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Sifat Organoleptik Dan Kadungan Gizi Bakso lkan Lele Dengan Penambahan Puree
Bayam Sebagai Makanan Alternatif Ibu Hamil Untuk Pencegahan Stunting
Sidgi Haykal Muttagin

INTISARI

Stunting masih menjadi masalah kesehatan utama di Indonesia. Berdasarkan hasil SSGI tahun
2022 stunting di Kota Tasikmalaya sebesar 22,4%. Stunting disebabkan karena kurangnya
asupan makanan yang mengandung gizi makro seperti protein dan gizi mikro seperti zat besi
(Fe) dan seng (Zn). Sehingga perlu dilakukan alternatif pembuatan PMT yang mengandung
tinggi protein,zat besi, dan zink dari memanfaatan pangan lokal. Salah satu bahan lokal yang
bisa di manfaatkan yaitu ikan lele, per 100gr ikan lele mengandung protein 18,7gr, zat besi 2gr,
dan per 100g bayam mengandung protein 0,9gr, zat besi 3,5gr, zink 0,4gr. PMT yang bisa dibuat
yaitu bakso karena di sukai semua kalangan sehingga bisa dijadikan salah satu makanan alternatif
pencegahan stunting bagi ibu hamil. Penelitian ini bertujuan untuk mengetahui gambaran sifat
organoleptik dan kandungan gizi bakso ikan lele dengan penambahan puree bayam sebagai
makanan alternatif pencegahan stunting. Penelitian ini merupakan penelitian eksperimen dengan
analisis deksriptif. Penelitian pendahuluan dilakukan 4 variasi yaitu formula 1 (70%:30%),
formula 2 (70%:25%),formula 3 (80%:20%), formula 4 (85%:15%), lalu diperoleh formula
terbaik adalah formula 4 dengan perbandingan ikan lele dan tepung tapioka (85%:15%),
selanjutnya dijadikan acuan pada penelitian utama dengan penambahan puree bayam masing-
masing perbandingan yaitu 75gr formula 1, 85gr formula 2, 85gr formula 3 dan 90gr formula 4.
Pada penelitian utama formulasi 1 (85%:15%+44%) merupakan formula terbaik. Dengan nilai
rata — rata 3,61 dan nilai kandungan gizi bakso per 100 g pada formula 1, 2, 3, dan 4 yaitu 119,0-
120,1 kkal, protein 13,6—13,9. g, zat besi 4,5-5,2 mg, dan zinc 2,2-2, per 100gr bakso memenuhi
asupan protein harian ibu hamil sebesar 22,7% dari 20% kebutuhan ibu hamil menurut Akg.

Kata kunci : stunting, bakso, sifat organoleptik, kandungan gizi



ABSTRACT
SIDQI HAYKAL MUTTARQIN. Organoleptic Properties and Nutritional Content of Catfish
Meatballs with the Addition of Spinach Flour as an Alternative Food to Prevent Stunting. Under
supervision of NANING HADININGSIH.

Stunting is still a major health problem in Indonesia. Based on the 2022 SSGI results, stunting in
Tasikmalaya City is 22.4%. Stunting is caused by a lack of food intake that contains macronutrients
such as protein and micronutrients such as iron (Fe) and zinc (Zn). So it is necessary to make
alternatives to make PMT which contains high levels of protein, iron and zinc by using local food.
One local ingredient that can be used is catfish, per 100g catfish contains 18.7g protein, 2g iron,
and 100g spinach contains 0.9g protein, 3.5g iron, 0.4g zinc. The PMT that can be made is meatballs
because they are liked by all groups so they can be used as an alternative food to prevent stunting
for pregnant women. This research aims to determine the organoleptic properties and nutritional
content of catfish meatballs with the addition of spinach puree as an alternative food to prevent
stunting. This research is experimental research with descriptive analysis. Preliminary research
carried out 4 variations, namely formula 1 (70%:30%), formula 2 (70%:25%), formula 3
(80%:20%), formula 4 (85%:15%), then the best formula was obtained is formula 4 with a ratio of
catfish and tapioca flour (85%:15%), then used as a reference in the main research with the addition
of spinach puree, each ratio is 75gr formula 1, 85gr formula 2, 85gr formula 3 and 90gr formula 4.
In main research formulation 1 (85%:15%+44%) is the best formula. With an average value of 3.61
and the nutritional value of meatballs per 100 g in formulas 1, 2, 3 and 4, namely 119.0-120.1 kcal,
protein 13.6-13.9. g, iron 4.5-5.2 mg, and zinc 2.2-2, per 100g of meatballs fulfills the daily protein
intake of pregnant women of 22.7% of the 20% of pregnant women's needs according to Akg.

Key words: stunting, meatballs, organoleptic properties, nutritional content
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