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Sifat Organoleptik dan Kandungan Gizi Kastengel Substitusi Tepung Mocaf dengan
Penambahan Tepung Ikan Kembung Sebagai Camilan Tinggi Energi dan Protein

Wiwit Dwifitriani
INTISARI

Berdasarkan hasil Riset Kesehatan Dasar tahun 2018 proporsi KEK tertinggi yaitu pada remaja yang
tidak hamil sebesar 36,30%. Kekurangan energi kronis pada wanita usia subur disebabkan karena
asupan energi dan protein tidak adekuat yang berlangsung menahun. Salah satu upaya yang
dilakukan untuk mengatasi KEK diselenggarakan Pemberian Makanan Tambahan (PMT) berupa
cookies yang tinggi energi dan protein. Bahan yang dapat dimanfaatkan seperti tepung mocaf dan
tepung ikan kembung. Kandungan gizi per 100 g tepung mocaf yaitu energi 350 Kkal, protein 1,2
g dan ikan kembung per 100 g yaitu 125 Kkal, protein 21,3 g. Penelitian ini bertujuan untuk
mengetahui sifat organoleptik (warna, aroma, rasa, dan tesktur), kandungan gizi serta kadar air. Jenis
penelitian yaitu eksperimen dengan analisis deskriptif menggunakan 3 formulasi perbandingan
tepung terigu : tepung mocaf + tepung ikan kembung. Formula A (75%:25%+5%), Formula B
(50%:50%+10%) dan Formula C (25%:75%+15%). Uji organoleptik dilakukan oleh 30 panelis tidak
terlatih dan didapat formula terbaik yaitu Formula A, dengan nilai rata-rata warna 3,3, aroma 3,5,
rasa 3,6 dan tekstur 3,8 dari skala 1-5. Nilai gizi per 100 g kastengel Formula A yaitu energi 609,6
Kkal, protein 21,1 g, lemak 37,8 g, dan karbohidrat 47,9 g. Kadar air 4,1% sesuai dengan SNI.
Konsumsi sebanyak 100 g kastengel dapat memenuhi 27% kecukupan energi dan 35% kecukupan
protein harian pada wanita usia subur. Kastengel ini dapat diklaim tinggi energi dan protein karena
mengandung paling sedikit 25% energi dan 35% protein sesuai Acuan Label Gizi. Estimasi harga
jual produk adalah Rp 19.975,53.

Kata Kunci : KEK, Kastengel, Kandungan Gizi, Mocaf, Tepung Ikan Kembung



ABSTRACT

WIWIT DWIFITRIANI. Organoleptic Properties And Nutritional Content Substitute Kastengel
Mocaf Flour And Add Mackerel Fish Flour As A High Energy And Protein Snack. Under
Supervision of PIJAR BEYNA FATAMORGANA

Based on the results of the 2018 Basic Health Research, the highest proportion of CED was among
teenagers who were not pregnant at 36.30%. Chronic energy deficiency in women of childbearing
age is caused by chronic inadequate energy and protein intake. One of the efforts made to overcome
SEZ is providing additional food (PMT) in the form of cookies that are high in energy and protein.

Ingredients that can be used include mocaf flour and mackerel fish flour. The nutritional content per
100 g of mocaf flour is 350 Kcal energy, 1.2 g protein and mackerel per 100 g is 125 Kcal, 21.3 g
protein. This research aims to determine organoleptic properties (color, aroma, taste and texture),

nutritional content and water content. The type of research is experimentation with descriptive
analysis using 3 comparative formulations of wheat flour: mocaf flour + mackerel flour. Formula A

(75%:25%+5%), Formula B (50%:50%+10%) and Formula C (25%:75%+15%). The organoleptic
test was carried out by 30 untrained panelists and the best formula was obtained, namely Formula
A, with an average value of color 3.3, aroma 3.5, taste 3.6 and texture 3.8 on a scale of 1-5. The
nutritional value per 100 g of Formula A castangel is 609.6 Kcal of energy, 21.1 g of protein, 37.8
g of fat and 47.9 g of carbohydrates. Water content 4.1% in accordance with SNI. Consuming 100
g of castangel can fulfill 27% of energy adequacy and 35% of daily protein adequacy in women of
childbearing age. This Kastengel can be claimed to be high in energy and protein because it contains
at least 25% energy and 35% protein according to the Nutrition Label Reference. The estimated
selling price of the product is IDR 37,729.28

Keywords : CED, Kastengel, Nutritional Content, Mocaf, Mackerel fish flour
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