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Sifat Organoleptik Dan Kandungan Gizi Nugget Hati Ayam 

Tepung Mocaf  Dengan Penambahan Tepung Daun Kelor Untuk 

Makanan Ibu Hamil Sebagai  Pencegahan Stunting Pada Anak 

Tia Sri Nurmarlianti 

INTISARI 

 

Prevalensi stunting di Indonesia tahun 2022 masih tinggi yaitu 21,6%. Salah satu penyebab kejadian 

stunting karena kurangnya asupan zat gizi makro (energi dan protein) serta kurangnya asupan zat 

gizi mikro (zat besi dan zinc) yang terjadi pada masa kehamilan. Salah satu solusi meningkatkan 

gizi yaitu dengan pemberian PMT. Bahan pangan lokal yang digunakan tinggi protein, zat besi dan 

zinc seperti hati ayam, tepung mocaf, dan tepung daun kelor. Hati ayam per 100 g  mengandung 

(261 kkal, 27,4 g protein, zat besi 15,8 mg, zinc 0,0 mg), tepung daun kelor per 100 g mengandung 

(205 kkal, 29,5 g protein, 19,4 mg zat besi, 3,3 mg zinc), tepung mocaf per 100 g mengandung (350 

kkal, 1,2 g protein, 15,8 mg zat besi, 0,6 zinc). Penelitian ini bertujuan mengetahui gambaran sifat 

organoleptik dan kandungan gizi nugget hati ayam tepung mocaf dengan penambahan tepung daun 

kelor. Uji organoleptik dilakukan dengan hedonic scale test oleh 30 panelis tidak terlatih. 

Kandungan gizi dinilai menggunakan perhitungan TKPI. Hasil penelitian pendahuluan diperoleh 

formula nugget terbaik adalah formula 2 dengan perbandingan hati ayam dan tepung mocaf 

(85%:15%). Campuran nugget hati ayam terbaik ditambahkan daun kelor sebesar 5%, 10% dan 15%, 

diperoleh F1 merupakan formula terbaik dengan penambahan tepung daun kelor 5% dengan rata-

rata nilai 3.8 (suka) dari skala 1-5. Kandungan nugget per 100 g yaitu 270 kakal energi, 12 g protein, 

6,4 mg zat besi, dan 0,41 mg zin. Berdasarkan Angka Kecukupan Gizi (AKG) 2019, mengkonsumsi 

5 ptg nugget dapat mencukupi kebutuhan ibu hamil trimester 1-3 10.5-11 % kkal, 11-19.6% protein, 

24-35.5 % zat besi dan 3.4-4% zinc. 
Kata kunci : stunting, nugget, organoleptik, kandungan gizi, hati ayam 
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ABSTRACT 

TIA SRI NURMARLIANTI. Organoleptic Properties and Nutritional Content of 

Mocaf Flour Chicken Liver Nuggets with Moringa Leaf Flour Addition for 

Pregnant Women's Food as a Prevention of Stunting in Children. Under 

supervision of PIJAR BEYNA FATAMORGANA. 

 

The prevalence of stunting in Indonesia in 2022 remains high at 21.6%. One of the causes of stunting 

is inadequate intake of macro-nutrients (energy and protein) as well as micro-nutrients (iron and 

zinc) during pregnancy. One solution to improve nutrition is through the provision of Supplementary 

Feeding Program (SFP). Local food ingredients that are high in protein, iron, and zinc include 

chicken liver, mocaf flour, and moringa leaf flour. Chicken liver per 100 g contains (261 kcal, 27.4 

g protein, 15.8 mg iron, 0.0 mg zinc), moringa leaf flour per 100 g contains (205 kcal, 29.5 g protein, 

19.4 mg iron, 3.3 mg zinc), and mocaf flour per 100 g contains (350 kcal, 1.2 g protein, 15.8 mg 

iron, 0.6 mg zinc). This study aims to determine the description of the organoleptic properties and 

nutritional content of chicken liver nuggets with mocaf flour with the addition of moringa leaf flour. 

Organoleptic tests were conducted using a hedonic scale test by 30 untrained panelists. Nutritional 

content was assessed using TKPI calculations. The preliminary research results obtained the best 

nugget formula, which is formula 2 with a ratio of chicken liver and mocaf flour (85%:15%). The 

best chicken liver nugget mixture added with moringa leaf flour at 5%, 10%, and 15%, resulted in 

F1 as the best formula with the addition of 5% moringa leaf flour with an average score of 3.8 (like) 

on a scale of 1-5. The nutritional content per 100 g of nuggets is 270 kcal energy, 12 g protein, 6.4 

mg iron, and 0.41 mg zinc. Based on the Nutritional Adequacy Rate (AKG) 2019, consuming 5 

portions of nuggets can meet the needs of pregnant women in trimesters 1-3: 10.5-11% of calories, 

11-19.6% protein, 24-35.5% iron, and 3.4-4% zinc. 

Keywords: stunting, nuggets, organoleptic, nutritional content, chicken liver 
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