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ABSTRACT

HEZKY DELPIA BR GINTING “PHYSIOLOGICAL AND CHEMICAL
QUALITY TEST OF FISH CAKE WITH FORMULATION OF TEMPE AND
CATFISH FLOUR AS SNACK FOOD FOR CHILDREN WITH STUNTING”
(CONSULTANT: TIAR LINCE BAKARA)

Stunting is a chronic nutritional problem that has a serious impact on
the growth and development of children. One strategy for preventing it is
through providing highly nutritious snacks.

This study aims to determine the physical and chemical quality of fish
cake formulated with tempe flour and catfish flour as an alternative snack
for stunted children.

This research method was experimental with a Completely
Randomized Design (CRD) using three treatments and two replications: A
(195 g catfish flour + 55 g tempe flour), B (200 g catfish flour + 50 g tempe
flour), and C (205 g catfish flour catfish + 45 g tempeh formula flour).
Physical quality tests were carried out organoleptically, including color,
texture, taste, and aroma by 50 panelists.

The most preferred research result was treatment C, then continued
with chemical quality tests resulting in a water content of 51.44%, ash
content of 4.48%, carbohydrates 19.32g, fat 7.34%, protein 17.41%,
calcium 1,325 mg, and zinc 1.35%. The results of the chemical analysis
showed that fish cake contains high Nutrients and meets the quality
standards of fish cake.

This study concluded that fish cake with catfish flour and tempeh
formula flour has the potential to be a highly nutritious snack for stunted
children.

Keywords: Stunting, Snack Food, Fish Cake, Tempeh Formula Flour,
Catfish Flour
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ABSTRAK

HEZKY DELPIA BR GINTING “UJI MUTU FISI DAN KIMIA OTAK-OTAK
DENGAN FORMULASI TEPUNG FORMULA TEMPE DAN TEPUNG
IKAN LELE SEBAGAI MAKANAN SELINGAN UNTUK ANAK
STUNTING” (DIBAWAH BIMBINGAN TIAR LINCE BAKARA)

Stunting merupakan masalah gizi kronis yang berdampak serius
terhadap pertumbuhan dan perkembangan anak. Salah satu strategi
pencegahannya adalah melalui pemberian makanan selingan bergizi tinggi.

Penelitian ini bertujuan untuk mengetahui mutu fisik dan kimia otak-
otak yang diformulasikan dengan tepung formula tempe dan tepung ikan
lele sebagai alternatif makanan selingan untuk anak stunting.

Metode penelitian ini bersifat eksperimen dengan Rancangan Acak
Lengkap (RAL) menggunakan tiga perlakuan dan dua pengulangan : A
(195 g tepung ikan lele + 55 g tepung formula tempe), B (200 g tepung ikan
lele + 50 g tepung formula tempe ), dan C (205 g tepung ikan lele + 45 g
tepung formula tempe). Uji mutu fisik dilakukan secara organoleptik meliputi
warna, tekstur, rasa, dan aroma oleh 50 panelis.

Hasil Penelitian yang paling di sukai adalah perlakuan C kemudian
dilanjutkan dengan uji mutu kimia menghasilkan kadar air 51,44% , kadar
abu 4,48%, karbohidrat 19,32g, lemak 7,34%, protein 17,41%, kalsium
1.325 mg, dan zink 1,35%. Hasil analisis kimia menunjukkan bahwa otak-
otak mengandung Zat Gizi yang tinggi, serta memenuhi standar mutu otak-
otak.

Kesimpulan dari penelitian ini adalah bahwa otak-otak dengan
formulasi tepung ikan lele dan tepung formula tempe berpotensi menjadi

makanan selingan bergizi tinggi bagi anak stunting.

Kata kunci: stunting, makanan selingan, otak-otak, tepung formula tempe,
tepung ikan lele
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