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ABSTRAK 

 

Salah satu pengembangan produk cookies adalah cookies dengan 

bahan dasar tepung mocaf. Tepung mocaf memiliki kandungan protein yang 

rendah, yaitu 1,2%, sehingga perlu dilakukan penambahan sumber protein 

dari bahan baku lainnya agar dapat meningkatkan kadar protein cookies 

dengan bahan dasar tepung mocaf. Salah satunya dengan tepung sorgum. 

Tepung sorgum memiliki kandungan protein sebesar 10,4%, sehingga 

diharapkan dapat meningkatkan kandungan protein cookies. Tujuan 

penelitian adalah mengetahui pengaruh perbedaan proporsi tepung mocaf dan 

tepung sorgum terhadap karakteristik fisikokimia dan kesukaan terhadap sifat 

organoleptik cookies dan menentukan perlakuan terbaik proporsi tepung 

mocaf dan tepung sorgum berdasarkan kesukaan organoleptik cookies. 

Penelitian dilakukan dengan menggunakan Rancangan Acak Kelompok 

(RAK) dengan satu faktor yaitu proporsi tepung mocaf dan tepung sorgum 

yang terdiri dari 6 taraf yaitu 100:0; 90:10; 80:20; 70:30; 60:40; dan 50:50. 

Percobaan dilakukan empat kali ulangan. Data dianalisa secara statistik 

menggunakan analisis varian (ANOVA) pada α = 5%, pengujian dilanjutkan 

dengan Duncan’s Multiple Range Test (DMRT). Perlakuan terbaik 

ditentukan dengan analisis spider-web pada hasil uji organoleptik. Perlakuan 

terbaik selanjutnya dianalisis komposisi proksimatnya. Proporsi tepung 

sorgum yang semakin tinggi menurunkan kadar air, meningkatkan spread 

ratio, menurunkan tekstur (hardness), menurunkan lightness, meningkatkan 

nilai a*, menurunkan nilai b*, menurunkan chroma, menurunkan oHue, serta 

pada sifat organoleptik meningkatkan kesukaan warna, kesukaan kekerasan, 

kesukaan rasa, dan menurunkan kesukaan kemudahan ditelan. Perlakuan 

terbaik yang dapat diterima oleh panelis adalah proporsi 60:40 dengan tingkat 

kesukaan terhadap warna 4,63, kekerasan 6,13, rasa 5,48, dan kemudahan 

ditelan 4,35, serta kadar air 2,13%, kadar abu 2,08%, kadar protein 4,31%, 

kadar lemak 21,28%, kadar karbohidrat 70,21%, dan kadar serat kasar 0,07%. 

 

Kata Kunci: Cookies, Tepung Mocaf, Tepung Sorgum 

  



 

ii 

Gabriele Vivian Hartono, NRP 6103017042. Influence of The Proportion 

of Mocaf Flour and Sorghum Flour on The Physicochemical and 

Organoleptic Characteristics of Cookies. 

Advisory Committee:  

1. Dr. Ignatius Srianta, S.TP., MP. 

2. Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 

One of the product developments for cookies is cookies based on mocaf flour. 

Mocaf flour has a low protein content, which is 1.2%, so it is necessary to 

add protein sources from other raw materials in order to increase the protein 

content of cookies with the basic ingredients of mocaf flour. One of them 

with sorghum flour. Sorghum flour has a protein content of 10.4%, so it is 

expected to increase the protein content of cookies. The research objective 

was to determine the effect of differences in the proportion of mocaf flour 

and sorghum flour on the physicochemical and on the organoleptic properties 

of cookies and determining the best treatment of proportions of mocaf flour 

and sorghum flour based on the likes of organoleptic cookies. The research 

design used was Randomized Block Design (RBD) with one factor, which is 

the proportion of mocaf flour and sorghum flour consisting of six levels, 

100:0; 90:10; 80:20; 70:30; 60:40; and 50:50. The experiment was carried 

out four times. Data were analyzed statistically using analysis of variance 

(ANOVA) at α = 5%, the test was continued with Duncan's Multiple Range 

Test (DMRT). The best treatment was determined by spider-web analysis on 

the results of the organoleptic test. The best treatment was then analyzed for 

its proximate composition. The higher proportion of sorghum flour lowers 

moisture content, increases spread ratio, decreases texture (hardness), 

decreases lightness, increases a*, decreases b*, decreases chroma, decreases 
oHue, and the organoleptic properties increase color preference, hardness 

preference, taste preferences, and decreased swallowability. The best 

treatment that can be received by the panelists are the proportion of 60:40 

with a preference for color 4.63, hardness 6.13, taste 5.48, and ease of 

swallowing 4.35, with moisture content 2.13%, ash content 2.08%, protein 

content 4.31%, fat content 21.28%, carbohydrate content 70.21%, and crude 

fiber content 0.07%. 
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