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Lampiran 4.Master Tabel Dari Daftar Menu dan Berat Bersih MBG Sebelum Dikonsumsi

Sebelum Dikonsumsi

Hari Menu Berat Awal (g) | BDD (%) Berat Bersih (g)
Nasi putih 120.0 100.0% 120.0
Telur balado 53.0 100.0% 53.0
Pertama Tempe orek kacang tanah | 14.0 100.0% 14.0
Daun ubi tumbuk 28.0 100.0% 28.0
Melon 75.0 58.1% 43.6
Nutrisurvey | Asam Folat = 55,9 ug Vitamin C = 8,7 mg
Sebelum Dikonsumsi
Hari Menu Berat Awal (g) BDD (%) Berat Bersih (g)
Nasi putih 113.0 100.0% 113.0
Ayam teriyaki 23.0 100.0% 23.0
Kedua Tempe goreng 25.0 100.0% 25.0
Mentimun 22.0 100.0% 22.0
Salak 67.0 93.0% 62.3
Nutrisurvey | Asam Folat =21,1 pg Vitamin C =4,8 mg
Sebelum Dikonsumsi
Hari Menu Berat Awal (g) BDD (%) Berat Bersih (g)
Nasi putih 116.0 100.0% 116.0
Ayam cabe hijau 67.0 58.0% 38.9
Ketiga Tempe goreng 28.0 100.0% 28.0
Cah sawi putih dan wortel | 33.0 100.0% 33.0
Salak 81.0 93.0% 75.3
Nutrisurvey | Asam Folat=39,8 ug Vitamin C = 13,7 mg
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Sebelum Dikonsumsi

Hari Menu Berat Awal (g) BDD (%) Berat Bersih (g)
Nasi putih 125.0 100.0% 125.0
Telur Semur 51.0 100.0% 51.0
Keempat Tahu Sambal 37.0 100.0% 37.0
Tumis Buncis dan wortel | 19.0 100.0% 19.0
Pisang 70.0 75.0% 52.5
Nutrisurvey | Asam Folat =44.9 ng Vitamin C = 6.4 mg
Sebelum Dikonsumsi
Hari Menu Berat Awal (g) BDD (%) | Berat Bersih (g)
Nasi Putih 139.0 100.0% 139.0
Ayam lada hitam 21.0 100.0% 21.0
Kelima Tempe crispy 38.0 100.0% 38.0
Mentimun 14.0 100.0% 14.0
Salak 55.0 93.0% 51.2
Nutrisurvey | Asam Folat =26.9 ng Vitamin C =3.8 mg
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Lampiran 5.Data Hasil Food Weighing Makanan Bergizi Gratis (MBG) Yang Dikonsumsi Selama Lima Hari

H1 Nasi Putih H2 Nasi Putih H3 Nasi Putih H4 Nasi Putih HS5 Nasi Putih
Berat/Porsi =120 g Berat/Porsi=113 g Berat/Porsi=116 g Berat/Porsi=125 g Berat/Porsi=139 g
ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
AS 10 110 0 113 0 116 0 125 0 139
CH 47 73 0 113 0 116 0 125 54 82
CS 32 88 0 113 0 116 0 125 0 139
IS 22 118 0 113 0 116 0 125 0 139
NH 63 57 0 113 12 114 0 125 0 139
NS 57 63 0 113 0 116 20 105 0 139
AD 0 120 17 96 116 0 0 125 0 139
AN 15 105 24 89 0 125 25 100 59 80
Cz 50 70 29 84 60 56 59 66 0 139
NSA 0 120 0 113 60 53 60 65 60 53
NI 20 93 20 93 0 116 30 95 139
MK 32 88 11 102 116 0 0 125 139
RL 60 60 17 96 0 116 0 125 72 67
AN 15 105 0 113 5 111 0 125 60 79
AS 20 100 12 101 0 116 10 115 85 54
GB 50 63 50 63 12 100 12 113 14 125
FD 35 85 17 96 0 116 125 22 117
FG 40 80 10 103 12 114 125 0 125
NR 10 110 0 113 0 116 0 125 0 139
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H1 Nasi Putih H2 Nasi Putih H3 Nasi Putih H4 Nasi Putih HS5 Nasi Putih
Berat/Porsi=120 g Berat/Porsi=113 g Berat/Porsi=116 g Berat/Porsi=125 g Berat/Porsi=139 g
ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
AS 13 107 13 100 0 116 0 125 46 93
AA 21 99 27 86 0 116 0 125 47 92
ER 56 57 0 116 0 125 0 125 0 139
NS 33 87 113 12 104 20 105 0 139
QZ 58 55 109 0 125 125 85 57
ZH 13 107 10 103 0 116 125 96 43
AP 0 120 0 113 0 116 27 98 77 62
AN 50 70 92 21 0 116 12 113 14 125
TN 0 113 0 113 0 116 0 125 65 74
NA 45 75 37 76 12 104 0 125 75 64
NP 0 120 0 113 0 116 19 106 0 139
TH 50 70 15 98 12 104 7 118 14 125
WH 23 97 12 101 47 69 125 90 49
AR 35 85 47 66 0 116 0 125 101 38
AA 15 105 15 105 0 116 0 125 27 112
AB 30 90 0 113 0 116 55 70 0 139
CA 0 120 39 74 71 45 45 80 70 69
HS 25 95 0 113 43 73 68 57 41 98
RR 15 105 25 88 0 116 37 88 50 89
RZ 15 105 15 105 0 116 20 105 86 53
ADZ 20 100 20 100 0 113 0 125 0 139
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HI1 Nasi Putih H2 Nasi Putih H3 Nasi Putih H4 Nasi Putih H5 Nasi Putih
Berat/Porsi=120 g Berat/Porsi=113 g Berat/Porsi=116 g Berat/Porsi=125 g Berat/Porsi=139 g
ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
AZ 15 105 17 96 25 91 14 111 46 93
AZR 20 100 0 113 0 116 46 79 0 139
HP 60 60 30 83 21 95 0 125 53 86
NL 70 50 0 113 50 66 0 125 15 124
NH 35 85 0 113 56 60 16 109 55 84
NN 11 109 5 108 0 116 56 69 0 139
SR 19 101 0 113 12 114 60 65 47 92
QH 17 75 0 113 0 116 33 92 0 139
NH 9 111 0 113 0 116 60 65 22 98
MA 22 98 0 113 0 116 125 0 0 113
NI 17 103 0 113 6 110 0 125 0 139
FA 13 107 7 106 2 104 0 125 0 139
AS 12 108 10 103 0 116 11 114 0 139
AS 7 113 0 113 0 116 0 125 0 139
AN 70 100 0 113 0 116 0 125 0 139
AG 18 102 7 106 75 41 24 101 87 52
SH 77 43 0 113 0 116 125 0 139
RA 0 113 0 113 0 113 125 42 97
RS 17 103 27 86 0 116 20 105 17 103
AZ 5 115 0 113 0 115 0 125 0 139
SK 10 110 17 96 0 116 10 115 0 139
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HI1 Nasi Putih H2 Nasi Putih H3 Nasi Putih H4 Nasi Putih H5 Nasi Putih
Berat/Porsi=120 g Berat/Porsi=113 g Berat/Porsi=116 g Berat/Porsi=125 g Berat/Porsi=139 g
ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
RL 33 87 22 91 0 116 0 125 0 139
AA 40 80 7 106 11 25 0 125 0 139
SN 23 97 0 113 11 25 25 100 0 139
Al 20 100 0 113 0 116 0 125 43 96
AH 30 90 12 101 0 116 0 125 0 139
KA 67 53 12 101 0 116 0 125 0 138
PA 18 102 25 88 0 116 0 125 130 9
SA 12 108 0 113 0 116 0 125 0 139
ANH 13 107 17 96 0 116 0 125 0 139
SA 38 82 17 96 47 69 23 102 71 68
QM 12 108 17 96 19 97 37 88 0 139
AH 20 100 0 113 0 116 0 125 139 0
KA 10 110 17 17 17 99 0 125 65 74
SF 50 70 0 113 0 116 45 80 139 0
KAA 10 110 29 74 0 116 0 125 0 139
KA 5 115 29 84 54 62 65 60 54 85
NZ 12 108 12 101 26 90 27 98 139
AZ 12 108 22 91 19 97 0 125 139
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H1 Telur balado H2 Ayam Teriyaki H3 Ayam cabe ijo H4 Telur semur H5 Ayam lada hitam
Berat/Porsi=53 g Berat/Porsi=23 g Berat/Porsi =67 g Berat/Porsi=51 g Berat/Porsi=21 g
ID Sampel BDD= 100% BDD= 100 % BDD= 58% BDD= 100% BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g h g g g g g g g g
AS 15 38 0 23 0 38.9 0 51 12 9
CH 0 53 11 12 33 19.7 0 51 21 0
CS 13 40 0 23 0 38.9 0 51 19 2
IS 0 53 0 23 20 27.3 0 51 0 21
NH 0 53 9 14 12 31.9 0 51 0 21
NS 14 39 0 23 0 38.9 0 51 0 21
AD 53 0 23 0 38.9 0 51 0 21
AN 53 5 18 0 38.9 0 51 0 21
CZ 25 28 0 23 0 38.9 0 51 0 21
NSA 0 53 11 12 11 32.5 11 40 11 10
NI 0 53 0 23 0 38.9 0 51 21 0
MK 15 38 0 23 67 0.0 0 51 0 21
RL 20 33 12 11 38.9 0 51 0 21
AN 0 53 23 38.9 17 34 10 11
AS 15 38 23 20 27.3 0 51 12 9
GB 0 53 0 23 0 38.9 0 51 10 11
FD 10 43 17 6 21 26.7 0 51 0 21
FG 10 43 23 0 38.9 0 51 0 21
NR 0 53 7 16 20 27.3 0 51 14 7
AS 0 53 23 12 31.9 0 51 12
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H1 Telur balado H2 Ayam Teriyaki H3 Ayam cabe ijo H4 Telur semur HS5 Ayam lada hitam
Berat/Porsi=53 g Berat/Porsi=23 g Berat/Porsi =67 g Berat/Porsi=51 g Berat/Porsi=21 g
ID Sampel BDD=100% BDD= 100 % BDD= 58% BDD= 100% BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g h g g g g g g g g

