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Inggrid Melinia Virganita, NRP 6103019055. Pengaruh 

Penambahan Lesitin Terhadap Sifat Fisikokimia dan 

Organoleptik Cookies Tepung Jagung-Terigu.  

Di bawah bimbingan: 

Ir. Thomas Indarto Putut Suseno., MP., IPM. dan Dr. Anita Maya 

Sutedja, S.TP, M.Si., Ph.D. 

 

ABSTRAK 

 

Cookies jagung merupakan makanan ringan jenis biskuit 

yang dimodifikasi menggunakan tepung jagung. Cookies tepung 

jagung memiliki kekurangan dalam teksturnya yang berpasir, maka 

digunakan lesitin untuk mengurangi kesan berpasir. Lesitin adalah 

salah satu emulsifier yang memiliki ciri struktur yang hampir sama 

dengan struktur lemak. Rancangan penelitian yang digunakan adalah 

rancangan acak kelompok (RAK) faktor tunggal yaitu penambahan 

lesitin dengan enam taraf perlakuan yaitu 0%, 1%, 2%, 3%, 4% dan 

5%. Tiap perlakuan akan diulang sebanyak empat kali. Perlakuan 

penambahan lesitin 0% sampai 5% menghasilkan beda nyata pada 

pengujian fisikokimia dan menyebabkan peningkatan kadar air 

sebesar 3,02%-3,20%, redness sebesar 11,1-12,5, spread ratio 

sebesar 3,7377-3,8565, dan daya patah sebesar 1253,87-2671,40, 

serta dapat menyebabkan penurunan nilai Lightness 72,5-67,5, 

Chroma 42,6-37,4, hue 74,1°-69,5°, yellowness 40,4-35,5. 

Penambahan lesitin menurunkan nilai organoleptik terhadap 

kesukaan warna (5-19-3,07), kemudahan dipatahkan (5,12-3,57), 

dan kemudahan beremah (5,29-3,15) dengan kategori nilai agak 

suka-agak tidak suka, sedangkan kesukaan mouthfeel dan rasa 

memiliki nilai paling disukai di perlakuan P3 dengan nilai kesukaan 

5,20 (agak suka) dan yang paling tidak disukai adalah perlakuan P6 

dengan nilai kesukaan 3,20 (agak tidak suka). Perlakuan terbaik 

yang terpilih adalah perlakuan 1% lesitin, dengan nilai kadar air 

3,17%, lightness 71,4, chroma 41,4, hue 73,2°, spread ratio 3,7377-

3,8565, dan daya patah 1860,14 g/mm. 

 

 

Kata kunci : Cookies Tepung Jagung, Lesitin.
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Inggrid Melinia Virganita, NRP 6103019055. The Effect of 

Lecithin Addition on the Physicochemical and Organoleptic 

Properties of Corn-Wheat Flour Cookies. 

Under the guidance of: 

Ir. Thomas Indarto Putut Suseno., MP., IPM. and Dr. Anita Maya 

Sutedja, S.TP, M.Sc., Ph.D. 

 

ABSTRACT 

 

Corn cookies are a type of modified biscuit snack made using 

corn flour. Corn flour cookies have a drawback in their texture, which 

is a sandy sensation. To reduce this sandy texture, lecithin is used. 

Lecithin is an emulsifier that has a structure similar to fat. The research 

design used in this study was a randomized complete block design 

(RCBD) with a single factor, which is the addition of lecithin at six 

treatment levels: 0%, 1%, 2%, 3%, 4%, and 5%. Each treatment was 

replicated four times. The addition of lecithin from 0% to 5% resulted 

in significant differences in physicochemical tests. It led to an increase 

in moisture content ranging from 3.02% to 3.20%, redness ranging 

from 11.1 to 12.5, spread ratio ranging from 3.7377 to 3.8565, and 

breaking force ranging from 1253.87 to 2671.40. Additionally, it 

caused a decrease in lightness values from 72.5 to 67.5, chroma values 

from 42.6 to 37.4, hue values from 74.1° to 69.5°, and yellowness 

values from 40.4 to 35.5. The addition of lecithin resulted in a decrease 

in the organoleptic ratings for color liking (from 5.19 to 3.07), ease of 

breaking (from 5.12 to 3.57), and crumbliness (from 5.29 to 3.15), 

falling within the category of moderately liked to moderately dislike. 

On the other hand, the most preferred ratings for mouthfeel and taste 

were obtained with the 1% lecithin treatment, with a liking score of 

5.20 (moderately liked), while the least preferred treatment was the 

5% lecithin treatment, with a liking score of 3.20 (moderately 

disliked). The selected best treatment was the 1% lecithin treatment, 

resulting in cookies with a moisture content of 3.17%, lightness of 

71.4, chroma of 41.4, hue of 73.2°, spread ratio ranging from 3.7377 

to 3.8565, and breaking force of 1860.14 g/mm. 

 

Keywords : Corn Flour Cookies, Lecithin.
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