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ABSTRAK 

 

Martsacanita, Debora. 2019. Pengaruh Penambahan Jamur Kuping Hitam 

(Auricularia polytricha) Pada Pembuatan Oatmeal Cookies Untuk 

Camilan Penderita Obesitas. Skripsi. Program Studi Pendidikan 

Vokasional Kesejahteraan Keluarga. Universitas PGRI Adi Buana 

Surabaya. Pembimbing Dr. Diana Evawati, S.Pd., M.Kes. 

 

Kata Kunci: Jamur Kuping Hitam, Oatmeal Cookies, Obesitas 

  

Obesitas merupakan masalah kesehatan gizi utama yang telah 

mencapai proporsi epidemi. Obesitas dapat diatas dengan mengonsumsi 

makanan kaya serat, seperti jamur kuping hitam dan oatmeal diketahui 

mengandung serat yang tinggi. Penelitian ini oatmeal cookies akan diberi 

penambahan  jamur kuping hitam yang telah dihaluskan. 

Tujuan penelitian ini untuk mengetahui pengaruh perbedaan kualitas 

kelompok kontrol dan kelompok perlakuan prosentase 10%, 20%, 30%, 

40% pada pembuatan oatmeal cookies yang ditinjau dari uji organoleptik 

aspek rasa, warna, aroma, tekstur, daya terima konsumen. Uji laboratorim 

dilakukan untuk mengetahui kadar serat yang terdapat pada oatmeal 

cookies. Penelitian yang digunakan penelitian eksperimen, menggunakan 

desain quasi experimental design. Dalam penelitian ini sampel diujikan 

kepada 15 panelis terlatih dan 15 panelis tidak terlatih. Adapun teknik 

analisis data yang digunakan adalah analisis varian (One Way Anova).  

Hasil penelitian menunjukkan ada pengaruh penambahan jamur 

kuping hitam terhadap warna, aroma, dan daya terima konsumen dengan 

nilai signifikansi masing – masing p= 0,008; p= 0,000; dan p=0,000. Tidak 

ada pengaruh penambahan jamur kuping hitam dengan nilai signifikansi 

terhadap rasa p=0,813 dan tekstur p=0,928. Berdasarkan hasil uji 

laboratorium kadar serat pada oatmeal cookies X0, X1, X2, X3, dan X4 

dengan nilai masing – masing 3,07%; 12,85%; 18,12%; 23,47%; dan 

33,71%. Semakin banyak proporsi jamur kuping hitam pada oatmeal 

cookies semakin tinggi kandungan seratnya. 
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ABSTRACT 

 

Martsacanita, Debora. 2019. The Effect by Adding Black Mushrooms on 

making oatmeal cookies for obese people's snacks. Skripsi. Program 

Studi Pendidikan Vokasional Kesejahteraan Keluarga. Universitas 

PGRI Adi Buana Surabaya. Pembimbing Dr. Diana Evawati, S.Pd., 

M.Kes. 

 

Keywords: Black Mushroom, Oatmeal Cookies, Obesity 

 

Obesity is the main problems of the health nutrient that reached the 

epidemic proportion. There are some ways in how to resolve the obesity for 

instance consuming the fiber-rich foods like black mushrooms and oatmeal 

as known as the highest fibers foods. In this research, the oatmeal cookies 

will be  added the mashed black mushroom. 

The aims of this study is knowing the influence of the quaity of 

control’s group and treatement’s group by the 10%, 20%, 30%, 40% 

precentages on making a oatmeal cookies which has been reviewed  from 

the organoleptic test which contains the aspect of taste, colour, aroma, 

texture, and the consumer acceptance. The laboratory test was conducted to 

know the fiber’s degree which founded in oatmeal cookies. The researcher 

used the experiments research by using the quasi experimental design. On 

the other hand, the researcher will give the sample which tested to 15 

trained panelist and untrained panelist. Moreover, the technic analysis of the 

data that used is variant analysis (One Way Anova).  

The result of this research shows the impact of adding black 

mushrooms into the colours, aroma, and the consumer acceptance by the 

significant value of respectively p= 0,008; p= 0,000; and p=0,000. Thus, 

there is no impact of adding black mushrooms by the significance value 

through the taste p=0,813 and texture p=0,928. According to the laboratory 

test, the fiber’s degree on oatmeal cookies X0, X1, X2, X3, and X4  by their 

respecctive values 3,07%; 12,85%; 18,12%; 23,47%; and 33,71%. If there is 

more proportions of black mushrooms on oatmeal cookies, it will give the 

highest of the fiber’s contains. 
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MOTO 

 

 

God has a perfect timing  

never early 

never late 

it takes a litte patience dan faith 

but it’s worth the wait 
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