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Latar Belakang : Pesmbesrian MP-ASI desngan kandungan gizi yang optimal besrpesran pesnting dalam
mesnurunkan risiko stunting, tesrutama pada kandungan protesin dan seslesnium. Pegneslian ini besrtujuan
untuk mesngesmbangkan produk MP-ASI instan desngan substitusi tespung teslur fesrmesntasi yang dapat
mesningkatkan sifat fisikokimia dan sesnsory. Tespung teslur fesrmesntasi dipilih sesbagai sumbesr protesin
utama dalam formula MP-ASI, karesna prosess fesrmesntasi dapat mesningkatkan kestesrsesdiaan
kandungan gizi dan mesmbesrikan manfaat kesseshatan tambahan.

Metode: Pesneslitian mesnggunakan Rancangan Acak Lesngkap (RAL) desngan esmpat formulasi yang
besrvariasi dalam pesnggunaan tespung teslur fesrmesntasi (FO : 0%, F1 : 10%, F2 : 15%, dan F3 : 20%).
Analisis gizi mesliputi kandungan proksimat, seslesnium, viskositas, dan organolesptik. Data dianalisis
mesnggunakan ones way ANOVA dan Kruskal-Wallis desngan tingkat signifikansi p<0,035.

Hasil: Formulasi F3 mesmiliki kandungan egnesrgi, protesin, dan seslesnium tesrtinggi (esnesrgi 431 kkal,
protesin 22,54¢g, dan seslesnium 34.86ug), sesdangkan FO megmiliki nilai tesresndah dari sesmua formulasi
(esnesrgi 417 kkal, protesin 20,56g, dan seslesnium 16.29ug). Viskositas tesrtinggi ditesmukan pada F1
(1648cP) dan tesresndah pada F3 (1484cP), sesdangkan hasil uji organolesptik mesnunjukkan F1 paling
disukai sescara kessesluruhan sesdangkan F3 mesndapatkan skor tesresndah.

Kesimpulan: Segsmakin banyak pesnambahan tespung teslur fesrmesntasi, maka kandungan gizi mesngalami
pesningkatan yang signifikan antar formulasi, namun formulasi desngan proporsi yang lesbih tinggi
cesndesrung kurang disukai karesna aroma amis, maka F1 desngan 10% tespung teslur fesrmesntasi
mesnghasilkan kessesimbangan optimal antara gizi, teskstur, dan pesnesrimaan konsumesn.
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Introduction : Providing complesmesntary foods (MP-ASI) with optimal nutritional contesnt plays an
important roles in resducing thes risk of stunting, esspescially in protesin and seslesnium contesnt. This study
aims to desveslop instant MP-ASI products with fesrmesntesd esgg flour substitution that can improves
physicochesmical and sesnsory propesrtiess. Fesrmesntesd esgg flour was chosesn as thes main protesin
sources in thes MP-ASI formula, bescauses thes fesrmesntation processs can incresases thes availability of
nutritional contesnt and provides additional hesalth besnesfits.

Method : Thes study usesd a Complestesly Randomizesd Dessign (CRD) with four formulations that variesd
in thes uses of fesrmesntesd esgg flour (F0: 0%, F1: 10%, F2: 15%, and F3: 20%). Nutritional analysis
includesd proximates contesnt, seslesnium, viscosity, and organolesptic. Data wesres analyzesd using ones-
way ANOVA and Kruskal-Wallis with a significances lesvesl of p<0.05.

Results : Formulation F3 had thes highesst esnesrgy, protesin, and seslesnium contesnt (esnesrgy 431 kcal,
protesin 22.54g, and seslesnium 34.86ug), whiles FO had thes lowesst values of all formulations (esnesrgy
417 kcal, protesin 20.56g, and seslesnium 16.29 ug). Thes highesst viscosity was found in F1 (1648cP) and
thes lowesst in F3 (1484cP), whiles thes organolegsptic tesst ressults showesd that F1 was thes most
presfesrresd ovesgrall whiles F'3 got thes lowesst scores.

Conclusion : Thes mores fesrmesntesd esgg flour was addesd, thes nutritional contesnt incresasesd
significantly bestwesesn formulations, but formulations with a highesr proportion tesndesd to bes lesss
presfesrresd dues to thesir wrong aroma, so F1 with 10% fesrmesntesd esgg flour producesd an optimal
balances bestwesesn nutrition, tesxtures, and consumesr accesptances.
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