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ABSTRACT

CORRY FEBRIANA S.Description Of The Organoleptic Properties Nutritional
Content Of Belji Muffins (Grasshopper Hanjeli) As A High Protein Food To
Prevent Stunting In Toddlers
Under supervision of SUMARTO

Stunting is still a nutritional problem that is of concern to the government because its prevalence is
still quite high. One of the factors causing stunting is a lack of sufficient animal protein in
complementary foods for breast milk (MPASI). Therefore, stunting in toddlers can be prevented by
consuming foods high in animal protein. However, currently the issue of cultivation and animal
husbandry to produce animal protein is being criticized because it can pollute the environment and
contribute to global warming, so alternative insect protein is needed to meet animal protein needs.
One of the insect proteins can be obtained from grasshoppers. This research aims to determine the
description of the organoleptic properties and nutritional content of hanjeli muffins with the addition
of grasshoppers as an alternative high-protein food source for stunted toddlers. This research is an
experimental study with descriptive analysis, namely making hanjeli muffins with the addition of
grasshopper flour with formula F1 (45% wheat flour: 45% hanjeli flour: 10% grasshopper flour),
formula F2 (40% wheat flour: 40% hanjeli flour: grasshopper flour 20%), formula F3 (wheat flour
35%: hanjeli flour 35%: grasshopper flour 30%). The organoleptic test used a hedonic test by 30
untrained panelists. The most preferred organoleptic test results were formula F1 with an average
preference value of 3.2 -3.7 on a scale of 1-5 with nutritional content per 100 g such as energy
259.25 kcal, protein 9.03 g, fat 14, 79 g, carbohydrates 27.64 g, calcium 66.1 mg, and Zn 1.55mg.
The protein obtained from F1 can be said to be a high protein food because it contains 9.03 g of
protein or 45% ALG (nutrition label number). The basic production price of F1 per 100 g was IDR
9,674,- and the selling price was IDR 14,511,-.
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