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ABSTRAK

ANALISIS MUTU FISIK DAN MUTU KIMIA NUGGET IKAN LELE
(CLARIAS BATRACHUS ) DENGAN SUBSTITUSI TEPUNG JAGUNG,
TEMPE DAN UBI JALAR KUNING SEBAGAI ALTERNATIF CAMILAN
ANAK STUNTING

Sophia Thresya Novyanti Sinaga, Dr. Rina Doriana Pasaribu, SKM, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
E- mail : thresyanovyantill@gmail.com

Stunting merupakan masalah gizi yang prioritas di Indonesia. Pengembangan
makanan selingan berbasis pangan lokal dengan kandungan protein dan
mikronutrien yang memadai merupakan salah satu upaya mendukung pemenuhan
kebutuhan gizi anak stunting. Penelitian ini bertujuan menganalisis mutu fisik dan
mutu kimia nugget ikan lele (Clarias batrachus) dengan substitusi tepung jagung,
tepung tempe, dan tepung ubi jalar kuning sebagai alternatif camilan anak stunting.
Penelitian ini merupakan penelitian eksperimen Rancangan Acak Lengkap (RAL)
dengan tiga perlakuan, Formula A (300 g ikan lele, 20 g tepung jagung, 100 g
tepung tempe, 60 g tepung ubi jalar kuning), Formula B (300 g ikan lele, 50 g
tepung jagung, 100 g tepung tempe, 30 g tepung ubi jalar kuning), Formula C (300
g ikan lele, 60 g tepung jagung, 100 g tepung tempe, 20 g tepung ubi jalar kuning).
Mutu fisik meliputi warna, aroma, tekstur, rasa diuji menggunakan uji hedonik pada
50 panelis agak terlatin. Data dianalisis menggunakan One Way ANOVA
dilanjutkan dengan uji Duncan. Formula terbaik dianalisis mutu kimianya meliputi
kadar air, abu, protein, lemak, karbohidrat, vitamin A, kalsium, zink, zat besi.
Hasil penelitian menunjukkan tidak ada perbedaaan terhadap warna (p=0,879),
namun ada perbedaan terhadap aroma (p=0,001), tekstur (p=0,001), rasa (p=0,001).
Formula C merupakan perlakuan terbaik berdasarkan uji organoleptik, memiliki
kadar air 57,3%, abu 1,34%, protein 14,29%, lemak 6,32%, karbohidrat 20,75%,
vitamin A 25,48 mcg, kalsium 51,09 mg, zink 0,93 mg, zat besi 1,33 mg yang
memenuhi persyaratan SNI 7758:2013.

Formula C memiliki mutu fisik yang paling disukai panelis dan mutu kimia yang
memenuhi standar sehingga berpotensi menjadi alternatif camilan bergizi bagi anak
stunting. Penelitian selanjutnya disarankan menguji daya simpan, keamanan
mikrobiologi, dan daya terima pada anak stunting.

Kata kunci: stunting, nugget ikan lele, mutu fisik, mutu kimia, pangan lokal.
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ABSTRACT

ANALYSIS OF PHYSICAL AND CHEMICAL QUALITY OF CATFISH
(CLARIAS BATRACHUS) NUGGETS SUBSTITUTED WITH CORN,
TEMPEH, AND YELLOW SWEET POTATO FLOUR AS AN
ALTERNATIVE SNACK FOR STUNTED CHILDREN

Sophia Thresya Novyanti Sinaga, Dr. Rina Doriana Pasaribu, SKM, M. Kes
Medan Health Polytechnic of the Ministry of Health
Email: thicsyanovvant e pmail com

Stunting is a priority nutritional problem in Indonesia. The development of
locally produced, protein- and micronutrient-rich snacks is an effort to support
the nutritional needs of stunted children. This study aims to analyze the physical
and chemical quality of catfish (Clarias batrachus) nuggets substituted with corn
flour, tempeh flour, and yellow sweet potato flour as an alternative snack for
stunted children,

This study is an experimental research using a Completely Randomized Design
(CRD) with three treatments: Formula A (300 g catfish, 20 g corn flour, 100 g
tempeh flour, 60 g yellow sweet potato flour); Formula B (300 g catfish, 50 g
corn flour, 100 g tempeh flour, 30 g yellow sweet potato flour); and Formula C
(300 g catfish, 60 g corn flour, 100 g tempeh flour, 20 g yellow sweet potato
flour). The physical quality, including color, aroma, texture, and taste, was
evaluated using a hedonic test on 50 semi-trained panelists. Data were unalyzed
using Onc-Way ANOVA followed by Duncan's test. The best formula was
analyzed for chemical quality, including moisture, ash, protein, fat, carbohydrate,
vitamin A, calcium, zinc, and iron.

There was no significant difference in color (p=0.879), but significant differences
were observed in aroma (p=0.001), texture (p=0.000), and taste (p=0.000).
Formula C was the best treatment based on the organoleptic test, containing
57.3% moisture, 1.34% ash, 14.29% protein, 6.32% fat, 20.75% carbohydrate,
25.48 mcg of vitamin A, 51.09 mg of calcium, 0.93 mg of zinc, and 1.33 mg of
iron, which met the requirements of SNI 7758:2013.

Formula C has the most preferred physical quality among the panelists and a
chemical quality that meets the standards, making it highly promising as a
nutritious alternative snack for stunted children. Future research is suggested to
test the shelf life, microbiological safety, and acceptability directly in stunted

children.

Keywords: Stunting, catfish nugget, physical quality, chemical quality, local
food.
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