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INTISARI 

Prevalensi ibu hamil KEK di Indonesia tahun 2018 yaitu 17,3%. Hal ini menunjukkan bahwa 

prevalensi ibu hamil KEK di Indonesia belum mencapai target pemerintah yaitu 10% di tahun 

2024.  Upaya untuk menurunkan prevalensi ibu hamil KEK dengan melakukan intervensi berbasis 

makanan yang tinggi energi dan protein. Jenis penelitian ini adalah eksperimen dengan analisis 

deskriptif. Pada penelitian pendahuluan yaitu pembuatan kulit gyoza dengan perbandingan tepung 

kacang kedelai : tepung pati gandum : tepung tapioka yaitu Formula 1 (12%:50%:38%), Formula 

2 (15%:50%:35%) dan Formula 3 (18%:50%:32%). Formula yang paling disukai dari hasil uji 

organoleptik pada 10 panelis semi terlatih  adalah formula 1 (12%:50%:38%). Pada penelitian 

utama  yaitu membuat isian gyoza menggunakan 3 formulasi dengan perbandingan ikan lele : 

tepung kacang kedelai, untuk formula 1 (90%:10%), formula 2 (95%:5%) dan formula 3 

(100%:0%). Formula yang paling disukai adalah  Formula 2 dengan nilai rata- nilai rata-rata warna 

4 (suka), aroma 3,3 (netral), rasa 3 (netral), dan tekstur 3 (netral) dengan skala penilaian 1-5. 

Kandungan gizi dalam 100 gram gyoza ikan lele subtitusi tepung kacang kedelai Formula 2  

memiliki energi 360,6 kkal, protein 25,1 gram, lemak 8 gram, karbohidrat 41 gram, zat besi 6,2 

mg, dan zinc 2,9 mg. Berdasarkan AKG 2019 dalam 100 gram gyoza ikan lele subtitusi tepung 

kacang kedelai mencukupi 14% kebutuhan energi, 36% kebutuhan protein yang sudah sesuai 

dengan kalim BPOM tinggi protein jika sudah lebih dari 35%, 13% kebutuhan lemak, 10% 

kebutuhan karbohidra, 23% kebutuhan zat besi dan 24% kebutuhan zinc. Harga pokok produksi 

per 100 gram Formula 2 yaitu Rp. 13.120.  

Kata kunci : KEK, Gyoza , Organoleptik, Kandungan Gizi, Ibu Hamil 
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ABSTRACT 

 
SALSABILAH RAMADANI. Organoleptic properties dan nutritional value of catfish gyoza 

substitution with soy flour as a high protein snack to prevent Cronical Energy Disease (CED) 

in pregnant women. Under Supervision of PIJAR BEYNA FATAMORGANA 

The prevalence of CED pregnant women in Indonesia in 2018 was 17.3%. This shows that the 

prevalence of CED pregnant women in Indonesia has not yet reached the government's target of 

10% in 2024. Efforts to reduce the prevalence of CED pregnant women are by implementing food-

based interventions that are high in energy and protein. This type of research was an experiment 

with descriptive analysis. In preliminary research, namely making gyoza skin with a ratio of 

soybean flour: wheat starch: tapioca flour, namely Formula 1 (12%:50%:38%), Formula 2 

(15%:50%:35%) and Formula 3 (18 %:50%:32%). The most preferred formula from the 

organoleptic test results of 10 semi trained panelists was formula 1 (12%:50%:38%). The main 

research was to make gyoza filling using 3 formulations with a ratio of catfish: soybean flour, for 

formula 1 (90%:10%), formula 2 (95%:5%) and formula 3 (100%:0%). The most preferred 

formula is Formula 2 with an average value of color 4 (like), aroma 3.3 (neutral), taste 3 (neutral), 

and texture 3 (neutral) with a rating scale of 1-5. The nutritional content in 100 grams of catfish 

gyoza substituted with Formula 2 soybean flour has 360.6 kcal of energy, 25.1 grams of protein, 8 

grams of fat, 41 grams of carbohydrates, 6.2 mg of iron and 2.9 mg of zinc. Based on the 2019 

AKG, 100 grams of catfish gyoza substituted with soybean flour fulfills 14% of energy needs, 36% 

of protein needs which is in accordance with BPOM's high protein requirement if it is more than 

35%, 13% of fat needs, 10% of carbohydrate needs, 23% iron requirements and 24% zinc 

requirements. The cost of production per 100 grams of Formula 2 is Rp. 13,120. 

Keywords : CED, Gyoza,  Organoleptic, Nutritional Content, Pregnant Women 
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