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ABSTRACT

Cookies are a type of snack that is popular and known to many people, from
children to adults. Snow white cookies are popular with many people because
when bitten it tastes good, savory and cool on the tongue. Snow white cookies are
made from a mixture of wheat flour, cornstarch, butter, powdered milk, powdered
sugar, and egg yolks. But over the past decade, more and more people have been
diagnosed with celiac disease, wheat allergies, and gluten intolerance. Therefore,
this study made snow white cookies made from kepok banana flour as a substitute
for wheat flour so that this cake can be intended for groups diagnosed with celiac
disease, wheat allergies, and gluten intolerance. The result of the study showed
that Panh Panh has good sight, even though, the texture was lacking. The nutrition
value of Panh Panh stated that it has 140 kCal/serving with a serving size of 5 pcs.
In addition, the selling price of Panh Panh is Rp. 72,000/jar.

Keywords: Gluten free, Kepok banana flour, Snow white cookies
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