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Gambaran Sifat Organoleptik dan Kandungan Gizi Dimsum Ikan Bawal dengan Substitusi 

Tepung Bayam sebagai Makanan Tambahan untuk Mencegah Stunting pada Balita 

 

Sita Nur Fauziah 

 

INTISARI 

 

Hasil Survei Status Gizi Indonesia tahun 2024 menunjukkan prevalensi stunting di Indonesia masih 

tinggi, yaitu sebesar 19,8%. Salah satu faktor penyebab stunting adalah kurangnya asupan protein, 

zat besi, seng, dan kalsium. Solusi yang bisa dilakukan yaitu memanfaatkan bahan pangan sumber 

protein, zat besi dan kalsium, seperti ikan bawal dan tepung bayam. Kandungan gizi per 100 gram 

ikan bawal, yaitu protein 19 gram, zat besi 2 mg, seng 0,3 mg dan kalsium 20 mg, dan kandungan 

gizi per 100 gram tepung bayam, yaitu 5,9 gram, zat besi 8,9 mg, seng 1,6 mg dan kalsium 267 mg. 

Penelitian ini bertujuan untuk mengetahui gambaran sifat organoleptik dan kandungan gizi dimsum 

ikan bawal dengan substitusi tepung bayam. Jenis penelitian yang dilakukan adalah eksperimen 

dengan analisis deskriptif. Hasil uji organoleptik penelitian pendahuluan yaitu pembuatan kulit 

dimsum didapat formula yang paling disukai adalah F1 dengan perbandingan tepung terigu dan 

tepung bayam (96%:4%) dengan nilai rata-rata 3,1 (skala 1-5). Pada penelitian utama F1 

ditambahkan isian ikan bawal substitusi tepung bayam dengan 3 formulasi F1 (90%:10%), F2 

(80%:20%) dan F3 (70%:30%). Penilaian 30 panelis terhadap parameter warna, aroma, rasa dan 

tekstur didapatkan F2  adalah yang paling disukai dengan nilai rata-rata 3,6 (skala 1-5). Kandungan 

gizi F2 per 100 gram yaitu energi 222 kkal, protein 10,98 g, zat besi 2,66 mg, seng 1,32 mg, dan 

kalsium 64,89 mg. Konsumsi 100 gram dimsum dapat memenuhi 54,9% kecukupan protein usia 1-

3 tahun dan memenuhi 43,92% anak usia 4-5 tahun. Harga pokok produksi F2 sebesar Rp26.670 per 

100 gram, dengan harga jual Rp33.250. 

 

Kata Kunci : Dimsum, Ikan Bawal, Stunting, Tepung Bayam, Uji Organoleptik
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ABSTRACT 

 
SITA NUR FAUZIAH. Overview of Organoleptic Properties and Nutritional Content of Bawal 

Fish Dimsum with Spinach Flour Substitution as Supplementary Food to Prevent Stunting in 

Toddlers Under Supervision of  SUMARTO 

 

The results of the Indonesian Nutrition Status Survey in 2024 showed that the prevalence of stunting 

in Indonesia is still high, at 19.8%. One of the factors causing stunting is the lack of protein, iron, 

zinc and calcium intake. A solution that can be done is to utilize food sources of protein, iron and 

calcium, such as pomfret and spinach flour. The nutritional content per 100 grams of pomfret fish 

is 19 grams of protein, 2 mg of iron, 0.3 mg of zinc and 20 mg of calcium, and the nutritional content 

per 100 grams of spinach flour is 5.9 grams, 8.9 mg of iron, 1.6 mg of zinc and 267 mg of calcium. 

This study aims to determine the description of organoleptic properties and nutritional content of 

pomfret dim sum with spinach flour substitution. The type of research conducted was experimental 

with descriptive analysis. The results of the preliminary research organoleptic test, namely the 

making of dimsum skin, obtained that the most preferred formula was F1 with the ratio of wheat 

flour and spinach flour (96%: 4%) with an average value of 3.1 (scale 1-5). In the main study F1 

pomfret filling was added with spinach flour substitution with 3 formulations F1 (90%:10%), F2 

(80%:20%) and F3 (70%:30%). The assessment of 30 panelists on the parameters of color, aroma, 

taste and texture found that F2 was the most preferred with an average value of 3.6 (scale 1-5). The 

nutritional content of F2 per 100 grams was 222 kcal energy, 10.98 g protein, 2.66 mg iron, 1.32 

mg zinc, and 64.89 mg calcium. Consumption of 100 grams of dim sum can meet 54.9% of the 

protein adequacy of children aged 1-3 years and meet 43.92% of children aged 4-5 years. The cost 

of production of F2 was IDR 26,670 per 100 grams, with a selling price of IDR 33,250. 

 

Keywords: Dimsum, Bawal Fish, Stunting,  Spinach Flour, Organoleptic Test 
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