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Gambaran Sifat Organoleptik dan Kandungan Gizi Dimsum Ikan Patin dengan Substitusi 

Tepung Kacang Hijau Sebagai Alternatif Makanan Tambahan Pencegah Stunting Pada 

Balita 

 

Salma Mutiara Putri H 

INTISARI  

Berdasarkan Survei Kesehatan Indonesia (SKI) 2023, prevalensi stunting pada balita di Indonesia 

mencapai 21,5%. Salah satu penyebab utama stunting adalah kurangnya asupan protein, zat besi, 

dan zinc. Untuk menambah variasi Program Pemberian Makanan Tambahan (PMT), 

dikembangkan produk dimsum dari bahan pangan tinggi zat gizi seperti ikan patin dan tepung 

kacang hijau. Ikan patin mengandung 132 kalori, 17 g protein, 1,6 mg zat besi, dan 0,8 mg zinc per 

100 gram, sedangkan tepung kacang hijau mengandung 286 kalori, 31,5 g protein, 6,7 mg zat besi, 

dan 2,7 mg zinc per 100 gram. Penelitian ini bertujuan mengetahui sifat organoleptik dan 

kandungan gizi dimsum ikan patin dengan substitusi tepung kacang hijau. Jenis penelitian adalah 

eksperimen dengan analisis deskriptif. Uji pendahuluan dilakukan pada kulit dimsum dengan 

perbandingan tepung terigu dan tepung kacang hijau, melibatkan 10 panelis agak terlatih. Formula 

paling disukai adalah F2 (82%:18%) dengan nilai rata-rata 3,3 yaitu netral. Formula F2 kemudian 

diberi isi ikan patin dan tepung kacang hijau, lalu diuji oleh 30 panelis tidak terlatih. Hasil 

menunjukkan Formula F2 (80%:20%) paling disukai dengan nilai rata-rata 4,1 yaitu suka. 

Kandungan gizi per 100 gram dimsum F2 yaitu: energi 234 kkal, protein 14 g, lemak 8 g, 

karbohidrat 34 g, zat besi 2 mg, dan zinc 2 mg. Konsumsi 100 gram dimsum F2 dapat memenuhi 

53,57% kebutuhan protein anak usia 1–3 tahun. Harga pokok produksi per 100 gram Rp29.400, 

harga jual Rp36.760. 

 

Kata Kunci: Stunting, Dimsum, Sifat Organoleptik, Kandungan Gizi Ikan Patin, Tepung Kacang 

Hijau 
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ABSTRACK 

 

SALMA MUTIARA PUTRI H. Overview of Organoleptik Properties dan Nutritional Content of 

Patin Fish Dimsum with Green Mung Beans Flour Substitution as an Alternative 

Supplementary Food to Prevent Stunting in Toddlers. Under Supervision of SUMARTO 

 

Based on the 2023 Indonesian Health Survey (IHS), the prevalence of stunting among children 

under five in Indonesia reached 21.5%. One of the main causes of stunting was the lack of protein, 

iron, and zinc intake. To add variety to the Supplementary Feeding Program (PMT), dim sum 

products were developed from foods high in nutrients such as catfish and mung bean flour. Catfish 

contained 132 calories, 17 g of protein, 1.6 mg of iron, and 0.8 mg of zinc per 100 grams, while 

mung bean flour contained 286 calories, 31.5 g of protein, 6.7 mg of iron, and 2.7 mg of zinc per 

100 grams. This study aimed to determine the organoleptic properties and nutritional content of 

catfish dim sum with mung bean flour substitution. The type of research was experimental with 

descriptive analysis. Preliminary tests were conducted on dim sum skin with a ratio of wheat flour 

to mung bean flour, involving 10 moderately trained panelists. The most preferred Formula was 

F2 (82%:18%) with an average value of 3.3, which indicated a neutral preference. Formula F2 

was then filled with catfish and mung bean flour, and tested by 30 untrained panelists. The results 

showed that Formula F2 (80%:20%) was the most preferred, with an average value of 4.1, which 

indicated a liking. The nutritional content per 100 grams of dim sum F2 was: 234 kcal of energy, 

14 g of protein, 8 g of fat, 34 g of carbohydrate, 2 mg of iron, and 2 mg of zinc. Consumption of 

100 grams of F2 dim sum could meet 53,57% of the protein needs of children aged 1–3 years. The 

cost of production per 100 grams was IDR 29,400, with a selling price of IDR 36,760. 

 

Keywords: Stunting, Dimsum, Organoleptik Properties, Nutritional Content of Patin Fish, Mung 

Bean Flour 
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