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Diana 

INTISARI 

 
Berdasarkan data dari Dinas Kota Tasikmalaya 2024, prevalensi anemia remaja putri mencapai 

39,8%. Kondisi ini disebabkan kurangnya asupan zat besi dan protein. Salah satu upaya pencegahan 

anemia adalah meningkatkan sumber protein dan zat besi. Bahan pangan alternatif yang digunakan 

yaitu tepung mocaf dan tepung kacang kedelai. Berdasarkan nilai gizinya, tepung mocaf 

mengandung energi 350 kkal, protein 1,2 gr, lemak 0,6 gr, karbohidrat 85 gr, dan zat besi 15,8 mg 

per 100 gr. Tepung kacang kedelai mengandung energi 347 kkal, protein 35,9 gr, lemak 20,6 gr, 

karbohidrat 29,9 gr, dan zat besi 8,4 mg. Tujuan penelitian ini adalah mengetahui sifat organoleptik 

dan kandungan gizi cookies substitusi tepung mocaf dengan penambahan tepung kacang kedelai. 

Penelitian ini menggunakan metode eksperimen dengan analisis deskriptif. Tahap pertama dilakukan 

pembuatan cookies dengan tiga formulasi tepung terigu dan mocaf, yaitu Formula 1 (50%:50%), 

Formula 2 (25%:75%), dan Formula 3 (0%:100%). Penilaian uji organoleptik oleh 10 panelis 

menunjukkan bahwa Formula 3 menjadi formula terpilih dengan nilai rata-rata 3,2 pada skala 1–5. 

Tahap kedua dilakukan dengan penambahan tepung kacang kedelai sebesar 20%, 30%, dan 40%. 

Hasil uji organoleptik oleh 30 panelis menunjukkan bahwa formula dengan penambahan 30% tepung 

kacang kedelai memperoleh nilai tertinggi sebesar 3,62 pada skala 1–5. Formula 2 mengandung 

energi 395,3 kkal, protein 7,7 gram, lemak... 19,1 gr, karbohidrat 49,6 gr, dan zat besi 6,8 mg. Produk 

ini berpotensi sebagai alternatif makanan selingan anemia pada remaja putri dengan harga jual Rp 

6.110/100 gr. 

 

 

Kata Kunci: Tepung Mocaf, Anemia, Cookies, Tepung Kacang Kedelai, Uji Organoleptik 
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ABSTRACT 

 

DIANA. Nutritional Content of Cookies Substituted with Mocaf Flour and 

Enriched with Soybean Flour as an Alternative Snack for the Prevention of 

Anemia in Adolescent Girls. Under the Supervision of PIJAR BEYNA 

PATAMORGANA 

 
Based on data from the Tasikmalaya City Health Office in 2024, the prevalence of anemia among 

adolescent girls reached 39.8%. This condition is caused by inadequate intake of iron and protein. 

One effort to prevent anemia is to increase the consumption of protein- and iron-rich food sources, 

such as mocaf flour and soybean flour. Mocaf flour contains 350 kcal of energy, 1.2 g of protein, 

0.6 g of fat, 85 g of carbohydrates, and 15.8 mg of iron per 100 g. Soybean flour contains 347 kcal 

of energy, 35.9 g of protein, 20.6 g of fat, 29.9 g of carbohydrates, and 8.4 mg of iron per 100 g. 

This study aimed to determine the organoleptic properties and nutritional content of cookies made 

from mocaf flour substitution with the addition of soybean flour. This study employed an 

experimental method with descriptive analysis. The first stage involved the production of cookies 

using three formulations of wheat flour and mocaf flour, namely Formula 1 (50%:50%), Formula 

2 (25%:75%), and Formula 3 (0%:100%). Organoleptic testing conducted by 10 panelists showed 

that Formula 3 was the best formulation, with an average score of 3.2 on a 1–5 scale. In the second 

stage, soybean flour was added at levels of 20%, 30%, and 40%. Organoleptic testing conducted 

by 30 panelists indicated that the formulation containing 30% soybean flour was the most 

preferred, with an average score of 3.62 on a 1–5 scale. Formula 2 contained 395.3 kcal of energy, 

7.7 g of protein, 19.1 g of fat, 49.6 g of carbohydrates, and 6.8 mg of iron. This product has the 

potential to serve as an alternative snack for anemia prevention among adolescent girls, with a 

selling price of IDR 6,110 per 100 g. 

 

 

Keywords: Mocaf Flour, Anemia, Cookies, Soybean Flour, Organoleptic Test 
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