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ABSTRAK

Analisis Mutu Fisik dan Kimia Nastar Abon Ikan Tongkol
(Euthynnus affinis) Penambahan Tepung Labu Kuning
(Cucurbita moschata) dan Tepung Kacang Merah

(Phaseolus vulgaris) Sebagai Snack Bagi Ibu Hamil

Dzakiah Khairani, Erlina Nasution, S.Pd, M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email : dzakiahkhairani21@gmail.com

Kekurangan Energi Kronik (KEK) masih menjadi masalah gizi pada ibu hamil di
Indonesia dengan prevalensi 16,9%. Salah satu upaya penanggulangannya adalah
pengembangan snack berbasis pangan lokal. Penelitian ini bertujuan menganalisis
mutu fisik (warna, aroma, tekstur, dan rasa) serta mutu kimia (kadar air, abu,
protein, lemak, karbohidrat, kalsium, Fe, dan Zn) nastar abon ikan tongkol
(Euthynnus affinis) dengan penambahan tepung labu kuning (Cucurbita
moschata) dan tepung kacang merah (Phaseolus vulgaris) sebagai snack bagi ibu
hamil.

Penelitian ini merupakan penelitian eksperimental menggunakan Rancangan Acak
Kelompok (RAK) dengan 3 perlakuan dan 2 kali pengulangan. Mutu fisik diuji
secara organoleptik oleh 50 panelis menggunakan skala hedonik dan dianalisis
dengan ANOVA serta uji Duncan (a=0,05). Mutu kimia dianalisis pada perlakuan
terpilih meliputi kadar air, abu, protein, lemak, karbohidrat, kalsium, Fe, dan Zn.

Hasil penelitian menunjukkan terdapat perbedaan signifikan (p<0,05) pada
seluruh parameter organoleptik. Perlakuan B paling disukai dengan nilai warna
4,00; aroma 4,02; tekstur 3,98; dan rasa 3,85. Hasil analisis kimia per 100 gram
menunjukkan kadar air 4,70%; abu 2,47%; protein 12,28 ¢; lemak 23,86 g;
karbohidrat 49,20 g; kalsium 201,1 mg; Fe 3,60 mg; dan Zn 2,35 mg. Perlakuan B
memenuhi syarat SNI untuk kadar air dan abu serta memiliki kandungan gizi yang
mendukung sebagai snack ibu hamil, meskipun kadar lemak dan karbohidrat
relatif tinggi.

Disimpulkan bahwa perlakuan B memiliki mutu fisik paling disukai dan
kandungan gizi yang mendukung pemenuhan kebutuhan gizi ibu hamil. Penelitian
selanjutnya disarankan mengembangkan formulasi untuk menyesuaikan kadar
lemak dan karbohidrat.

Kata Kunci : Nastar Abon, Ikan Tongkol, Tepung Labu Kuning, Tepung Kacang
Merah, Ibu Hamil
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ABSTRACT

THE EFFECT OF NUTRITION EDUCATION ABOUT ANEMIA
THROUGH VIDEO MEDIA ON THE KNOWLEDGE, ATTITUDES, AND
PRACTICES OF PREGNANT WOMEN IN THE WORKING AREA OF
UPTD PUSKESMAS PABATU

Arfida Della Satika, dr. Ratna Zahara, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email : arfidadellasatika@gmail.com

Anemia in pregnant women remains a significant health issue. In North
Sumatra Province, 84.6% of anemia cases occur in pregnant women aged 15-24
years, and 4.94% in the 3034 age group. Meanwhile, in the working area of UPTD
Puskesmas Pabatu, Tebing Tinggi City, from January to June 2025, 60 out of 85
pregnant women (70.5%) who underwent hemoglobin (Hb) level examinations
were diagnosed with anemia.

Anemia in pregnant women can increase the risk of pregnancy
complications, labor complications, and fetal growth restriction. Nutrition
education through video media is expected to be more effective in enhancing
pregnant women's understanding because it combines audio and visual elements.
This study aims to determine the effect of nutrition education about anemia via
video media on the knowledge, attitudes, and practices of pregnant women in the
working area of UPTD Puskesmas Pabatu, Tebing Tinggi City. The study used a
pre-experimental design with a one-group pretest—posttest approach, with a sample
size of 33 pregnant women experiencing anemia. Data were collected through direct
interviews using questionnaires before and after the intervention, then analyzed
univariately and bivariately.

The research results showed a p-value of 0.000 (< 0.05), which means there
is an effect of nutrition education through video media on the knowledge and
attitudes of pregnant women, while for the practice category, the p-value was 0.613
(> 0.05), which means there is no effect of nutrition education through video media
on the practices of pregnant women. Behavioral change requires time,
environmental support, and continuous habituation. Therefore, to encourage more
optimal behavioral change, repeated education, mentoring, and support from
families and healthcare workers are required.

Keywords: Anemia, attitude, knowledge, nutrition education, practice, and
pregnant women.
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