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INTISARI 

 

Pada tahun 2024, cakupan pemberian ASI eksklusif di Indonesia baru mencapai 66,4%, masih di 

bawah target 80% sesuai Peraturan Presiden No. 72 Tahun 2021. Salah satu penyebabnya adalah 

produksi ASI yang kurang optimal akibat asupan nutrisi ibu yang belum mencukupi. Penelitian ini 

bertujuan mengetahui sifat organoleptik dan kandungan gizi puding berbahan kacang hijau, kacang 

merah, dan daun kelor sebagai alternatif makanan selingan bagi ibu menyusui. Penelitian 

dilakukan dalam dua tahap. Tahap pertama membandingkan tiga formulasi kacang hijau dan 

kacang merah, yaitu F1 (50%:50%), F2 (60%:40%), dan F3 (70%:30%). Hasil uji hedonik oleh 10 

panelis agak terlatih menunjukkan bahwa formula F3 paling disukai dengan nilai rata-rata 4,37. 

Pada tahap kedua, formula F3 ditambahkan daun kelor sebanyak 7%, 12%, dan 17%. Hasil uji 

hedonik oleh 30 panelis tidak terlatih menunjukkan bahwa formula dengan penambahan daun 

kelor 12% (F2) memperoleh nilai kesukaan tertinggi, yaitu 5,30 (kategori agak suka). Setiap porsi 

F2 seberat 40 gram mengandung energi 32,05 kkal, protein 0,7 gram, lemak 1,02 gram, dan 

karbohidrat 2,90 gram. Meskipun kandungan gizinya belum sepenuhnya memenuhi kebutuhan gizi 

ibu menyusui jika dihitung per 100 gram, puding ini berpotensi menjadi pilihan makanan selingan 

yang bergizi. Harga pokok produksi per porsi sebesar Rp1.133 dengan harga jual yang 

direncanakan Rp1.700. 

Kata kunci :Puding, kacang hijau, kacang merah, daun kelor, organoleptik   
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CAHYA SOPYAN. ORGANOLEPTIC PROPERTIES AND NUTRITIONAL 

CONTENT OF MUNG BEAN AND RED BEAN PUDDING WITH 

MORINGA LEAVES AS A HEALTHY ALTERNATIVE SNACK FOR 

BREASTFEEDING MOTHERS. Under Supervision of IMA KARIMAH 

 

ABSTRACT 

 

The In 2024, the exclusive breastfeeding coverage in Indonesia reached only 66.4%, which 

remains below the 80% target set by Presidential Regulation No. 72 of 2021. One of the main 

contributing factors is suboptimal breast milk production due to inadequate maternal nutritional 

intake. This study aimed to evaluate the organoleptic properties and nutritional content of pudding 

made from mung beans, red beans, and moringa leaves as a healthy snack alternative for 

breastfeeding mothers. The research was conducted in two stages. In the first stage, three 

formulations of mung beans and red beans were compared: F1 (50%:50%), F2 (60%:40%), and 

F3 (70%:30%). Hedonic testing involving 10 semi-trained panelists indicated that F3 was the 

most preferred formulation, with a mean score of 4.37. In the second stage, F3 was supplemented 

with moringa leaf powder at concentrations of 7%, 12%, and 17%. Hedonic testing involving 30 

untrained panelists showed that the formulation containing 12% moringa leaves (F2) achieved the 

highest preference score, with a mean of 5.30 (slightly liked). Each 40 g serving of F2 contained 

32.05 kcal of energy, 0.7 g of protein, 1.02 g of fat, and 2.90 g of carbohydrates. Although its 

nutritional content per 100 g has not yet fully met the nutritional requirements for breastfeeding 

mothers during the first six months of lactation, this pudding has the potential to serve as a 

nutritious snack alternative. The production cost per 40 g serving was IDR 1,133, with a planned 

selling price of IDR 1,700. 

 

Keywords: Pudding, moringa leaves, green bean flour, organoleptic  
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