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ABSTRAK

SIFAT ORGANOLEPTIK PATTY AYAM SUBSTITUSI HATT AYAM
DENGAN PENAMBAHAN BAYAM MERAH UNTUK MENCEGAH
KURANG ENERGI KRONIS (KEK)

Ajeng Puspita Nopriyati
INTISARI

Prevalensi kurang energi kronik (KEK) pada wanita usia subur (WUS) di Indonesia tahun 2023
masih tergolong tinggi, yaitu 20,6%. Salah satu penyebab KEK adalah rendahnya asupan energi dan
protein. Upaya pemenuhan kebutuhan gizi dapat dilakukan melalui pengembangan makanan tinggi
energi dan protein. Penelitian ini bertujuan mengetahui sifat organoleptik dan kandungan gizi patty
ayam substitusi hati ayam dengan penambahan bayam merah. Uji organoleptik dilakukan
menggunakan metode hedonic scale test. Tahap 1 melibatkan 10 panelis agak terlatih untuk
menentukan formula substitusi hati ayam terbaik, sedangkan tahap 2 melibatkan 30 panelis tidak
terlatih untuk menentukan tingkat penambahan bayam merah terbaik. Kandungan gizi dihitung
berdasarkan Tabel Komposisi Pangan Indonesia (TKPI) 2020. Hasil penelitian menunjukkan bahwa
formula terbaik pada tahap 1 adalah F2 (81,25% daging ayam : 18,75% hati ayam) dengan nilai rata-
rata 5,2 (agak suka). Pada tahap 2, formula terbaik adalah F2 dengan penambahan bayam merah
20% yang memperoleh nilai rata-rata 5,4 (agak suka). Kandungan gizi per 100 gram patty meliputi
energi 290,42 kkal, protein 16,87 gram, lemak 22,79 gram, karbohidrat 6,64 gram, dan zat besi 4,88
mg. Berdasarkan Angka Kecukupan Gizi (AKG) 2019, konsumsi 100 gram patty memenuhi 12,9%
kecukupan energi, 28,1% protein, 35% lemak, 1,8% karbohidrat, dan 27% zat besi. Berdasarkan
Angka Label Gizi (ALG), memenuhi 13,5% energi, 28,1% protein, 34% lemak, 2,4% karbohidrat,
dan 22,2% zat besi, sehingga dapat diklaim sebagai sumber protein. Harga pokok produksi F2
terbaik sebesar Rp6.307,50 dengan harga jual Rp19.825 per 250 gram.

Kata kunci : patty ayam, hati ayam, bayam merah, organoleptik, kandungan gizi.
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ABSTRACT

AJENG PUSPITA NOPRIYATI. Organoleptic Properties of Chicken Patty with
Chicken Liver Substitution and Addition of Red Spinach to Prevent Chronic
Energy Deficiency (CED) Under Supervision of
NANING HADININGHSIH

The prevalence of Chronic Energy Deficiency (CED) among women of reproductive age (WRA) in
Indonesia in 2023 remained relatively high at 20.6%. One of the contributing factors to CED is
inadequate energy and protein intake. Efforts to improve nutritional intake can be carried out
through the development of foods high in energy and protein. This study aimed to determine the
organoleptic characteristics and nutritional content of chicken patties substituted with chicken liver
and supplemented with red spinach. Organoleptic testing was conducted using the hedonic scale test
method. Stage 1 involved 10 semi-trained panelists to determine the best chicken liver substitution
formula, while Stage 2 involved 30 untrained panelists to determine the best level of red spinach
addition. Nutritional content was calculated based on the 2020 Indonesian Food Composition Table
(TKPI). The results showed that the best formula in Stage 1 was F2 (81.25% chicken meat : 18.75%
chicken liver) with an average preference score of 5.2 (slightly liked). In Stage 2, the best formula
was F2 with 20% red spinach addition, obtaining an average preference score of 5.4 (slightly liked).
The nutritional content per 100 g of patty was 290.42 kcal energy, 16.87 g protein, 22.79 g fat, 6.64
g carbohydrate, and 4.88 mg iron. Based on the 2019 Recommended Dietary Allowances (RDA),
consumption of 100 g of patty fulfilled 12.9% of energy, 28.1% of protein, 35% of fat, 1.8% of
carbohydrate, and 27% of iron requirements. Based on the Nutrition Facts Reference Value (ALG),
it provided 13.5% of energy, 28.1% of protein, 34% of fat, 2.4% of carbohydrate, and 22.2% of iron,
allowing the product to be claimed as a source of protein. The production cost of the best F2 formula

was IDR 6,307.50, with a selling price of IDR 19,825 per 250 g package.

Keywords: chicken patty, chicken liver, red spinach, chronic energy deficiency, women of
reproductive age.
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