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ABSTRAK 

 

PEMBUATAN STIK KEJU BERGIZI TINGGI DENGAN SUBSTITUSI 

TEPUNG DAUN KELOR (Moringa oleifera) 

 

(Indah Sri Wachyuni, 2019 : 65 Halaman,  22 Tabel, 17 Gambar, 4 Lampiran) 

Stik keju merupakan makanan ringan gurih dan renyah yang sangat lazim dan 

digemari dikalangan masyarakat. Daun kelor memiliki kandungan gizi yang 

sangat tinggi dan dapat dimanfaatkan sebagai pangan fungsional. Dalam 

penelitian ini, tepung daun kelor disubstitusikan pada pembuatan stik keju dengan 

5 formula yaitu sebanyak 0%, 5%, 25%, 45% dan 65%. Hasil penelitian 

membuktikan bahwa semakin banyak penambahan tepung daun kelor maka 

kandungan protein dan vitamin C stik keju meningkat. Hasil uji mutu 

membuktikan bahwa semakin banyak penambahan tepung daun kelor maka warna 

stik keju semakin hijau, aromanya langu, rasa agak pahit dan tekstur kurang 

renyah. Hasil uji kesukaan (hedonik) menunjukkan bahwa panelis lebih menyukai 

formula F2 (5%) daripada formula subtitusi yang lain. Stik keju terpilih F2 (5%) 

mengandung 34,40% lemak; 0,13% vitamin C, and 9,48% protein dan aktivitas 

antioksidan sebesar 5,18%. 

 

Kata Kunci : Stik keju, tepung daun kelor, gizi, aktivitas antioksidan 

 

  



ABSTRACT 

 

PRODUCING HIGH-NUTRIENTS CHEESE STICK WITH 

SUBSTITUTION OF MORINGA FLOUR (Moringa oleifera) 

 

(Indah Sri Wachyuni, 2019 : 65 Pages, 22 Tables, 17 Figures, 4 Enclosures) 

Cheese stick is a salty and crispy snack which is very well-known and favorited 

among society. Moringa leaf has a very high nutrients and can be used as 

functional food. In this research, moringa flour is substitued in producing cheese 

stick with 5 formulas that are 0%, 5%, 25%, 45% and 65%. The results in this 

research proved that the much moringa flour added in, the higher the amounts of 

protein and vitamin C increase. The results of quality test proved that the much 

moringa flour added in, the color of the cheese stick become more darker of 

green, the aroma become unpleasant, the taste become bitter and the texture 

become less crispy. The result of hedonic test showed that the panelists like 

moringa cheese stick formula of F2 (5%) more than the other substitution 

formula. The choosen moringa cheese stick F2 (5%) contains of 34,40% fat, 

0,13% vitamin C and 9,48% protein and 5,18% of antioxidant activity. 

 

Keyword : Cheese Stick, Moringa Oleifera flour, Nutrition, Antioxidant 

activity 
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