AA 15 38 11 12 20 27.3 0 51 0 21
ER 0 53 12 11 0 38.9 0 51 0 21
NS 13 40 0 23 20 27.3 5 46 0 21
QZ 53 17 6 38.9 0 51 10 11
ZH 53 0 23 0 38.9 0 51 11 10
AP 10 43 0 23 17 29.0 15 36 12 9
AN 10 43 0 23 0 38.9 0 51 0 21
TN 0 53 0 23 0 38.9 5 46 0 21
NA 27 26 7 16 0 38.9 12 39 0 21
NP 5 48 0 23 0 38.9 0 51 0 21
TH 20 33 0 23 9 33.6 0 51 0 21
WH 10 43 0 23 47 11.6 0 51 0 21
AR 12 41 0 23 0 38.9 0 51 5 16
AA 10 43 10 13 0 38.9 0 51 0 21
AB 15 38 0 23 0 38.9 9 42 0 21
CA 5 48 0 23 66 0.6 51 0 9 12
HS 0 53 23 20 27.3 14 37 0 21
RR 15 38 23 0 38.9 8 43 0 21
RZ 13 40 13 10 0 38.9 0 51 0 21
ADZ 15 38 15 8 0 38.9 0 51 19 2
AZ 20 33 0 23 47 11.6 0 51 0 21
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H1 Telur balado H2 Ayam Teriyaki H3 Ayam cabe ijo H4 Telur semur HS5 Ayam lada hitam
Berat/Porsi=53 g Berat/Porsi=23 g Berat/Porsi =67 g Berat/Porsi=51 g Berat/Porsi=21 g
ID Sampel BDD= 100% BDD= 100 % BDD= 58% BDD= 100% BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g h g g g g g g g g

AZR 0 53 0 23 0 38.9 12 39 0 21
HP 25 28 0 23 0 38.9 0 51 0 21
NL 25 28 3 20 0 38.9 12 39 0 21
NH 22 31 7 16 38 16.8 11 40 12 9
NN 0 53 0 23 0 38.9 20 31 0 21
SR 13 40 0 23 0 38.9 51 0 12 9
QH 0 53 0 23 7 34.8 21 30 0 21
NH 0 53 7 16 0 38.9 0 51 12 9
MA 12 41 9 14 0 38.9 24 27 9 12
NI 0 53 0 23 0 38.9 35 16 0 21
FA 7 46 0 23 20 27.3 12 39 0 21
AS 0 53 3 20 0 38.9 0 51 0 21
AS 13 40 0 23 38 16.8 0 51 0 21
AN 4 49 0 23 0 38.9 0 51 0 21
AG 7 46 20 3 0 38.9 0 51 0 21
SH 17 36 0 23 0 38.9 0 51 0 21
RA 0 53 7 16 7 34.8 19 32 0 21
RS 0 53 0 23 0 38.9 0 51 0 21
AZ 10 43 0 23 0 38.9 0 51 0 21
SK 5 48 0 23 0 38.9 0 51 12 9
RL 13 40 0 23 0 38.9 0 51 0 21

(0]
N




H1 Telur balado H2 Ayam Teriyaki H3 Ayam cabe ijo H4 Telur semur HS5 Ayam lada hitam
Berat/Porsi=53 g Berat/Porsi=23 g Berat/Porsi =67 g Berat/Porsi=51 g Berat/Porsi=21 g
ID Sampel BDD=100% BDD= 100 % BDD= 58% BDD= 100% BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g h g g g g g g g g

AA 14 39 17 6 0 38.9 0 51 0 21
SN 14 39 7 16 0 38.9 17 34 0 21
Al 0 53 0 23 7 34.8 0 51 16 5
AH 15 38 0 23 8 34.2 0 51 0 21
KA 0 53 0 23 0 38.9 0 51 0 21
PA 14 39 0 23 0 38.9 0 51 0 21
SA 0 53 0 23 29 22.0 0 51 0 21
ANH 0 53 0 23 30 21.5 0 51 0 21
SA 0 53 9 14 64 1.7 51 0 0 21
QM 0 53 0 23 29 22.0 0 51 0 21
AH 33 20 0 23 36 18.0 51 0 21
KA 0 53 0 23 0 38.9 51 0 21
SF 21 32 7 16 0 38.9 36 15 0 21
KAA 12 41 0 23 0 38.9 25 26 0 21
KA 12 41 0 23 0 38.9 0 51 0 21
NZ 0 53 0 23 0 38.9 25 26 0 21
AZ 20 33 0 23 0 38.9 0 51 21 0
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H1 Tempe oreg H2 tempe goreng H3 tempe goreng H4 tahu sambal HS5 tempe crispy
Berat/Porsi= 14 g Berat/Porsi=25 g Berat/Porsi =28 g Berat/Porsi=37 g Berat/Porsi=38 g
ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g g g g g g g g g g

AS 6 8 25 0 0 28 0 37 0 38
CH 2 12 0 25 28 10 10 27 32 6
CS 0 14 13 12 0 28 0 37 14 24
IS 0 14 0 25 10 18 37 20 18
NH 3 11 13 12 28 18 37 10 28
NS 7 7 0 25 28 0 10 27 31 7
AD 5 10 15 0 28 0 37 0 28
AN 0 14 0 25 0 37 12 15 0 38
CzZ 0 14 0 25 0 28 0 38 0 38
NSA 10 4 0 25 7 21 7 21 7 21
NI 10 13 12 13 0 28 0 37 0 38
MK 10 4 0 25 23 5 0 37 14 24
RL 0 14 0 25 15 13 0 37 20 18
AN 0 14 10 15 0 28 6 31 4 34
AS 5 9 19 6 28 0 0 37 14 24
GB 0 25 0 25 0 28 20 17 0 38
FD 0 14 20 5 7 21 0 37 38
FG 5 9 17 0 28 0 37 37
NR 3 11 0 25 0 28 0 37 21 17
AS 0 14 10 15 0 28 0 37 7 31
AA 4 10 13 12 0 28 0 37 0 38
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H1 Tempe oreg

H2 tempe goreng

H3 tempe goreng

H4 tahu sambal

HS5 tempe crispy

Berat/Porsi=14 g

Berat/Porsi=25 g

Berat/Porsi =28 g

Berat/Porsi=37 g

Berat/Porsi=38 g

ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
ER 18 7 10 15 7 30 7 30 38 0
NS 0 14 11 14 12 16 0 37 29 9
QZ 21 4 0 25 0 37 0 37 38 0
ZH 0 14 0 25 12 16 12 15 38 0
AP 0 14 20 0 28 14 23 12 26
AN 8 6 25 0 28 0 37 0 38
TN 22 3 22 3 0 28 0 37 17 11
NA 10 4 10 15 0 28 0 37 0 38
NP 0 0 21 4 0 28 0 37 0 38
TH 4 10 5 20 10 18 12 25 27 21
WH 7 7 0 25 0 28 20 17 38
AR 3 11 22 3 28 0 37 38
AA 5 9 5 20 10 18 0 37 38 0
AB 5 9 0 25 0 28 0 37 0 38
CA 6 8 16 9 22 6 20 17 38 0
HS 0 14 0 25 28 11 26 12 26
RR 5 9 0 25 28 34 0 38
RZ 0 14 0 25 34 0 37 38 0
ADZ 0 14 0 25 0 25 14 13 38 0
AZ 10 4 7 18 27 6 31 17 20
AZR 5 9 0 25 28 0 0 0 38
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H1 Tempe oreg H2 tempe goreng H3 tempe goreng H4 tahu sambal HS5 tempe crispy
Berat/Porsi= 14 g Berat/Porsi=25 g Berat/Porsi =28 g Berat/Porsi=37 g Berat/Porsi=38 g
ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g g g g g g g g g g
HP 28 6 10 15 0 28 0 37 38 0
NL 0 14 25 17 11 0 37 27 11
NH 0 14 20 22 6 20 17 0 38
NN 0 14 18 28 14 23 38
SR 0 14 25 28 20 17 0
QH 0 53 12 13 21 8 29 16 22
NH 0 14 0 25 12 16 37 11 3
MA 11 3 0 25 0 28 37 0 0 25
NI 3 11 10 15 20 8 0 37 38 0
FA 0 14 10 15 14 14 0 37 0 38
AS 3 11 17 8 28 0 37 38
AS 2 12 0 25 28 10 27 38
AN 3 11 0 25 0 28 0 37 20 19
AG 0 14 5 20 0 28 0 37 0 38
SH 4 10 0 25 15 13 0 37 22 17
RA 0 25 5 20 5 20 0 28 0 38
RS 10 4 0 25 0 28 17 20 10 4
AZ 0 0 0 25 0 28 0 37 38 0
SK 3 11 13 12 0 28 0 37 0 39
RL 9 5 11 14 0 28 0 37 0 38
AA 3 11 0 25 17 7 0 37 0 38
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H1 Tempe oreg

