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ABSTRAK

ZIKRAALZAHSI “Pengaruh Variasi Penambahan Daun Kelor Pada Cream Soup
Kelor, Ayam, Tofu, Wortel (KEYATO) Terhadap Daya Terima Dalam Rangka
Upaya Pencegahan Kekurangan Energi Kronik (KEK)” (DIBAWAH BIMBINGAN
MAHDIAH)

Kekurangan Energi Kronik (KEK) masih menjadi masalah gizi pada kelompok rentan
seperti wanita usia subur, ibu hamil, menyusui, balita, dan lansia. Salah satu strategi
pencegahan adalah melalui inovasi pangan lokal bergizi tinggi dan mudah diterima
masyarakat. Penelitian ini mengembangkan produk cream soup kelor, ayam, tofu,
wortel (KEYATO) dengan variasi penambahan daun kelor yang kaya protein, zat besi,
kalsium, vitamin A, dan antioksidan. Tujuan penelitian adalah mengetahui pengaruh
variasi penambahan daun kelor terhadap daya terima Keyato berdasarkan warna,

tekstur, aroma, dan rasa.

Jenis penelitian eksperimental dengan rancangan acak lengkap (RAL) tiga perlakuan
dan dua pengulangan. Perlakuan terdiri dari A (40 g daun kelor), B (50 g daun kelor),
dan C (60 g daun kelor), dengan komposisi ayam, tofu, dan wortel yang sama. Data

dianalisis dengan uji Kruskal-Wallis pada a = 0,05.

Hasil penelitian menunjukkan rata-rata tingkat kesukaan panelis terhadap perlakuan
A, B, dan C berturut-turut yaitu warna (3,54; 3,70; 3,42), tekstur (3,44; 3,72; 3,54),
aroma (3,78; 3,72; 3,48), dan rasa (3,54; 3,52; 3,28). Perlakuan B memperoleh skor
rata-rata tertinggi (3,66) dengan karakteristik warna hijau segar, tekstur kental, aroma
khas cream soup, serta rasa gurih seimbang. Uji statistik menunjukkan p = 0,05 pada

semua parameter, sehingga tidak terdapat perbedaan signifikan antar perlakuan.

Kesimpulannya, penambahan 50 g daun kelor pada cream soup Keyato memberikan
keseimbangan terbaik dalam sifat organoleptik dan dapat diterima dengan baik oleh
panelis. Produk ini berpotensi dikembangkan sebagai makanan tambahan bergizi

dalam pencegahan KEK pada kelompok rentan.

Kata kunci: cream soup, daun kelor, daya terima,KEK



ABSTRACT

ZIKRA ALZAHSI, "THE EFFECT OF VARIATIONS IN MORINGA LEAF
ADDITION TO MORINGA, CHICKEN, TOFU, CARROT CREAM SOUP
(KEYATO) ON ACCEPTABILITY AS AN EFFORT TO PREVENT CHRONIC
ENERGY DEFICIENCY (CED)" (CONSULTANT. MAHDIAH)

Chronic Energy Deficiency (CED) remains a nutritional problem among
vulnerable groups, including women of childbearing age, pregnant and lactating
mothers, toddlers, and the elderly, One prevention stralegy is to innovate highly
nutritious and well-accepted local food products. This study developed a moringa,
chicken, tofu, carrol (KEYATO) cream soup with varying amounts of moringa
leaves, which are rich in protein, iron, calcium, vitamin A, and antioxidants. The
research aimed to delermine the effect of different amounts of moringa leaf on the
acceptability of the KEYATO soup, based on its color, texture, aroma, and lasta.

The study used an experimental design with a Completely Randomized
Design (CRD) involving three lreatments and two replications. The treatments
were Treatment A: 40 g of moringa leaves, Treatment B: 50 g of moringa leaves
and Treatmenlt C: 60 g of moringa leaves. All treatments had the same composition
of chicken, tofu, and carrots. Data were analyzed using the Kruskal-Wallis test at
a significance level of a = 0.05.

The results showed the average preference scores from panelists for
treatments A, B, and C were. color (3.54; 3.70, 3.42), lexture (3.44; 3.72; 3.54),
aroma (3.78; 3.72, 3.48), and laste (3.54, 3.52, 3 28). Treatment B received the
highest average score (3.66) with a fresh green color, thick texture, characteristic
cream soup aroma, and a balanced savory taste. The stalislical lest indicated a p-
value of 2 0.05 for all parameters, showing no significant difference between the
lreatments.

In conclusion, adding 50 g of moringa leaves to the KEYATO cream soup
provided the best balance of organoleplic properties and was well-accepted by the
panelists. This product has the potential to be developed as a nutritious food
supplement for preventing CED in vulnerable populations.

Keywords: cream soup, moringa leaves, acceplability, Chronic Energy Deficiency
(CED)
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