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ABSTRAK 

 

 

 

 

FORMULASI TEPUNG JAGUNG, TEPUNG KULIT ARI KEDELAI  

DAN DAUN KELOR TERHADAP SIFAT KIMIA PADA BISKUIT 

SEBAGAI ALTERNATIF PENCEGAHAN DIABETES MELITUS  

Oleh : 

Nur Qomaria 

nurqomaria501@gmail.com 

 

Tepung jagung, tepung kulit ari kedelai dan daun kelor merupakan sumber bahan 

pangan yang memiliki kandungan protein dan serat tinggi. Tujuan penelitian 

adalah menganalisis pengaruh biskuit dengan formulasi tepung jagung, tepung 

kulit ari kedelai dan daun kelor terhadap kadar gizi makro, serat kasar dan kadar 

air. Metode penelitian desain eksperimental dengan rancangan acak lengkap 

(RAL) yang terdiri dari formula kontrol (F0) dan 3 formula perlakuan (F1, F2, 

F3). Uji laboratorium dianalisis menggunakan uji ANOVA (Analysis of Variance) 

dan uji lanjut BNT (Beda Nyata Terkecil). Hasil uji sifat kimia  kadar gizi makro, 

serat dan kadar air terdapat perbedaan yang nyata nilai sig. 0,00.  Kadar gizi 

makro F0, F1, F2, dan F3 yaitu protein 4,275 gram ; 5,4 gram ; 6,54 gram ; 9,105 

gram, karbohidrat 12,372 gram ; 13,017 gram ; 14,463 gram ; 16,281 gram, lemak 

3,399 gram ; 4,146 gram ; 4,983 gram, ; 7,293 gram, serat 1,026 gram ; 1,869 

gram ; 2,412 gram ;  3,708 gram, kadar air 1,755 gram; 1,998 gram; 3,06 gram; 

4,212 gram. Kesimpulan dari penelitian ini yaitu terdapat pengaruh formulasi 

tepung jagung, tepung kulit ari kedelai dan daun kelor terhadap sifat kimia 

(protein, lemak, karbohidrat, serat kasar dan kadar air) pada produk biskuit.  

 

Kata kunci : biskuit, kadar gizi makro, serat kasar, kadar air 
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ABSTRACT 

 

 

 

 

FORMULATION OF CORN FLOUR, SOYBEAN ORIGIN FLOUR 

AND MORINGA LEAVES ON CHEMICAL PROPERTIES IN BISCUIT 

AS ALTERNATIVE TO PREVENT DIABETES MELLITUS 

By : 

Nur Qomaria 

nurqomaria501@gmail.com 

 

Corn flour, soybean husk flour and moringa leaves are sources of food that have 

high protein and fiber content. The purpose of this study was to analyze the effect 

of biscuits with formulations of corn flour, soybean husk flour and Moringa 

leaves on macronutrient levels, crude fiber and water content. The research 

method was an experimental design with a completely randomized design (CRD) 

consisting of a control formula (F0) and 3 treatment formulas (F1, F2, F3). 

Laboratory tests were analyzed using the ANOVA (Analysis of Variance) test and 

the BNT follow-up test (Least Significant Difference). The test results of chemical 

properties of macronutrients, fiber and water content showed significant 

differences in sig values. 0.00. The macronutrient levels of F0, F1, F2, and F3 are 

4.275 grams of protein; 5.4 grams; 6.54 grams; 9.105 grams, carbohydrates 

12,372 grams; 13,017 grams ; 14,463 grams; 16,281 grams, fat 3,399 grams; 

4.146 grams; 4.983 grams, ; 7.293 grams, fiber 1.026 grams; 1,869 grams; 2,412 

grams; 3.708 grams, water content 1.755 grams; 1,998 grams; 3.06 grams; 4.212 

grams. The conclusion of this study is that there is an effect of the formulation of 

corn flour, soybean husk flour and Moringa leaves on the chemical properties 

(protein, fat, carbohydrates, crude fiber and water content) in biscuit products. 

 

Keywords: biscuits, macronutrient content, crude fiber, water content 
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