H2 tempe goreng

H3 tempe goreng

H4 tahu sambal

HS5 tempe crispy

Berat/Porsi=14 g

Berat/Porsi=25 g

Berat/Porsi =28 g

Berat/Porsi=37 g

Berat/Porsi=38 g

ID Sampel BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g g g g g g g g g g

SN 0 0 0 25 17 7 7 30 0 39
Al 0 0 0 25 0 28 0 37 11 27
AH 10 4 0 25 0 28 0 37 0 38
KA 6 8 5 20 0 28 0 32 0 38
PA 8 6 12 13 25 0 37 38 0
SA 3 11 0 25 20 8 10 27 38 0
ANH 4 10 7 18 9 19 0 37 38 0
SA 0 14 0 25 3 25 0 37 38 0
QM 0 14 5 20 0 28 34 3 38 0
AH 10 4 0 25 0 28 37 12 16
KA 0 14 0 25 0 28 37 38
SF 9 5 20 0 28 20 17 38
KAA 0 14 12 13 0 28 0 37 38 0
KA 10 4 0 25 28 28 0 37 7 31
NZ 0 14 5 20 0 28 10 27 0 38
AZ 0 14 25 0 28 0 37 34 6
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H1 Daun Ubi

Tumbuk H2 mentimun H3 Cah sawi putih & wortel | H4 Tumis buncis & wortel HS5 mentimun
Berat/Porsi= 14 g Berat/Porsi=22 g Berat/Porsi=33 g Berat/Porsi=19 g Berat/Porsi=14 g
ID Sampel BDD-= 100 % BDD= 100 % BDD= 100 % BDD-= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g g g g g g g g g g

AS 7 21 0 22 0 33 0 19 0 14
CH 7 21 22 0 33 33 0 19 11 3
CS 0 28 0 22 0 33 0 19 6 8
IS 8 20 0 22 33 0 0 19 7 7
NH 5 23 0 22 33 33 0 19 4 10
NS 3 25 9 13 33 0 5 14 14 0
AD 11 17 9 13 28 5 0 19 0 12
AN 17 11 2 20 0 19 4 15 12 0
CZ 10 18 20 2 29 4 12 0 0 14
NSA 20 8 15 18 15 18 15 18 15
NI 5 22 22 28 5 10 9 0 14
MK 10 18 22 0 0 33 0 19 0 14
RL 10 18 0 25 0 33 0 19 0 14
AN 10 18 20 0 33 7 12 0 14
AS 0 28 15 27 6 23 12 0 14
GB 22 0 22 0 0 33 14 7 7
FD 5 23 0 22 14 19 0 19 0 14
FG 15 13 8 14 0 33 0 19 0 19
NR 12 16 10 12 10 23 5 14 0 14
AS 0 28 0 22 0 33 12 7 0 14
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H1 Daun Ubi

Tumbuk H2 mentimun H3 Cah sawi putih & wortel | H4 Tumis buncis & wortel HS5 mentimun
Berat/Porsi= 14 g Berat/Porsi=22 g Berat/Porsi=33 g Berat/Porsi=19 g Berat/Porsi=14 g
ID Sampel BDD-= 100 % BDD= 100 % BDD= 100 % BDD-= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi

g g g g g g g g g g

AA 3 25 20 2 14 19 0 19 0 14
ER 0 22 0 33 4 15 4 15 14 0
NS 20 20 13 9 14 19 0 19 7 7
QZ 22 33 19 0 19 9 5
ZH 21 22 33 7 12 9 5
AP 23 16 6 13 20 5 14 9 5
AN 11 17 17 5 28 5 0 19 0 14
TN 0 22 0 22 17 16 10 9 0 14
NA 0 28 0 22 33 6 13 0 14
NP 5 23 10 2 33 0 19 0 14
TH 5 23 15 33 0 19 5 9
WH 12 16 3 19 23 10 0 19 14 0
AR 13 15 19 3 26 7 7 12 0 14
AA 10 18 10 18 0 33 0 19 0 14
AB 22 0 22 12 21 6 13 0 14
CA 28 0 22 0 33 9 10 14
HS 20 14 8 25 8 0 19 14 0
RR 18 10 12 10 22 11 0 19 14 0
RZ 0 28 0 28 0 28 8 11 0 14
ADZ 14 14 14 55 0 22 12 7 0 14
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H1 Daun Ubi

Tumbuk H2 mentimun H3 Cah sawi putih & wortel | H4 Tumis buncis & wortel HS5 mentimun
Berat/Porsi= 14 g Berat/Porsi=22 g Berat/Porsi=33 g Berat/Porsi=19 g Berat/Porsi=14 g
ID Sampel BDD-= 100 % BDD= 100 % BDD= 100 % BDD-= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
AZ 0 28 0 22 0 33 0 19 0 14
AZR 11 17 0 22 0 33 9 10 0 14
HP 5 23 12 10 30 3 0 19 0 14
NL 5 23 0 22 33 7 12 7 7
NH 0 28 11 11 33 0 19 0 14
NN 8 20 0 22 0 33 0 19 14
SR 28 0 0 22 12 21 0 19 7 7
QH 0 14 0 22 0 33 19 14
NH 0 28 7 15 0 33 12 17 11
MA 17 11 0 22 26 19 22
NI 7 21 0 22 33 19 14
FA 6 22 9 13 12 21 2 17 0 14
AS 0 0 0 22 13 20 19 0 14 0
AS 7 21 17 5 0 33 0 19 7 7
AN 0 0 0 22 12 21 0 14
AG 0 28 0 22 15 18 19 14
SH 12 16 0 22 9 24 7 12 14 0
RA 0 22 0 22 0 22 0 33 0 14
RS 11 17 22 0 22 11 7 12 11 17
AZ 0 0 0 22 0 33 0 19 0 14
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H1 Daun Ubi

Tumbuk H2 mentimun H3 Cah sawi putih & wortel | H4 Tumis buncis & wortel HS5 mentimun
Berat/Porsi= 14 g Berat/Porsi=22 g Berat/Porsi=33 g Berat/Porsi=19 g Berat/Porsi=14 g
ID Sampel BDD-= 100 % BDD= 100 % BDD= 100 % BDD-= 100 % BDD= 100 %
Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
SK 7 21 0 22 0 33 0 19 4 10
RL 7 21 7 16 25 8 0 19 0 14
AA 8 20 0 22 22 0 19 5 9
SN 5 23 19 3 22 0 19 0 14
Al 5 23 0 22 0 33 0 19 14 0
AH 15 13 0 22 0 33 0 19 0 14
KA 3 25 0 20 0 33 0 19 0 14
PA 4 24 0 23 0 33 0 19 14 0
SA 0 0 7 15 0 33 19 0 14 0
ANH 6 22 10 12 24 9 0 19 14 0
SA 3 25 0 25 26 7 0 19 14 0
QM 6 22 0 22 29 4 0 19 14 0
AH 0 28 22 0 5 28 0 19 7 7
KA 12 16 22 25 22 33 12 7 0 14
SF 10 18 0 22 0 28 5 14 0 14
KAA 10 18 0 22 33 0 19 7 7
KA 2 26 0 22 15 18 0 19 14
NZ 0 28 0 22 0 33 0 19 0 14
AZ 12 16 0 22 12 11 0 19 14 0
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H1 Melon (75 g H2 Salak H3 Salak H4 Pisang H5 Salak
Berat/Porsi =75 g Berat/Porsi= 67 g Berat/Porsi=81 g Berat/Porsi=70 g Berat/Porsi=55 g
ID Sampel BDD=58.1 % BDD=93 % BDD=93 % BDD= 75 % BDD=93%
Sisa Dikonsumsi Sisa | Dikonsumsi | Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g

AS 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
CH 28 27.3 0 62.3 81 0.0 0 52.5 0 51.2
CS 25 29.1 0 62.3 0 75.3 0 52.5 12 40.0
IS 19 32.5 0 62.3 0 75.3 0 52.5 0 51.2
NH 21 314 0 62.3 81 0.0 0 52.5 7 44.6
NS 27 27.9 0 62.3 0 75.3 0 52.5 0 51.2
AD 35 23.2 0 62.3 0 75.3 0 52.5 0 51.2
AN 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
&4 25 29.1 0 62.3 0 75.3 0 52.5 0 51.2
NSA 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
NI 20 32.0 10 53.0 0 75.3 0 52.5 0 51.2
MK 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
RL 20 32.0 0 62.3 0 75.3 0 52.5 0 51.2
AN 30 26.1 62.3 0 75.3 0 52.5 0 51.2
AS 35 23.2 27 37.2 0 75.3 0 52.5 0 51.2
GB 0 43.6 0 62.3 0 75.3 0 52.5 0 51.2
FD 15 34.9 0 62.3 0 75.3 0 52.5 0 51.2
FG 40 20.3 12 51.2 0 75.3 0 52.5 0 51.2
NR 15 34.9 12 51.2 0 75.3 0 52.5 0 51.2
AS 27 27.9 0 62.3 0 75.3 0 52.5 0 51.2
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H1 Melon (75 g H2 Salak H3 Salak H4 Pisang HS5 Salak
Berat/Porsi =75 g Berat/Porsi= 67 g Berat/Porsi=81 g Berat/Porsi=70 g Berat/Porsi=55 g
ID Sampel BDD= 58.1 % BDD= 93 % BDD=93 % BDD= 75 % BDD= 93%
Sisa Dikonsumsi Sisa | Dikonsumsi | Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g

