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Gambaran Sifat Organoleptik dan Kandungan Gizi Brownies Crispy 

Substitusi Tepung Kacang Hijau, Ikan Kembung, dan Kelor Untuk 

Mencegah Kekurangan Energi Kronis 

 

Cahyaning Rahayu 

 

INTISARI 

 

Menurut Survei Kesehatan Indonesia 2023 prevalensi Kurang Energi Kronis (KEK) pada Wanita 

Usia Subur (WUS) sebesar 16,9% pada wanita hamil dan 20,6% pada wanita tidak hamil. KEK 

disebabkan oleh asupan energi dan protein yang tidak adekuat. Salah satu upaya pemerintah dalam 

mengatasi KEK yaitu melalui Pemberian Makanan Tambahan (PMT) berbasis pangan lokal yang 

kaya akan energi dan protein serperti tepung kacang hijau, ikan kembung, dan kelor. Penelitian ini 

bertujuan mengetahui sifat organoleptik dan kandungan gizi Brownies Crispy substitusi tepung 

kacang hijau, ikan kembung, dan kelor sebagai alternatif cemilan tinggi energi dan protein. Metode 

penelitian adalah eksperimen dengan analisis deskriptif. Penelitian terdiri dari dua tahap, penelitian 

pendahuluan dengan perbandingan mocaf dan tepung kacang hijau yang diuji oleh 10 panelis agak 

terlatih. Formulasi terbaik yaitu F1 (60% : 40%) dengan nilai rata-rata warna 3,6 (suka), aroma 3,9 

(suka), rasa 3,4 (netral), dan tekstur 4,0 (suka) sehingga digunakan pada penelitian utama. Penelitian 

utama menggunakan formulasi substitusi puree ikan kembung (6%, 8%, 10%) dan kelor tetap 5% 

yang diuji oleh 30 panelis tidak terlatih. Formula paling disukai yaitu F3 dengan nilai rata-rata warna 

4,4, aroma 3,8, rasa 4,6, dan tekstur 4,3. Kandungan gizi Formula 3 per 100 g yaitu energi 427,64 

kkal, protein 6,13 g, lemak 30,42 g, dan karbohidrat 37,88 g. Brownies Crispy berpotensi menjadi 

alternatif snack berbahan pangan lokal bagi WUS karena mampu menyumbang 19% energi, dan 

10% protein kebutuhan harian berdasarkan Angka Kecukupan Gizi (AKG) sebagai makanan 

selingan dengan Hpp Rp.10.931, harga jual Rp.12.571, dan kadar air 0,75%. 

 

 

 

Kata kunci : Brownies Crispy, Tepung Kacang Hijau, Ikan Kembung, Daun Kelor, KEK. 
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ABSTRACT 

 

CAHYANING RAHAYU. Overview of Organoleptic Properties and Nutritional 

Content of Crispy Brownies Substituted with Mung Bean Flour, Mackerel Fish, 

and Moringa to Prevent Chronic Energy Deficienc. Under the supervision of 

SUMARTO 

 

According to the 2023 Indonesian Health Survey, the prevalence of Chronic Energy Deficiency 

(CED) among Women of Reproductive Age (WRA) was 16.9% in pregnant women and 20.6% in 

non-pregnant women. CED is caused by inadequate energy and protein intake. One of the 

government’s efforts to address CED is through the provision of local food-based supplementary 

feeding rich in energy and protein, such as mung bean flour, mackerel, and moringa leaves. This 

study aimed to determine the organoleptic properties and nutritional content of Brownies Crispy 

substituted with mung bean flour, mackerel, and moringa leaves as an alternative high-energy and 

high-protein snack. This study used an experimental method with descriptive analysis. The research 

consisted of two stages. The preliminary study used a comparison of mocaf flour and mung bean 

flour, which was tested by 10 semi-trained panelists. The best formulation was F1 (60%:40%) with 

average scores of 3.6 for color (liked), 3.9 for aroma (liked), 3.4 for taste (neutral), and 4.0 for 

texture (liked), and was therefore used in the main study. The main study used mackerel puree 

substitution formulations (6%, 8%, and 10%) with a fixed 5% moringa leaves formulation, tested by 

30 untrained panelists. The most preferred formula was F3, with average scores of 4.4 for color, 

3.8 for aroma, 4.6 for taste, and 4.3 for texture. The nutritional content of Formula 3 per 100 g was 

427.64 kcal energy, 6.13 g protein, 30.42 g fat, and 37.88 g carbohydrates. Brownies Crispy has the 

potential to be an alternative local food-based snack for WRA because it contributes 19% of daily 

energy needs and 10% of daily protein needs based on the Recommended Dietary Allowance (RDA) 

for snacks, with a production cost of Rp10,931, a selling price of Rp12,571, and a moisture content 

of 0.75%. 

 

 

Keywords ; CED, Crispy Brownies,  Green Bean Flour, Mackerel Fish, Moringa  
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