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INTISARI 

Program Makan Bergizi Gratis (MBG) merupakan upaya pemerintah untuk meningkatkan 

ketahanan pangan dan status gizi masyarakat melalui penyediaan makanan bergizi bagi kelompok 

prioritas. Namun, pelaksanaannya masih berpotensi menimbulkan sisa makanan (plate waste) yang 

dapat menyebabkan kehilangan zat gizi (nutrient loss). Penelitian ini bertujuan untuk mengetahui 

gambaran estimasi plate waste dan nutrient loss pada Program Makan Bergizi Gratis di SPPG 

Panglayungan Cipedes 2 Kota Tasikmalaya. Jenis penelitian yang digunakan adalah deskriptif 

observasional dengan desain cross-sectional. Sampel penelitian terdiri atas penerima manfaat 

program MBG golongan anak sekolah yang ditentukan menggunakan teknik purposive sampling. 

Perhitungan sampel menggunakan rumus Slovin dengan hasil minimal 92 subjek, ditambah 10% 

antisipasi dropout sehingga total menjadi 102 siswa. Pengumpulan data dilakukan menggunakan 

metode food weighing selama satu hari pengamatan dan dianalisis menggunakan program Microsoft 

Excel 2019 dan IBM SPSS Version 26.0. Hasil penelitian menunjukkan bahwa kelompok makanan 

yang termasuk dalam kategori sisa makanan banyak (>20%) diantaranya lauk nabati nabati,sayur 

dan makanan pokok sedangkan buah dan lauk hewani termasuk dalam kategori sisa makanan sedikit 

(≤20%). Rata-rata persentase sisa makanan tertinggi terdapat pada lauk nabati sebesar 74,29% 

(34,17 g), diikuti sayur sebesar 71% (34,43 g), dan makanan pokok sebesar 48,37% (60,9 g). Rata-

rata persentase sisa makanan terendah terdapat pada buah sebesar 7,59% (3,33 g) dan Lauk hewani 

sebesar 11,04% (10,51 g). Nutrient loss tertinggi terdapat pada energi dan karbohidrat. Rata-rata 

estimasi nutrient loss setara dengan kehilangan energi sebesar 221,50 kkal, protein 6,66 g, lemak 

5,63 g, dan karbohidrat 35,97 g. 

Kata Kunci: Sisa Makanan Piring, Kehilangan Zat Gizi, Program Makan Bergizi Gratis 
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ABSTRACT 

 

SYEHAN CHALIDA AQMARINA. Description of Estimated Plate Waste and 

Nutrient Loss in The Free Nutritious Meal Program at SPPG Panglayungan 

Cipedes 2, Tasikmalaya City. Under Supervision of IMA KARIMAH 

 
The Free Nutritious Meal Program (MBG) is a government initiative to improve food security and 

nutritional status by providing nutritious meals to priority groups. However, its implementation may 

still result in plate waste, which can lead to nutrient loss. This study aimed to describe plate waste 

and estimate nutrient loss in the Free Nutritious Meal Program at SPPG Panglayungan Cipedes 2, 

Tasikmalaya City. This study employed a descriptive observational design with a cross-sectional 

approach. The study sample consisted of school-aged beneficiaries of the MBG program selected 

using purposive sampling.. The sample size was calculated using the Slovin formula, resulting in a 

minimum of 92 subjects. An additional 10% was added to anticipate dropout, yielding a total sample 

of 102 students. Data were collected using the food weighing method during one day of observation. 

Data processing and analysis were performed using Microsoft Excel 2019 and IBM SPSS Version 

26.0. The results showed that food groups classified as having high plate waste (>20%) included 

plant-based side dishes, vegetables, and staple foods, whereas fruits and animal-based side dishes 

were classified as having low plate waste (≤20%). The highest average percentage of plate waste 

was found in plant-based side dishes at 74.29% (34.17 g), followed by vegetables at 71.00% (34.43 

g) and staple foods at 48.37% (60.90 g). The lowest average percentage of plate waste was found in 

fruits at 7.59% (3.33 g) and animal-based side dishes at 11.04% (10.51 g). The highest nutrient 

losses were found in energy and carbohydrates. The average estimated nutrient loss was equivalent 

to a loss of 221.50 kcal of energy, 6.66 g of protein, 5.63 g of fat, and 35.97 g of carbohydrates. 

Keywords: Plate Waste, Nutrient Loss, Free Nutritious Meal Program 
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