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FLOUR) DENGAN PENAMBAHAN TEPUNG DAUN KATUK (SAUROPUS 

ANDROGYNUS) SEBAGAI ALTERNATIF SNACK UNTUK IBU 

MENYUSUI 

Ninih Dinda Rahayu 

 

INTISARI 

Air Susu Ibu (ASI) merupakan sumber gizi utama bagi bayi. Di Indonesia  prevalensi ASI eksklusif 

sebesar 67,96%, sedangkan sasaran nasional adalah 80%. Kecukupan energi yang diperlukan ibu 

menyusui di 6 bulan pertama yaitu 330. Penelitian ini bertujuan mengembangkan produk Crackers 

berbahan tepung Mocaf dan tepung daun katuk sebagai alternatif snack ibu menyusui karena 

keduanya mengandung zat besi. Penelitian menggunakan desain deskriptif yang diawali dengan 

pembuatan tepung daun katuk.  Pada penelitian tahap 1 yaitu pembuatann Crackers dengan 

substitusi tepung Mocaf : tepung terigu, yakni Formula 1 (75%:25%), Formula 2 (80%:20%), dan 

Formula 3 (85%:15%) Formula yang paling disukai dari hasil uji organoleptik pada 10 panelis agak 

terlatih adalah formula 1(75%:25%). Dilanjutkan penelitian tahap 2 dengan penambahan tepung 

daun katuk sebanyak Formula 1 (10%), Formula 2 (15%), dan Formula 3 (20%) Formula yang paling 

disukai dari hasil uji organoleptik pada 30 panelis tidak terlatih adalah Formula 2 dengan penilaian 

rata-rata 4,8 (agak suka). Kandungan gizi dalam 100 gram Crackers substitusi tepung Mocaf dengan 

penambahan tepung daun katuk Formula 2 yaitu energi 270,2 kkal, protein 3,6 gram, lemak 15,2 

gram, karbohidrat 35,4 gram, kalsium 73,5 mg, viamin C 11,4 mg, dan zat besi 5,3 mg. Kandungan 

zat besi formula F2 memenuhi 16% ALG ibu menyusui sehingga dapat diklaim sumber zat besi 

sesuai aturan gizi BPOM. Berdasarkan SNI No. 2973-2011, kadar air maksimum Crackers  5%. 

Kadar air formula F2 sebesar 1,69%  telah memenuhi standar SNI. Harga jual per 100 gram Formula 

2 yaitu Rp5.007,-  

Kata kunci: ASI, Daun Katuk,Crackers, Organoleptik, Kandungan Gizi 
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ABSTRACT 

Ninih Dinda Rahayu. description of the organoleptic properties and nutritional 

content of Crackers substituting Mocaf flour (modified cassava flour) with the 

addition of katuk leaf flour (sauropus androgynus) as an alternative snack for 

breastfeeding mothers. Under supervision of PIJAR BEYNA FATAMORGANA. 

Breast milk is the main source of nutrition for babies. In Indonesia, the prevalence of exclusive 

breastfeeding is 67.96%, whereas the national target is 80%. The energy requirements for 

breastfeeding mothers in the first six months are 330. This study aimed to develop a Crackers 

product made from Mocaf flour and katuk leaf flour as an alternative snack for breastfeeding 

mothers, as both contain iron. The study used a descriptive design, beginning with the production of 

katuk flour. In the first research stage, Crackers were made with a substitution of Mocaf flour and 

wheat flour in the following proportions: Formula 1 (75% Mocaf flour: 25% wheat flour), Formula 

2 (80% Mocaf flour: 20% wheat flour) and Formula 3 (85% Mocaf flour: 15% wheat flour). The 

formula most preferred in the organoleptic test by 10 semi-trained panelists was Formula 1 (75% 

Mocaf flour: 25% wheat flour). The second stage of the research involved the addition of katuk flour 

in the following proportions: Formula 1 (10%), Formula 2 (15%), and Formula 3 (20%). The most 

popular formula, as determined by a sensory evaluation involving 30 untrained panelists, was 

Formula 2, with an average rating of 4.8 (slightly liked). The nutritional content of 100 grams of 

Crackers made with a substitute for Mocaf flour containing Formula 2 is as follows: energy 270.2 

kcal, protein 3.6 grams, fat 15.2 grams, carbohydrates 35.4 grams, calcium 73.5 mg, vitamin C 11.4 

mg and iron 5.3 mg. The iron content of formula F2 meets 16% of the ALG for breastfeeding mothers, 

so it can be claimed to be a source of iron in accordance with the BPOM nutrition regulations. 

According to SNI No. 2973-2011, the maximum moisture content of Crackers is 5%. The formula 

F2's moisture content of 1.69% has met the SNI standard. The selling price per 100 grams of 

Formula 2 is Rp5,007.  

Keywords: breast milk, katuk leaves, Crackers, organoleptic, nutritional content 
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