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INTISARI

Latar Belakang: Prevalensi anemia pada remaja putri di Indonesia tahun 2018 pada kelompok
remaja usia 11-14 tahun sebesar 13,5% dan usia 15-21 tahun sebesar 29,5%. Asupan zat besi
berperan penting dalam upaya pencegahan anemia pada remaja. Maka perlu dikembangkan snack
berupa cookies yang kaya akan zat besi. Metode: Eksperimen dengan analisis data secara deskriptif.
Adapun formula tepung mocaf dan tepung bayam hijau pada penelitian pendahuluan oleh 10 panelis
agak terlatih menentukan hasil terbaik yaitu formula B (80% tepung mocaf : 20% tepung bayam)
yang ditambahkan dengan tepung tepung kacang merah formula A (25%), B (30%), C (35%) pada
penelitian utama. Hasil: Uji organoleptik dari 3 formula pada penelitian utama dengan 30 panelis
tidak terlatih terhadap warna, aroma, rasa dan tekstur memiliki nilai rata-rata parameter warna 3,7-
3,9, aroma 3,3-3,6, rasa 3,3-3,5, dan tekstur 3,4-3,5 dengan hasil terbaik pada formula B (80%
tepung mocaf : 20% tepung bayam : 30% tepung kacang merah) dengan skala penilaian 1-5.
Kandungan gizi dalam 100 gram cookies mocaf ini pada formula B memiliki energi 494,22 kkal,
protein 6,47 gram, lemak 23,09 gran, karbohidrat 66,20 gram dan zat besi 8,04 mg. Berdasarkan 100
gram AKG 2019 cookies mocaf ini dapat mencukupi sebesar 23% kebutuhan energi, 11% protein,
35% lemak dan 54% zat besi. Perhitungan kadar air formula B yaitu sebesar 4,5% yang artinya telah
memenuhi syarat maksimal kadar air yang telah ditetapkan untuk cookies sebesar 5%. Harga pokok
produksi dan harga jual per 100 gram formula B yaitu 3.275,00 dan 4.093,00 apabila dibandingkan
dengan produk sejenis lebih murah sehingga berpotensi untuk dikembangkan menjadi peluang
usaha. Kesimpulan: Formula B diklaim tinggi zat besi berdasarkan BPOM Tahun 2022.

Kata kunci: remaja anemia, cookies, uji organoleptik, tepung mocaf, tepung bayam hijau, tepung
kacang merah



SALSA SITI MARDHIYAH. Description of the Organoleptic Properties and
Nutritional Content of Mocaf Cookies (Manihot Esculenta Crantz) with the
Addition of Green Spinach Flour (Amaranthus Tricolor L) and Red Bean Flour
(Phaseolus Vulgaris L) as Healthy Snacks to Prevent Anemia in Young Women.
Under supervision of NANING HADININGSIH

ABSTRACT

Background: The prevalence of anemia in young women in Indonesia in 2018 in the group of
adolescents aged 11-14 years was 13.5% and aged 15-21 years was 29.5%. Iron intake plays an
important role in preventing anemia in adolescents. So it is necessary to develop a shack in the form
of cookies which is rich in iron. Method: This type of research is an experiment with descriptive
data analysis. The formulas for mocaf flour and green spinach flour in the preliminary study by 10
10 somewhat trained panelists determined the best results, namely formula B (80% mocaf flour :
20% spinach flour) added with red bean flour formula A (25%), B (30% ), C (35%) in the main
study. Resulted: The organoleptic test of the 3 formulas in the main study with 30 untrained panelists
on color, aroma, taste and texture had an average value of color parameters 3.7-3.9, aroma 3.3-
3.6, taste 3, 3-3.5, and texture 3.4-3.5 with the best results in formula B (80% mocaf flour : 20%
spinach flour : 30% red bean flour) with a rating scale of 1-5. The nutritional content in 100 grams
of mocaf cookies in formula B has 494.22 kcal of energy, 6.47 grams of protein, 23.09 grams of fat,
66.20 grams of carbohydrates and 8.04 mg of iron. Based on 100 grams of AKG 2019 these mocaf
cookies can provide 23% energy needs, 11% protein, 35% fat and 54% iron. The result of
calculating the moisture content of formula B was 4,5%, which means that it meets the maximum
requirements for the moisture content set for cookies of 5%. The cost of production and selling price
per 100 grams of formula B, namely 3.275,00 and 4.093,00, are cheaper when compared to similar
products, so they have the potential to be developed into business opportunities. Conclusion:
Formula B is claimed to be high in iron based on BPOM 2022.

Keywords: anemia adolescents, cookies, organoleptic test, mocaf flour, green spinach flour, red
bean flour
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