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ABSTRAK 

SYUHAIDA RUSLANA “PENGARUH PEMBERIAN MIE BELUT 
DAN BAYAM TERHADAP  STATUS GIZI ANAK SEKOLAH DI 
SDN 104241 SYAHMAD LUBUK PAKAM” (DIBAWAH 
BIMBINGAN RIRIS OPPUSUNGGU) 

Status gizi kurus (gizi kurang) merupakan keadaan tidak 
sehat (patologis) yang timbul karena tidak cukup makan atau 
konsumsi energi dan protein kurang selama jangka waktu tertentu,ini 
juga menjelaskan masalah gizi kurang dapat terjadi karena 
kekurangan zat gizi makro seperti energi, protein, lemak, dan dapat 
pula terjadi karena kekurangan zat gizi mikro, vitamin A, besi, 
yodium, dan seng. Hal ini disebabkan kekurangannya asupan 
sumber zat gizi yang dibutuhkan anak. Anak tidak mengkosumsi  
gizi seimbang, tidak sarapan pagi, dan jajan yang tidak sehat 
(Ratnasari & Purniasih, 2019). 

Tujuan penelitian ini adalah Untuk mengetahui pengaruh 
pemberian Mie Belut Dan Bayam Terhadap Status Gizi Anak 
Sekolah di SDN 104241 Syahmad Lubuk Pakam selama 30 hari. 

Penelitian ini dilaksanakan di SDN 104241 Lubuk Pakam dan 
Laboraturium Teknologi Pangan Jurusan Gizi Poltekkes 
Medan.Waktu pemberian intervensi dilaksanakan bulan januari-
februari 2023.Jenis penelitian ini adalah Quasi Eksperimen dengan 
rancangan one group. 

Dari hasil penelitian dari 30 sampel menunjukkan  anak 
sekolah dengan status gizi kurang sebelum intervensi sebanyak 10 
orang dan sesudah intervensi menjadi 5 orang.Terdapat peningkatan 
status gizi sebesar 0,45 cm.Dapat disimpulkan pemberian Mie Belut 
dan Bayam terhadap peningkatan status gizi dengan nilai (p=0.00 < 
0,005).Hasil Asupan makanan anak sekolah menunjukkan terjadinya 
peningkatan sebelum intervensi dengan sesudah intervensi yaitu 
energi 301,8kkal, karbohidrat 18,23 gr,protein 30,35 gr dan zat besi 
2,31 gr.Dapat disimpulkan pemberian Mie Belut dan Bayam terhadap 
asupan makanan dengan nilai (p=0.00 < 0,005) 

 
Kata kunci : Mie Belut dan Bayam,Status Gizi Anak Sekolah 
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ABSTRACT 
 
SYUHAIDA RUSLANA "THE EFFECT OF GIVING EEL AND 
SPINACH NOODLES ON THE NUTRITIONAL STATUS OF 
STUDENTS  AT SDN 104241 SYAHMAD LUBUK PAKAM" 
(CONSULTANT: RIRIS OPPUSUNGGU) 
 

Thin nutritional status (undernutrition) is an unhealthy 
(pathological) condition that arises due to not eating enough or 
consuming less energy and protein over a certain period of time. This 
also explains that the problem of malnutrition can occur due to a lack 
of macronutrients such as energy, protein, fat, and can also occur 
due to deficiencies of micronutrients, vitamin A, iron, iodine and zinc. 
This is due to a lack of intake of the nutritional sources that children 
need. Children do not consume balanced nutrition, do not eat 
breakfast and have unhealthy snacks (Ratnasari & Purniasih, 2019). 

The aim of this research was to determine the effect of giving 
100 gr of Eel and Spinach Noodles on the Nutritional Status of 
students at SDN 104241 Syahmad Lubuk Pakam for 30 days. 

This research was carried out at SDN 104241 Lubuk Pakam 
and the Food Technology Laboratory, Nutrition Department, Medan 
Health Polytechnic. The intervention was carried out in January-
February 2023. The type of this research was quasi experiment with 
a one group design. 

From the results of research from 30 samples, it showed that 
there were 10 students with poor nutritional status before the 
intervention and after the intervention there were 5 people. There 
was an increase in nutritional status of 0.45 cm. It can be concluded 
that giving Eel and Spinach Noodles resulted in an increase in 
nutritional status with a value of (p = 0.00 < 0.005). The results of 
school children's food intake showed an increase before the 
intervention and after the intervention, namely energy 301.8 kcal, 
carbohydrates 18.23 gr, protein 30.35 gr and iron 2.31 gr. 
 
Key words: School Children, Spinach Eel Noodles, Nutritional Status 
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