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“Sifat Organoleptik dan Kandungan Gizi Puding Ikan Mujair dengan 

Penambahan Tepung Kacang Kedelai dan Pisang Ambon sebagai Alternatif 

Selingan untuk Mencegah Stunting Pada Balita” 

 

Alfiani Nurul Isra  

INTISARI 

Berdasarkan Survei Status Gizi Indonesia tahun 2024, prevalensi stunting di Indonesia sebesar 

19,8%. Rendahnya asupan protein, kalsium, zink, dan zat besi menjadi salah satu faktor penyebab 

stunting. Salah satu upaya pencegahan stunting adalah pemberian makanan tambahan (PMT) 

berbahan pangan lokal. Ikan mujair, tepung kacang kedelai, dan pisang ambon dapat dimanfaatkan 

sebagai bahan PMT. Dalam 100 gram ikan mujair mengandung protein 18,7 g, kalsium 96 mg, zink 

0,2 mg, dan zat besi 1,5 mg. Tepung kacang kedelai mengandung protein 35,9 g, kalsium 195 mg, 

zink 2,6 mg, dan zat besi 8,4 mg, sedangkan pisang ambon mengandung protein 1 g, kalsium 20 mg, 

zink 0,2 mg, dan zat besi 0,2 mg. Penelitian ini bertujuan mengetahui sifat organoleptik dan 

kandungan gizi puding ikan mujair dengan penambahan tepung kacang kedelai dan pisang ambon. 

Metode penelitian menggunakan eksperimen dengan analisis deskriptif. Tahap pertama dilakukan 

pembuatan tepung kacang kedelai dan formulasi puding puree ikan mujair dengan F1 (29,8%), F2 

(49,8%), dan F3 (69,8%). Hasil penilaian oleh 10 panelis menunjukkan formula terbaik adalah F1 

dengan rata-rata 3,7 (suka). Tahap kedua dilakukan penambahan tepung kacang kedelai dan pisang 

ambon dengan perbandingan F1 (25%:75%), F2 (35%:65%), dan F3 (45%:55%). Hasil penilaian 

oleh 30 panelis menunjukkan formula terbaik adalah F1 dengan nilai rata-rata 4,0 (suka). Kandungan 

gizi Formula 1 meliputi energi 103,2 kkal, protein 3,9 g, lemak 2,8 g, karbohidrat 16,1 g, kalsium 

90,9 mg, zink 0,6 mg, dan zat besi 0,6 mg/100 g. Untuk memenuhi kebutuhan balita, diperlukan 

konsumsi sekitas 130 g (3 cup). Produk ini berpotensi sebagai alternatif selingan pencegahan 

stunting dengan harga jual Rp3.624/100 g.  

Kata kunci : Stunting, Puding, Ikan Mujair, Tepung kacang Kedelai, Pisang Ambon 
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ABSTRACT 

ALFIANI NURUL ISRA. Organoleptic Properties and Nutritional Content of 

Tilapia Fish Puding with the Addition of Soybean Flour and Ambon Banana as 

an  Alternative Snack to Prevent Stunting in Toddlers. Under Supervision of 

PIJAR BEYNA FATAMORGANA 

Based on the 2024 Indonesian Nutritional Status Survey, the prevalence of stunting in Indonesia is 

19.8%. Low intake of protein, calcium, zinc, and iron is one of the factors causing stunting. One 

effort to prevent stunting is providing supplementary food (PMT) made from local foods. Tilapia fish, 

soybean flour, and Ambon bananas can be used as PMT ingredients. 100 grams of tilapia fish 

contains 18.7 g of protein, 96 mg of calcium, 0.2 mg of zinc, and 1.5 mg of iron. Soybean flour 

contains 35.9 g of protein, 195 mg of calcium, 2.6 mg of zinc, and 8.4 mg of iron, while Ambon 

bananas contain 1 g of protein, 20 mg of calcium, 0.2 mg of zinc, and 0.2 mg of iron. This study aims 

to determine the organoleptic properties and nutritional content of tilapia fish pudding with the 

addition of soybean flour and Ambon bananas. The research method used is an experiment with 

descriptive analysis. The first stage was the preparation of soybean flour and tilapia fish puree 

pudding formulation with F1 (29.8%), F2 (49.8%), and F3 (69.8%). The results of the assessment 

by 10 panelists showed that the best formula was F1 with an average of 3.7 (like). The second stage 

was the addition of soybean flour and Ambon banana with a ratio of F1 (25%:75%), F2 (35%:65%), 

and F3 (45%:55%). The results of the assessment by 30 panelists showed that the best formula was 

F1 with an average value of 4.0 (like). The nutritional content of Formula 1 includes 103.2 kcal of 

energy, 3.9 g of protein, 2.8 g of fat, 16.1 g of carbohydrates, 90.9 mg of calcium, 0.6 mg of zinc, 

and 0.6 mg of iron/100 g. To meet the needs of toddlers, consumption of approximately 130 g (3 

cups) is required. This product has the potential as an alternative snack to prevent stunting with a 

selling price of IDR 3,624/100 g. 

Keywords : Stunting, Puding, Tilapia Fish, Soybean Flour, Ambon Banana 
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