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ABSTRAK 

DIFFA HASNA SYAHIDA. Pengaruh Penambahan Bubuk Cangkang Telur 

Ayam Negeri pada Kukis Mocaf terhadap Kandungan dan Bioaksesibilitas Kalsium. 

Dibimbing oleh EVY DAMAYANTHI. 

 

Cangkang telur ayam merupakan limbah makanan yang dapat dimanfaatkan 

sebagai sumber kalsium dengan mengubahnya menjadi bubuk. Penelitian ini 

bertujuan mengkaji pengaruh penambahan bubuk cangkang telur ayam negeri pada 

kukis mocaf terhadap daya terima, kandungan gizi, dan bioaksesibilitas kalsium. 

Perlakuan meliputi penambahan bubuk cangkang telur (3–9%). Penelitian dimulai 

dari pembuatan bubuk cangkang telur, optimalisasi formula kukis, uji organoleptik 

dan analisis kandungan gizi, serta menentukan formula terpilih untuk analisis 

bioaksesibilitas kalsium dan kontribusi terhadap ALG. Perlakuan berpengaruh 

signifikan terhadap kadar abu, protein, karbohidrat, dan kalsium. Semakin tinggi 

penambahan, kandungan abu, protein, dan kalsium meningkat, sedangkan 

karbohidrat menurun. Kandungan air, abu, protein, lemak, karbohidrat, dan kalsium 

kukis cangkang telur berada pada rentang 2,15–2,33, 4,55–10,31, 3,91–4,42, 

27,78–27,75, 55,37–61,43, dan 339,94–1141,32 mg/100 g (%bb). Uji organoleptik 

menunjukkan pengaruh signifikan pada mouthfeel dan mouthfeel berpasir. Kukis 

9% bubuk memiliki skor organoleptik serta kandungan kalsium, protein, dan abu 

tertinggi sehingga dipilih menjadi formula terbaik. Bioaksesibilitas kalsium kukis 

cangkang telur sebesar 52,33%, tidak berbeda signifikan dari kontrol (50,80%), 

namun kalsium tersedia lebih tinggi (597,24 mg/100 g vs 3,31 mg/100 g) dan masih 

dalam batas aman konsumsi harian (2500 mg/hari). Formula terpilih berpotensi 

menjadi produk tinggi kalsium karena mencukupi 100% ALG. 

 

Kata kunci: bioaksesibilitas kalsium, cangkang telur, kukis mocaf, tinggi kalsium 

 

ABSTRACT 

DIFFA HASNA SYAHIDA. The Effect of Adding Chicken Egg Shell 

Powder to Mocaf Cookies on Calcium Content and Bioaccessibility. Supervised by 

EVY DAMAYANTHI. 

 

Chicken eggshells are food waste that can be used as calcium source by 

processing into powder. This study aimed to examine the effect of adding chicken 

eggshell powder to mocaf cookies on acceptability, nutritional content, and calcium 

bioaccessibility. The treatment was eggshell powder addition (3-9%). The research 

began with eggshell powder preparation, cookie formulation optimization with the 

treatment, organoleptic testing, nutritional analysis, and selection of the best 

formula for calcium bioaccessibility analysis and contribution to ALG. The 

treatment significantly affected ash, protein, carbohydrate, and calcium contents. 

Higher additions increased ash, protein, and calcium, while carbohydrate 
decreased. Moisture, ash, protein, fat, carbohydrate, and calcium contents eggshell 

cookies ranged from 2.15–2.33. 4.55–10.31. 3.91–4.42. 27.78–27.75. 55.37–61.43. 

dan 339.94–1141.32 mg/100 g (%wb). Organoleptic tests showed significant 

affected in mouthfeel and gritty mouthfeel. The 9% eggshell cookies had highest 



 

organoleptic score, calcium, protein, and ash levels, and were selected as best 

formula. Calcium bioaccessibility was 52.33%, not significantly different from 

control (50.80%), but available calcium was higher (597.24 mg/100 g vs 3.31 

mg/100 g), still within safe daily intake (2500 mg/day). The selected formula has 

potential as high calcium product meeting 100% ALG.  

 

Keywords:  Bioaccessibility of calcium, egg shell, high calcium, mocaf cookies 
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