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tepung kefan : 5%, dan tepung 

ampas kelapa 15% adar air 3 ,41%, kadar 

abu 1,38%, kadar protein 7,88%, kadar lemak 4,29%, kadar 

karbohidrat 83,04%, serat kasar 5,45%, kekerasan 73,73 N/cm?, 

serta penerimaan organoleptik terhadap kue sagon dengan skor 

warna 3,60 (suka), aroma 3,68 (suka), tekstur 3,56 (suka), dan 

rasa 3,76 (suka). 

Kata Kunci: kue sagon, tepung ampas kelapa, tepung kacang 

hijau, tepung ketan putih
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bean flour, and 15% an average value of 

3.41% moisture content, 1.38% ash content, 7.88% protein 

content, 4.29% fat content, 83.04% carbohydrate content, 5.45% 

crude fiber, 73.73 N/cm? hardness, and organoleptic acceptance of 

sagon cookies with a color score of 3.60 (liked), aroma 3.68 

(liked), texture 3.56 (liked), and taste 3.76 (liked). 

Keywords: sagon cookies, coconut pulp flour, mung bean flour, 

white glutinous rice flour