AA 21 314 0 62.3 0 75.3 0 52.5 0 51.2
ER 0 43.6 0 62.3 0 75.3 0 52.5 0 51.2
NS 57 10.5 0 62.3 0 753 0 52.5 0 51.2
QZ 0 43.6 0 62.3 0 75.3 0 52.5 0 51.2
ZH 21 314 0 62.3 0 75.3 0 52.5 0 51.2
AP 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
AN 20 32.0 0 62.3 0 75.3 0 52.5 0 51.2
TN 0 43.6 0 62.3 0 75.3 0 52.5 0 51.2
NA 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
NP 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
TH 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
WH 36 22.7 0 62.3 0 75.3 0 52.5 0 51.2
AR 25 29.1 0 62.3 0 75.3 0 52.5 0 51.2
AA 25 29.1 25 39.1 0 75.3 0 52.5 0 51.2
AB 35 23.2 0 62.3 0 75.3 0 52.5 0 51.2
CA 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
HS 35 23.2 62.3 0 75.3 0 52.5 0 51.2
RR 18 33.1 62.3 0 75.3 0 52.5 0 51.2
RZ 40 20.3 40 25.1 0 75.3 0 52.5 0 51.2
ADZ 20 32.0 20 43.7 0 75.3 0 52.5 0 51.2
AZ 20 32.0 17 46.5 0 75.3 0 52.5 0 51.2
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H1 Melon (75 g

H2 Salak

H3 Salak

H4 Pisang

H5 Salak

Berat/Porsi =75 g

Berat/Porsi= 67 g

Berat/Porsi=81 g

Berat/Porsi=70 g

Berat/Porsi=55 g

ID Sampel BDD=58.1 % BDD=93 % BDD=93 % BDD= 75 % BDD=93%
Sisa Dikonsumsi Sisa | Dikonsumsi | Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g

AZR 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
HP 20 32.0 0 62.3 0 75.3 0 52.5 0 51.2
NL 15 34.9 17 46.5 0 75.3 0 52.5 0 51.2
NH 25 29.1 0 62.3 0 75.3 0 52.5 0 51.2
NN 35 23.2 0 62.3 0 75.3 0 52.5 0 51.2
SR 21 31.4 0 62.3 0 75.3 0 52.5 0 51.2
QH 0 43.6 30 34.4 6 69.8 0 52.5 0 51.2
NH 21 31.4 0 62.3 0 75.3 0 52.5 33 20.5
MA 33 24.4 0 62.3 0 75.3 0 52.5 0 51.2
NI 33 24.4 17 46.5 14 62.3 0 52.5 0 51.2
FA 27 27.9 0 62.3 0 75.3 0 52.5 0 51.2
AS 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
AS 33 24.4 0 62.3 0 75.3 0 52.5 0 51.2
AN 33 24.4 0 62.3 0 75.3 19 38.25 0 51.2
AG 25 29.1 0 62.3 0 75.3 0 52.5 0 51.2
SH 33 24.4 0 62.3 0 75.3 0 52.5 0 51.2
RA 0 43.6 0 62.3 0 75.3 52.5 0 51.2
RS 21 314 0 62.3 0 75.3 10 45 21 31.6
AZ 40 20.3 0 62.3 0 75.3 0 52.5 0 51.2
SK 35 23.2 31 33.5 0 75.3 0 52.5 0 51.2
RL 44 18.0 0 62.3 0 75.3 0 52.5 0 51.2
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H1 Melon (75 g H2 Salak H3 Salak H4 Pisang HS5 Salak
Berat/Porsi =75 g Berat/Porsi= 67 g Berat/Porsi=81 g Berat/Porsi=70 g Berat/Porsi=55 g
ID Sampel BDD= 58.1 % BDD= 93 % BDD=93 % BDD= 75 % BDD= 93%
Sisa Dikonsumsi Sisa | Dikonsumsi | Sisa Dikonsumsi Sisa Dikonsumsi Sisa Dikonsumsi
g g g g g g g g g g
AA 32 25.0 20 43.7 0 753 0 52.5 0 51.2
SN 35 23.2 0 62.3 0 75.3 0 52.5 0 51.2
Al 35 23.2 0 62.3 0 753 0 52.5 0 51.2
AH 45 17.4 0 62.3 0 75.3 0 52.5 0 51.2
KA 24 29.6 17 46.5 0 753 0 52.5 0 51.2
PA 21 314 0 62.3 0 75.3 0 52.5 0 51.2
SA 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
ANH 21 314 z0 62.3 0 75.3 0 52.5 0 51.2
SA 31 25.6 0 62.3 0 75.3 0 52.5 0 51.2
QM 21 314 0 62.3 0 75.3 0 52.5 0 51.2
AH 30 26.1 0 62.3 0 75.3 0 52.5 0 51.2
KA 32 25.0 0 62.3 0 75.3 0 52.5 0 51.2
SF 35 23.2 0 62.3 0 75.3 0 52.5 0 51.2
KAA 10 37.8 0 62.3 0 75.3 0 52.5 0 51.2
KA 35 23.2 31 33.5 0 75.3 0 52.5 0 51.2
NZ 37 22.1 0 62.3 15 61.4 0 52.5 0 51.2
AZ 37 22.1 0 62.3 0 75.3 0 52.5 17 353
Keterangan:

Berat makanan yang dikonsumsi (berat bersih) dihitung menggunakan rumus:
Berat konsumsi (g) = (Berat porsi — Berat sisa) x BDD (%)
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Lampiran 6. Rekapitulasi Kecukupan Asam Folat dan Vitamin C Responden dari Menu MBG Berdasarkan analisis Nutrisurvey

ID Umar Asupan Folat dari menu MBG Asupan Vitamin C dari menu MBG
Sampel

Hl1 H2 | H3 H4 | HS5 Rata rata %AKG Kategori | H1 | H2 | H3 | H4 | H5 | Ratarata %AKG Kategori
AS 13 375 | 8.1 |39.8 449|263 31.3 7.8 Kurang 6314813764 3.8 7.0 10.8 Kurang
CH 14 46.0 | 17.7 | 27.2 | 43.5 | 6.7 28.2 7.1 Kurang 64137192 6432 5.8 8.9 Kurang
CS 14 46.1 | 144 | 39.8 | 449 | 6.7 30.4 7.6 Kurang 77148137164 2.6 7.0 10.8 Kurang
IS 14 48.1 | 21.1 | 19.7 | 449 [ 11.2 29.0 7.3 Kurang 65148 | 83 |64 ] 35 5.9 9.1 Kurang
NH 14 456 | 139 | 32.0 | 449 | 21.0 31.5 7.9 Kurang 7 48] 92 |64 3.2 6.1 9.4 Kurang
NS 13 379 120.0 | 29.1 | 414 | 9.0 27.5 6.9 Kurang 71144] 9.6 |59 3.1 6.0 9.3 Kurang
AD 13 5.5 [ 144 | 26.8 | 44.1 | 21.5 22.5 5.6 Kurang 8244|196 6337 6.4 9.9 Kurang
AN 14 41.7 1 20.1 | 44.0 | 404 | 239 34.0 8.5 Kurang 46147131 ]6.1 ] 3.1 6.3 9.7 Kurang
Cz 14 342 | 18.0 | 38.6 | 39.3 | 26.9 314 7.9 Kurang 6.0 381334738 6.3 9.7 Kurang
NSA 14 33.6 | 19.7 | 28.2 | 35.5 | 16.0 26.6 6.7 Kurang 41145112 6.1 | 38 5.9 9.1 Kurang
NI 14 4741142 1 29.1 | 41.6 | 259 31.6 7.9 Kurang 69137 9.6 |55]38 5.9 9.1 Kurang
MK 14 327 1144 | 38.1 | 44.5 | 19.7 29.9 7.5 Kurang 58143137164 3.8 6.8 10.5 Kurang
RL 13 37.5120.6 | 32.0 | 445 ] 15.2 30.0 7.5 Kurang 6215013764 38 7.0 10.8 Kurang
AN 14 46.5 | 15.7 | 39.7 | 34.5 | 23.2 31.9 8.0 Kurang 581471137 157]| 38 6.7 10.4 Kurang
AS 14 4141 94 (249 1427|172 27.1 6.8 Kurang 74130 6.0 |57 38 5.2 8.0 Kurang
GB 14 36.0 | 17.3 | 345 | 40.8 | 25.3 30.8 7.7 Kurang 381371 97 [60] 34 53 8.2 Kurang
FD 14 4371 9.5 | 252|445 | 26.5 29.9 7.5 Kurang 72148 76 |64 ] 3.8 6.0 9.2 Kurang
FG 14 35.1 | 10.7 | 348 | 44.5 | 26.8 30.4 7.6 Kurang 46 38| 97 [64]40 5.7 8.8 Kurang
NR 14 44.0 1 19.2 | 31.2 | 432 | 153 30.6 7.6 Kurang 6037 85 |59 38 5.6 8.6 Kurang
AS 14 51.0 | 15.7 | 345 | 42.0 ] 21.8 33.0 8.3 Kurang 76148 97 | 54|38 6.3 9.6 Kurang
AA 13 41.1 1 10.7 | 28.9 | 44.5 | 26.0 30.2 7.6 Kurang 73138 76 | 64| 3.8 5.8 8.9 Kurang
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ID Unmur Asupan Folat dari menu MBG Asupan Vitamin C dari menu MBG
Sampel

