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“Gambaran Sifat Organoleptik dan Kandungan Gizi Cookies Substitusi 

Tepung Sukun dan Tepung Tempe untuk Alternatif 

Makanan Tambahan Balita” 

 

Endah Tresna Lyrawati 

 

INTISARI 

 
Masalah gizi pada balita masih menjadi tantangan serius di Indonesia. Berdasarkan Survei 

Kesehatan Indonesia 2023 prevalensi stunting sebesar 21,5%, wasting 8,5%, dan underweight 

15,9%. Kondisi ini menunjukkan masih tingginya kasus kekurangan gizi pada anak. Salah satu 

upaya perbaikan gizi yaitu melalui pemberian makanan tambahan berbasis pangan lokal bergizi 

tinggi yang mudah diterima anak, seperti cookies. Penelitian ini bertujuan untuk mengetahui sifat 

organoleptik dan kandungan gizi cookies substitusi tepung sukun dan tepung tempe sebagai 

alternatif makanan tambahan balita. Tepung sukun merupakan bahan pangan lokal sumber 

karbohidrat yang bebas gluten, tinggi pati (±76%) dan potensial menggantikan tepung terigu. 

Tepung tempe berasal dari fermentasi kedelai, salah satu pangan khas Indonesia dengan protein 

tinggi (±46%), lemak yang baik, serta mengandung asam amino dan antioksidan alami. 

Penelitian ini merupakan penelitian eksperimen dengan analisis deskriptif. Penelitian terdiri dari 

tiga formulasi yiatu 1 (75%:25% + 50%), 2 (75%:25% + 55%), dan 3 (75%:25% + 60%). Uji 

organoleptik dilakukan oleh 30 panelis tidak terlatih untuk menilai warna, aroma, tekstur, dan 

rasa. Kesimpulan formulasi terbaik yang bisa dijadikan alternatif makanan tambahan balita 

adalah dengan perbandingan formula 2 dengan rata-rata skor organoleptik 5,5 (kategori agak 

suka). Kandungan gizi formula 2 per 100 gram yaitu energi 370 kkal, protein 14 g, lemak 28 g, 

karbohidrat 48 g. Cookies ini telah memenuhi syarat sebagai alternatif makanan tambahan (10-

16%) kandungan zat gizi makro. Harga pokok produksi sebesar Rp 17.074 per 100 g dan harga 

jual Rp 18.781. Produk ini dapat menjadi alternatif makanan tambahan balita. 

 

Kata Kunci : Cookies, Tepung Sukun, Tepung Tempe, Organoleptik, Kadar Air, Kandungan 

Gizi, Harga Pokok Produksi.  
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ABSTRACK 
ENDAH TRESNA LYRAWATI. Organoleptic Properties and Nutritional Content of Cookies 

Substituting Breadfruit Flour and Tempeh Flour as Alternative Food Supplements for 

Toddlers. Under Supervision of IMA KARIMAH 

 

Nutrition problems in toddlers remain a serious challenge in Indonesia. Based on the Indonesian 

Health Survey 2023,, the prevalence of stunting is 21.5%, wasting 8.5%, and underweight 15.9%. 

This condition shows that there are still high cases of malnutrition in children. One of the efforts 

to improve nutrition is through the provision of supplementary foods based on highly nutritious 

local foods that are easily accepted by children, such as cookies. This study aims to determine 

the organoleptic properties and nutritional content of cookies made from breadfruit flour and 

tempeh flour as alternative supplementary foods for toddlers. Breadfruit flour is a local food 

source of gluten-free carbohydrates, high in starch (±76%) and has the potential to replace 

wheat flour. Tempe flour comes from fermented soybeans, one of Indonesia's typical foods with 

high protein (±46%), good fats, and contains amino acids and natural antioxidants. This study 

is an experimental study with descriptive analysis. The study consisted of three formulations: 1 

(75%:25% + 50%), 2 (75%:25% + 55%), and 3 (75%:25% + 60%). Organoleptic testing was 

conducted by 30 untrained panelists to evaluate color, aroma, texture, and taste. The conclusion 

is that the best formulation to serve as an alternative snack for toddlers is Formula 2, which has 

an average organoleptic score of 5.5 (the “somewhat liked” category). The nutritional content 

of Formula 2 per 100 grams is 370 kcal of energy, 14 g of protein, 28 g of fat, and 48 g of 

carbohydrates. These cookies meet the criteria a complementary food alternative (10–16%) 

macronutrients. The cost of goods manufactured is Rp 17,074 per 100 g, and the selling price is 

Rp 18,781. This product can serve as a complementary food alternative for toddlers. 

 

Keywords: Cookies, Breadfruit flour, Tempeh Flour, Organoleptic, Moisture Content, 

Nutritional Content, Cost of Goods Manufactured. 
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