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“Sifat Organoleptik Dan Kandungan Gizi Cookies Substitusi Tepung

Kacang Merah Dengan Penambahan Tepung Ikan Lele Dan Tepung Jagung
Sebagai PMT Balita Stunting*

Risda Rohmatuzanah

INTISARI

Berdasarkan Survei Status Gizi Indonesia tahun 2024 prevalensi stunting sebesar 19,8%. Asupan
protein, kalsium, zat besi, dan seng yang rendah menjadi salah satu penyebab stunting. Salah satu
upaya pencegahan stunting adalah pemberian makanan tambahan kaya zat gizi, seperti tepung
kacang merah, tepung ikan lele, dan tepung jagung. Tepung kacang merah mengandung protein 11
g, zat besi 3,7 mg, seng 1,4 mg, dan kalsium 293 mg per 100 g. Tepung ikan lele mengandung
protein 18 g, zat besi 2 g, dan kalsium 15 g, sedangkan tepung jagung mengandung protein 9 g, zat
besi 2 mg, seng 1 mg, dan kalsium 10 mg. Penelitian ini bertujuan mengetahui sifat organoleptik
dan kandungan gizi cookies substitusi tepung kacang merah dengan penambahan tepung ikan lele
dan tepung jagung. Metode penelitian menggunakan eksperimen analisis deskriptif. Hasil uji
organoleptik pendahuluan menunjukkan Formula 1 (60% terigu: 40% kacang merah) paling disukai.
Pada penelitian utama, ditambahkan 40% tepung ikan lele dan 60% tepung jagung merupakan
formula yang paling disukai oleh 30 panelis dari skala 1-5 nilai rata-rata keseluruhan 4,1 (suka).
Kandungan gizi per 100 g cookies yaitu energi 530 kkal, protein 15 g, lemak 23 g, karbohidrat 23
g, kalsium 890 mg, zat besi 6 mg, dan seng 2 mg. Dalam 1 sajian 5 keping cookies memenuhi
kecukupan protein 15%, kalsium 26%, zat besi 12%, dan seng 12%. Cookies Formula 1 dapat di
klaim sebagai sumber protein dan kalsium karena telah memenuhi syarat ALG menurut BPOM.
Kadar air cookies 5,9%. Estimasi harga harga jual per 100 g adalah Rp17.332.

Kata kunci: Kandungan Gizi, Cookies, Tepung Kacang Merah, Tepung Ikan Lele, Tepung Jagung



ABSTRACT

RISDA ROHMATUZANAH. Organoleptic Properties and Nutritional Content of
Red Bean Flour Substitution Cookies with the Addition of Catfish Flour and
Corn Flour as PMT for Stunted Toddlers. Under Supervision of IMA KARIMAH

Based on the 2024 Indonesian Nutrition Status Survey, the prevalence of stunting is 19.8%. Low
intake of protein, calcium, iron, and zinc is one of the causes of stunting. One of the efforts to prevent
stunting is the provision of nutrient-rich complementary foods, such as red bean flour, catfish flour,
and corn flour. Red bean flour contains 11 g of protein, 3.7 mg of iron, 1.4 mg of zinc, and 293 mg
of calcium per 100 g. Catfish flour contains 18 g of protein, 2 g of iron, and 15 g of calcium, while
corn flour contains 9 g of protein, 2 mg of iron, 1 mg of zinc, and 10 mg of calcium. This study aims
to determine the organoleptic properties and nutritional content of cookies made with red bean flour
substituted with catfish flour and corn flour. The research method used a descriptive analysis
experiment. Preliminary organoleptic test results showed that Formula 1 (60% wheat flour: 40%
red bean flour) was the most preferred. In the main study, adding 40% catfish flour and 60% corn
flour resulted in the formula most preferred by 30 panelists on a scale of 1-5, with an overall average
score of 4.1 (liked). The nutritional content per 100 g of cookies is as follows: energy 530 kcal,
protein 15 g, fat 23 g, carbohydrates 23 g, calcium 890.65 mg, iron 6.5 mg, and zinc 2.73 mg. One
serving of 5 cookies provides 15% of the recommended daily intake of protein, 26% of calcium, 12%
of iron, and 12% of zinc. Formula 1 cookies can be claimed as a source of protein and calcium as
they meet the ALG criteria according to the Indonesian Food and Drug Administration (BPOM).
The moisture content of the cookies is 5.9%. The estimated selling price per 100 g is IDR 17,332.

Keywords: Nutritional Content, Cookies, Red Bean Flour, Catfish Flour, Corn Flour
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