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EFFECT OF MIXTURE VARIATIONS OF FLOUR AND GREEN BEAN
FLOUR (Phaseolus radiates) IN THE PRODUCTION OF NASTAR
COOKIES IN TERM OF PHYSICAL PROPERTIES,
ORGANOLEPTIC AND IRON CONTENT

ABSTRACT

Background : Green bean flour is a food ingredient obtained from green bean
seeds (Phaseolus radiates). Green bean are one type of peanuts that have high
levels of protein and iron. In the production of nastar cookies, a variety of green
bean flour mixtures was made those were A (100% : 0%), B (75% : 25%), C (50%
: 50%), and D (25% : 75%). The nastar cookies is an alternative food with high
iron levels.

Purposes : The purpose of this research is to know the effect of mixture
variations of flour mixture and green bean flour in the production of nastar
cookies in term of physical properties, organoleptic and iron content.

Method : The method used in this research was true experiment, with simple
randomized design using 4 treatments, 2 replications and one experimental unit,
so that there are 8 experimental units. The organoleptic test was performed at
Food Sciene Laboratory of Poltekkkes Kemenkes Yogyakarta, test of physical
properties and iron content were conducted at Agricultural Technology
Laboratory, Gadjah Mada University. The study period was conducted from April
2018 to May 2018. The statistical test performed was One Way Anova, which if
there is a difference followed by Duncan Multiple Range Test with signification
level 95%.

Results : The most preferred nastar cookies in terms of color, flavor and taste was
the nastar cookies without the addition of green bean flour, while in terms of the
texture nastar cookies with the addition of 25% green bean flour is the most
preferred. Highest levels of iron was in the nastar cookies without mixture of
green bean flour, the score was 26.50 ppm.

Conclusion : There is an effect of mixture variation of green bean flour in nastar
cookies in terms of physical and organoleptic properties. There is no effect of
mixture variation of green bean flour in the iron content of the nastar cookies.

Keywords : Nastar Cookies, Green Bean Flour, Physical Properties, Organoleptic
Properties, Iron Content
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ABSTRAK

Latar Belakang : Tepung kacang hijau adalah bahan makanan yang diperoleh
dari biji tanaman kacang hijau (Phaseolus radiates). Kacang hijau merupakan
salah satu jenis kacang-kacangan yang memiliki kadar protein dan zat besi yang
cukup tinggi. Pada pembuatan kue nastar dilakukan variasi campuran tepung
kacang hijau yaitu perlakuan A (100%:0%), perlakuan B (75%:25%), perlakuan C
(50%:50%), perlakuan D (25%:75%). Kue nastar tersebut sebagai salah satu
alternatif makanan selingan tinggi zat besi.

Tujuan : Tujuan penelitian ini yaitu mengetahui pengaruh variasi campuran
tepung terigu dan tepung kacang hijau terhadap sifat fisik, organoleptik dan kadar
zat besi kue nastar.

Metode : Penelitian ini merupakan penelitian true eksperiment, dengan rancangan
acak sederhana menggunakan 4 perlakuan, 2 pengulangan dan satu kali unit
percobaan sehingga terdapat 8 unit percobaan. Uji organoleptik di Laboraturium
IImu Bahan Makanan Poltekkes Kemenkes Yogyakarta, uji sifat fisik dan kadar
zat besi di Laboraturium Teknologi Pertanian, Universitas Gadjah Mada. Waktu
penelitian dilakukan pada bulan April sampai Mei 2018. Uji statistic yaitu One
Way Anova, apabila ada perbedaan dilanjutkan dengan uji Duncan Multiple Range
Test (DMRT) dengan tingkat signifikasi 95%.

Hasil : Kue nastar yang paling disukai dari segi warna, aroma, dan rasa adalah
kue nastar tanpa penambahan tepung kacang hijau, sedangkan dari segi tekstur
yang paling disukai adalah kue nastar dengan variasi penambahan tepung kacang
hijau B (25%). Kadar zat besi yang paling tinggi yaitu pada kue nastar tanpa
variasi campuran tepung kacang hijau yaitu 26,50 ppm.

Kesimpulan : Ada pengaruh variasi campuran tepung kacang hijau pada kue
nastar ditinjau dari sifat fisik dan organoleptiknya. Tidak ada pengaruh variasi
campuran tepung kacang hijau pada kadar zat besi kue nastar.

Kata Kunci : Kue Nastar, Tepung Kacang Hijau, Sifat Fisik, Sifat Organoleptik,
Kadar Zat Besi
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