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ABSTRAK

ANALISIS MUTU FISIK DAN MUTU KIMIA BUBUR INSTAN
BERBAHAN PANGAN LOKAL: KOMBINASI TEPUNG UBI JALAR
KUNING, KACANG HIJAU, KACANG MERAH, DAN TEMPE
UNTUK ANAK STUNTING

Nova Lena Asima Napitupulu, Dr. Rina Doriana Pasaribu, SKM, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email: asimanovalena(@gmail.com

Stunting merupakan masalah gizi kronis akibat kekurangan gizi dalam waktu
lama dan masih menjadi masalah kesehatan di Indonesia. Penyediaan MP-
ASI bergizi berbahan pangan lokal menjadi salah satu upaya mendukung
kebutuhan gizi anak. Ubi jalar kuning, kacang hijau, kacang merah, dan
tempe kaya zat gizi serta dikembangkan menjadi bubur instan. Penelitian ini
bertujuan menganalisis mutu fisik dan kimia bubur instan berbahan pangan
lokal sebagai alternatif MP-ASI anak stunting.

Penelitian eksperimen ini menggunakan tiga formulasi perlakuan. Mutu fisik
meliputi warna, aroma, rasa, dan tekstur melalui uji organoleptik oleh 30
panelis agak terlatih. Data dianalisis menggunakan One-Way Analysis of
Variance (ANOVA) dan uji Duncan pada taraf kepercayaan 95% (0=0,05).
Analisis mutu kimia dilakukan pada formulasi terbaik.

Perbedaan formulasi berpengaruh signifikan terhadap warna (p=0,027),
tekstur (p=0,038), dan aroma (p=0,001), tetapi tidak pada rasa (p=0,701).
Formulasi terbaik adalah P3 yang terdiri atas 12 g tepung ubi jalar kuning, 13
g tepung kacang merah, 24 g tepung kacang hijau, dan 21 g tepung tempe.
Analisis kimia per 100 g produk menunjukkan energi 390,7 kkal, protein
24,33%, lemak 6,83%, karbohidrat 57,72%, kadar air 7,62%, kadar abu
3,20%, kalsium 244,03 mg, zat besi 4,48 mg, dan seng 2,15 mg.

Formulasi P3 memiliki karakteristik fisik terbaik dan kandungan gizi yang
berpotensi mendukung kebutuhan energi, protein, dan mineral anak. Bubur
instan berbasis pangan lokal ini berpotensi menjadi alternatif MP-ASI dalam
pencegahan  stunting. Penelitian lebih lanjut diperlukan untuk
mengoptimalkan kandungan mikronutrien serta menguji penerimaan dan
efektivitas produk pada pengguna.

Kata Kunci: bubur instan, MP-ASI, pangan lokal, stunting, tempe.
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ABSTRACT

PHYSICAL AND CHEMICAL QUALITY ANALYSIS OF LOCAL FOOD-
BASED INSTANT PORRIDGE: A COMBINATION OF YELLOW SWEET
POTATO, GREEN BEAN, RED BEAN, AND TEMPEH FLOURS FOR
STUNTED CHILDREN

Nova Lena Asima Napitupulu, Dr. Rina Doriana Pasaribu, Skm, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email: asimanovalenat@email.com

Stunting is a chronic nutritional problem resulting from long-term malnutrition and
remains a significant health issue in Indonesia. Providing nutritious complementary
feeding (MP-ASI) made from local food sources is an effort to support children's
nutritional needs. Yellow sweet potato, green beans, red beans, and tempeh are rich
in nutrients and can be developed into instant porridge. This study aims to analyze
the physical and chemical qualities of local food-based instant porridge as an
alternative complementary food for stunted children.

This experimental study utilized three treatment formulations. Physical quality,
including color, aroma, flavor, and texture, was assessed through organoleptic
testing by 30 semi-trained panelists. Data were analyzed using One-Way Analysis
of Variance (ANOVA) and Duncan's test at a 95% confidence level (a = 0.05).
Chemical quality analysis was conducted on the best formulation.

Variations in the formulations significantly affected color (p = 0.027), texture (p =
0.038), and aroma (p = 0.001), but did not significantly affect flavor (p = 0.701).
The best formulation was P3, consisting of 12 g of yellow sweet potato flour, 13 g
of red bean flour, 24 g of green bean flour, and 21 g of tempeh flour. Chemical
analysis per 100 g of the product showed an energy content of 390.7 kcal, 24.33%
protein, 6.83% fat, 57.72% carbohydrates, 7.62% moisture content, 3.20% ash
content, 244.03 mg of calcium, 4.48 mg of iron, and 2.15 mg of zinc.

The P3 formulation exhibited the best physical characteristics and a nutrient profile
with the potential to support children's energy, protein, and mineral requirements.
This local food-based instant porridge has the potential to serve as an alternative
complementary food for stunting prevention. Further research is required to

optimize micronutrient content and to test product acceptability and effectiveness
among consumers.

Keywords: Complementary Feeding (MP-ASI), Instant Porridge, Local Food,
Stunting, Tempeh.
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