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INTISARI

Anemia pada remaja di Indonesia masih menjadi masalah kesehatan yang memiliki prevalensi
sebesar 32%. Penanggulangan masalah gizi tersebut dilakukan dengan meningkatkan asupan zat besi
dari sumber protein hewani dan sayuran. Pangan lokal yang dapat dimanfaatkan yaitu ikan patin,
hati ayam, dan daun kelor. Penelitian ini bertujuan untuk mengetahui gambaran sifat organoleptik
dan kandungan gizi nugget ikan patin dan hati ayam dengan penambahan tepung daun kelor sebagai
pencegahan anemia gizi besi pada remaja puteri. Penelitian ini merupakan penelitian eksperimen
dengan analisis deskriptif yang meliputi warna, aroma, rasa, dan tekstur yang melibatkan 30 panelis
tidak terlatih yaitu remaja putri usia 16-18 tahun. Hasil penelitian pendahuluan diperoleh bahwa
formula nugget yang paling disukai adalah formula B dengan perbandingan ikan patin dan hati ayam
sebesar (70%:30%) yang selanjutnya dijadikan acuan pada penelitian utama. Pada penelitian utama
diperoleh hasil bahwa formula nugget yang paling disukai adalah formula A dengan penambahan
tepung daun kelor sebesar 15% dengan rata-rata nilai 3,6. Nilai gizi pada formula A, B, C, dan D
per 100 gr yaitu 200,81-204,18 kkal, protein 15,58-16,53 gr, lemak 12,51-13,06 gr, karbohidrat 7,50-
10,27 gr, dan zat besi 5,16-6,13gr. Nugget ini dapat mencukupi kecukupan gizi remaja puteri yaitu
sebanyak 9-10% kecukupan energi, 26-27% protein, 21% lemak, 2,5-3% karbohidrat dan 34%-41
zat besi.
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EVIE FAUZIAH Description of the Organoleptik Properties and
Nutritional Content of Catfish Nuggets and Chicken Liver with the
Addition of Moringa Leaf Flour as Prevention of Iron Nutritional
Anemia of Young Women. Undersupervision of Naning Hadiningsih

ABSTRACT

The prevalence of anemia in adolescents in Indonesia is still a health problem with a prevalence
Anemia in adolescents in Indonesia is still a health problem with a prevalence of 32%. Overcoming
this nutritional problem is done by increasing the intake of iron from animal and vegetabel protein
sources. Local foods that can be utilized are catfish, chicken liver, and moringa leaves. This study
aims to describe the organoleptik properties and nutritional content of catfish nuggets and chicken
liver with the addition of moringa leaf flour as a prevention of iron nutritional anemia in female
adolescents. This research is an experimental research with descriptive analysis which includes
color, aroma, taste, and texture involving 30 untrained panelists, namely young women aged 16-
18 years. The results of the preliminary research showed that the most preferred nugget formula
was formula B with a ratio of catfish to chicken liver (70%:30%) which was then used as a
reference in the main research. In the main research, it was found that the most preferred nugget
formula was formula A with the addition of 15% moringa leaf powder with an average value of
3.6. The nutritional value of formulas A, B, C, and D per 100 gr is 200.81-204.18 kcal, protein
15.58-16.53 gr, fat 12.51-13.06 gr, carbohydrates 7.50- 10.27 gr, and iron 5.16-6.13 gr. These
nuggets can meet the nutritional adequacy of young women, namely as much as 9-10% energy
adequacy, 26-27% protein, 21% fat, 2.5-3% carbohydrates and 34% -41 iron.

Keywords: anemia of young women, nuggets, organoleptik properties, nutritional content
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