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ABSTRAK

Cookies merupakan salah satu camilan populer yang dapat dikembangkan menjadi
pangan fungsional dengan menambahkan bahan bergizi seperti ikan gabus (Channa
striata), yang kaya akan protein. Penelitian ini bertujuan untuk menilai daya tarik
cookies ikan gabus berdasarkan uji organoleptik, mengetahui kandungan gizinya,
serta mengembangkan produk alternatif tinggi protein. Metode yang digunakan
meliputi pembuatan cookies dengan tiga formulasi (PO: kontrol, P1: 20% tepung
daging ikan gabus + 10% tulang ikan gabus, dan P2: 10% tepung daging ikan gabus
+ 20% tulang ikan gabus), dilanjutkan dengan uji hedonik oleh 31 panelis dan
analisis kadar protein. Berdasarkan hasil uji hedonik diketahui bahwa sampel PO
merupakan cookies yang paling disukai oleh panelis pada keempat atribut yang
dinilai, yaitu tekstur 4,32, rasa 4,22, aroma 4,29, dan warna 4,38. Sampel P2 berada
di urutan kedua dengan nilai hedonik lebih tinggi dibanding P1 pada atribut tekstur
3,61, rasa 3,48, dan warna 3,93, namun sedikit lebih rendah pada aroma 3,83
dibandingkan P1 4,00. Sementara itu, sampel P1 memperoleh skor terendah pada
atribut tekstur 3,32, rasa 3,25, dan warna 3,74. Hasil penelitian menunjukkan bahwa
formulasi P2 memiliki kadar protein tertinggi sebesar 20,54% dan rata-rata
kesukaan panelis 3,71, menunjukkan produk masih disukai secara sensoris. Cookies
ikan gabus formulasi P2 berpotensi sebagai camilan bergizi dan praktis yang layak

dikembangkan.

Kata kunci: Cookies, ikan gabus, organoleptik, protein, pangan fungsional
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ABSTRACT

Cookies are one of the most popular snacks and can be developed into functional
foods by adding nutritious ingredients such as snakehead fish (Channa striata),
which is rich in protein. This study aims to evaluate the appeal of snakehead fish
cookies based on organoleptic testing, determine their nutritional content, and
develop a high-protein alternative product. The method used involved making
cookies with three formulations (P0: control, P1: 20% snakehead fish meat flour +
10% snakehead fish bone flour, and P2: 10% snakehead fish meat flour + 20%
snakehead fish bone flour), followed by a hedonic test with 31 panelists and protein
content analysis. Based on the hedonic test results, sample PO was the most
preferred by the panelists in all four evaluated attributes: texture (4.32), taste
(4.22), aroma (4.29), and color (4.38). Sample P2 ranked second, with higher
hedonic values than Pl in the attributes of texture (3.61), taste (3.48), and color
(3.93), but slightly lower in aroma (3.83) compared to Pl (4.00). Meanwhile,
sample Pl received the lowest scores in texture (3.32), taste (3.25), and color
(3.74). The results showed that the P2 formulation had the highest protein content
at 20.54% and an average panelist preference score of 3.71, indicating that the
product was still sensorially acceptable. The P2 snakehead fish cookie formulation

has the potential to be developed as a nutritious and practical snack.

Keywords: cookies, snakehead fish, organoleptic, protein, functional food
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