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INTISARI 

 
Cookies merupakan salah satu jenis makanan ringan yang terbuat dari tepung, 
gula, dan lemak. Pada penelitian ini akan dilakukan pembuatan cookies dari 

tepung kimpul modifikasi dengan metode autoclaving cooling untuk mendapatkan 
pati resisten yang merupakan sumber pangan fungsional, serta penambahan daun 
alur sebagai sumber serat pangan dan antioksidan. Tujuan dari penelitian untuk 
mengetahui karakteristik fisikokimia cookies dengan bahan dasar tepung kimpul 
termodifikasi dan daun alur serta menemukan formulasi optimum cookies 
berdasarkan karakteristik fisiko kimia cookies menggunakan metode Response 
Surface Method. Penelitian ini menggunakan dua tahap penelitian. Penelitian 
tahap pertama yaitu uji hedonic scale scoring dengan metode Friedman 
menghasilkan perlakuan terbaik cookies pada 60% tepung kimpul termodifikasi 
dan 40% daun alur. Data yang diperoleh dari analisa tahap pertama digunakan 
sebagai level pusat (0) untuk menentukan perlakuan pada penelitian tahap dua. 
Data yang diperoleh dari penelitian tahap dua diolah dengan Response Surface 
Methode untuk mengetahui formulasi optimumnya. Hasil optimasi menggunakan 
Central Composite Design (CCD) dengan Respone Surface Method (RSM) 
menunjukkan bahwa kondisi optimum yang disarankan oleh program Design 
Expert 11 Trial Version adalah penambahan tepung kimpul termodifikasi sebesar 
69.648% dan penambahan daun alur sebesar 30% dengan nilai kadar air 2.01%, 
kadar abu 2.54%, kadar protein 10.80%, kadar lemak 9.16%, kadar karbohidrat 
75.48%, kadar pati 38.77%, kadar pati resisten 2.55%, aktivitas antioksidan 
70.18%, kadar total fenol 7.54% dan daya patah 5.70 N yang memiliki nilai 
desirability (nilai fungsi tujuan optimasi) sebesar 0.888. Cookies dengan kondisi 
optimum mengandung serat pangan sebesar 9.85%. 
 
 
Kata Kunci : Umbi Kimpul, Daun Alur, Cookies Fungsional  
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ABTRACT 

 
Cookies are a type of snack made from flour, sugar, and fat. In this research, we 
will make cookies from modified cocoyam flour using autoclaving cooling method 
to increase resistant starch which is a functional food source, and the addition of 
seablite as a source of dietary fiber and antioxidants. The purpose of this research 
is to determine the physicochemical characteristics of cookies with the basic 
ingredients of modified cocoyam flours and seablite and to find the optimum 
formulation of cookies based on the physicochemical characteristics of cookies 
using the Response Surface Method. This study uses two step of research. The 
first step of the research is the hedonic scale scoring test with the Friedman method 
to get the best formulation of cookies on 60% modified cocoyam flour and 40% 
seablite. Data obtained from the first step of analysis were used as the central level 
(0) to determine formulation in the second phase of the study. Data obtained from 
the second phase of the study were processed with Response Surface Method to 
get the optimum formulation. The results of optimization using the Central 
Composite Design (CCD) with Respone Surface Method (RSM) show that the 
optimum conditions suggested by the Design Expert 11 Trial Version program are 
the addition of modified cocoyam flour is 69,648% and the addition of seablite is 
30% with a 2.01% moisture content, 2.54% ash content, 10.80% protein, 9.16% 
fat, 75.48% carbohydrate, 38.77% starch, 2.55% resistant starch, 70.18% 
antioxidant activity, 7.54% total phenol, and 5.70N fracture power which have 
values desirability (value of the objective function of the optimization) is 0.888. 
Cookies with optimum conditions contain 9.85% dietary fiber. 
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