturut-turut adalah 22 gram : 8 gram, 24 gram : 6 gram, dan 26 gram : 4 gram.
Analisis yang dilakukan dalam penelitian ini adalah analisis kimia (kadar air,
kadar abu, kadar protein, kadar lemak, kadar karbohidrat, kadar serat pangan, dan
kadar zat besi), analisis fisik (tingkat kekerasan/hardness, warna, dan %
pengembangan), dan analisis sensori (uji rating hedonik). Data hasil analisis
kimia dan fisik diolah menggunakan uji One-Way ANOVA, independent t-test
unequal variances, dan uji beda Duncan. Data hasil analisis sensori diolah
menggunakan uji Kruskal-Wallis dan uji beda Mann-Whitney. Penambahan
tepung edamame dan bubuk daun kelor meningkatkan kadar protein kukis bebas
gluten sebesar 2,87 - 3,64%, kadar serat pangan sebesar 17,88 - 33,48%, dan
kadar zat besi sebesar 13,21 ppm dibandingkan dengan kukis yang hanya
menggunakan tepung tapioka. Penambahan tepung edamame dan bubuk daun
kelor juga meningkatkan kadar air, kadar abu, kadar lemak, dan tingkat kekerasan.
Namun, penambahan tepung edamame dan bubuk daun kelor menurunkan kadar
karbohidrat dan tingkat kecerahan kukis, serta menyebabkan perubahan warna
kukis menjadi hijau. Kukis yang paling disukai panelis adalah kukis dengan
penambahan 26 gram tepung edamame dan 4 gram bubuk daun kelor.
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SUMMARY

Cookies are generally made from wheat flour which contains gluten. Furthermore,
the nutritional content contained in cookies is not balanced. Cookies dough does
not require maximum improvement so it can be replaced by other gluten-free flour.
Tapioca flour is one type of gluten-free flour that can be used as a substitute for
wheat flour in making cookies. To enhance the nutritional content, cookies can be
added with other ingredients, such as edamame flour and moringa leaf powder.
This study aims to determine the effect of the addition of edamame flour and
moringa leaf powder in several combinations of comparisons on the chemical and
physical characteristics of cookies and to determine which cookies with the
formula of adding edamame flour and moringa leaf powder are most liked by
respondents. Variations in the ratio of edamame flour and moringa leaf powder
are 22 grams: 8 grams (F1), 24 grams : 6 grams (F2), and 26 grams: 4 grams (F3).
The analyses used in this study were chemical analysis ( water content, ash
content, protein content, fat content, carbohydrate content, dietary fiber content,
and iron content), physical analysis ( hardness, color, and % development), and
sensory analysis (hedonic rating test). Chemical and physical data were processed
using One-Way ANOVA, independent t-test unequal variances, and Duncan Test.
Sensory data was processed using Kruskal-Wallis dan Mann-Whitney Test. The
addition of edamame flour and moringa leaf powder increased the protein content
of gluten-free cookies by 2.81-3.64%, dietary fiber content by 17.88-33.48%, and
iron content by 13.21 ppm in comparison to cookies with tapioca flour. The
addition of edamame flour and moringa leaf powder also increased the moisture
content, ash content, fat content, and hardness in the cookies. But, the addition of
edamame flour and moringa powder decreased the carbohydrate content and
brightness of the cookies, and caused the cookies to turn green in color. The
cookies most liked by the panelists is the cookies with the addition of 26 grams of
edamame flour and 4 grams of moringa leaf powder.
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