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Sifat Organoleptik Dan Kandungan Gizi Dimsum Substitusi Tepung Kacang
Kedelai dengan Isian Ikan Lele dan Daun Katuk sebagai Alternatif Selingan
Pencegah Stunting pada Baduta

Lida Hidayatusolihah

INTISARI

Berdasarkan hasil SSGI tahun 2024, prevalensi stunting nasional sebesar 19,8%. Kurangnya asupan
protein, besi, seng dan kalsium merupakan faktor langsung penyebab stunting. Pemerintah sudah
melaksanakan program PMT, namun masih terdapat beberapa kendala sehingga angka stunting
masih tinggi. Untuk itu, perlu adanya penyediaan makanan tinggi gizi dengan memanfaatkan bahan
pangan lokal seperti tepung kacang kedelai, ikan lele dan daun katuk. Penelitian bertujuan
mengetahui sifat organoleptik dan kandungan gizi dimsum substitusi tepung kacang kedelai dengan
isian ikan lele dan daun katuk. Penelitian dilakukan secara eksperimen dengan analisis deskriptif
melalui 2 tahap. Tahap 1 pembuatan kulit dimsum menggunakan 3 formulasi perbandingan tepung
terigu dan tepung kacang kedelai sebesar F1 (66,7% : 33,3%), F2 (60% : 40%), F3 (53,3% : 46,7%)
yang diuji hedonik oleh 10 panelis agak terlatih. Formula paling disukai adalah formula 1 dengan
nilai rata-rata 4,4 (biasa aja). Penelitian tahap 2 dilakukan pembuatan isian dimsum menggunakan
3 formulasi perbandingan ikan lele dan daun katuk sebesar F1 (90% : 10%), F2 (92,5%:7,5%) F3
(95%:5%) yang diuji hedonik oleh 30 panelis tidak terlatih. Formula 3 merupakan formula terbaik
dengan nilai rata-rata 4,7 (agak suka). Per 100 gram F3 mengandung energi 192,63 kkal, protein
10,76 g, lemak 6,69 g, karbohidrat 25,18 g, zat besi 6,43 mg, seng 1,55 mg, kalsium 126,95 mg.
berdasarkan AKG usia 1-3 tahun, per 100 gram F3 sudah memenuhi sebesar 53,8% kecukupan
protein, 91,9% kecukupan zat besi, 51,7% kecukupan seng dan 19,5% kecukupan kalsium. Harga
pokok produksi F3 per 100 gram sebesar Rp. 5.012,8 dengan harga jual sebesar Rp. 5.514,1.

Kata kunci: Stunting, Dimsum, Ikan Lele, Tepung Kacang Kedelai, Daun Katuk
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ABSTRACT

LIDA HIDAYATUSOLIHAH. Organoleptic Properties and Nutritional Content of Dimsum with
Soybean Flour Substitution and Catfish with Katuk Leaf Filling as an Alternative Snack to
Prevent Stunting in Toddlers. Under Supervision of IMA KARIMAH

Based on the results of the 2024 SSGI, the national stunting prevalence was 19.8%. Insufficient
intake of protein, iron, zinc, and calcium is a direct factor causing stunting. The government has
implemented the PMT program, but several obstacles remain, resulting in high stunting rates.
Therefore, it is necessary to provide high-nutrition foods using local food ingredients such as
soybean flour, catfish, and katuk leaves. The study aimed to determine the organoleptic properties
and nutritional content of dim sum substituting soybean flour with catfish and katuk leaves filling.
The study was conducted experimentally with descriptive analysis in two stages. Stage 1: making
dim sum skins using three formulations with a ratio of wheat flour to soybean flour: F1 (66.7%:
33.3%), F2 (60%: 40%), and F3 (53.3%: 46.7%) which were tested hedonic by 10 semi-trained
panelists. The most preferred formula was formula 1 with an average score of 4.4 (average). The
second phase of the research was carried out to make dimsum fillings using 3 formulations of catfish
and katuk leaves ratios of F1 (90%: 10%), F2 (92.5%: 7.5%) F3 (95%: 5%) which were tested
hedonic by 30 untrained panelists. Formula 3 is the best formula with an average value of 4.7 (rather
like). Per 100 grams of F3 contains 192.63 kcal of energy, 10.76 g of protein, 6.69 g of fat, 25.18 g
of carbohydrates, 6.43 mg of iron, 1.55 mg of zinc, 126.95 mg of calcium. Based on the RDA for
children aged 1-3 years, per 100 grams of F3 has met 53.8% of protein adequacy, 91.9% of iron
adequacy, 51.7% of zinc adequacy and 19.5% of calcium adequacy. The cost of production of F3
per 100 grams is Rp. 5,012.8 with a selling price of Rp. 5,514.1.

Keywords: Stunting, Dimsum, Catfish, Soybean Flour, Katuk Leaves
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