
 

 

UJI TEKSTUR DAN KANDUNGAN ZAT GIZI COOKIES BERBAHAN 

DASAR GANYONG (Canna edulis Ker.) 

DAN KACANG MERAH (Phaseolus vulgaris L.) 

 

SKRIPSI 

 

 

 

 

Oleh : 

KHARISMA SEKAR AYU ANTIKA 

061191012 

 

 

 

 

 

PROGRAM STUDI S1 GIZI 

FAKULTAS KESEHATAN 

UNIVERSITAS NGUDI WALUYO 

UNGARAN 

2023 



 

 

UJI TEKSTUR DAN KANDUNGAN ZAT GIZI COOKIES BERBAHAN 

DASAR GANYONG (Canna edulis Ker.) 

DAN KACANG MERAH (Phaseolus vulgaris L.) 

 

SKRIPSI 

Diajukan sebagai salah satu syarat untuk memperoleh gelar Sarjana Gizi 

 

 

 

 

Oleh : 

KHARISMA SEKAR AYU ANTIKA 

061191012 

 

 

 

 

PROGRAM STUDI S1 GIZI 

FAKULTAS KESEHATAN 

UNIVERSITAS NGUDI WALUYO 

UNGARAN 

2023 



Ngudi Waluyo University 

Health faculty 

Nutrition Study Program 

Thesis, August 2023 

Kharisma Sekar Ayu Antika 

NIM. 061191012 

 

TEST OF TEXTURE AND NUTRITIONAL CONTENT OF MATERIAL COOKIES 

GANYONG BASE (Canna edulis Ker.) and NUTS 

RED (Phaseolus vulgaris L.) 

 

 

ABSTRACT 

 

Background : Canna and kidney beans are tubers and legumes are common. Utilization of canna 

and red beans is not maximized, so it needs to be increased. Ganyong and red beans are local food 

ingredients that can be used as alternative ingredients for cookies that are more innovative. 

Objective :The purpose of this study was to determine the quality and nutritional content of canna 

and red bean-based cookies 

Method :This research is an experimental design. Texture analysis with texture analyzer and fiber 

content analysis gravimetric method. Data analysis using Microsoft office excel is then described. 

Results :Texture test on canna and red bean cookies has a hardness value on cookies 1, namely 

1201.34(gf), cookies 2, namely 2996.34(gf), cookies 3, namely 4168.84(gf) and contains 24.10% 

crude fiber . 

Conclusion:The crumb texture test has the lowest hardness, namely cookies 1 
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UJI TEKSTUR dan KANDUNGAN ZAT GIZI COOKIES BERBAHAN 

DASAR GANYONG (Canna edulis Ker.) dan KACANG 

MERAH (Phaseolus vulgaris L.) 

 

 

ABSTRAK 

 

Latar Belakang : Ganyong dan kacang merah merupakan umbi dan kacang-kacangan banyak 

dijumpai. Pemanfaatan ganyong dan kacang merah belum maksimal, sehingga perlu ditingkatkan. 

Ganyong dan kacang merah merupakan bahan pangan lokal yang dapat dijadikan alternative bahan 

baku cookies yang lebih inovatif. 

Tujuan : Tujuan dari penelitian ini adalah mengetahui mutu dan kandungan zat gizi cookies 

berbahan dasar ganyong dan kacang merah 

Metode : Penelitian ini merupakan experiment design. Analisis tekstur dengan texture analyzer 

dan analisis kandungan serat metode gravimetri. Analisis data menggunakan Microsoft office excel 

kemudian dideskripsikan. 

Hasil : Uji tekstur pada cookies ganyong dan kacang merah memiliki nilai hardness pada cookies 

1 yaitu 1201,34(gf), cookies 2 yaitu 2996,34(gf), cookies 3 yaitu 4168,84(gf) dan mengandung 

serat kasar sebesar 24,10%. 

Simpulan : Uji tekstur teremah memiliki hardness terendah yaitu pada cookies 1  

Kata Kunci : Ganyong, Kacang Merah, Cookies, Hardness, Kandungan Zat Gizi 

Kepustakaan : 44 Pustaka 
 

 

 

 

 

 

 

 

 

 

 



 



 



 



 



 

 



 

 



 



 

DAFTAR ISI  

Halaman 

SAMPUL LUAR ......................................................................................................i 

SAMPUL DALAM ................................................................................................. ii 

HALAMAN PERSETUJUAN............................................................................... iii 

HALAMAN PENGESAHAN ................................................................................iv 

PERNYATAAN ORISINALITAS .......................................................................... v 

HALAMAN KESEDIAAN PUBLIKASI ..............................................................vi 

DAFTAR RIWAYAT HIDUP ............................................................................. vii 

ABSTRAK ........................................................................................................... viii 

ABSTRACT ............................................................................................................ix 

KATA PENGANTAR ............................................................................................. x 

DAFTAR ISI ......................................................................................................... xii 

DAFTAR TABEL .................................................................................................xiv 

DAFTAR GAMBAR ............................................................................................. xv 

DAFTAR LAMPIRAN .........................................................................................xvi 

BAB I PENDAHULUAN ........................................................................................ 1 

A. Latar Belakang ........................................................................................ 1 

B. Rumusan Masalah ................................................................................... 4 

C. Tujuan Penelitian ..................................................................................... 4 

D. Manfaat Penelitian ................................................................................... 4 

BAB II TINJAUAN PUSTAKA ............................................................................. 6 

A. Dasar Teori .............................................................................................. 6 

1. Cookies ............................................................................................... 6 

2. Ganyong ............................................................................................ 14 

3. Tepung Ganyong .............................................................................. 16 

4. Kacang Merah ................................................................................... 18 

5. Tepung Kacang Merah ..................................................................... 20 

6. Pengayakan (Screening) ................................................................... 21 

7. Analisis Kandungan Zat Gizi ........................................................... 21 

8. Tekstur .............................................................................................. 25 

B. Kerangka Teori ...................................................................................... 26 



 

