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MOTTO

“Karena itu rendahkanlah dirimu dibawah tanganh tuhanh Yanhg Kuat
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ABSTRAK

DAYA TERIMA DAN KANDUNGAN GIZI SOFT COOKIES UBI
UNGU ISIAN SELAI BUAH NAGA SEBAGAI ALTERNATIF PANGAN
FUNGSIONAL PENCEGAH ANEMIA

SISILIA SANIA TANGGU SOLO
(Dibimbing oleh Juni Gressilda Louisa Sine,S.TP,M.Kes)

Sisiliasania02 @gmail.com

Latar Belakang : Anemia masih menjadi salah satu masalah gizi yang banyak
dialami remaja putri dan dapat berdampak terhadap pertumbuhan, kemampuan
belajar, produktivitas, serta kesehatan reproduksi. Pengembangan pangan
fungsional berbasis bahan pangan lokal merupakan salah satu upaya untuk
meningkatkan asupan zat gizi dalam pencegahan anemia. Ubi ungu (/pomoea
batatas L.) mengandung antosianin, serat pangan, dan zat besi, sedangkan buah
naga mengandung antioksidan dan berbagai mikronutrien yang berpotensi
meningkatkan kualitas gizi produk.

Tujuan Penelitian : Penelitian ini bertujuan menganalisis daya terima dan
kandungan gizi soft cookies ubi ungu isian selai buah naga sebagai alternatif
pangan fungsional pencegah anemia.

Metode Penelitian : Penelitian menggunakan rancangan acak lengkap (RAL)
dengan empat formulasi, yaitu kontrol (P0), substitusi tepung ubi ungu P1
(25%), P2 (50%), dan P3 (75%). Uji organoleptik dilakukan terhadap 30 panelis
agak terlatth menggunakan skala hedonik lima tingkat yang meliputi warna,
aroma, tekstur, dan rasa. Data dianalisis menggunakan uji Shapiro—Wilk,
Kruskal-Wallis, dan Mann—Whitney, sedangkan kandungan gizi dihitung
berdasarkan Tabel Komposisi Pangan Indonesia (TKPI).

Hasil : Konversi tepung ubi ungu adalah . hasil uji organoleptik
memperlihatkan bahwa soft cookies dengan substitusi tepung ubi ungu pada
perlakuan P2 (50%) memiliki tingkat kesukaan tertinggi pada aspek warna,
aroma, tekstur dan rasa serta nilai gizi. Rata-rata penilaian organoleptik
menunjukkan kategori ‘“suka”. Uji Mann-Whitney menunjukkan adanya
perbedaan signifikan antar perlakuan pada aspek tekstur (P value <0,05).

Kesimpulan : Substitusi tepung ubi ungu pada P2 (50%) dalam pembutan soft
cookies dapat diterima dengan baik dan disukai oleh panelis. Soft cookies
dengan perlakuan P2 direkomendasikan karena memiliki nilai gizi yang tinggi
dan dapat membantu mencegah masalah anemia terutama pada remaja putri.

Kata kunci : anemia, soft cookies, ubi ungu, buah naga, pangan fungsional
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ABSTRACT

ACCEPTANCE AND NUTRITIONAL CONTENT OF PURPLE SWEET
POTATO SOFT COOKIES FILLED WITH DRAGON FRUIT JAM AS
AN ALTERNATIVE FUNCTIONAL FOOD FOR ANEMIA
PREVENTION

SISILIA SANIA TANGGU SOLO
(Supervised by Juni Gressilda Louisa Sine, S. TP, M.Kes)

Sisiliasania02@gmail.com

Background: Anemia remains one of the most common nutritional problems
among adolescent girls and can affect growth, learning ability, productivity, and
reproductive health. The development of functional foods based on local
ingredients is one effort to increase nutrient intake for the prevention of anemia.
Purple sweet potato (Ipomoea batatas L.) contains anthocyanins, dietary fiber,
and iron, while dragon fruit contains antioxidants and various micronutrients
that have the potential to improve the nutritional quality of the product.

Research Objective: This study aims to analyze the acceptability and
nutritional content of purple sweet potato soft cookies filled with dragon fruit
jam as an alternative functional food for preventing anemia.

Research Method: The study used a completely randomized design (CRD)
with four formulations: control (P0), and purple sweet potato flour substitutions
P1 (25%), P2 (50%), and P3 (75%). Organoleptic testing was conducted on 30
moderately trained panelists using a five-point hedonic scale covering color,
aroma, texture, and taste. Data were analyzed using the Shapiro—Wilk, Kruskal—
Wallis, and Mann—Whitney tests, while nutritional content was calculated based
on the Indonesian Food Composition Table (TKPI).

Results: The conversion rate of purple sweet potato flour was . The organoleptic
test results showed that the soft cookies with purple sweet potato flour
substitution in treatment P2 (50%) had the highest likability ratings for color,
aroma, texture, and taste, as well as nutritional value. The average organoleptic
rating fell into the “like” category. The Mann-Whitney test revealed a
significant difference among treatments in terms of texture (P-value < 0.05).

Conclusion: The substitution of purple sweet potato flour at 50% (Treatment
P2) in the production of soft cookies was well-accepted and preferred by the
panelists. Soft cookies from Treatment P2 are recommended because they have
high nutritional value and can help prevent anemia, particularly among
adolescent girls.

Keywords: anemia, soft cookies, purple sweet potato, dragon fruit, functional
foods
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