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RINGKASAN 

Konsumsi produk pangan berbasis tepung terigu di Indonesia cukup tinggi 
misalnya roti, mie, dan cookies. Padahal, pemenuhan kebutuhan tepung terigu di 
Indonesia mengimpor dari negara lain. Hal ini dikarenakan sulitnya tanaman 
gandum tumbuh diwilayah Indonesia. Untuk mengurangi impor tepung terigu, 
perlu dilakukan diversifikasi pangan berbasis umbi- umbian. Salah satu umbi 
lokal Indonesia adalah gembili (Dioscorea esculenta L.). Pemanfaatan gembili 
menjadi tepung diharapkan dapat meningkatkan nilai ekonomis dan lebih awet 
sehingga dapat diaplikasikan kedalam produk pangan yang mudah disajikan, 
diolah, dan mudah dikonsumsi oleh masyarakat yaitu cookies. 

Penelitian ini bertujuan untuk mengetahui proporsi tepung gembili : pati 
jagung dan tingkat penambahan margarin yang tepat untuk menghasilkan 
cookies yang baik secara fisik, kimia, dan organoleptik. Selain itu, penelitian ini 
bertujuan untuk mengetahui Angka Kecukupan Gizi (AKG) per takaran saji 
cookies. 

Penelitian ini menggunakan RAK (Rancangan Acak Kelompok) dengan 2 
faktor yaitu proporsi tepung gembili : pati jagung (100 : 0, 80 : 20, 60 : 40) dan 
tingkat penambahan margarin (75%, 85%, 95% b/btepung) sehingga didapatkan 
9 perlakuan dengan 3 kali ulangan. Data dianalisa menggunakan analisa varians 
(ANOVA) dengan taraf nyata 5%, dilanjutkan dengan uji BNT (Beda Nyata 
Terkecil), jika ada interaksi dilanjutkan uji DMRT (Duncan’s Multiple Range Test). 
Pemilihan perlakuan terbaik menggunakan metode De Garmo. Dilanjutkan 
dengan uji t untuk membandingkan antara cookies perlakuan terbaik dengan 
cookies kontrol. 

Hasil penelitian menunjukkan bahwa penggunaan proporsi tepung gembili : 
pati jagung dan tingkat penambahan margarin memberikan pengaruh terhadap 
parameter daya patah, daya kembang, dan kekuningan. Cookies perlakuan 
terbaik berdasarkan parameter fisik, kimia, dan organoleptik didapatkan pada 
proporsi tepung gembili : pati jagung (60 : 40) dan tingkat penambahan margarin 
95% (b/b tepung). Produk cookies tersebut memiliki karakteristik fisik meliputi 
daya patah 2,97N, daya kembang 30,16%, kecerahan 52,3, kemerahan 15,8, 
kekuningan 24,53. Cookies perlakuan terbaik berdasarkan parameter kimia 
meliputi kadar air 2,86%, kadar lemak 49,85%, kadar pati 39,95%, kadar protein 
1,63%, kadar abu 3,47%, kadar serat kasar 2,33%. Cookies perlakuan terbaik 
mutu hedonik meliputi kenampakan 4,00 (menarik), kehalusan tekstur 3,60 
(halus), warna 3,70 (cerah), aroma khas 3,65 (tajam), aroma menyimpang 4,40 
(tidak kuat), rasa 3,35 (agak enak), rasa menyimpang 3,60 (tidak kuat), 
kerenyahan 4,15 (renyah), dan after taste 4,50 (agak pahit). Cookies perlakuan 
terbaik tingkat kesukaan/hedonik meliputi kenampakan 4,00 (suka), kehalusan 
tekstur 3,60 (suka), warna 4,10 (suka), aroma khas 3,90 (suka), rasa 3,35 (netral/ 
biasa), dan kerenyahan 4,05 (suka). Nilai AKG dari cookies perlakuan terbaik 
adalah lemak 24,93%, protein 0,98%, karbohidrat 4,22%, dan energi total 184,48 
kkal. 
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SUMMARY 
 
The consumption of wheat flour based food products in Indonesia is quite 

high such as bread, noodle, and cookies. Whereas, the fulfillment of flour 
requirement in Indonesia still import from other countries. This is due to the 
difficulty of the wheat grow in Indonesia. To reduce the import of wheat flour, 
need to be done food diversify based on tubers. One of Indonesia's local tubers 
is lesser yam (Dioscorea esculenta L.). Utilization of lesser yam into flour is 
expected to increase the economic value and durability so that it can be applied 
to food products that are easily presented, processed, and consumed by people 
in the cookies. 

This research aims to know the proportion of lesser yam flour : corn starch, 
and the level of margarine addition to make cookies that are good based on the 
physical, chemical, and organoleptic characteristic. In addition, this research aims 
to know the number of nutritional Adequacy (RDA) per serving size cookies. 

This research uses Randomized Block Design with two factors, the 
proportion lesser yam flour : corn starch (100: 0, 80: 20, 60: 40) and the level of 
margarine addition (75%, 85%, 95% w/w flour) to obtained 9 treatments with 
three replications. Data were analyzed using analysis of variance (ANOVA) with 
the real level of 5%, followed by Least Significant Difference Test Methode, if 
there was an interaction followed by DMRT (Duncan’s Multiple Range Test). The 
best treatment choosen by De Garmo, followed by t test to compare between the 
best treatment and control cookies.  

The results showed that the proportion lesser yam flour : corn starch and 
the level of margarine addition affected on the parameters of breaking stenght, 
volume expansion value, and yellowish. The best treatment of cookies in 
physical, chemical, and organoleptic was derived from the proportion lesser yam 
flou : corn starch (60 : 40) and the level of margarine addition 95% (w/w flour). 
Thebest treatment of cookies on physical involved 2,97N breaking strenght, 
30,16% volume expansion value, 52,3 brightness, 15,8 redness, 24,53 yellowish. 
The best treatment of cookies on chemical involved water content of 2.86%, 
49,85% fat content, starch of 39.95%, 1.63% protein, 3,47% ash content, crude 
fiber content of 2,33%. The best treatment of cookies on hedonic quality involved 
sightings of 4.00 (interesting), fineness texture (smooth) of 3,60, color of 3.70 
(bright), 3.65% (sharp) special aroma of cookies, aroma deviate of 4.40 (not 
strong), taste (rather tasty)  of 3,35, taste deviate of 3.60 (not strong), crispiness 
of 4.15 (crispy), and after taste of 4.50 (rather bitter). The best treatment of 
cookies on hedonic involved sightings of 4.00 (like), fineness texture of 3.60 
(like), 4,10 (like) color, typical aroma of 3.90 (like), taste of 3,35 (neutral), and 
crispiness of 4.05 (like). Daily Nutrition Value of cookies best treatment was 
24,93% fat, 0,98% protein, 4,22% carbohydrates, and 184,48 kcal total energy. 
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