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Sevina Dini Anggraini, NRP 6103019112. Pengaruh Substitusi 

Bubuk daun stevia terhadap sifat fisik dan organoleptik Cookies 

Terigu-Tepung Jagung  
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Ir. Thomas Indarto Putut Suseno., MP., IPM. dan Dr. Ir. Susana 

Ristiarini, M. Si. 

ABSTRAK 

 

 Cookies banyak digemari oleh masyarakat sehingga banyak 

inovasi cookies yang dijual dipasaran salah satunya cookies jagung. 

Cookies jagung memiliki nilai kalori tinggi sehingga dilakukan upaya 

penurunan kalori dengan mengganti sebagain gula dengan 

menggunakan bubuk daun stevia. Daun stevia memiliki nilai kalori 

rendah sebesar 2,7 kkal/g. Tujuan dari penelitian ini untuk mengetahui  

pengaruh subtitusi bubuk daun stevia terhadap sifat fisik dan 

organoleptik cookies tepung jagung. Parameter pengujian meliputi 

kadar air, tekstur, daya patah, warna, spread ratio, dan sifat 

organoleptik. Rancangan penelitian yang digunakan adalah rancangan 

acak kelompok (RAK) faktor tunggal yaitu penambahan bubuk daun 

stevia dengan lima taraf perlakuan yaitu 0%, 3%, 6%, 9%, dan 12%. 

Tiap perlakuaan diulang sebanyak lima kali dan data penelitian yang 

diperoleh dianalisa menggunakan uji ANOVA pada α = 5%, apabila 

terdapat pengaruh yang nyata, maka dilanjutkan dengan uji DMRT 

pada α = 5%. Hasil penelitian yang telah dianalisis dengan analisis 

varian pada alfa 5% menunjukkan semakin tinggi tingkat konsentrasi 

bubuk daun stevia maka kadar air, spread ratio, lightness, redness, 

yellowness mengalami penurunan sedangkan hardness, daya patah, 

chroma dan hue mengalami peningkatan. Peningkatan konsentrasi 

bubuk daun stevia semakin tinggi menyebabkan penurunan kesukaan 

panelis terhadap sifat organoleptik cookies meliputi kesukaan warna, 

rasa, aroma, dan tekstur. Perlakuan terbaik substitusi bubuk daun 

stevia terhadap gula pasir yaitu perlakuan konsentrasi 3%, memiliki 

kadar air 4,42 %, spread ratio 7,71, hardness 563,12 N, dan daya 

patah 0,7410 N 

 

Kata kunci: Cookies Jagung, Daun stevia, Bubuk daun stevia  



 

vii 
 

Sevina Dini Anggraini, NRP 6103019112. The Effect of Stevia Leaf 

Powder Substitution on the Physic and Organoleptic Properties of 

Wheat - Corn Flour Cookies 

Di bawah bimbingan: 

Ir. Thomas Indarto Putut Suseno., MP., IPM. dan Dr. Ir. Susana 

Ristiarini, M. Si. 

 

ABSTRACT 

 

Cookies are much loved by the public so that many innovative 

cookies are sold in the market, one of which is corn cookies. Corn 

cookies have a high calorie value, so efforts are made to reduce 

calories by replacing sugar with stevia leaf powder. Stevia leaves have 

a low caloric value of 2.7 kcal/g. The purpose of this study was to 

determine the effect of substitution of stevia leaf powder on the 

physical and organoleptic properties of corn flour cookies. The test 

parameters included moisture content, texture, fracture strength, 

color, dispersion ratio, and organoleptic properties. The research 

design used was a single factor randomized block design (RBD), 

namely the addition of stevia leaf powder with five treatment domains 

namely 0%, 3%, 6%, 9%, and 12%. Each treatment was repeated five 

times and the research data obtained were analyzed using the ANOVA 

test at α = 5%, if there is a significant effect, then proceed with the 

DMRT test at α = 5%. The results of the study were analyzed by 

analysis of variance at 5% alpha, showing that the higher the 

concentration of stevia leaf powder, the water content, spread ratio, 

lightness, redness, yellowness decreased while hardness, fracture 

power, chroma and hue increased. The higher concentration of stevia 

leaf powder caused a decrease in the panelists' preference for the 

organoleptic properties of cookies including color, taste, aroma, and 

texture preferences. The best treatment for substitution of stevia leaf 

powder for granulated sugar was a treatment with a concentration of 

3%, a moisture content of 4.42%, a spread ratio of 7.71, a hardness of 

563.12 N, and a breaking strength of 0.7410 N. 

 

 

Keywords: Corn Cookies, Stevia Leaves, Stevia leaf powder 
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