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ABSTRAK 

 

 Kebutuhan gizi yang meningkat pada remaja putri salah satunya adalah zat 

besi. Zat besi diperlukan oleh remaja putri untuk meningkatkan pertumbuhan dan 

perkembangan sel otak dan sel tubuh serta menghindari masalah gizi akibat 

kekurangan zat besi. Zat besi yang dibutuhkan remaja putri ini banyak terkandung 

dalam bit merah. Bit merah dapat dimanfaatkan menjadi olahan pangan seperti 

cookies. Tujuan penelitian ini adalah untuk mengetahui kandungan gizi cookies bit 

merah dan kontribusinya terhadap kecukupan zat besi pada remaja putri. Penelitian 

ini merupakan penelitian eksperimen dengan rancangan penelitian yaitu rancangan 

acak lengkap (RAL) 1 faktor dan 3 perlakuan yaitu formulasi tepung bit merah (F0 

= 0%, F1 = 25% dan F2 = 50%) dengan dilakukan dua kali pengulangan. Hasil 

penelitian yang didapat dianalisis dengan uji ANOVA, apabila menunjukkan 

pengaruh signifikan dilanjutkan dengan uji jarak berganda Duncan’s (Duncan’s 

Multiple Range Test). Hasil penelitian ini menunjukkan bahwa rata-rata kandungan 

zat gizi cookies F0 (Kadar air 5,02%; Kadar abu 1,35%; Protein 5,69%; Serat kasar 

24,4%; Karbohidrat 39,7%; Lemak total 23,8%; Zat besi 0,184µg/gr), cookies F1 

(Kadar air 4,60%; Kadar abu 3,36%; Protein 6,04%; Serat kasar 25,4%; 

Karbohidrat 29,8%; Lemak total 30,9%; Zat besi 0,269µg/gr), cookies F2 (Kadar 

air 3,02%; Kadar abu 2,39%; Protein 5,48%; Serat kasar 21,4%; Karbohidrat 

32,9%; Lemak total 34,8%; Zat besi 0,461µg/gr). Analisis uji anova diketahui p 

value < 0,05 artinya Ha diterima, terdapat pengaruh dalam penambahan tepung bit 

merah terhadap kandungan gizi cookies meliputi kadar air, abu, protein, serat kasar, 

karbohidrat, lemak total dan zat besi. Takaran saji cookies bit merah adalah 

sebanyak 30 – 36 gram atau setara dengan 5 – 6 keping cookies. 

 

Kata Kunci: Remaja Putri, Bit merah, Cookies, Zat Besi 
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ABSTRACT 

 

One of the increasing nutritional needs of adolescent girls is iron. Iron is 

needed by young women to increase the growth and development of brain cells and 

body cells and to avoid nutritional problems due to iron deficiency. The amount of 

iron that young women need is contained in red beetroot. Red beetroot can be used 

to make food preparations such as cookies. The aim of this study was to determine 

the nutritional content of red beet cookies and their contribution to iron adequacy 

in adolescent girls. This research is an experimental study with a research design, 

namely a completely randomized design (CRD) with 1 factor and 3 treatments, 

namely red beetroot flour formulation (F0 = 0%, F1 = 25% and F2 = 50%) with two 

repetitions. The research results obtained were analyzed using the ANOVA test, if 

it showed a significant effect, it was continued with the Duncan's Multiple Range 

Test. The results of this study show that the average nutritional content of cookies 

is F0 (water content 5.02%; ash content 1.35%; protein 5.69%; crude fiber 24.4%; 

carbohydrates 39.7%; total fat 23 .8%; Iron 0.184µg/gr), cookies F1 (Moisture 

content 4.60%; Ash content 3.36%; Protein 6.04%; Crude fiber 25.4%; 

Carbohydrates 29.8%; Total fat 30.9%; Iron 0.269µg/gr), cookies F2 (Moisture 

content 3.02%; Ash content 2.39%; Protein 5.48%; Crude fiber 21.4%; 

Carbohydrates 32.9%; Fat total 34.8%; Iron 0.461µg/gr). Analysis of the ANOVA 

test showed that the p value was <0.05, meaning that Ha was accepted, there was 

an influence in adding red beet flour to the nutritional content of cookies including 

water content, ash, protein, crude fiber, carbohydrates, total fat and iron. The 

serving size for red beet cookies is 30 – 36 grams or the equivalent of 5 – 6 cookies. 

 
Keywords: Adolescent girls, Red Beetroot, Cookies, Iron 
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