
 
 

BAB V 

PENUTUP 

5.1 Kesimpulan 

Berdasarkan hasil penelitian dapat diambil kesimpulan sebagai berikut: 

1. Formulasi bahan bahan baku cookies dengan berbahan dasar tepung sukun 

dan tepung jagung memberikan pengaruh yang nyata terhadap nilai 

organoleptik dan proksimat cookies. 

2. Tingkat penerimaan panelis terhadap warna, aroma, rasa, tekstur dan 

kerenyahan  termasuk dalam kategori relatif netral. Formulasi bahan baku 

tebaik cookies berbahan dasar tepung sukun dan tepung jagung adalah 

formulasi 3 dengan kandungan kadar air sebesar 4.86, kadar abu sebesar 3.85, 

kadar protein sebesar 4.86, kadar lemak sebesar 1.06% kadar karbohidrat 

sebesar 85.37%  kadar serat kasar berkisar 4.33-5.21%, dengan kandungan 

antioksidan cookies  berkisar 3.21-7.14. 

5.2 Saran 

Berdasarkan hasil penelitian di atas dapat diberikan saran, sebagai berikut: 

1. Perlu penelitian lanjutan tentang variasi rasa cookies dengan substitusi sukun 

100%. 

2. Formula yang dihasilkan dapat disosialisasikan guna mendukung diversifikasi 

pangan non terigu. 
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LAMPIRAN 

Lampiran 1. Uji Organoleptik tingkat kesukaan panelis terhadap warna 

 

ANOVA 

Warna      

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.156 2 1.078 .656 .522 

Within Groups 143.000 87 1.644   

Total 145.156 89    

 

Warna 

Duncan  

Perlakuan N 

Subset for alpha 
= 0.05 

1 

A1 30 4.9667 

A2 30 5.2333 

A3 30 5.3333 

Sig.  .301 

Means for groups in homogeneous 

subsets are displayed. 

 

  

Descriptives 

Warna        

 

N Mean 
Std. 

Deviation Std. Error 

95% Confidence Interval for 
Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 30 4.9667 1.40156 .25589 4.4433 5.4900 1.00 7.00 

A2 30 5.2333 1.10433 .20162 4.8210 5.6457 2.00 7.00 

A3 30 5.3333 1.32179 .24132 4.8398 5.8269 1.00 7.00 

Total 90 5.1778 1.27709 .13462 4.9103 5.4453 1.00 7.00 



 
 

Lampiran 2. Hasil Uji organoleptik tingkat kesukaan panelis terhadap arom 

 

ANOVA 

Aroma      

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.756 2 1.878 .964 .386 

Within Groups 169.533 87 1.949   

Total 173.289 89    

 

 

Aroma 

Duncan  

Perlakuan N 

Subset for alpha 
= 0.05 

1 

A1 30 4.6667 

A2 30 4.9000 

A3 30 5.1667 

Sig.  .195 

Means for groups in homogeneous 

subsets are displayed. 

 

  

Descriptives 

Aroma        

 

N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 30 4.6667 1.42232 .25968 4.1356 5.1978 2.00 7.00 

A2 30 4.9000 1.34805 .24612 4.3966 5.4034 2.00 7.00 

A3 30 5.1667 1.41624 .25857 4.6378 5.6955 2.00 7.00 

Total 90 4.9111 1.39537 .14709 4.6189 5.2034 2.00 7.00 



 
 

Lampiran 3. Uji Organoleptik tingkat kesukaan panelis terhadap rasa 

 

ANOVA 

Rasa      

 Sum of Squares df Mean Square F Sig. 

Between Groups 8.600 2 4.300 1.911 .154 

Within Groups 195.800 87 2.251   

Total 204.400 89    

 

 

Rasa 

Duncan  

Perlakuan N 

Subset for alpha 
= 0.05 

1 

A2 30 4.5333 

A1 30 4.6333 

A3 30 5.2333 

Sig.  .091 

Means for groups in homogeneous 

subsets are displayed. 

 

  

Descriptives 

Rasa        

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval 

for Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 30 4.6333 1.67091 .30507 4.0094 5.2573 1.00 7.00 

A2 30 4.5333 1.63440 .29840 3.9230 5.1436 2.00 7.00 

A3 30 5.2333 1.13512 .20724 4.8095 5.6572 2.00 7.00 

Total 90 4.8000 1.51546 .15974 4.4826 5.1174 1.00 7.00 



 
 

Lampiran 4. Uji organoleptik tingkat kesukaan panelis terhadap tekstur 

 

ANOVA 

Tekstur      

 Sum of Squares df Mean Square F Sig. 

