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Sifat Organoleptik dan Kandungan Gizi Silky Pudding 1kan Lele Substitusi
Tepung Kacang Hijau Sebagai Alternatif Makanan Selingan Pencegah
Stunting Pada Balita

Rismawati

INTISARI

Menurut Survei Kesehatan Indonesia (SKI) tahun 2023 prevalensi Stunting di Indonesia sebesar
21,5%. Penyebab langsung Stunting adalah kurangnya asupan protein, zat besi, seng, dan kalsium.
Salah satu solusi penanggulangan Stunting melalui pemberian makan tambahan (PMT) yang
memanfaatkan pangan lokal sumber protein, zat besi, seng, dan kalsium, seperti ikan lele dan
tepung kacang hijau, yang diolah menjadi olahan pangan seperti Silky Pudding. Penelitian ini
bertujuan untuk mengetahui gambaran sifat organoleptik dan kandungan gizi Silky Pudding puree
ikan lele substitusi tepung kacang hijau. Metode penelitian yang digunakan yaitu eksperimen dengan
analisis deskriptif. Pada Penelitian Tahap 1 pembuatan Silky Pudding ikan lele dengan 3 formulasi
perbandingan puree ikan lele terhadap agar-agar, yaitu F1 (5x), F2 (7,5x), dan F3 (10x). Hasil uji
organoleptik menunjukkan F1 formula yang paling disukai dengan nilai rata-rata 3,7 (skala 1-5).
Penelitian Tahap 2, FI1 disubstitusi tepung kacang hijau F1(85%:15%), F2(70%:30%),
F3(55%:45%), F4(45%:55%), dan F5(30%:70%). Hasil penilaian 30 orang panelis, F2 formula
yang paling disukai dengan nilai rata-rata 4,1 (skala 1-5). Kandungan gizi F2 per 100 gram adalah
energi 86 kkal, protein 3,3 g, zat besi 3,3 mg, seng 0,1 mg, dan kalsium 124,8 mg. Konsumsi 100
gram Silky Pudding, dapat memenuhi Angka Kecukupan Gizi (AKG) untuk balita usia 1-3 tahun
sebesar 6,4% energi, 16,9% protein, 47,5% zat besi, 8,3% seng, dan 19,2% kalsium. Produk ini
dapat diklaim tinggi zat besi berdasarkan Peraturan Badan Pengawas Obat dan Makanan (BPOM)
No. 1 Tahun 2022. Harga pokok produksi Rp. 4.923,- dan harga jual Rp.6.153,- per 100 gram Silky
Pudding.

Kata kunci: Ikan Lele, Kandungan Gizi, Sifat Organoleptik, Silky Pudding, Stunting.



ABSTRACT

RISMAWATI, Organoleptic Properties dan Nutritional Content of Silky Catfish
Pudding Substituted with Green Bean Flour as an Alternative Snack to Prevent
Stunting in Toddlers. Under supervision of SUMARTO

According to the 2023 Indonesian Health Survey (SKI), the prevalence of Stunting in Indonesia was
21.5%. The direct cause of Stunting was a lack of protein, iron, zinc, dan calcium intake. One
solution to overcome Stunting was through the provision of additional feeding (PMT) that utilizes
local food sources of protein, iron, zinc, dan calcium, such as catfish dan green bean flour, which
are processed into food products such as Silky Pudding. This study aims to determine the description
of the organoleptic properties dan nutritional content of Silky Pudding catfish puree substituted for
green bean flour. The research method used was an experiment with descriptive analysis. In Phase
1 of the study, catfish Silky Pudding was made with 3 formulations of catfish puree to agar-agar
ratios, namely F1 (5x), F2 (7.5x), dan F3 (10x). The results of the organoleptic test showed that F1
was the most preferred formula with an average value of 3.7 (scale 1-5). Phase 2 research, F1 was
substituted with green bean flour F1 (85%:15%), F2 (70%:30%), F3 (55%:45%), F4 (45%:55%),
dan F5 (30%:70%,). The results of the assessment of 30 panelists, F2 was the most preferred formula
with an average value of 4.1 (scale 1-5). The nutritional content of F2 per 100 grams was 86 kcal
of energy, 3.3 g of protein, 3.3 mg of iron, 0.1 mg of zinc, dan 124.8 mg of calcium. Consumption of
100 grams of Silky Pudding can meet the Nutritional Adequacy Intake (AKG) for toddlers aged 1-3
years of 6.4% energy, 16.9% protein, 47.5% iron, 8.3% zinc, dan 19.2% calcium. This product can
be claimed to be high in iron based on the Regulation of the Food dan Drug Supervisory Agency
(BPOM) No. 1 Year 2022. The cost of production was IDR 4,923 dan the selling price was IDR
6,153 per 100 grams of Silky Pudding.

Keywords: Catfish, Nutritional Content, Organoleptic Properties, Silky Pudding, Stunting.
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