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ABSTRAK 

 

ANALISIS MUTU FISIK DAN MUTU KIMIA BROWNIES CRISPY 

DENGAN VARIASI TEPUNG TEMPE, KACANG HIJAU DAN LABU 

KUNING SEBAGAI ALTERNATIF SELINGAN ANAK STUNTING 

 

Fika Tri Cahyani Sitorus, Dr. Rina Doriana Pasaribu, SKM, M.Kes  

Politeknik Kesehatan Kementerian Kesehatan Medan 

Email: fikatricahyanisitorus@gmail.com 

 

Latar belakang, tujuan penelitian. Stunting merupakan masalah gizi kronis yang 

masih menjadi tantangan kesehatan di Indonesia akibat kurangnya asupan zat gizi 

dalam jangka panjang. Salah satu upaya penanggulangannya adalah penyediaan 

makanan selingan bergizi berbahan pangan lokal. Penelitian ini bertujuan 

mengetahui mutu fisik dan mutu kimia brownies crispy dengan variasi tepung 

tempe, tepung kacang hijau, dan labu kuning sebagai alternatif selingan anak 

stunting. 

Metode Penelitian. Penelitian eksperimen menggunakan Rancangan Acak 

Lengkap (RAL) dengan tiga perlakuan, yaitu P1 (30 g tepung tempe : 70 g tepung 

kacang hijau : 150 g labu kuning), P2 (40 g : 60 g : 150 g), dan P3 (50 g : 50 g : 150 

g). Mutu fisik dinilai oleh 30 panelis agak terlatih meliputi warna, aroma, rasa, dan 

tekstur. Data dianalisis menggunakan One Way ANOVA dan dilanjutkan dengan 

uji Duncan. Analisis mutu kimia dilakukan pada perlakuan terbaik meliputi kadar 

air, kadar abu, protein, lemak, karbohidrat, kalsium, zat besi, seng, dan vitamin A. 

Hasil. Analisis mutu fisik warna (p=0,088) dan rasa (p=0,477) terhadap P2 

menunjukkan tidak terdapat berbeda antara ketiga perlakuan, sedangkan analisis 

mutu fisik aroma (p=0,001) dan tekstur (p=0,001) pada P2 terdapat perbedaan 

dengan perlakuan yang lain. Perlakuan terbaik adalah P2. Hasil analisis mutu kimia 

P2 per 100 gram produk yaitu kadar air 2,41%, kadar abu 1,81%, protein 17,68 g, 

lemak 26,53 g, karbohidrat 51,57 g, kalsium 52,96 mg, zat besi 4,63 mg, seng 1,77 

mg, dan vitamin A 91,10 µg. 

Kesimpulan/Saran. Brownies crispy pada P2 memiliki tingkat penerimaan terbaik. 

kandungan zat gizi (energi, lemak, protein, seng dan zat besi) pada brownies crispy 

menyumbangkan 10-15% kebutuhan selingan berdasarkan AKG. Produk ini dapat 

dikembangkan sebagai alternatif selingan stunting berbahan pangan lokal. 

 

Kata kunci: brownies crispy, stunting, tempe, kacang hijau, labu kuning.  
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ABSTRACK 

 

PHYSICAL AND CHEMICAL QUALITY ANALYSIS OF CRISPY 

BROWNIES WITH VARIATIONS OF TEMPEH, GREEN BEAN, AND 

PUMPKIN FLOUR AS AN ALTERNATIVE SNACK FOR STUNTED 

CHILDREN 

 

Fika Tri Cahyani Sitorus, Dr. Rina Doriana Pasaribu, SKM, M.Kes  

Medan Health Polytechnic of the Ministry of Health 

Email: fikatricahyanisitorus@gmail.com 

 

Stunting is a chronic nutritional problem that remains a health challenge in 

Indonesia due to long-term nutrient deficiencies. One of the efforts to address this 

issue is providing nutritious snacks made from local food ingredients. This study 

aims to determine the physical and chemical quality of crispy brownies formulated 

with variations of tempeh flour, green bean flour, and pumpkin as an alternative 

snack for stunted children. 

This was an experimental study using a Completely Randomized Design (CRD) 

with three treatments: P1 (30 g tempeh flour: 70 g green bean flour : 150 g 

pumpkin), P2 (40 g : 60 g : 150 g), and P3 (50 g : 50 g : 150 g). Physical quality—

covering color, aroma, taste, and texture—was evaluated by 30 semi-trained 

panelists. Data were analyzed using One-Way ANOVA followed by Duncan's 

multiple range test. Chemical quality analysis, which included moisture, ash, 

protein, fat, carbohydrate, calcium, iron, zinc, and vitamin A content, was 

conducted on the best treatment formulation. 

The analysis showed that color (p=0.088) and taste (p=0.477) did not differ 

significantly across treatments, whereas aroma (p=0.001) and texture (p=0.001) 

demonstrated significant differences. The best treatment formulation was P2. The 

chemical quality analysis of P2 per 100 grams of product showed a moisture content 

of 2.41%, ash content of 1.81%, 17.68 g of protein, 26.53 g of fat, 51.57 g of 

carbohydrates, 52.96 mg of calcium, 4.63 mg of iron, 1.77 mg of zinc, and 91.10 

µg of vitamin A. 

The P2 crispy brownies possess energy, fat, protein, zinc, and iron contents capable 

of contributing 10–15% of snack nutrient requirements based on the Recommended 

Dietary Allowances (RDA/AKG). This product can be further developed as an 

alternative local food-based snack to alleviate stunting. 

 

Keywords: Crispy brownies, Green beans, Pumpkin, Stunting, Tempeh.  
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