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ABSTRAK
RANI FITRI PRANITA, J310140020

SIFAT KIMIA DAN ORGANOLEPTIK COOKIES LIDAH KUCING UBI JALAR
UNGU SEBAGAI POTENSI MAKANAN RINGAN PENDERITA DIABETES
MELITUS

Latar Belakang : Ketersediaan makanan ringan berkalori rendah bagi penderita
diabetes melitus masih sedikit diproduksi. Ubi jalar ungu merupakan salah satu
tanaman yang memiliki kandungan antosianin + 61,85 mg/100 gram, kadar air +
67.77 %Dbb/100 gram, kadar abu + 3.28 %bk/100 gram, gula reduksi +1.79
%Dbk/100 gram dan indeks glikemik (IG) 54 yang termasuk rendah. Ubi jalar ungu
sangat potensial dalam pembuatan makanan ringan bagi penderita diabetes
melitus. Pemanfaatan pangan lokal ubi jalar ungu diolah menjadi cookies lidah
kucing yang diharapkan dapat dikonsumsi sebagai potensi makanan ringan bagi
penderita diabetes melitus.

Tujuan: Penelitian ini bertujuan untuk mengetahui sifat kimia dan organoleptik
cookies lidah kucing ubi jalar ungu sebagai potensi makanan ringan penderita
diabetes melitus.

Metode Penelitian : Rancangan penelitian menggunakan rancangan acak
lengkap dengan empat perlakuan subtitusi tepung ubi jalar ungu dan tepung
terigu menggunakan perbandingan 0:100, 25:75, 50:50, 75:25. Kadar air
menggunakan metode thermogravimetri, kadar abu menggunakan metode
kering, kadar gula reduksi menggunakan metode Nelson Somogyi, kadar gula
total menggunakan metode Nelson Somogyi, nilai energi mengggunakan faktor
atwater dan organoleptik menggunakan hedonic scale, oleh karena data normal
menggunakan Oneway Anova dan data tidak normal menggunakan Kruskal
Wallis, dilanjutkan dengan uji Duncan Multiple Range Test dengan tingkat
kepercayaan 95%.

Hasil : Cookies lidah kucing dengan perlakuan terbaik dari hasil uji organoleptik
adalah pada subtitusi tepung ubi jalar ungu dan tepung terigu 50:50 tidak
berbeda nyata dengan kontrol (0:100) termasuk kategori yang disukai oleh
panelis. Memiliki kandungan kadar air 3,37%, kadar abu 2,64%, kadar gula
reduksi 3,62%, kadar gula total 14,49% dan nilai energi 539 kal/100 gram.
Kesimpulan : Peningkatan subtitusi tepung ubi jalar ungu memberikan pengaruh
yang signifikan terhadap kadar air, kadar abu, kadar gula reduksi, kadar gula
total, nilai energi dan organoleptik (meliputi warna, aroma, rasa, tekstur dan
keseluruhan) pada cookies lidah kucing.

Kata Kunci : cookies lidah kucing, kadar air, kadar abu, kadar gula reduksi,
kadar gula total, nilai energi, organoleptik
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ABSTRACT
RANI FITRI PRANITA, 3310140020

CHEMICAL PROPERTIES AND ORGANOLEPTIC CAT TOUNGE COOKIES
OF PURPLE SWEET POTATOES AS A POTENTIAL SNACK OF DIABETES
MELLITUS PATIENTS

Background. Availability of low-calorie snacks for people with diabetes mellitus
is still a little produced. Purple sweet potato is one of the plants that has
anthocyanin content + 61.85 mg / 100 grams, moisture content + 67.77% bb /
100 gram, ash content + 3.28% bk / 100 gram, reducing sugar + 1.79% bk / 100
gram and glycemic index (GI) 54 which is low. Purple sweet potato is very
potential in making snacks for people with diabetes mellitus. The use of local
purple sweet potato food is processed into cat tongue cookies which are
expected to be consumed as snhacks for people with diabetes mellitus.

Aim. This study aims to determine the chemical and organoleptic properties of
purple sweet potato cat tongue cookies as a potential snack for people with
diabetes mellitus.

Method. The design of the study used a completely randomized design with four
subtitution treatments of purple sweet potato flour and wheat flour using a ratio of
0:100, 25:75, 50:50, 75:25. Moisture content using thermogravimetric method,
ash content using dry method, reducing sugar content using Nelson Somogyi
method, total sugar content using Nelson Somogyi, energy value using the
atwater factor and organoleptic methods using hedonic scale, if normal data
using Oneway Anova and abnormal data using Kruskal Wallis, followed by
Duncan Multiple Range Test with a 95% confidence level.

Results. Cat tongue cookies with the best treatment from the organoleptic test
results were substituted for purple sweet potato flour and 50:50 flour not
significantly different from the controls (0: 100) including the category favored by
panelists. It has a moisture content of 3.37%, ash content of 2.64%, reducing
sugar content of 3.62%, total sugar content of 14.49% and energy value of 539
kal / 100 gram.

Conclusion : Increased substitution of purple sweet potato flour has a
significant effect on moisture content, ash content, reducing sugar content, total
sugar content, energy value and organoleptic (including color, aroma, taste,
texture and overall) in cat tongue cookies.

Keywords : cat tongue cookies, moisture content, ash content, reducing sugar
content, total sugar content, energy value, organoleptic.
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(9S. Ar-Rad : 11)
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tolonglah kepada Allah dan jangan malas (patah semangat).

(HR. Muslim no. 2664)

Sebaik-baik manusia diantaramu adalah yang paling banyak
manfaatnya bagi orang lain.

(HR. Bukhari)
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