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INTISARI 
Prevalensi remaja anemia di Indonesia berdasarkan Riskesdas pada tahun 2018 pada kelompok umur 

5-14 tahun adalah 26,8% dan kelompok umur 15-24 tahun adalah 32%. Proporsi anemia pada 

kelompok perempuan 27,2% lebih tinggi dibandingkan pada laki-laki 20,3%. Asupan zat besi dan 

protein berperan penting dalam upaya pencegahan terjadinya anemia pada remaja. Maka perlu 

dikembangkan produk makanan selingan bagi remaja yang kaya akan zat besi dan protein dalam 

bentuk gyoza ikan lele. Jenis penelitian ini adalah eksperimen dengan analisis data secara  deskriptif. 

Formula tepung terigu dan tepung mocaf pada penelitian pendahuluan Formula A (70%:30%) paling 

disukai panelis yang di substitusi tepung daun kelor sebanyak formula 10%, 20%, dan 30% pada 

penelitian utama. Hasil uji organoleptik pada penelitian utama oleh 30 panelis tidak terlatih pada 

Formula A (63% : 27% : 10%) terhadap warna, aroma, rasa dan tekstur memiliki nilai rata-rata 

warna 3,4,  aroma 3,6, rasa 3,7 dan tekstur 3,9 dengan skala penilaian 1-5. Kandungan gizi dalam 

100 gram gyoza ikan lele Formula A sebagai berikut energi 164,2 kkal, protein 10,8 gram, lemak 

5,1 gram, karbohidrat 21,7 gram dan zat besi 4,4 mg. Berdasarkan AKG 2019 dalam 100 gram gyoza 

ikan lele ini dapat mencukupi sebanyak 7% kebutuhan energi, 18% protein, 8% lemak, 7% 

karbohidrat dan 29% zat besi sehari bagi remaja putri serta diklaim sebagai makanan dengan sumber 

zat besi sesuai dengan klaim BPOM dikatakan sumber minimal 15%. Harga pokok produksi dan 

harga jual per 100 gram Formula A yaitu Rp. 1.995,00 dan  Rp.2.494,00. 

 

Kata Kunci : remaja anemia, gyoza, uji organoleptik, kandungan gizi 
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ABSTRACT 

The prevalence of anemia among adolescents in Indonesia based on Riskesdas in 2018 in the 5-14 

year age group was 26.8% and the 15-24 year age group was 32%. The proportion of anemia in the 

female group was 27.2% higher than in the male group 20.3%. Intake of iron and protein plays an 

important role in efforts to prevent anemia in adolescents. So it is necessary to develop a snack food 

product for teenagers which is rich in iron and protein in the form of catfish gyoza. This type of 

research was an experiment with descriptive data analysis. The formula of wheat flour and mocaf 

flour in the preliminary study of Formula A (70%: 30%) was most preferred by the panelists who 

were substituted for Moringa leaf flour as much as formula 10%, 20%, and 30% in the main 

research. The organoleptic test results in the main study by 30 untrained panelists in Formula A 

(63% : 27% : 10%) for color, aroma, taste and texture had an average value of color 3.4, aroma 

3.6, taste 3, 7 and texture 3.9 with a rating scale of 1-5. The nutritional content in 100 grams of 

catfish gyoza Formula A was as follows energy 164.2 kcal, protein 10.8 grams, fat 5.1 grams, 

carbohydrates 21.7 grams and iron 4.4 mg. Based on the 2019 RDA, 100 grams of catfish gyoza can 

meet as much as 7% of energy needs, 18% protein, 8% fat, 7% carbohydrates and 29% iron a day 

for young women and is claimed to be a food with a source of iron according to BPOM claims said 

the source of at least 15%. The cost of production and selling price per 100 grams of Formula A is 

Rp. 1,995.00 and Rp. 2,494.00. 

Keywords: anemia adolescents, gyoza, organoleptik test, nutritional content  
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