Hl | H2 | H3 | H4 | HS Rata rata %AKG Kategori | H1 | H2 | H3 | H4 | H5 | Ratarata %AKG Kategori
ER 14 429 | 16.8 | 343 | 43.0 | 24.8 32.4 8.1 Kurang 7.6 154|112 6.1 3.1 6.7 10.3 Kurang
NS 13 409 | 13.7 | 26.8 | 41.9 | 11.0 26.9 6.7 Kurang 52142114 |64 34 6.1 9.4 Kurang
QZ 13 40.5 1 20.2 | 33.9 | 445 | 3.9 28.6 7.2 Kurang 7615411416433 6.8 10.5 Kurang
ZH 14 484 | 209 | 33.6 | 39.7 | 3.5 29.2 7.3 Kurang 6.7148 1375733 6.8 10.5 Kurang
AP 13 453 | 87 | 335341174 27.8 7.0 Kurang 6.7]140|11.5|59]33 6.3 9.7 Kurang
AN 14 356 | 4.1 | 29.1 | 44.2 | 26.7 27.9 7.0 Kurang 6040 9.6 |64 3.8 6.0 9.2 Kurang
N 13 439 | 9.7 1323 |39.0 | 11.6 27.3 6.8 Kurang 7.0148109 |55 3.8 6.4 9.8 Kurang
NA 14 31.8 | 14.8 | 39.0 | 37.8 | 254 29.8 7.4 Kurang 7514813558 3.8 7.1 10.9 Kurang
NP 14 393 | 7.6 |39.2]44.1 ] 269 314 7.9 Kurang 6.7 3813564 3.8 6.8 10.5 Kurang
TH 13 37.1 | 17.3 | 341 | 42.7 | 17.2 29.7 7.4 Kurang 6.7145|13.7]164]3.5 7.0 10.7 Kurang
WH 13 353 1205|274 | 41.7 | 3.6 25.7 6.4 Kurang 53147199 |64 3.1 5.9 9.0 Kurang
AR 13 377 | 63 |294|428 | 4.9 24.2 6.1 Kurang 55139 9.7 |57]38 5.7 8.8 Kurang
AA 14 38.7 1 16.7 | 34.6 | 445 | 6.6 28.2 7.1 Kurang 6.0 3213764 3.8 6.6 10.2 Kurang
AB 13 38.0 | 21.0 | 34.1 | 38.1 | 26.9 31.6 7.9 Kurang 6348 | 11.6 |58 3.8 6.5 9.9 Kurang
CA 14 456 | 12.0 | 25.0 | 16.2 | 53 20.8 52 Kurang 7514813756 3.8 7.1 10.9 Kurang
HS 13 46.6 | 193 | 27.4 | 35.4 | 18.1 29.4 7.3 Kurang 6041 9.6 |64 3.1 5.8 9.0 Kurang
RR 14 32.6 | 19.1 | 29.9 | 39.8 | 24.1 29.1 7.3 Kurang 4942|100 |64 3.1 5.7 8.8 Kurang
RZ 13 448 | 20.0 | 22.8 | 42.3 | 5.5 27.1 6.8 Kurang 72129128 |57 3.8 6.5 10.0 Kurang
ADZ 14 37.1 | 19.6 | 33.2 | 38.6 | 6.2 26.9 6.7 Kurang 55137 |11.8|54] 3.8 6.0 9.3 Kurang
AZ 14 364 | 16.7 | 23.3 | 434 | 16.7 27.3 6.8 Kurang 79139135 |64 0.8 6.5 10.0 Kurang
AZR 14 42.1 | 21.1 | 25.3 | 31.0 | 26.9 29.3 7.3 Kurang 5714813756 3.8 6.7 10.3 Kurang
HP 14 29.1 | 13.8 | 27.1 | 44.5 | 6.1 24.1 6.0 Kurang 6042 9.1 |64 3.8 59 9.1 Kurang
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ID Umur Asupan Folat dari menu MBG Asupan Vitamin C dari menu MBG
Sampel

Hl | H2 | H3 | H4 | HS Rata rata %AKG Kategori | H1 | H2 | H3 | H4 | H5 | Ratarata %AKG Kategori
NL 15 29.1 | 20.5 | 30.0 | 37.5 | 11.7 25.8 6.4 Kurang |6.0]39|13.7 57| 34 6.5 10.1 Kurang
NH 14 422 1 16.8 | 26.1 | 36.5 | 25.2 29.4 7.3 Kurang |7.7/143|13.7[64] 38 7.2 11.0 Kurang
NN 14 475|174 |1 34.1 | 32.6 | 43 27.2 6.8 Kurang | 6.0 48| 11.6 |64 3.1 6.4 9.8 Kurang
SR 13 31.9 | 21.1 | 34.1 | 18.0 | 4.7 22.0 5.5 Kurang |3.1|48|11.6[64]| 34 59 9.0 Kurang
QH 13 447 | 14.1 | 358 | 29.1 | 6.8 26.1 6.5 Kurang |6.2 132|134 4.7 3.1 6.1 94 Kurang
NH 13 52.1 1199 1 33.6 1397 | 6.0 30.3 7.6 Kurang | 7845|137 [52] 18 6.6 10.2 Kurang
MA 14 29.5 120.7 | 37.8 | 24.7 | 20.3 26.6 6.7 Kurang |4.5]4.8|12.8 |47 ] 4.2 6.2 9.5 Kurang
NI 13 45.6 | 1551289 1247 | 72 24.4 6.1 Kurang |62 |39]129[4.7] 38 6.3 9.7 Kurang
FA 13 44.6 | 14.6 | 29.1 | 39.0 | 26.9 30.8 7.7 Kurang | 6.6 44| 125 |6.2 | 3.8 6.7 10.3 Kurang
AS 14 348 | 11.9 1340|399 | 54 25.2 6.3 Kurang |28 48| 11547 3.1 54 8.3 Kurang
AS 14 41.2 | 189 | 38.7 | 43.1 | 6.3 29.6 7.4 Kurang |6.2]4.0|13.7 64| 34 6.7 10.4 Kurang
AN 14 329 | 21.1 | 378 1373 | 17.1 29.2 7.3 Kurang |27 /148|127 (3.4]3,8 59 9.1 Kurang
AG 14 47.7 | 174 | 31.6 | 39.6 | 25.2 32.3 8.1 Kurang | 7.7 148 | 11.2 | 47| 3.8 6.4 9.9 Kurang
SH 14 341 | 21.1 | 279|428 | 142 28.0 7.0 Kurang |54 148|122 [57] 3.1 6.2 9.6 Kurang
RA 14 57.1 | 18.2 | 304 | 37.8 | 26.1 33.9 8.5 Kurang | 7.6 |48 | 11.8 |7.5]| 3.8 7.1 10.9 Kurang
RS 13 39.0 | 17.7 1299 [ 38.6 | 83 26.7 6.7 Kurang |6.0/3.7]100[5.1]27 5.5 8.5 Kurang
AZ 14 23.8 [ 21.1 | 398 | 445 | 7.2 27.3 6.8 Kurang |24 /481376438 6.2 9.6 Kurang
SK 14 44.6 | 13.2 1 39.8 | 443 | 263 33.6 8.4 Kurang |62 |3.1]13.7]64] 3.6 6.6 10.2 Kurang
RL 14 344 | 142 | 289 | 445 | 26.9 29.8 7.4 Kurang |58 45| 9.6 [64] 38 6.0 9.3 Kurang
AA 14 39.2 1 19.6 | 12.7 | 44.5 | 263 28.5 7.1 Kurang | 6.1 37| 83 [64]3.5 5.6 8.6 Kurang
SN 14 32.8 | 183 | 12.7 | 35.5 | 27.5 25.4 6.3 Kurang |65|39| 83 [64] 39 5.8 8.9 Kurang
Al 13 38.8 | 21.1 [ 39.6 | 44.5 | 16.0 32.0 8.0 Kurang 65148137164 3.1 6.9 10.6 Kurang
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ID Unmur Asupan Folat dari menu MBG Asupan Vitamin C dari menu MBG
Sampel

Hl | H2 | H3 | H4 | HS Rata rata %AKG Kategori | H1 | H2 | H3 | H4 | H5 | Ratarata %AKG Kategori
AH 14 289 1 21.0 | 39.6 | 44.5 | 26.9 32.2 8.0 Kurang |4.5]48|13.7 64| 3.8 6.6 10.2 Kurang
KA 14 45.0 | 17.6 | 39.8 | 43.8 | 26.9 34.6 8.7 Kurang 72 138|137 |64 3.8 7.0 10.7 Kurang
PA 14 382 | 145 |1 268 | 445 | 2.8 254 6.3 Kurang 721491137164 3.1 7.1 10.9 Kurang
SA 13 348 | 20.2 | 28.6 | 38.7 | 54 25.5 6.4 Kurang 28145137147 3.1 5.8 8.9 Kurang
ANH 14 46.0 | 159 | 241 | 445 | 54 27.2 6.8 Kurang 68143 9.8 |64 3.1 6.1 9.4 Kurang
SA 13 48.5121.1 | 25.0 | 21.6 | 3.9 24.0 6.0 Kurang 7.0]150] 9.7 |64 3.1 6.2 9.6 Kurang
QM 13 47.7 | 182 1 26.0 |39.0| 54 27.3 6.8 Kurang 68148 9.0 |64 3.1 6.0 9.3 Kurang
AH 13 31.2 | 183 | 30.7 | 435 | 11.8 27.1 6.8 Kurang 75137138 64| 34 7.0 10.7 Kurang
KA 14 4251 19.2 | 32.0 | 42.0 | 25.6 32.3 8.1 Kurang |49 48| 14.1 | 57| 3.8 6.7 10.2 Kurang
SF 14 325 | 18.2 | 31.8 | 23.7 | 24.2 26.1 6.5 Kurang 5214813859 38 6.7 10.3 Kurang
KAA 14 404 | 14.1 | 398 [ 33.5 | 6.3 26.8 6.7 Kurang 6.0 48137164 ]| 34 6.9 10.6 Kurang
KA 14 445 | 19.7 | 32.1 | 43.2 | 204 32.0 8.0 Kurang 70131112 |64 3.1 6.2 9.5 Kurang
NZ 14 504 | 18.3 | 38.9 | 31.5 | 26.9 33.2 8.3 Kurang 73148129 |64 3.8 7.0 10.8 Kurang
AZ 14 35.7 1 20.7 | 30.1 | 44.5 | 21.3 30.5 7.6 Kurang 52148102 |64 7.0 6.7 10.3 Kurang

