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Sifat Organoleptik dan Kandungan Gizi Japanese Cheesecake Substitusi Tepung 

Kacang Merah Garut dan Penambahan Tepung Daun Kelor Sebagai Snack Alternatif 

Pencegah Stunting 

Hera Tiara Putri 

INTISARI 

Berdasarkan SSGI 2024, prevalensi stunting di Indonesia sebesar 19,8%, di Kota 

Tasikmalaya mencapai 27,1%. Kekurangan protein, kalsium, zat besi, dan zinc menjadi 

penyebab utama stunting. Upaya Pencegahan dapat dilakukan dengan konsumsi makanan 

bergizi salah satunya Japanese cheesecake dengan menggunakan bahan lokal seperti 

tepung kacang merah garut dan tepung daun kelor. Per 100 gram tepung kacang merah 

garut mengandung energi 314 kkal, protein 22 g, lemak 1 g, karbohidrat 56 g, kalsium 502 

mg, zat besi 10 mg dan zinc 3 mg. Per 100 gram tepung daun kelor mengandung energi 

92 kkal, protein 5 g, lemak 1 g, karbohidrat 14 g, kalsium 1077 mg, zat besi 6 g dan zinc 

0,6 mg. Penelitian ini bertujuan untuk mengetahui karakteristik organoleptik dan 

kandungan gizi Japanese cheesecake. Penelitian pendahuluan membuat Japanese 

cheesecake dengan variasi perbandingan tepung terigu dengan tepung kacang merah garut: 

F1 (80%:20%), F2 (70%:30%), dan F3 (60%:40%). Hasil uji organoleptik menunjukkan 

formula terbaik adalah F1 dengan nilai rata-rata 3,8. Penelitian utama menambahkan 

tepung daun kelor dengan variasi F1 (5%), F2 (7%) dan F3 (10%). Formula terbaik adalah 

F1 dengan 5% tepung daun kelor dengan skor 4,2 (skala 1-5). Kandungan gizi japanese 

cheesecake F1 per 100 gram yaitu 281 kkal energi, 13 g protein, 15 g lemak, 23 g 

karbohidrat, 264 mg kalsium, 3 mg zat besi, dan 6 mg zinc yang dapat mencukupi 50% 

kebutuhan protein balita, 26% kebutuhan kalsium balita, 25% kebutuhan zat besi balita 

dan 128% kebutuhan zinc balita. Harga pokok produksi Rp82.118,00 dengan harga jual 

Rp15,000 per 100 gram. 

Kata kunci : Stunting, Kacang merah garut, tepung daun kelor, Japanese cheesecake 
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ABSTRACT 

HERA TIARA PUTRI. Organoleptic Properties and Nutritional Content of Japanese Cheesecake 

Substituted with Garut Red Bean Flour and Moringa Leaf Flour Addition as an Alternative Snack to 

Prevent Stunting. Under Supervision of SUMARTO 

Based on SSGI 2024, the prevalence of stunting in Indonesia is 19.8%, in Tasikmalaya City it reaches 

27.1%. Protein, calcium, iron, and zinc deficiencies are the main causes of stunting. Prevention efforts 

can be done by consuming nutritious foods, one of which is Japanese cheesecake using local ingredients 

such as arrowroot red bean flour and moringa leaf flour. Per 100 grams of garut red bean flour contains 

314 kcal energy, 22 g protein, 1 g fat, 56 g carbohydrate, 502 mg calcium, 10 mg iron and 3 mg zinc. 

Per 100 grams of moringa flour contains 92 kcal energy, 5 g protein, 1 g fat, 14 g carbohydrate, 1077 

mg calcium, 6 g iron and 0.6 mg zinc. This research aims to determine the organoleptic characteristics 

and nutritional content of Japanese cheesecake. Preliminary research made Japanese cheesecake with 

variations in the ratio of wheat flour to garut red bean flour: F1 (80%:20%), F2 (70%:30%), and F3 

(60%:40%). Organoleptic test results showed the best formula was F1 with an average value of 3.8.  

The main research added moringa flour with variations of F1 (5%), F2 (7%) and F3 (10%). The best 

formula was F1 with 5% moringa flour with a score of 4.2 (skala 1-5). The nutritional content of 

Japanese cheesecake F1 per 100 grams is 281 kcal of energy, 13 g of protein, 15 g of fat, 23 g of 

carbohydrates, 264 mg of calcium, 3 mg of iron, and 6 mg of zinc which can meet 50% of the protein 

needs of toddlers, 26% of calcium needs of toddlers, 25% of iron needs of toddlers and 128% of zinc 

needs of toddlers. The cost of production was IDR 82,118.00 with a selling price of IDR 15,000 per 100 

grams. 

Keyword : stunting, garut red beans flour, moringa leaf flour, Japanese cheesecake
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