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ABSTRAK 

RINA MARYATI. Formulasi Bumbu Tabur Berbahan Spirulina sp. dan Ikan 

Petek sebagai Upaya Peningkatan Asupan Gizi Ibu Hamil. Dibimbing oleh 

DRAJAT MARTIANTO dan ENY PALUPI. 

 

Stunting merupakan masalah gizi di Indonesia yang belum terselesaikan. Ibu 

hamil yang kekurangan gizi berisiko melahirkan bayi dengan berat badan lahir 

rendah dan kejadian stunting pada anak. Alternatif pemenuhan kebutuhan gizi ibu 

hamil adalah pemberian bumbu tabur. Kandungan gizi Spirulina sp. dan ikan petek 

yang tinggi bermanfaat dalam mendukung pemenuhan kebutuhan zat gizi ibu hamil. 

Penelitian ini bertujuan membuat formula bumbu tabur berbahan Spirulina sp. dan 

ikan petek. Penelitian ini menguji karakteristik fisik, daya terima, profil gizi, 

kontribusi kecukupan dan umur simpan produk. Hasil penelitian ini menunjukkan 

formula terpilih F2 memiliki tingkat daya terima yang tinggi, profil gizi yang tinggi 

hingga memenuhi syarat untuk mencantumkan klaim “tinggi” untuk zat gizi protein, 

kalsium, fosfor, zat besi, vitamin C dan serat pangan. Bubuk tabur juga memiliki 

kandungan asam lemak essensial, asam amino yang lengkap serta aktivitas air yang 

cukup rendah. Daya cerna protein bumbu tabur yakni 50,14% dan nilai PDCAAS 

sebesar 59,94%. Satu takaran saji bumbu tabur sebesar 8 g. Dalam memenuhi 

asupan zat gizi harian ibu hamil disarankan untuk mengkonsumsi sebanyak 24 g 

bumbu tabur. 

 

Kata kunci : ikan petek, ibu hamil, Spirulina sp., stunting 

  

ABSTRACT 

RINA MARYATI. Formulation of Nutritional Powder Made from Spirulina 

sp. and Flat Fish as an Effort to Increase Nutrition Intake of Pregnant Woman. 

Supervised by DRAJAT MARTIANTO and ENY PALUPI.  

 

Stunting is a nutritional problem in Indonesia that remains unresolved. 

Pregnant women with nutrients deficiencies are at risk of giving birth to babies with 

low birth weight and stunting. An alternative to meeting the nutritional needs of 

pregnant women is the provision of nutritional powder. The high nutritional content 

of Spirulina sp. and petek fish is beneficial in supporting the nutritional needs of 

pregnant women. This study aims to formulate a nutritional powder made from 

Spirulina sp. and petek fish. The study examines the physical characteristics, 

acceptability, nutritional profile, contribution to nutritional adequacy, and shelf life 

of the product. The results of this study indicate that the selected formulation F2 

has a high level of acceptability, a high nutritional profile meeting the criteria to 

claim "high" for protein, calcium, phosphorus, iron, vitamin C, and dietary fiber. 

The sprinkle powder also contains essential fatty acids, complete amino acids, and 

sufficiently low water activity. The protein digestibility of the nutritional powder is 

50.14% and the PDCAAS value is 59.94%. One serving of the nutritional powder 

is 8 g. To meet the daily nutritional intake of pregnant women, it is recommended 

to consume 24 g of nutritional powder. 
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