Keterangan: Nilai asupan asam folat dan vitamin C diperoleh dari hasil analisis NutriSurvey berdasarkan berat makanan yang dikonsumsi

responden selama lima hari pengamatan.
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Lampiran 7. Uji statistik

Umur
Cumulative
Frequency [Percent [Valid Percent |Percent
Valid 13 26 32.9 32.9 32.9
14 52 65.8 65.8 98.7
15 1 1.3 1.3 100.0
Total 79 100.0 100.0
Kecukupan Folat
Cumulative
Frequency [Percent |Valid Percent [Percent
Valid Kurang |79 100.0 100.0 100.0
Kecukupan Vitamin C
Cumulative
Frequency | Percent |Valid Percent| Percent
Valid Kurang 79 100.0 100.0 100.0

Rata-rata Asupan Asam folat dan Vitamin C dari MBG

Descriptive Statistics

N Minimum |Maximum| Mean Std. Deviation
Asupan Asam Folat 79 20.8 34.6 28.744 2.9294
Asupan Vitamin C 79 5.2 7.2 6.330 4952
Valid N (listwise) 79
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Lampiran 8 Persetujuan Menjadi Sampel

Lampiran 1. Informed Consent
LEMBAR PERTANYAAN KETERSEDIAAN MENJADI SAMPEL
(INFORMED CONSENT)

Saya yang bertanda tangan di bawah ini

Nama : Syahnor  Fhairat  Natayu

Umur: 1y tahun

Kelas: 2 MTs

Dengan ini menyatakan dengan sesungguhnya bahwa saya bersedia dan mau
berpartisipasi menjadi sampel penelitian dengan judul “Gambaran Kecukupan
Asam Folat Dan Vit C Dart MBG Pada Siswi Di Mtsn 2 Medan”

yang akan dilakukan oleh :

Nama Peneliti : Endang Nainggolan

Instansi Penelitian : Poltekkes Kemenkes Medan Jurusan Gizi

Program Studi : D-111 Gizi

Demikian surat pernyataan persetujuan ini saya buat dengan penuh kesadaran dan
tanpa paksaan dari siapapun.

1. Penelitian ini ingin melihat apakah makanan MBG sudah cukup mengandung
asam folat dan vitamin C.

2. Saya hanya akan diikut sertakan dalam pengamatan dan penimbangan makanan
MBG yang diterima

3. Tidak ada tindakan medis

4. Responden akan menerima bingkisan berupa pulpen dan Snack

Lubuk Pakam, Mei 2026

Peneliti Sampel
( Endang Dindawati Nainggolan ) (Syahnar Fhaiaty Nesoyy)
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Lampiran 9 Formulir Food Weighing Selama 5 hari

A

-

Formulir Food Welghing '
Nama : Annisa  Sasalna /
Kelas : Nm-C
Hari/ Jenis hidangan Nama hidangan Berat | Sisa Berat
tanggal awal | )| dikonsumsi
(g7)
Hari | | Makanan pokok
Mast purh 120 |20 190
Lauk hewani
Tewr Bando Ty iy 28
Lauk nabati
Eacany tanah
Suyur Do ubt dustbue | 26 °
Bush Measn s 113 <o
Hari2 | Makanan pokok
Nan' Pubh 143 12 101
Lauk hewani Ayam Tonyaki | 23 i las
Lauk nabati
Tumpp Goreng | 25 |19 | ¢
Sayur
NMen hmun 22 7 Ig
Bush
falak. 67 27 40
Hari3 | Makanan pokok
ek Pugh | 1iE [0 | )
Lauk hewani Ayam (abe o | (2 |20 | 43
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Lauk nabati Tom fp b ng. | 2%. 23 0
Bush Salak 3) ¢ [#
Mari4 | Makanan pokok
Mk Pubh | g2 (10 | 420
Lauk hewani IMV\Y fl/mW' g' 0 S
Lauk nabati T Samdo| 33 |p [3?
Sayur Tami j
g |9 | |
Buzh Pisomy bud 0 | #
Hari5 | Makanan pokok
M Puph | 139 | 35 | oy
Lauk hewani
Adom foda | 29 |42 | 9
Hiiam
Lauk nabat Tompe. O’“V}‘ 33 |1y | 2y
i Mantiun 4 1o |
Buah Salak ss 0 | g¢%-
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Lampiran 10. Hasil Analisis Zat Gizi Menu MBG
ANALISIS MENU HARI PERTAMA

Analysis of the food record

Food Amount energy carbohydr.
HARI PERTAMA
nasi putih 120 g 156.0 kcal 343 ¢
telur goreng 53g 101.2 kcal 05 ¢
tempeh goreng 10g 33.7 kcal 1.7 g
kacang tanah kulit 4¢g 16.6 kcal 05 ¢
sayur daun singkong 28 g 17.3 kcal 1.0 g
Melon fresh 436 ¢ 16.7 kcal 36 g
Meal analysis: energy 341.5 kcal (100 %), carbohydrate 41.7 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 341.5 kceal 2036.3 kcal 17 %
protein 12.7 g(15%) 60.1 g(12 %) 21 %
fat 13.6 g(35%) 69.1 g(<30 %) 20%
carbohydr. 41.7 g(50%) 290.7 g(> 55 %) 14 %
calcium 75.5 mg 1000.0 mg 8%
iron 1.8 mg 15.0 mg 12 %
Vit. A 183.2 ug 800.0 pg 23 %
Vit. C 8.7 mg 100.0 mg 7 %
sodium 65.8 mg 2000.0 mg 3%
dietary fiber 09 g 300 g 3%
potassium 301.6 mg 3500.0 mg 9%
phosphorus 177.2 mg 700.0 mg 25 %
Vit. B2 0.3 mg 1.2 mg 29 %
tot. fol.acid 559 ug 400.0 pg 14 %
magnesium 42.8 mg 310.0 mg 14 %
zine 1.4 mg 7.0 mg 20 %
iodine 0.4 pg 200.0 pg 0%
Vit. E 0.0 mg - -
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Vit. D 0.5 ug 5.0 ug 11%
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ANALISIS MENU HARI KEDUA

Analysis of the food record

Food Amount energy carbohydr.
HARI KEDUA
nasi putih 113 g 146.9 kcal 323 g
daging ayam 23 g 65.5 kcal 0.0 g
tempeh goreng 25¢g 84.2 kcal 43 ¢
krai / mentimun 22¢g 2.8 keal 0.6 g
salak 623 ¢g 51.1 kceal 133 g
Meal analysis: energy 350.6 kcal (100 %), carbohydrate 50.5 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 350.6 kcal 2036.3 kcal 17 %
protein 13.9 g(16%) 60.1 g(12 %) 23 %
fat 10.8 g(27%) 69.1 g(<30 %) 16 %
carbohydr. 50.5 g(57%) 290.7 g(> 55 %) 17 %
calcium 37.1 mg 1000.0 mg 4%
iron 1.3 mg 15.0 mg 9%
Vit. A 17.0 pg 800.0 pg 2%
Vit. C 4.8 mg 100.0 mg 5%
sodium 18.7 mg 2000.0 mg 1%
dietary fiber 25 ¢g 300 g 8%
potassium 269.7 mg 3500.0 mg 8%
phosphorus 143.5mg 700.0 mg 20 %
Vit. B2 0.1 mg 1.2 mg 10 %
tot. fol.acid 21.1 pg 400.0 pg 5%
magnesium 423 mg 310.0 mg 14 %
zine 1.4 mg 7.0 mg 19 %
iodine 0.0 ug 200.0 pg 0%
Vit. E 0.0 mg - -
Vit. D 0.0 pug 5.0 ug 0%
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ANALISIS MENU HARI KETIGA

