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INTISARI 

Prevalensi balita stunting di Indonesia tahun 2022 mencapai 20,2%. Salah satu penyebab stunting 

adalah kurangnya asupan makan. Kurangnya asupan seperti energi, protein, lemak, karbohidrat, 

kalsium, seng dan besi dapat mengganggu pertumbuhan balita. Oleh karena itu perlu dikembangkan 

produk pangan tinggi zat gizi tersebut untuk mencegah terjadinya stunting pada balita dalam bentuk 

bakso ikan gabus subtitusi tepung tempe dan daun kelor. Jenis penelitian ini adalah eksperimen 

dengan teknik analisis data secara deskriptif. Formula ikan gabus dan tepung tempe pada penelitian 

pendahuluan adalah F1 (85% ikan gabus : 15% tepung tempe), yang ditambahkan daun kelor 
sebanyak formula A (5%), B (10%), C (15%) pada penelitian utama. Uji organoleptik dilakukan 

oleh 30 panelis tidak terlatih terhadap warna, aroma, rasa, dan tekstur dengan hasil warna 3,7-3,9, 

aroma 3,7-4,1, rasa 3,9-4,3, dan tekstur 4-4,2 dengan hasil paling disukai formula A dengan skala 

peniliain 1-5. Kandungan gizi dalam 100 gram formula A yaitu energi sebesar 185 kkal, protein 

sebesar 21,6 gram, lemak sebesar 3,3 gram, karbohidrat sebesar 18,2 gram, kalsium 253,3 mg, zat 

besi sebesar 2,8 gram, dan seng sebesar 0,7 gram. Berdasarkan 100 gram AKG 2019 bakso ikan ini 

dapat mencukupi 100% protein, 30% kalsium, 32% zat besi dan 17% seng sehingga dapat diklaim 

sebagai makanan sumber seng dan tinggi protein, kalsium serta zat besi.  
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ABSTRACT 

DESTYA YUSTIKASARI. Description of Organoleptic Properties and 

Nutritional Value of Snakehead Fish Meatballs Substitution of Tempeh Flour 

and Moringa Leaves as Potential Foods to Prevent Stunting in Toddlers. Under 

Supervision of IMA KARIMAH 

The prevalence of stunting under five in Indonesia in 2022 reach 20.2%. One of the causes of 
stunting is a lack of food intake. Lack of intake such as energy, protein, fat, carbohydrates, calcium, 

zinc and iron can interfere with the growth of toddlers. Therefore, it is necessary to develop food 

products that are high in nutrients to prevent stunting in toddlers in the form of snakehead fish 

meatballs, substituted for tempeh flour and moringa leaves. This type of research is an experiment 

with descriptive data analysis techniques. The formula for snakehead fish and tempeh flour in the 

preliminary study was F1 (85% snakehead fish: 15% tempeh flour), which was added with Moringa 

leaves in the amount of formula A (5%), B (10%), C (15%) in the main study. Organoleptic tests 

were carried out by 30 untrained panelists on color, aroma, taste and texture with results of color 

3.7-3.9, aroma 3.7-4.1, taste 3.9-4.3, and texture 4- 4.2 with the most preferred results of formula A 

with a rating scale of 1-5. The nutritional content in 100 grams of formula A is 185 kcal of energy, 

21.6 grams of protein, 3.3 grams of fat, 18.2 grams of carbohydrates, 253.3 mg of calcium, 2.8 
grams of iron, and zinc of 0.7 grams. Based on 100 grams of the 2019 RDA, fish balls can provide 

100% protein, 30% calcium, 32% iron and 17% zinc so that they can be claimed as a food source 

of zinc and are high in protein, calcium and iron. 
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