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SUMMARY 

 

Nowadays, people is being concerned about the risk of using synthetic colorants, thus 

the needs of natural colorants is increasing. Red beet is one of the foodstuffs that began 

widely used as natural colorant. Red beets as a natural colorant also provide health 

benefits. As natural colorant, red beet could be applied in the form of extract or powder. 

Red beet powder has more advantages than red beet extract because it has higher 

stability. Natural colorant could be applied in bakery product, such as cookies to give  

colour and make it as functional food. However, the ongoing heating process (baking 

process) could affect the changes of the cookies’ texture, and  betalains content that 

contribute to the changes of the color intensity and antioxidant activity. The aim of this 

research was to determine the impact of red beet powder on the physicochemical 

characteristics such as color, texture, betalain content, and antioxidant activity of mocaf 

cookie and its rancidity during storage. Red beet powder with the concentration of 0%; 

10%; and 20% were added. Cookies were analyzed at the time 0; 10; 20; 30 minutes 

during baking. Baking would decrease the intensity value of a*, antioxidant activity, 

and betalain content. At the first 10 minutes of baking, cookies with addition of 20% red 

beet powder produced the highest reduction of % discoloration which was 28.14%. 

Besides, at the first 10 minutes of baking, addition of 20% red beet powder resulted in 

the reduction of betacyanin and betaxanthin content of cookies which were 23.38% and 

13.37% respectively. However, baking would increase the hardness value of cookies 

because of gelatinization. Furthermore, the addition of red beet powder in the cookies 

could decrease TBA value that resulted in the delay of rancidity level. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

iii 

 

RINGKASAN 

 

Pada zaman ini, orang menjadi perhatian tentang dampak negatif dari penggunaan 

pewarna sintetik, sehingga permintaan dari pewarna alami menjadi meningkat. Bit 

merah merupakan salah satu dari bahan pangan yang mulai digunakan sebagai pewarna 

alami. Bit merah selain sebagai pewarna alami juga bermanfaat bagi kesehatan dan 

tidak beracun. Sebagai pewarna alami, bit merah dapat diaplikasikan pada produk 

bakery, seperti cookies yang identik dengan warna yang menarik. Namun selama proses 

pemanasan (baking) dapat menyebabkan perubahan warna, tekstur, kandungan betalain 

yang berkontribusi terhadap warna, dan kandungan antioksidan. Oleh karena itu tujuan 

dari penelitian ini, mengetahui pengaruh serbuk bit merah pada karakteristik fisikokimia 

cookies mocaf dan ketengikannya selama penyimpanan. Perbedaan pemberian 

konsentrasi serbuk bit merah dan proses pemanasan berbeda nyata terhadap warna 

sampel. Proses pemanasan akan menurunkan intensitas nilai a*, kandungan antioksidan, 

dan kandungan betalain. Pada 10 menit pertama proses baking akan pada cookies yang 

diberi 20% penambahana serbuk bit merah memiliki % penurunan antioksidan paling 

besar, sebesar 28.14. Sedangkan pada betasianin % penurunanya sebesar 23.38 dan pada 

betasantin sebesar 13.37. Akan tetapi proses baking meningkatkan nilai hardness pada 

cookies karena proses gelatinisasi. Sedangkan penambahan serbuk bit merah pada 

cookies akan menurunkan nilai TBA dan tingkat ketengikan akan dihambat.  
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