Analysis of the food record

Food Amount energy carbohydr.
HARI KETIGA MBG
nasi putih 116 g 150.8 kcal 332 g
daging ayam goreng 389¢g 129.1 kcal 14 g
cabe rawit S5¢g 15.9 kcal 28 g
tempeh goreng 28 g 94.4 kcal 48 ¢
sawi putih mentah 17¢g 2.6 kcal 04 ¢
Carrot fresh 16 g 4.1 kcal 08 g
salak 753 ¢g 61.7 kcal 16.0 g
Meal analysis: energy 458.6 kcal (100 %), carbohydrate 59.4 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 458.6 kcal 2036.3 kcal 23 %
protein 19.6 g(17%) 60.1 g(12 %) 33%
fat 17.1 g(32%) 69.1 g(<30 %) 25%
carbohydr. 59.4 g(51%) 290.7 g(> 55 %) 20 %
calcium 66.8 mg 1000.0 mg 7%
iron 2.5 mg 15.0 mg 17 %
Vit. A 529.8 ug 800.0 ug 66 %
Vit. C 13.7 mg 100.0 mg 14 %
sodium 42.7 mg 2000.0 mg 2%
dietary fiber 53 ¢g 300 g 18 %
potassium 480.7 mg 3500.0 mg 14 %
phosphorus 204.7 mg 700.0 mg 29 %
Vit. B2 0.2 mg 1.2 mg 18 %
tot. fol.acid 39.8 ug 400.0 pg 10 %
magnesium 61.6 mg 310.0 mg 20 %
zine 2.0 mg 7.0 mg 28 %
iodine 24 g 200.0 pg 1%
Vit. E 0.1 mg - -
Vit. D 0.0 ug 5.0 ug 0%
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ANALISIS MENU HARI KEEMPAT

Analysis of the food record

Food Amount energy carbohydr.
HARI KEEMPAT
nasi putih 125 ¢ 162.5 kcal 358 g
telur ayam Slg 79.1 kcal 0.6 g
tahu goreng 37¢g 76.2 kcal 0.6 g
buncis mentah 12¢g 4.2 kcal 09 ¢
Carrot fresh 7¢ 1.8 kcal 03 ¢
pisang ambon 525¢g 48.3 kcal 123 g
Meal analysis: energy 372.2 kcal (100 %), carbohydrate 50.5 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 372.2 kcal 2036.3 kcal 18 %
protein 12.9 g(14%) 60.1 g(12 %) 22%
fat 13.5 g(32%) 69.1 g(<30 %) 20 %
carbohydr. 50.5 g(54%) 290.7 g(> 55 %) 17 %
calcium 75.9 mg 1000.0 mg 8%
iron 3.1 mg 15.0 mg 21 %
Vit. A 219.3 ug 800.0 pg 27 %
Vit. C 6.4 mg 100.0 mg 6 %
sodium 70.5 mg 2000.0 mg 4%
dietary fiber 27 g 300 g 9%
potassium 404.9 mg 3500.0 mg 12 %
phosphorus 183.8 mg 700.0 mg 26 %
Vit. B2 0.4 mg 1.2 mg 31 %
tot. fol.acid 449 pg 400.0 pg 11 %
magnesium 75.2 mg 310.0 mg 24 %
zine 1.5 mg 7.0 mg 22 %
iodine 1.0 pug 200.0 pg 1%
Vit. E 0.0 mg - -
Vit. D 0.5 ug 5.0 ug 10 %
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ANALISIS MENU HARI KELIMA

Analysis of the food record

Food Amount energy carbohydr.
HARI KELIMA
nasi putih 139 ¢ 180.7 kcal 398 g
daging ayam 2l g 59.8 kcal 0.0 g
tempeh goreng 38¢g 128.1 kcal 65 ¢g
krai / mentimun 14 ¢ 1.8 kcal 04 ¢
salak 512¢g 42.0 kcal 109 g
Meal analysis: energy 412.4 kcal (100 %), carbohydrate 57.5 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 412.4 kcal 2036.3 kcal 20 %
protein 16.4 g(16%) 60.1 g(12 %) 27 %
fat 13.5 g(28%) 69.1 g(<30 %) 20%
carbohydr. 57.5 g(56%) 290.7 g(> 55 %) 20 %
calcium 47.8 mg 1000.0 mg 5%
iron 1.6 mg 15.0 mg 11%
Vit. A 14.1 pg 800.0 ng 2%
Vit. C 3.8 mg 100.0 mg 4 %
sodium 17.9 mg 2000.0 mg 1%
dietary fiber 24 ¢ 300 g 8%
potassium 297.0 mg 3500.0 mg 8%
phosphorus 173.9 mg 700.0 mg 25%
Vit. B2 0.1 mg 1.2 mg 11 %
tot. fol.acid 26.9 ug 400.0 pg 7 %
magnesium 53.0mg 310.0 mg 17 %
zinc 1.6 mg 7.0 mg 24 %
iodine 0.0 ug 200.0 pg 0%
Vit. E 0.0 mg - -
Vit. D 0.0 pug 5.0 ug 0%
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Lampiran 11. Hasil Perhitungan Nutrisurvey Yang Dikonsumsi

Responden AS
HARI KE 1

Analysis of the food record
Food Amount energy carbohydr.
HARI PERTAMA
nasi putih 110 g 143.0 kcal 315 g
telur goreng 38g 72.6 kcal 04 ¢
tempeh goreng 4¢g 13.5 kcal 0.7 g
kacang tanah kulit 4¢g 16.6 kcal 05 ¢
sayur daun singkong 21 g 13.0 kcal 0.8 g
Melon fresh 26.1¢g 10.0 kcal 22 g

Meal analysis: energy 268.6 kcal (100 %), carbohydrate 35.9 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 268.6 kcal 2036.3 kcal 13 %
protein 9.3 g(14%) 60.1 g(12 %) 15%
fat 9.5 g(31%) 69.1 g(<30 %) 14 %
carbohydr. 35.9 g(55%) 290.7 g(> 55 %) 12 %
calcium 53.1 mg 1000.0 mg 5%
iron 1.3 mg 15.0 mg 9%
Vit. A 132.0 pug 800.0 g 17 %
Vit. C 6.3 mg 100.0 mg 5%
sodium 47.1 mg 2000.0 mg 2%
dietary fiber 08 g 300 g 3%
potassium 211.8 mg 3500.0 mg 6 %
phosphorus 132.3 mg 700.0 mg 19 %
Vit. B2 0.2 mg 1.2 mg 21 %
tot. fol.acid 37.5 pg 400.0 pg 9%
magnesium 33.1 mg 310.0 mg 11%
zine 1.1 mg 7.0 mg 15 %
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iodine 0.3 ng 200.0 pg 0%
Vit. E 0.0 mg -
Vit. D 0.4 pg 5.0 ug 8%
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HARI KE 2

Analysis of the food record

Food Amount energy carbohydr.
HARI KEDUA
nasi putih 113 g 146.9 kcal 323 g
daging ayam 23 g 65.5 kcal 0.0 g
tempeh goreng Og 0.0 kcal 00 g
krai / mentimun 22¢g 2.8 keal 0.6 g
salak 623 ¢ 51.1 kceal 133 g
Meal analysis: energy 266.4 kcal (100 %), carbohydrate 46.2 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 266.4 kcal 2036.3 kcal 13 %
protein 9.2 g(14%) 60.1 g(12 %) 15%
fat 4.8 g(16%) 69.1 g(<30 %) 7 %
carbohydr. 46.2 g(70%) 290.7 g(> 55 %) 16 %
calcium 13.8 mg 1000.0 mg 1%
iron 0.7 mg 15.0 mg 5%
Vit. A 16.7 png 800.0 ng 2%
Vit. C 4.8 mg 100.0 mg 5%
sodium 17.2 mg 2000.0 mg 1%
dietary fiber 22 g 300 g 7%
potassium 178.0 mg 3500.0 mg 5%
phosphorus 92.0 mg 700.0 mg 13 %
Vit. B2 0.1 mg 1.2 mg 7%
tot. fol.acid 8.1 ug 400.0 pg 2%
magnesium 24.8 mg 310.0 mg 8%
zinc 0.9 mg 7.0 mg 13%
iodine 0.0 ug 200.0 pg 0%
Vit. E 0.0 mg - -
Vit. D 0.0 pug 5.0 ug 0%
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HARI KE 3

Analysis of the food record

Food Amount energy carbohydr.
HARI KETIGA
nasi putih 116 g 150.8 kcal 332 g
daging ayam goreng 3890¢ 129.1 kcal 14 g
cabe rawit S5¢g 15.9 kcal 28 g
tempeh goreng 28 g 94.4 kcal 48 ¢
sawi putih mentah 17¢g 2.6 kcal 04 ¢
Carrot fresh 16 g 4.1 kcal 08 g
salak 753 g 61.7 kcal 16.0 g
Meal analysis: energy 458.6 kcal (100 %), carbohydrate 59.4 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 458.6 kcal 2036.3 kcal 23 %
protein 19.6 g(17%) 60.1 g(12 %) 33%
fat 17.1 g(32%) 69.1 g(<30 %) 25%
carbohydr. 59.4 2(51%) 290.7 g(> 55 %) 20 %
calcium 66.8 mg 1000.0 mg 7%
iron 2.5mg 15.0 mg 17 %
Vit. A 529.8 ug 800.0 ng 66 %
Vit. C 13.7 mg 100.0 mg 14 %
sodium 42.7 mg 2000.0 mg 2%
dietary fiber 53 g 300 g 18 %
potassium 480.7 mg 3500.0 mg 14 %
phosphorus 204.7 mg 700.0 mg 29 %
Vit. B2 0.2 mg 1.2 mg 18 %
tot. fol.acid 39.8 ug 400.0 pg 10 %
magnesium 61.6 mg 310.0 mg 20 %
zine 2.0 mg 7.0 mg 28 %
iodine 24 g 200.0 pg 1%
Vit. E 0.1 mg - -
Vit. D 0.0 pug 5.0 ug 0%
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HARI KE 4

