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ABSTRAK  

 

Cookies merupakan salah satu produk bakery yang popular 

karena dapat langsung dimakan, memiliki umur simpan relatif lama, 

serta kaya akan lemak, protein dan karbohidrat yang dapat 

memberikan energi bagi tubuh. Substitusi terigu dengan tepung 

kacang hijau diharapkan dapat meningkatkan penggunaan bahan 

pangan lokal terutama produk kacang-kacangan. Cookies pada 

umumnya memiliki kadar gula yang cenderung tinggi sehingga dapat 

mengakibatkan efek yang merugikan bagi kesehatan jika dikonsumsi 

berlebihan. Oleh sebab itu, diperlukan alternatif pemanis alami 

pengganti gula pasir yang aman bagi tubuh dan dapat dikonsumsi 

dalam jangka panjang seperti gula aren. Penelitian ini bertujuan untuk 

mengetahui pengaruh substitusi gula aren terhadap sifat fisikokimia 

dan organoleptik cookies tepung kacang hijau. Parameter pengujian 

meliputi kadar air, tekstur, warna, spread ratio, dan organoleptik. 

Rancangan penelitian yang digunakan adalah Rancangan Acak 

Kelompok (RAK) faktor tunggal yaitu perbedaan proporsi gula aren 

dan gula pasir dengan lima taraf perlakuan yaitu 100:0, 75:25, 50:50, 

25:75, 0:100. Tiap perlakuan akan 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%. Penentuan perlakuan terbaik pada dilakukan 

dengan menggunakan grafik spiderweb. Hasil penelitian menunjukan 

bahwa semakin tinggi proporsi gula aren yang digunakan spread ratio, 

daya patah, hardness, dan redness (a*) meningkat, sedangkan kadar 

air, lightness (L*), yellowness (b*), chroma (C*), dan hue (oH) cookies 

menurun. Perlakuan P3 (proporsi gula aren : gula pasir 50:50) 

memiliki karakteristik cookies yang paling disukai berdasarkan hasil 

pengujian organoleptik dengan nilai kadar air sebesar 4,06%, spread 

ratio sebesar 6,6958, daya patah sebesar 0,77 N, dan hardness sebesar 

1083,68 kgf. 

 

Kata Kunci: cookies kacang hijau, gula aren. 
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ABSTRACT 

 

Cookies are one of the popular bakery products because they can 

be eaten immediately, have a relatively long shelf life, and are rich in 

fat, protein and carbohydrates that can provide energy for the body. 

The substitution of wheat flour with mung bean flour in cookies is 

expected to increase the use of local food ingredients, especially 

legume products. Cookies generally have high sugar content, so it will 

have a detrimental effect on health if consumed in excess. Therefore, 

an alternative natural sweetener is needed to replace granulated sugar 

that is safe for the body and can be consumed in the long term, such 

as palm sugar. This research was conducted to know the effect of palm 

sugar substitution on the physicochemical and organoleptic properties 

of green bean flour cookies. Test parameters include water content, 

texture, color, spread ratio, and organoleptic. The research design used 

was a single-factor Randomized Block Design (RBD), namely the 

difference in the proportions of palm sugar and cane sugar with five 

levels of treatment, namely 100:0, 75:25, 50:50, 25:75, 0:100. Each 

treatment will be repeated five times and the research data obtained 

are analyzed using the ANOVA test at =5%, if there is a significant 

effect, then proceed with the DMRT test at =5%. Determination of the 

best treatment was carried out using a spiderweb graph. The results 

showed that the higher the proportion of palm sugar used, the spread 

ratio, the braking power, hardness, and redness (a*) increased, while 

the water content, lightness (L*), yellowness (b*), chroma (C*), and 

hue (oH) cookies decreased. P3 treatment (proportion of palm sugar: 

cane sugar  50:50) has the most favorable characteristics of cookies 

based on organoleptic test results with a moisture content value of 

4.06%, a spread ratio of 6.6958, a breaking strength of 0.77 N, and 

hardness of 1083.68 kgf. 

 

 

Keywords: mung bean flour cookies, palm sugar. 
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