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ABSTRAK

Stunting merupakan masalah gizi kronis yang mempengaruhi perkembangan fisik
dan kognitif anak. Penelitian ini bertujuan untuk mengembangkan mie kering berbahan
dasar tepung talas, tepung mocaf, dan Spirulina sebagai alternatif makanan bergizi untuk
pencegahan stunting. Tepung talas dipilih karena kaya akan karbohidrat kompleks dan
serat, mocaf memiliki sifat fungsional sebagai tepung bebas gluten yang mudah dicerna,
sedangkan Spirulina dikenal sebagai sumber protein tinggi dan zat gizi mikro esensial.
Kombinasi terbaik diperoleh dari variasi komposisi tepung talas dan mocaf (60%:40%)
dengan penambahan Spirulina sebanyak 2%, menghasilkan produk dengan kadar protein
10,72%, karbohidrat 74,91%, dan kadar air 6%, sesuai dengan standar SNI 8217-2015
untuk mi kering. Hasil uji organoleptik menunjukkan bahwa sampel ini paling disukai
oleh panelis dengan skor rasa 4,3, kekenyalan 4,7, aroma 4,85, warna 4,95, dan
kerenyahan 4,25. Fortifikasi spirulina berperan penting dalam meningkatkan kandungan
protein, mengingat protein berperan penting dalam meningkatkan pertumbuhan dan
perkembangan tubuh, sehingga kebutuhan protein pada penderita stunting harus dipenuhi
secara optimal. Untuk memenuhi AKG pada anak dengan stunting, dianjurkan protein
harus memenuhi 10%-15% dari total kalori harian anak. Maka dengan adanya inovasi ini,
diharapkan dapat membantu memenuhi kebutuhan gizi anak stunting, mendukung
keberlanjutan pangan lokal, dan mengurangi ketergantungan impor.

Stunting is a chronic nutritional problem that affects children's physical and
cognitive development. This study aims to develop dry noodles made from taro flour,
mocaf flour, and Spirulina as a nutritious food alternative for stunting prevention. Taro
flour was chosen because it is rich in complex carbohydrates and fiber, mocaf has
functional properties as a gluten-free flour that is easily digested, while Spirulina is
known as a source of high protein and essential micronutrients. The best combination was
obtained from a variation in the composition of taro flour and mocaf (60%:40%) with the
addition of Spirulina at 2%, resulting in a product with protein content of 10.72%,
carbohydrates of 74.91%, and moisture content of 6%, according to SNI 8217-2015
standards for dry noodles. Organoleptic test results showed that this sample was most
preferred by panelists with a taste score of 4.3, chewiness 4.7, aroma 4.85, color 4.95, and
crispness 4.25. Spirulina fortification plays a significant role in increasing protein content,
considering that protein plays an important role in increasing body growth and
development, so the protein needs of stunted patients must be met optimally. To fulfill
the AKG in children with stunting, it is recommended that protein should cover 10%-
15% of the child's total daily calories. So with this innovation, it is hoped that it can help
meet the nutritional needs of stunted children, support local food sustainability, and
reduce dependence on imported ingredients



