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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui pengaruh perbandingaan 

tepung sukun dan bubuk kedelai dengan penambahan serbuk brokoli 

terhadap karakteristik fisik, kimia dan organoleptik cookies serta 

mengetahui perbandingan yang terbaik dalam pembuatan cookies. Metode 

yang digunakan dalam penelitian ini adalah Rancangan Acak Lengkap 

dengan 5 perlakuan dengan 3 kali ulangan. Data dianalisis secara statistik 

dengan menggunakan ANOVA dan dilanjutkan dengan Duncan’s New 

Mulltiple Range Test (DNMRT) pada taraf 5%. Perbandingan tepung sukun 

dan bubuk kedelai dengan penambahan serbuk brokoli berpengaruh nyata 

terhadap kadar abu, kadar protein, kadar lemak, kadar karbohidrat, asam 

lemak bebas, nilai energi, aktifitas antioksidan,  dan kekerasan namun tidak 

berpengaruh nyata terhadap kadar air dan uji organoleptik warna, aroma, 

kerenyahan dan rasa. Perlakuan terbaik berdasarkan uji kimia, fisik dan 

organoleptik adalah perlakuan E (60% tepung sukun: 40% bubuk kedelai : 3 

serbuk brokoli) dengan kadar air 3,74%, kadar abu 1,64%, protein 7,64%, 

lemak 16,88%, karbohidrat 69,22%, asam lemak bebas 0,39%, aktifitas 

antioksidan 55,17%, nilai energi 445,32 kkal, serat pangan 17,52%, angka 

lempeng total 7,9 x 10
3
, kekerasan 220,90 N/cm

2
, serta penerimaan 

organoleptik terhadap cookies dengan warna 3,75 (suka), kerenyahan 3,35 

(biasa), rasa 3,60 (suka) dan aroma 3,20 (biasa). 

 

Kata kunci – sukun, kedelai, brokoli, tepung, cookies 
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ABSTRACT 

This researh aims to obtain the effect of comparison of breadfruit flour and 

soybean powder by adding broccoli powder in phisycal, chemical and 

organoleptic characteristic of cookies and to obtain the best comparison of 

flour in making cookies.  This research used used was Completely 

Randomized Design (CRD) by using 5 treatments and 3 replications. The 

data were analyzed statistically by ANOVA and if significantly different it 

will followed by duncan’s New Multiple Range Test (DNMRT) at significant 

of 5%. This result showed that the product has the significant effect on ash, 

protein, lipid, carbohydrate content also free fatty acid, energy, antioxidant 

activity and hardness however hasn’t give significant effect on water content 

and sensory evaluation (taste, odor, crispness, colour). The best treatment 

was E product (60% breadfruit flour: 40 % soybean powder: 3% broccoli 

powder) with 3.74% water content, 1.64% ash content, 7.4% protein content, 

16.88% lipid content, 69.22% carbohydrate content, 0.39% free fatty acid, 

55.17% antioxidant activity, 445.31 kkal energy, 17.52% dietary fiber, 7.9 x 

10
3 

total plate count, 220.90 N/cm
2 

hardness, and sensory acceptence of 

cookies with 3.75 (like) colour, 3.35 (normal) crispness, 3.60 (like) taste and 

3.20 (normal) odor. 
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