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ABSTRAK

DAYA TERIMA SCHOTEL MAKARONI DENGAN FORMULASI
PENAMBAHAN LABU KUNING DAN WORTEL SEBAGAI UPAYA
PENINGKATAN KONSUMSI SAYURAN PADA BALITA

Naswa Putri Miharsa, Dr.Yenni Zuraidah, SP, M.Kes (Politeknik Kesehatan
Kementerian Kesehatan Medan)
Email: nmiharsa@gmail.com

Masa balita merupakan periode emas pertumbuhan yang sangat pesat, sehingga
pemenuhan asupan zat gizi seimbang menjadi hal yang krusial bagi tumbuh
kembang anak. Namun, rendahnya konsumsi buah dan sayur anak di Indonesia
masih menjadi perhatian serius akibat penolakan balita terhadap karakteristik rasa
atau aroma sayuran alami.Oleh karena itu, diperlukan kreativitas modifikasi pangan
lokal, seperti pembuatan schotel makaroni dengan penambahan labu kuning dan
wortel, sebagai alternatif makanan selingan padat gizi yang menarik bagi balita.
Penelitian ini bertujuan untuk mengetahui daya terima schotel makaroni dengan
formulasi penambahan labu kuning dan wortel meliputi aspek warna, tekstur, rasa,
dan aroma.

Penelitian dilaksanakan pada bulan April 2026 di Laboratorium Teknologi
Pangan Jurusan Gizi Poltekkes Kemenkes Medan menggunakan rancangan acak
lengkap dengan tiga variasi formulasi: Perlakuan A (20 g labu + 20 g wortel),
Perlakuan B (25 glabu+ 25 g wortel), dan Perlakuan C (30 g labu + 30 g wortel).
Penilaian tingkat daya terima dilakukan melalui uji organoleptik skala hedonik
oleh 30 panelis konsumen mahasiswa Jurusan Gizi, lalu dianalisis secara statistik
untuk melihat adanya perbedaan secara signifikan menggunakan uji ANOVA dan
uji lanjut Duncan pada taraf signifikansi (@ =5%).

Hasil uji ANOVA menunjukkan variasi formulasi memberikan pengaruh
nyata yang signifikan (p = 0,000 < 0,05) terhadap seluruh parameter organoleptik
schotel makaroni. Perlakuan C memperoleh skor tertinggi pada aspek warna
(4,41), tekstur (4,40), rasa (4,50), dan aroma (4,53). Formulasi ini menghasilkan
warna kuning keorenan alami yang menarik, tekstur padat namun lembut, serta
cita rasa gurih yang seimbang.

Disimpulkan bahwa modifikasi formulasi schotel makaroni berpengaruh
terhadap kesukaan panelis, dengan perlakuan C sebagai formula terbaik yang
paling disukai. Disarankan bagi penelitian selanjutnya untuk menguji kandungan
gizi makro serta mikro produk, dan dilanjutkan dengan uji daya terima konsumen
(balita) agar mengaplikasikannya sebagai alternatif selingan sehat kaya vitamin
A.

Kata kunci: Schotel Makaroni, Labu Kuning, Wortel, Daya Terima, Balita.
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ABSTRACT

ACCEPTABILITY OF MACARONI SCHOTEL FORMULATED WITH
PUMPKIN AND CARROT AS AN APPROACH TO INCREASING
VEGETABLE CONSUMPTION AMONG TODDLERS

Naswa Putri Miharsa, Dr.Yenni Zuraidah, SP, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: nmiharsa@gmail.com

Toddlerhood represents a critical period of rapid growth and development,
during which adequate intake of balanced nutrition is essential. However, inadequate
vegetable consumption among Indonesian children remains a major nutritional
concern, primarily due to young children's reluctance to consume vegetables because
of their natural taste and aroma. Innovative food product development using locally
available ingredients, such as macaroni schotel enriched with pumpkin and carrot, may
provide a nutritious and appealing snack alternative to increase vegetable intake. This
study aimed to evaluate the acceptability of macaroni schotel formulated with pumpkin
and carrot based on color, texture, taste, and aroma.

This experimental study was conducted in April 2026 at the Food Technology
Laboratory, Department of Nutrition, Medan Health Polytechnic of the Ministry of
Health, using a completely randomized design (CRD). Three formulations were
evaluated: Treatment A (20 g pumpkin + 20 g carrot), Treatment B (25 g pumpkin +25
g carrot), and Treatment C (30 g pumpkin + 30 g carrot). Acceptability was assessed
through a hedonic organoleptic test involving 30 consumer panelists from the
Department of Nutrition. Statistical analysis was performed using analysis of variance
(ANOVA) followed by Duncan's multiple range test at a significance level of p <0.05.
The ANOVA results demonstrated that variations in the formulation
significantly affected all organoleptic characteristics of the macaroni schotel (p= 0.000
<0.05). Treatment C achieved the highest mean scores for color (4.41), texture (4.40),
taste (4.50), and aroma (4.53). This formulation produced an attractive natural
yelloworange color, a firm yet soft texture, and a well-balanced savory flavor, making
it the most preferred formulation among the panelists.

The addition of pumpkin and carrot significantly influenced the acceptability
of macaroni schotel. Treatment C was identified as the most preferred formulation and
may serve as a promising healthy snack alternative to promote vegetable consumption
among toddlers. Further studics are recommended to evaluate the product's macro- and
micronutrient composition and to assess its acceptability among toddler consumers
before wider implementation.

Keywords: macaroni schotel; pumpkin; carrot; acceptability; toddlers.
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