Analysis of the food record

Food Amount energy carbohydr.
HARI KEEMPAT
nasi putih 125 ¢g 162.5 kcal 358 g
telur ayam Slg 79.1 kcal 0.6 g
tahu goreng 37¢g 76.2 kcal 0.6 g
buncis mentah 12¢g 4.2 keal 09 ¢
Carrot fresh 7¢ 1.8 kcal 03 ¢
pisang ambon 525¢g 48.3 kcal 123 g
Meal analysis: energy 372.2 kcal (100 %), carbohydrate 50.5 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 372.2 keal 2036.3 kcal 18 %
protein 12.9 g(14%) 60.1 g(12 %) 22%
fat 13.5 g(32%) 69.1 g(<30 %) 20 %
carbohydr. 50.5 g(54%) 290.7 g(> 55 %) 17 %
calcium 75.9 mg 1000.0 mg 8%
iron 3.1 mg 15.0 mg 21 %
Vit. A 2193 pg 800.0 ng 27 %
Vit. C 6.4 mg 100.0 mg 6 %
sodium 70.5 mg 2000.0 mg 4%
dietary fiber 27 g 300 g 9%
potassium 404.9 mg 3500.0 mg 12 %
phosphorus 183.8 mg 700.0 mg 26 %
Vit. B2 0.4 mg 1.2 mg 31 %
tot. fol.acid 449 pg 400.0 pg 11 %
magnesium 75.2 mg 310.0 mg 24 %
zine 1.5 mg 7.0 mg 22 %
iodine 1.0 pug 200.0 pg 1%
Vit. E 0.0 mg - -
Vit. D 0.5 ug 5.0 ug 10 %
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HARI KE 5

Analysis of the food record

Food Amount energy carbohydr.
HARI KELIMA
nasi putih 139 ¢ 180.7 kcal 398 g
daging ayam 9¢g 25.6 kcal 0.0 g
tempeh goreng 38¢g 128.1 kcal 65 ¢g
krai / mentimun 14 ¢ 1.8 kcal 04 ¢
salak 512¢g 42.0 kcal 109 g
Meal analysis: energy 378.2 kcal (100 %), carbohydrate 57.5 g (100 %)

Result
Nutrient analysed recommended percentage
content value value/day fulfillment
energy 378.2 kcal 2036.3 kcal 19 %
protein 13.2 g(14%) 60.1 g(12 %) 22 %
fat 11.2 g(26%) 69.1 g(<30 %) 16 %
carbohydr. 57.5 g(60%) 290.7 g(> 55 %) 20 %
calcium 46.2 mg 1000.0 mg 5%
iron 1.4 mg 15.0 mg 9%
Vit. A 9.4 ug 800.0 ng 1 %
Vit. C 3.8 mg 100.0 mg 4 %
sodium 9.1 mg 2000.0 mg 0%
dietary fiber 24 ¢ 300 g 8%
potassium 275.2 mg 3500.0 mg 8%
phosphorus 152.3 mg 700.0 mg 22 %
Vit. B2 0.1 mg 1.2 mg 8 %
tot. fol.acid 26.3 ug 400.0 pg 7 %
magnesium 50.6 mg 310.0 mg 16 %
zine 1.4 mg 7.0 mg 20 %
iodine 0.0 ug 200.0 pg 0%
Vit. E 0.0 mg - -
Vit. D 0.0 pug 5.0 ug 0%
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Lampiran 12 Formulir Food Weighing

Nama
Kelas
Hari/Tanggal

Jenis/Nama hidangan

Berat
disajikan

(gram)

Sisa

(gram)

Berat

dikonsumsi

Jenis Bahan

MAKANAN POKOK

LAUK HEWANI

LAUK NABATI

SAYUR

BUAH

Keterangan:

Berat Dikonsumsi = Berat Disajikan — Sisa.

Membawa bekal dari rumah : Ya / Tidak
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Lampiran 13 Surat Survei Pendahuluan

KQW Kesehatan
.ﬂ’ Kemenkes i e Y
e. POI“E'(“(") M"('d" * o
'. {
<
Lubuk Pakam, 6 Pebwuan 2026
Nomor : KH.03.01/F XXXII1.14/22/2026
Lampiran -
Perihal : Surat Survei Penglilian
Kepada Yth.
Kepala Sekolah MTs N 2 Medan
d_
Tompal

Sesuai dengan kurkulum Prodi Diploma Ill Gizi dimana mahasiswa diwajibkan
menyusun Proposal Tugas Akhir. Berkenaan dengan hal tersebut kami mohon izin bagi
mahasiswa bimbingan Emi Inaysh Siregar, SKM, M. Kes untuk melakukan Surves
Penelitian di Sekolah MTs N 2 Medan. Adapun nama mahasiswa tersebut, adalah:

No | Nama Mahasiswa NIM Judul ‘
1 | Endang Dindawst | PO1031123014 | Hubungan Asupan Asam Folal dan Vitamin
Nainggolan C dengan Kejadian Anemia pada Remaja
o Putrl di Sekolah MTs N 2 Medan,
2 | Mardiah Hafizah | PO1031123025 | Hubungan Pongetshuan Gizi dan Kebiasaan
Sarapan Pagl dengan Kejadlan Anemia
. Lo pada Siswi Putri di MTs N 2 Medan.
3 |Winda Rosalina | P01031123046 | Gambaran Konsumsi Fast Food Soft Drink
Simamora dan Kelebihan Beral Badan pada Remaja di
MTs N 2 Medan.
Demikian kami sampaikan, atas perhatian dan kerjasamanya diucapkan terima
kasih.
i waap daryata g aifhow datem
M M TR dlsan Lgamhan mirta, seao .m::r‘.:mm._..;m
et basalian tanks fangan eiekirond Wakan urgpsh Sokimnen sads Lesas
D e T R LA

- DAY b e
1O B e B S SerSean Kintine (VI | Bane S san Sand Hegers REIN,

Dipindai dengan CamScanner
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Lampiran 14. Surat Izin Penelitian

Kementerian Kesehatan

' Direktorat Jonderal
@~ Kemenkes -
gb Poltekkes Medan B Ly e Gt 1M 1)
Wotw Tty Utaa SOV
| BRI Al
© PHpe L peitehbes mevkan e o

Lubuk Pakam, 2 Juni 2026
: KHLOJ.01/XTV.13/942/2026

* Surat Penclitian

i

Kepada Yth:
Kepala Sckolah MTS N 2 Medan

Sesuai dengan kurikulum Prodi Diploma 11l Gizi dimana mahasiswa diwajibkan menyusun
Tugas Akhir. Berkenaan dengan hal tersebut kami mohon izin bagi mahasiswa bimbingan Emi Inayah
Sari Sircgar, SKM, M. Kes untuk melakukan Penclitian di Sckolah MTS N 2 Mcdan. Adapun nama
mahasiswa tersebut, adalah:

Ne | Nama Mahasiswa NIM Judul

1 | Endang Nainggolan P01031123014 | Gambaran Kecukupan Asam Folat dan Vitamin C
dari MBG pada Siswi di MTS N 2 Medan

2 | Winda Rosalina | P01031123046 | Gambaran Frekuensi Konsumsi Fast Food Soft

Sienamors Drink dan Status Gizi pada Siswa/i i MTS N 2

Medan

3 | Mardiah Hafizah PO1031123025 | Hubungan Kebiasaan Sarapan dengan Prestasi
Belajar pada Siswa-Siswi MTS N 2 Medan

Demikian kami sampaikan, atas perhatian dan kerja samanya divcapkan terima kasih.

Kementerian Kevehatan tidah menerima wap dan/stau ractanl datam bentub spapun M terdanat potens wap
atay gratfics dahan Lporkan metalsl HALD KEMENKLS 1500547 dan hitin /s heinhes g0 4 Untuk veri®ha
bealian tanda tangan elekirondk, slskan unggah dokumen pada laenan hitpy /e homindo go il xar $P0F
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Lampiran 15 Surat Izin Penelitian

LEMBAR PERTANYAAN KETERSEDIAAN MENJADI SAMPEL
(ANFORMED CONSENT)

Saya yang bertanda tangan di bawabh ini :

Nama :

Umur :

Kelas :

Dengan ini menyatakan dengan sesungguhnya bahwa saya bersedia dan mau
berpartisipasi menjadi sampel penelitian dengan judul “Gambaran Kecukupan
Asam Folat Dan Vitamin C Dari MBG Pada Siswi Di Mtsn 2 Medan”

yang akan dilakukan oleh :

Nama Peneliti : Endang Dindawati Nainggolan

Instansi Penelitian : Poltekkes Kemenkes Medan Jurusan Gizi

Program Studi : D-III Gizi

Demikian surat pernyataan persetujuan ini saya buat dengan penuh kesadaran dan
tanpa paksaan dari siapapun.

1. Penelitian ini bertujuan untuk mengetahui kecukupan asam folat dan vitamin c
dari menu MBG

2. Saya hanya akan diikut sertakan dalam pengamatan dan penimbangan makanan
MBG yang diterima

3. Tidak ada tindakan medis

4. Responden akan menerima bingkisan berupa pulpen dan snack ringan

Lubuk Pakam, Mei 2026

Peneliti Sampel

-

( Endang Dindawati Nainggolan ) ( )
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Lampiran 16. Dokumentasi Food Weighing

MBG hari ke 1

100



Sisa Makanan
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Sisa Makanan
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Sisa Makanan
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Sisa Makanan

Péngisian informed Pemberian Snack dan
consent Kenang-kenangan
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Enumerator SPPG Laut Dendang Ompreng Siswa/l MTsN

Dokumentasi Dengan Pihak Sekolah

- (8]
Ts NEGER] 2 WEDAR

g
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