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INTISARI 

Anemia defisiensi besi merupakan anemia yang paling sering terjadi pada remaja. Menurut 

Riskesdas (2018), angka prevalensi anemia di Indonesia sebesar 32%. Salah satu penyebab anemia 

adalah kekurangan asupan zat besi. Solusi untuk meningkatkan asupan zat besi yaitu dengan 

konsumsi bahan pangan yang tinggi zat besi seperti tepung mocaf dan tepung daun kelor. 

Kandungan zat besi per 100 gr tepung mocaf sebesar 15,8 mg dan tepung daun kelor sebesar 28,2 

mg. Tujuan penelitian untuk mengetahui sifat organoleptik (warna, aroma, rasa dan tekstur) dan 

kandungan gizi kastengel substitusi tepung mocaf dan tepung daun kelor. Jenis penelitian yaitu 

eksperimen dengan analisis deskriptif. Penelitian dilakukan di Laboratorium Teknologi Pangan 

Politeknik Kesehatan Kemenkes Tasikmalaya. Uji organoleptik dilakukan oleh 30 panelis tidak 

terlatih yaitu remaja putri di Politeknik Kesehatan Kemenkes Tasikmalaya. Penelitian utama 

membuat 4 Formula kastengel dengan perbandingan tepung terigu : tepung mocaf : tepung daun 

kelor yaitu Formula A (63,7% :11,3%:25%), B (61,6%:10,9%:27,5%), C (59,5%:10,5%:30%) dan 

D (57,4%:10,1%:32,5%). Nilai rata-rata keseluruhan hasil organoleptik terhadap parameter warna, 

aroma, rasa dan tekstur didapatkan Formula A (3,6), B (3,4), C (3,5), dan D (3,4) dengan skala 1-

5. Kandungan zat gizi dari Formula A yang paling disukai dalam 100 gram produk mengandung 

energi 522,5 kkal, protein 12,3 gram, lemak 30 gram, karbohidrat 53,4 gram dan zat besi 4,8 mg. 

Kecukupan zat besi pada remaja putri menurut AKG (Angka Kecukupan Gizi) 2019 yaitu 18 

mg/hari. Sehingga konsumsi 100 gram kastengel dapat memenuhi kecukupan Fe sebesar 32%. 

Formula kastengel dapat diklaim produk tinggi zat besi karena mengandung sekitar 22% Fe sesuai 

Acuan Label Gizi. 

 

Kata kunci : Anemia, Kastengel, Sifat Organoleptik, Kandungan Gizi. 
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ABSTRACT 

FITRI KOMALASARI. Organoleptic Properties and Nutritional Content of Kastengel 

Substitution of Mocaf Flour and Moringa Leaf Flour as High-Iron Foods for Young Women. 

Under Supervision of PIJAR BEYNA FATAMORGANA. 

Iron deficiency anemia is the most common anemia in adolescents. According to Riskesdas (2018), 

the prevalence rate of anemia in Indonesia is 32%. One of the causes of anemia is a lack of iron 

intake. The solution to increase iron intake is to consume foods that are high in iron such as mocaf 

flour and moringa leaf flour. The iron content per 100 grams of mocaf flour is 15.8 mg and that of 

Moringa leaf flour is 28.2 mg. The aim of the study was to determine the organoleptic properties 

(color, aroma, taste and texture) and the nutritional content of castor oil substituted for mocaf 

flour and moringa leaf flour. This type of research is an experiment with descriptive analysis. The 

research was conducted at the Tasikmalaya Ministry of Health Health Polytechnic Food 

Technology Laboratory. Organoleptic tests were carried out by 30 untrained panelists, namely 

young women at the Tasikmalaya Ministry of Health Health Polytechnic. The main research made 

4 Kastengel Formulas with a ratio of wheat flour: mocaf flour: Moringa leaf flour, namely 

Formula A (63.7%:11.3%:25%), B (61.6%:10.9%:27.5) %), C (59.5%:10.5%:30%) and D 

(57.4%:10.1%:32.5%). The average value of the overall organoleptic results for the parameters of 

color, aroma, taste and texture was obtained by Formulas A (3.6), B (3.4), C (3.5), and D (3.4) 

with a scale of 1- 5. The most preferred nutritional content of Formula A in 100 grams of product 

contains 522.5 kcal of energy, 12.3 grams of protein, 30 grams of fat, 53.4 grams of carbohydrates 

and 4.8 mg of iron. Adequacy of iron in young women according to the 2019 RDA (National 

Adequacy Rate) is 18 mg/day. So that the consumption of 100 grams of castor gel can meet the 

adequacy of Fe by 32%. The Kastengel formula can be claimed as a high iron product because it 

contains around 22% Fe according to the Nutrition Label Reference. 

Keywords: Anemia, Kastengel, Organoleptic Properties, Nutritional Content. 
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