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SIFAT ORGANOLEPTIK DAN KANDUNGAN GIZI BAKSO AYAM 

SUBSTITUSI TEPUNG IKAN TERI NASI DAN TEPUNG TEMPE 

SEBAGAI ALTERNATIF PANGAN TAMBAHAN PENCEGAH 

STUNTING 

 

Neng Sri Mulyani 

 

INTISARI 

Prevalensi stunting balita di Indonesia tahun 2024 sebesar 19,8%. Salah satu penyebab stunting 

adalah kurangnya asupan zat gizi seperti protein, kalsium, zat besi, dan seng yang berperan penting 

dalam pertumbuhan. Oleh karena itu, diperlukan pengembangan pangan sumber zat gizi tersebut, 

salah satunya bakso ayam substitusi tepung ikan teri nasi dan tepung tempe yang kaya protein, 

kalsium, zat besi dan seng. Penelitian ini bertujuan mengetahui formula terbaik berdasarkan sifat 

organoleptik, kandungan gizi, dan harga produk bakso ayam substitusi tepung ikan teri nasi dan 

tepung tempe. Penelitian ini merupakan penelitian eksperimen dengan analisis data secara deskriptif 

yang diawali dengan pembuatan tepung ikan teri nasi. Tahap 1 yaitu pembuatan bakso ayam 

substitusi tepung ikan teri nasi dengan formula F1 (80%:20%), F2 (70%:30%), F3 (60%:40%), dan 

F4 (50%:50%) yang diuji organoleptik oleh 10 panelis agak terlatih. Formula terbaik tahap 1 yaitu 

F2 (70%:30%), kemudian disubstitusi kembali dengan tepung tempe pada tahap 2 menjadi F1 

(60%:26%:14%), F2 (57%:24%:19%), dan F3 (53%:23%:24%). Hasil uji organoleptik oleh 30 

panelis tidak terlatih menunjukkan Formula 2 (57%:24%:19%) paling disukai dengan nilai rata-rata 

5,2 (agak suka). Kandungan gizi per 100 gram produk yaitu energi 269,8 kkal, protein 17,8 g, lemak 

15,3 g, karbohidrat 16,8 g, kalsium 593 mg, zat besi 3,8 mg, dan seng 1,0 mg. Berdasarkan ALG, 

produk dapat diklaim tinggi protein, tinggi kalsium, tinggi zat besi, dan sumber seng. Harga pokok 

produksi sebesar Rp5.671 dan harga jual Rp7.372 per 100 gram produk. 

 

Kata kunci: stunting, bakso ayam, teri nasi, tepung tempe, organoleptik 
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ABSTRACT 

 

NENG SRI MULYANI. Organoleptic Properties and Nutritional Content of 

Chicken Meatballs Substituted with Anchovy Flour and Tempeh Flour as an 

Alternative Food Supplement to Prevent Stunting. Under Supervision of 

NANING HADININGSIH 

 

The prevalence of stunting among children under five in Indonesia in 2024 was 19.8%. One of the 

causes of stunting is inadequate intake of nutrients such as protein, calcium, iron, and zinc, which 

play important roles in growth. Therefore, it is necessary to develop food products that are sources 

of these nutrients, one of which is chicken meatballs substituted with anchovy flour and tempeh flour, 

which are rich in protein, calcium, iron, and zinc. This study aimed to determine the best formula 

based on organoleptic properties, nutritional content, and product cost of chicken meatballs 

substituted with anchovy flour and tempeh flour. This study was an experimental research with 

descriptive data analysis, beginning with the production of anchovy flour. Stage 1 involved the 

preparation of chicken meatballs substituted with anchovy flour using formulas F1 (80%:20%), F2 

(70%:30%), F3 (60%:40%), and F4 (50%:50%), which were organoleptically tested by 10 semi-

trained panelists. The best formula in stage 1 was F2 (70%:30%), which was then further substituted 

with tempeh flour in stage 2 into F1 (60%:26%:14%), F2 (57%:24%:19%), and F3 

(53%:23%:24%). Organoleptic testing by 30 untrained panelists showed that Formula 2 

(57%:24%:19%) was the most preferred with an average score of 5.2 (slightly liked). The nutritional 

content per 100 g product was 269.8 kcal energy, 17.8 g protein, 15.3 g fat, 16.8 g carbohydrates, 

593 mg calcium, 3.8 mg iron, and 1.0 mg zinc. Based on ALG, the product can be claimed as high 

in protein, high in calcium, high in iron, and a source of zinc. The production cost was IDR 5,671 

and the selling price was IDR 7,372 per 100 g product. 

 

Keywords: stunting, chicken meatballs, anchovies, tempeh flour, organoleptic 
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