Between Groups 4.867 2 2.433 1.000 .372 

Within Groups 211.633 87 2.433   

Total 216.500 89    

 

Tekstur 

Duncan  

Perlaku
an N 

Subset for alpha 
= 0.05 

1 

A1 30 4.5333 

A2 30 4.8667 

A3 30 5.1000 

Sig.  .189 

Means for groups in homogeneous 

subsets are displayed. 

 

 

  

Descriptives 

Tekstur        

 

N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 30 4.5333 1.54771 .28257 3.9554 5.1113 1.00 7.00 

A2 30 4.8667 1.45586 .26580 4.3230 5.4103 2.00 7.00 

A3 30 5.1000 1.66816 .30456 4.4771 5.7229 1.00 7.00 

Total 90 4.8333 1.55967 .16440 4.5067 5.1600 1.00 7.00 



 
 

Lampiran 5. Uji Organoleptik tingkat kesukaan panelis terhadap kerenyahan 

 

ANOVA 

Kerenyahan      

 Sum of Squares df Mean Square F Sig. 

Between Groups 16.467 2 8.233 2.799 .066 

Within Groups 255.933 87 2.942   

Total 272.400 89    

 

 

Kerenyahan 

Duncan   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A1 30 4.1000  

A2 30 4.2333 4.2333 

A3 30  5.0667 

Sig.  .764 .063 

Means for groups in homogeneous subsets are 

displayed. 

 

 

 

 

 

 

Descriptives 

Kerenyahan        

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 30 4.1000 1.74889 .31930 3.4470 4.7530 1.00 7.00 

A2 30 4.2333 1.67504 .30582 3.6079 4.8588 2.00 7.00 

A3 30 5.0667 1.72073 .31416 4.4241 5.7092 2.00 7.00 

Total 90 4.4667 1.74948 .18441 4.1002 4.8331 1.00 7.00 



 
 

Lampiran 6. Uji Serat Kasar terhadap cookies 

 

Descriptives 

Serat         

 

N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 3 4.2100 .05292 .03055 4.0786 4.3414 4.15 4.25 

A2 3 6.4033 .31214 .18022 5.6279 7.1787 6.18 6.76 

A3 3 7.2267 .06658 .03844 7.0613 7.3921 7.17 7.30 

Total 9 5.9467 1.36006 .45335 4.9012 6.9921 4.15 7.30 

 

ANOVA 

Serat      

 Sum of Squares df Mean Square F Sig. 

Between Groups 14.589 2 7.294 209.076 .000 

Within Groups .209 6 .035   

Total 14.798 8    

 

 

Serat 

Duncan    

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A1 3 4.2100   

A2 3  6.4033  

A3 3   7.2267 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 

 

 

 

 



 
 

Lampiran 7. Uji Antioksidan terhadap cookies  

 

ANOVA 

Antioksidan      

 Sum of Squares df Mean Square F Sig. 

Between Groups 23.168 2 11.584 1.151E3 .000 

Within Groups .060 6 .010   

Total 23.228 8    

 

Antioksidan 

Duncan    

Perlaku

an N 

Subset for alpha = 0.05 

1 2 3 

A1 3 3.2100   

A2 3  5.1900  

A3 3   7.1400 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

  

Descriptives 

Antioksidan        

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum  Lower Bound Upper Bound 

A1 3 3.2100 .04000 .02309 3.1106 3.3094 3.17 3.25 

A2 3 5.1900 .16523 .09539 4.7796 5.6004 5.00 5.30 

A3 3 7.1400 .03606 .02082 7.0504 7.2296 7.10 7.17 

Total 9 5.1800 1.70397 .56799 3.8702 6.4898 3.17 7.17 



 
 

Lampiran 8. Dokumentasi Pembuatan Cookies 

 

  

Gambar 19. Penimbangan Susu 

Bubuk 
Gambar 18. Penimbangan Telur 

Gambar 17. Penimbangan Gula 

aren 

Gambar 16. Penimbangan Tepung 



 
 

 

 

Gambar 20. Pencampuran Bahan Gambar 21. Adonan siap       

dicetak 

Gambar 23. Pemanggangan Gambar 22. Pencentakan 


