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ABSTRACT

Protein cookies are made from pea flour, cassava flour, and stevia, baked
evenly to maintain the protein quality of each piece of cookies, and
complemented by soft texture and sweetness of the stevia and chocolate inside
each cookie. Unlike the typical cookies that use flour, protein cookies use pea
flour to increase its protein value and making the cookies as a gluten-free
product, the cookie itself were also used stevia as a substitute of sugar, making
the cookie contains less sugar than the regular cookie, offering society another
option for a healthy snacks preferences. Pea flour are one of many flour
substitute that contains high amounts of protein, however it almost caught no
attention to society despite its high nutritional value. The result of the study
showed that protein cookies has a good smell, taste, and looks despite its lacks
of texture. Once processed, the nutrition value of the cookies has approximately
70 Cal/serving with 20 grams of serving size. In addition, the selling price of
protein cookies is Rp 26.000/pack.
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