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Pencegahan Stunting

Neng Sofi Zakiatun Nupus

INTISARI

Hasil Survei Status Gizi Indonesia prevalensi stunting di Indonesia tahun 2022 sebesar 21,6%. Salah
satu penyebab stunting karena kekurangan asupan zat gizi makro dan mikro. Upaya untuk
menurunkan prevalensi stunting dapat dilakukan dengan memberikan intervensi makanan yang
tinggi zat gizi seperti protein, zat besi, zinc, kalsium, dan iodium. Zat gizi tersebut bisa didapatkan
dari bahan pangan ikan lele, ampas tahu dan daun kelor. Ikan lele 100 g mengandung energi 90 kkal,
18,7 g protein, 1,1 g lemak, 2 mg zat besi, 0,87 mg zinc, 15 mg kalsium dan 0,259 iodium. 100 g
ampas tahu terdapat zat gizi energi 67 kkal, 5 g protein, 2,1 g lemak, 8,1 g karbohidrat, 1 mg zat
besi, 0,5 mg zinc dan 460 kalsium. 100 g daun kelor adalah energi 92 kkal, 5,1 g protein, 1,6 g
lemak, 14,3 g karbohidrat, 6 mg zat besi, 0,6 zinc, dan 1077 mg kalsium. Tujuan penelitian untuk
mengetahui sifat organoleptik dan kandungan gizi yang terdapat pada ekado ikan lele substitusi
ampas tahu dengan penambahan daun kelor. Jenis penelitian ini adalah eksperimen dengan analisis
deskriptif. Formula terbaik pada penelitian pendahuluan yaitu F3 (93% lIkan Lele:7% Ampas Tahu)
yang ditambahkan daun kelor sebanyak 20%, 25% dan 30% pada penelitian utama. Hasil uji
organoleptik penelitian utama oleh 30 orang panelis tidak terlatih. Formula paling disukai yaitu F3
(93% ikan lele : 7% ampas tahu) + 30% daun kelor) dengan nilai kesukaan rata-rata 4,0 dari skala
1-5. Nilai gizi F3 dalam 100 g ekado ikan lele mengandung energi 394 kkal, protein 19,7 g, lemak
13,9 g, karbohidrat 30,5 g, zat besi 1,8 mg, zinc 10,1 mg, kalsium 206,9 mg, dan iodium 1,47 mg.
Berdasarkan Angka Kecukupan Gizi (AKG) 2019 ibu hamil trimester 1, trimester 2 dan trimester 3
dengan mengonsumsi 100 g ekado ikan lele (6 pcs) dapat memenuhi kecukupan 15%-16% energi,
22%-32% protein, 3%-4% lemak, 47% karbohidrat, 7%-10% zat besi, 17% zinc, 84%-100% kalsium
dan 1% iodium. Perkiraan harga jual F3 1 porsi (100 g atau 6 pcs) produk ekado ikan lele adalah Rp
8.015,-.

Kata kunci : Stunting, Ibu Hamil, Ekado, Sifat Organoleptik Kandungan Gizi, TKPI



ABSTRACT

NENG SOFI ZAKIATUN NUPUS Description of the Organoleptik Properties and Nutrient
Content of Catfish Ekado, Substituted with Tofu Dregs, with the Addition of Moringa Leaves as
a Healthy Snack for Pregnant Women in Preventing Stunting. Under Supervision of PIJAR
BEYNA FATAMORGANA

Results of the Indonesian Nutritional Status Survey, the prevalence of stunting in Indonesia in 2022
is 21.6%. One of the causes of stunting is a lack of intake of macro and micro nutrients. Efforts to
reduce the prevalence of stunting can be done by providing food interventions that are high in
nutrients such as protein, iron, zinc, calcium and iodine. These nutrients can be obtained from
catfish, tofu dregs and Moringa leaves. 100 g catfish contains 90 kcal of energy, 18.7 g protein, 1.1
g fat, 2 mg iron, 0.87 mg zinc, 15 mg calcium and 0.259 iodine. 100 g of tofu dregs contains 67 kcal
energy nutrients, 5 g protein, 2.1 g fat, 8.1 g carbohydrates, 1 mg iron, 0.5 mg zinc and 460 calcium.
100 g of Moringa leaves provides 92 kcal of energy, 5.1 g protein, 1.6 g fat, 14.3 g carbohydrates,
6 mgiron, 0.6 zinc, and 1077 mg calcium. The aim of the research was to determine the organoleptic
properties and nutritional content of ekado catfish by substituting tofu dregs with the addition of
moringa leaves. This type of research is an experiment with descriptive analysis. The best formula
in the preliminary research was F3 (93% Catfish: 7% Tofu Dregs) which added 20%, 25% and 30%
Moringa leaves in the main research. Organoleptic test results from the main research by 30
untrained panelists. The most preferred formula is F3 (93% catfish: 7% tofu dregs) + 30% Moringa
leaves) with an average favorability value of 4.0 on a scale of 1-5. The nutritional value of F3 in
100 g of catfish ekado contains 394 kcal energy, 19.7 g protein, 13.9 g fat, 30.5 g carbohydrates,
1.8 mg iron, 10.1 mg zinc, 206.9 mg calcium , and iodine 1.47 mg. Based on the 2019 Nutritional
Adequacy Rate (AKG), preghant women in the 1st trimester, 2nd trimester and 3rd trimester by
consuming 100 g of catfish ekado (6 pcs) can meet the adequacy of 15%-16% energy, 22%-32%
protein, 3%-4 % fat, 47% carbohydrates, 7%-10% iron, 17% zinc, 84%-100% calcium and 1%
iodine. The estimated selling price of 1 portion of F3 (100 g or 6 pcs) of Ekado catfish product is
IDR 8,015,-.

Keywords: Stunting, Pregnant Women, Catfish Ekado, Organoleptik Properties and Nutritional
Content, TKPI
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