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ABSTRAK 

MARTA SEKAR KINASIH. Pengembangan Sup Krim Instan Berbasis 

Sukun dan Ikan Lele sebagai Alternatif Makanan Fungsional Lokal Bergizi untuk 

Lansia. Dibimbing oleh ZURAIDAH NASUTION.  

 

Indonesia telah memasuki penuaan penduduk. Hipertensi menjadi penyakit 

tidak menular yang paling banyak dialami lansia, sedangkan penurunan fungsi 

fisiologis turut memengaruhi kemampuan makan yang berdampak pada asupan 

protein. Penelitian ini mengembangkan sup krim instan berbasis sukun dan ikan lele 

untuk lansia. Rancangan acak lengkap diterapkan dengan tiga rasio tepung sukun 

dan tepung ikan lele: F1 (50:50), F2 (65:35), dan F3 (80:20). Pengamatan meliputi 

karakteristik fisik, evaluasi sensori, analisis proksimat, daya cerna protein, 

bioaksesibilitas kalium, kontribusi gizi terhadap AKG, serta biaya produksi dan 

harga jual. Formula terpilih memiliki kadar air 5,75%, abu 7,94%, protein 18,32%, 

lemak 12,24%, karbohidrat 55,75%, kalium 782,68 mg/100 g, daya cerna protein 

75,50%, dan bioaksesibilitas kalium 74,72%, memenuhi SNI 01-4967-1999. Satu 

sajian (16 g) menyuplai 65 kkal, 2,9 g protein, dan 125,23 mg kalium sehingga 

memenuhi klaim sumber protein dan kalium berdasarkan Peraturan BPOM Nomor 

1 Tahun 2022. Produk ini berpotensi sebagai makanan selingan, namun densitas 

energinya masih perlu ditingkatkan agar memenuhi standar minimal. 

 

Kata kunci:  kalium, protein, sup krim instan, tepung ikan lele, tepung sukun  

 

ABSTRACT 

MARTA SEKAR KINASIH. Development of Breadfruit and Catfish-Based 

Instant Cream Soup as a Nutritious Local Functional Food Alternative for Older 

Adults. Supervised by ZURAIDAH NASUTION.  

 

Indonesia has entered an era of population ageing. Hypertension is prevalent 

in older adults, while physiological decline may reduce protein intake. This study 

developed an instant breadfruit–catfish cream soup for older adults. A completely 

randomized design was applied using three formulations with breadfruit flour to 

catfish flour ratios of F1 (50:50), F2 (65:35), and F3 (80:20). The products were 

evaluated for physical, sensory, and nutritional characteristics, including proximate 

composition, protein digestibility, potassium bioaccessibility, nutritional 

contribution to the RDA, production cost, and selling price. The selected formula 

contained 5.75% moisture, 7.94% ash, 18.32% protein, 12.24% fat, 55.75% 

carbohydrates, 782.68 mg potassium/100 g, 75.50% protein digestibility, and 

74.72% potassium bioaccessibility, meeting the requirements of SNI 01-4967-1999 

for instant cream soup. A 16-g serving provides 65 kcal, 2.9 g protein, and 125.23 

mg potassium, qualifying the product as a source of protein and potassium under 

BPOM Regulation No. 1 of 2022. The product has potential as a snack for older 

adults, although its energy density should be increased to meet the minimum 

standard for snack foods. 
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