SAMPUL LUAR ......................................................................................................i 

SAMPUL DALAM ................................................................................................. ii 

HALAMAN PERSETUJUAN............................................................................... iii 

HALAMAN PENGESAHAN ................................................................................iv 

PERNYATAAN ORISINALITAS .......................................................................... v 

HALAMAN KESEDIAAN PUBLIKASI ..............................................................vi 

DAFTAR RIWAYAT HIDUP ............................................................................. vii 

ABSTRAK ........................................................................................................... viii 

ABSTRACT ............................................................................................................ix 

KATA PENGANTAR ............................................................................................. x 

DAFTAR ISI ......................................................................................................... xii 

DAFTAR TABEL .................................................................................................xiv 

DAFTAR GAMBAR ............................................................................................. xv 

DAFTAR LAMPIRAN .........................................................................................xvi 

BAB I PENDAHULUAN ........................................................................................ 1 

A. Latar Belakang ........................................................................................ 1 

B. Rumusan Masalah ................................................................................... 4 

C. Tujuan Penelitian ..................................................................................... 4 

D. Manfaat Penelitian ................................................................................... 4 

BAB II TINJAUAN PUSTAKA ............................................................................. 6 

A. Dasar Teori .............................................................................................. 6 

1. Cookies ............................................................................................... 6 

2. Ganyong ............................................................................................ 14 

3. Tepung Ganyong .............................................................................. 16 

4. Kacang Merah ................................................................................... 18 

5. Tepung Kacang Merah ..................................................................... 20 

6. Pengayakan (Screening) ................................................................... 21 

7. Analisis Kandungan Zat Gizi ........................................................... 21 

8. Tekstur .............................................................................................. 25 

B. Kerangka Teori ...................................................................................... 26 

BAB III METODE PENELITIAN ........................................................................ 27 

A. Desain Penelitian ................................................................................... 27 



 

 

 

 

 

 

 

 

 

 

 

DAFTAR TABEL  

Halaman 

Tabel 2.1  Standar Mutu Cookies (SNI 01-2973-2018) ............................... 7 

Tabel 2.2  Kandungan gizi tepung terigu per 100 gram ............................... 9 

Tabel 2.3  Kandungan gizi gula putih per 100 gram .................................. 10 

Tabel 2.4  Kandungan gizi telur ayam per 100 gram ................................. 11 

Tabel 2.5  Kandungan gizi susu skim bubuk per 100 gram ....................... 12 

Tabel 2.6  Kandungan gizi margarin per 100 gram ................................... 12 

Tabel 2.7  Kandungan gizi butter per 100 gram ........................................ 13 

Tabel 2.8  Kandungan gizi umbi ganyong per 100 gram ........................... 16 

Tabel 2.9  Kandungan gizi tepung ganyong per 100 gram ........................ 18 

Tabel 2.10  Kandungan gizi kacang merah per 100 gram............................ 19 

Tabel 3.1  Definisi Operasional ................................................................. 28 

Tabel 3.2  Alat dan Bahan Pembuatan Cookies ......................................... 29 

Tabel 3.3  Klasifikasi Cookies Ganyong dan Kacang Merah .................... 31 

Tabel 4.1 Tabel hasil uji tekstur cookies berbahan dasar ganyong dan 

kacang merah ............................................................................ 41 

Tabel 4.2  Kandungan Zat Gizi dalam 100 gram Cookies Berbahan Dasar 

Ganyong dan Kacang Merah ..................................................... 42 

Tbel 4.3  Perbandingan Kandungan Gizi Cookies Berbahan Dasar 

Ganyong dan Kacang Merah Berdasarkan Syarat Mutu SNI ... 43 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DAFTAR GAMBAR  

Halaman 

Gambar 2.1  Umbi Ganyong ................................................................................. 14 

Gambar 2.2  Kacang Merah ................................................................................... 18 

Gambar 2.3  Kerangka Teori ................................................................................. 26 

Gambar 3.1  Pembuatan Tepung Ganyong ............................................................ 30 

Gambar 3.2  Pembuatan Tepung Kacang Merah ................................................... 31 

Gambar 3.3  Pembuatan Cookies Ganyong dan Kacang Merah ........................... 32 

Gambar 3.4  Alur Uji Tekstur ................................................................................ 33 

Gambar 3.6  Analisis Kadar Protein dengan Metode Semimicro Kjeldhal ........... 34 

Gambar 3.8  Analisis Kadar Serat dengan Metode Crude Fiber........................... 36 

Gambar 3.9  Alur Penelitian .................................................................................. 37 

Gambar 4.1  Kurva Hasil Uji Tekstur ................................................................... 45 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DAFTAR LAMPIRAN 

Halaman 

Lampiran 1. Rincian Anggaran Biaya Penelitian ................................................. 60 

Lampiran 2. Jadwal Penelitian ............................................................................. 61 

Lampiran 3. Surat Izin Penelitian ......................................................................... 62 

Lampiran 4. Hasil Analisis Kndungan Zat Gizi ................................................... 63 

Lampiran 5. Surat Ethical Clearance .................................................................... 66 

Lampiran 6. Dokumentasi .................................................................................... 67 

 


