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ABSTRAK

Kukis adalah kue kering yang digemari semua kalangan masyarakat. Labu
kabocha merupakan bahan pangan lokal yang potensial untuk dikembangkan
sebagai bahan baku makanan olahan yang padat kandungan zat gizi. Labu kabocha
mengandung zat gizi makro, mikro dan senyawa aktif antioksidan. Tepung labu
kabocha memiliki keunggulan kandungan kadar abu 10,0%, rendah lemak yaitu
1,58%, kandungan karbohidrat 62,62%. Tujuan dari penelitian ini adalah untuk
mengtahui pengaruh penambahan tepung labu kabocha terhadap sifat kimia, fisik,
dan organoleptik chewy kukis.

Metode dalam penelitian ini dibagi menjadi 3 tahap. Tahapan pertama
pembuatan tepung labu kabocha, tahapan kedua pembuatan produk chewy kukis,
dan tahapan ketiga analisis produk meliputi analisis sifat kimia, aktivitas
antioksidan, analisis sifat fisik, dan analisis organoleptik. Penelitian ini
menggunakan Rancangan Acak Lengkap (RAL) 1 faktorial yaitu perbedaan pada
konsentrasi tepung terigu dan tepung labu kabocha. Terdapat 5 formulasi, F1
(100%:0%), F2 (75%:25%), F3 (50%:50%), F4 (25%:75%), F5 (0%:100). Analisis
statistika dilakukan dengan SPSS 25. Analisis One Way Anova dan dilanjutkan
dengan uji Duncan Multiple Range Test (DMRT) pada taraf kepercayaan 95%.

Data hasil penelitian menunjukan pada analisis secara keseluruhan chewy kukis
yang paling disukai adalah F2 meliputi aroma, warna, rasa, tekstur (kekerasan,
kerenyahan, dan kekenyalan), dan aftertaste. Sedangkan sifat kimia yaitu F3
memiliki kadar air paling rendah yaitu 8,83%, F4 memiliki kadar abu paling rendah
yaitu 5,30, kadar karbohidrat paling tinggi F3 yaitu 44,84%, kadar protein paling
tinggi F2 yaitu 6,56%, kadar lemak paling tinggi F2 yaitu 31,94, kadar serat
kasar paling tinggi yaitu F4 0,23%, dan kadar antioksidan paling tinggi F5 yaitu
145,87 % RSA.

Kata kunci: chewy kukis, labu kabocha, sifat kimia
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PHYSICOCHEMICAL AND ORGANOLEPTIC CHARACTERISTICS OF
CHEWY COOKIES WITH VARIATIONS IN THE ADDITION OF KABOCHA
PUMPKIN FLOUR (Cucurbita maxima D.)

Sinta Dewi Nursita
1900033151

ABTRACT

Kukis are cookies that are favored by all groups of people. Kabocha pumpkin
is a local food that has the potential to be developed as a raw material for nutrient-
dense processed foods. Kabocha pumpkin contains macronutrients, micronutrients
and antioxidant active compounds. Kabocha pumpkin flour has the advantage of
ash content of 10.0%, low fat content of 1.58%, carbohydrate content of 62.62%.
The purpose of this study was to determine the effect of the addition of kabocha
pumpkin flour on the chemical, physical, and organoleptic properties of chewy
cookies.

The method in this research is divided into 3 stages. The first stage is making
kabocha pumpkin flour, the second stage is making chewy cookies, and the third
stage is analyzing the product including chemical properties analysis, antioxidant
activity, physical properties analysis, and organoleptic analysis. This study used a
1 factorial Completely Randomized Design (CRD), namely the difference in the
concentration of wheat flour and kabocha pumpkin flour. There were 5
formulations, F1 (100%:0%), F2 (75%:25%), F3 (50%:50%), F4 (25%:75%), F5
(0%:100). Statistical analysis was carried out with SPSS 25. One Way Anova
analysis and continued with Duncan Multiple Range Test (DMRT) at 95%
confidence level.

The data showed that in the overall analysis, the most preferred chewy cookie
was F2, including aroma, color, taste, texture (hardness, crispness, and chewiness),
and aftertaste. While the chemical properties are F3 has the lowest water content
of 8.83%, F4 has the lowest ash content of 5.30, the highest carbohydrate content
F3is 44.84%, the highest protein content F2 is 6.56%, the highest fat content F2 is
31.94, the highest crude fiber content is F4 0.23%, and the highest antioxidant
content F5 is 145.87% RSA.

Keywords: chewy cookies, kabocha pumpkin, chemical properties
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