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ABSTRAK

PENGARUH SUBSTITUSI TEPUNG BEKATUL TERHADAP

SIFAT SENSORI DAN KIMIA PRODUK COOKIES
Oleh :
Nofia Sofianti

sofiantinofia@gmail.com

Bekatul merupakan lapisan terluar dari beras yang terlepas saat
penggilingan dan memiliki kandungan gizi yaitu serat, karbohidrat, protein dan
vitamin B kompleks yang dapat dimanfaatkan sebagai bahan tambahan dalam
pembuatan cookies. Penelitian ini bertujuan untuk mengetahui pengaruh substitusi
tepung bekatul terhadap sifat sensori dan kimia produk cookies. Rancangan
penelitian yang digunakan adalah rancangan acak lengkap (RAL) dengan 4 kali
ulangan, uji organoleptik dianalisis dengan uji friedman dan uji kimia dianalisis
dengan Anova dan dilanjutkan dengan uji BNT. Hasil uji organoleptik
menunjukkan bahwa ada pengaruh substitusi tepung bekatul terhadap sifat sensori
yang meliputi warna, aroma, rasa dan tekstur cookies bekatul menunjukkan HO
ditolak dan H1 diterima. Hasil terbaik terdapat pada substitusi (30%) dan terendah
pada substitusi (50%). Hasil analisis uji kimia menunjukkan kadar protein
tertinggi adalah pada perlakuan (50%) bekatul sebesar 8,19 g, kadar karbohidrat
tertinggi pada perlakuan (100%) terigu sebesar 78.70 ¢, pada kadar tertinggi
vitamin B1 menunjukkan perlakuan (50%) tepung bekatul sebesar 1.35 mg,
sedangkan pada uji serat nilai tertinggi dihasilkan pada perlakuan (50%) tepung
bekatul sebesar 11.25 ¢. Perlakuan terbaik cookies bekatul memiliki nilai

karbohidrat rendah, tinggi protein, vitamin B1 dan serat.

Kata Kunci : Cookies, Bekatul, Organoleptik, Zat Gizi
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ABSTRACT

THE EFFECT OF BRAND FLOUR SUBSTITUTION ON THE SENSORY
JAND CHEMICAL PROPERTIES OF COOKIES
Oleh:
Nofia Sofianti

sofiantinofia@gmail.com

Rice bran is the outer layer of rice that is released during milling and contains
nutrients that is fiber, carbohydrates, protein and vitamin B complex which can be
used as additional ingredients in making cookies. This study aims to determine the
effect of rice bran substitution on the sensory and chemical properties of cookies
products. The research design used was a completely randomized design (CRD)
with 4 replications, Organoleptic test was analyzed by Friedman test and
chemical test was analyzed by ANOVA and followed by LSD test. Organoleptic
test results show that there is an effect of rice bran substitution on sensory
properties including color, aroma, taste and texture of rice bran cookies,
indicating that HO is rejected and H1 is accepted. The best results were found in
substitution (30%) and the lowest was in substitution (50%). The results of
chemical test analysis showed that the highest protein content was in the
treatment (50%) bran of 8.19 g, the highest carbohydrate content in the treatment
(100%) of flour was 78.70 g, the highest level of vitamin B1 showed treatment
(50%) of bran flour was 1.35 mg, while in the fiber test the highest value was
obtained in the treatment (50%) of bran flour of 11.25 g. The best treatment for

rice bran cookies is low carbohydrate value, high in protein, vitamin B1 and fiber.

Keywords: Cookies, Bran, Organoleptic, Nutrients
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