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ABSTRAK

AYUNY SANTRY “DAYA TERIMA DAN PROKSIMAT BUBUR FORMULA
KACANG KEDELAI, LABU KUNING DAN IKAN LEMURU SEBAGAI
MAKANAN PENDAMPING ASI” (DIBAWAH BIMBINGAN RIRIS
OPPUSUNGGU)

Latar Belakang : Makanan Pendamping Air Susu lbu (MP-ASI) adalah
makanan atau minuman yang diberikan kepada bayi yang berusia lebih dari
6 bulan, hal ini dikarenakan ASI hanya mampu memenuhi duapertiga
kebutuhan bayi 6-9 bulan dan pada usia 9-12 bulan memenuhi setengah
kebutuhan bayi. Akibat kurangnya asupan gizi pada periode ini yaitu
terjadinya malnutrisi kronis/Stunting.

Tujuan : Penelitian ini bertujuan mengetahui Daya Terima dan Proximat
Formula Kacang Kedelai, Labu Kuning dan Ikan Lemuru sebagai Makanan
Pendamping Asi.

Metode : Penelitian ini menggunakan Rancangan Acak Lengkap (RAL)
dengan 3 perlakuan. Subjek penelitian sebanyak 60 panelis tidak terlatih
untuk uji daya terima yang meliputi penilian warna, tekstur, rasa dan aroma.
Perolehan data uji daya terima diolah menggunakan uji kruskall Wallis.
Penentuan kadar proksimat meliputi kadar air, kadar abu, kadar protein, dan
kadar lemak.

Hasil : Pada aspek warna, tekstur, rasa dan aroma, formula C (35 gram
tepung kacang kedelai, 20 gram tepung labu kuning dan 20 gram tepung
ikan lemuru) memiliki skor daya terima lebih baik dan dengan signifikan
p<0,001. Kandungan proksimat pada perlakuan C meliputi kadar air 8,96%
, abu 6,46%, protein 32,01%, lemak 13,13%, dan karbohidrat 39,43%.

Kata kunci : Bubur Formula, Daya Terima, MP-ASI, Proksimat



ABSTRACT

AYUNY SANTRY “ACCEPTABILITY AND PROXIMATE COMPOSITION
OF SOYBEAN, PUMPKIN, AND SARDINE FORMULA PORRIDGE AS
COMPLEMENTARY FOOD (CONSULTANT: RIRIS OPPUSUNGGU)

Background: Complementary feeding (CF) refers to foods or beverages
given to infants over 6 months old. This is because breast milk alone can
only meet two-thirds of the nutritional needs of infants aged 6-9 months and
half the needs of infants aged 9-12 months. Insufficient nutritional intake
during this period can lead to chronic malnutrition, or stunting.

Objective: This study aimed to determine the acceptability and proximate
composition of a formula porridge made from soybeans, pumpkin, and
sardines as complementary food.

Methods: This research employed a Completely Randomized Design (CRD)
with 3 treatments. Sixty untrained panelists participated in an acceptability
test, which included evaluating color, texture, taste, and aroma. The
acceptability data were analyzed using the Kruskal-Wallis test. Proximate
analysis was conducted to determine the levels of moisture, ash, protein,
fat, and carbohydrates.

Results: For color, texture, taste, and aroma, Formula C (35 grams soybean
flour, 20 grams pumpkin flour, and 20 grams sardine flour) showed better
acceptability scores with a significant result (p<0.001). The proximate
composition of treatment C included a moisture content of 8.96%, ash of
6.46%, protein of 32.01%, fat of 13.13%, and carbohydrates of 39.43%.

Keywords: Formula Porridge, Acceptability, Complementary Feeding,
Proximate
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