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ABSTRAK  

 

PENGARUH PENAMBAHAN DAUN KELOR PADA DIMSUM IKAN 

KEMBUNG SEBAGAI ALTERNATIF MAKANAN BERGIZI 

BERDASARKAN KANDUNGAN KIMIAWI DAN ORGANOLEPTIK 

Oleh: 

Tifa Alfatiha Asarudin 

 

Ikan kembung termasuk dalam kelompok ikan pelagis yang 

memiliki nilai ekonomis tinggi dan gizi yang baik, namun sangat mudah 

mengalami pembusukan oleh sebab itu diperlukan adanya pengolahan 

untuk memperpanjang masa penyimpanannya. Daun kelor adalah 

tanaman yang kaya akan protein dan mikronutrien. Stunting disebabkan 

oleh malnutrisi dikarenakan terjadi kekurangan gizi yang sering 

dijumpai di masyarakat. Salah satu upaya yang dapat dilakukan untuk 

mencegah stunting dengan pemenuhan AKG ibu hamil (19-49 tahun) 

dan anak-anak (2-5 tahun) yang membutuhkan nilai Protein Energy 

Ratio (PER) sebesar 10% - 16% melalui pembuatan makanan lokal 

seperti dimsum ikan kembung dengan penambahan daun kelor. 

Penelitian ini menggunakan metode eksperimental dengan analisis 

deskriptif kuantitatif (uji nutrisi dan uji TPC/ALT) dan deskripstif 

kualitatif (uji sensori). Hasil penelitian kandungan nutrisi dimsum 

terbaik 5% yaitu protein 9,74%, lemak 2,88%, karbohidrat 36,78%, abu 

2,1% dan air 48,5%. Dimsum ikan kembung dengan penambahan daun 

kelor memenuhi persyaratan PER anak-anak dan ibu hamil karena 

mempunyai nilai PER sebesar 25%. Hasil nilai uji sensori dimsum 

terbaik dengan nilai rata-rata kenampakan 8,6; bau 8,4; rasa 8,6; tekstur 

8,6 dan lendir 9. Umur simpan dimsum yaitu 6 hari (26C) dan 65 hari (-

20C). Umur simpan dimsum memenuhi SNI 7388:2009 yaitu 

maksiumnya 5,0×105 koloni/g. 

 

Kata kunci: AKG, Daun Kelor, Daya Terima, Dimsum Ikan, Ikan Kembung, 

Nutrisi, Stunting, Umur Simpan.  
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ABSTRACT 

 

THE EFFECT OF ADDING MORINGA LEAVES TO MACKEREL 

DIMSUM AS AN ALTERNATIVE NUTRITIOUS FOOD BASED ON 

CHEMICAL AND ORGANOLEPTIC CONTENT 

By: 

Tifa Alfatiha Asarudin 

 

Mackerel is included in the group of pelagic fish that have high 

economic value and good nutrition, but are very easy to rot, therefore 

processing is needed to extend their storage period. Moringa leaves are 

plants that are rich in protein and micronutrients. Stunting is caused by 

malnutrition due to malnutrition which is often found in the community. 

One effort that can be made to prevent stunting is by fulfilling the AKG 

of pregnant women (19-49 years) and children (2-5 years) who require 

a Protein Energy Ratio (PER) value of 10% - 16% through making local 

foods such as mackerel dimsum with the addition of moringa leaves. 

This study used an experimental method with quantitative descriptive 

analysis (nutrition test and TPC/ALT test) and qualitative descriptive 

(sensory test). The results of the study showed that the best 5% dimsum 

nutritional content was 9.74% protein, 2.88% fat, 36.78% carbohydrate, 

2.1% ash and 48.5% water. Mackerel dimsum with the addition of 

moringa leaves met the PER requirements for children and pregnant 

women because it had a PER value of 25%. The results of the best 

dimsum sensory test values with an average appearance value of 8.6; 

odor 8.4; taste 8.6; texture 8.6 and mucus 9. The shelf life of dimsum is 6 

days (26C) and 65 days (-20C). The shelf life of dimsum meets SNI 

7388:2009, which is a maximum of 5.0×105 colonies/g.  

 

Keywords: AKG, Moringa Leaves, Acceptability, Fish Dimsum, Mackerel, 

Nutrition, Stunting, Shelf Life. 
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