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ABSTRAK 

 
DEWI ANGGRAINI. Formulasi Bubur Ikan Wader dan Kacang Merah 

sebagai MP-ASI Tinggi Protein, Sumber Kalsium, Tinggi Seng untuk Bayi 6–8 

Bulan. Dibimbing oleh ENY PALUPI. 

  

Stunting merupakan masalah gizi utama di Indonesia dengan prevalensi 

21,5% (SKI 2023). Pemanfaatan pangan lokal sebagai bahan baku MP-ASI menjadi 

strategi potensial. Penelitian ini mengembangkan bubur berbahan ikan wader 

(Rasbora argyrotaenia) dan kacang merah (Phaseolus vulgaris L.) melalui 

formulasi, uji fisik, sensori, dan analisis gizi. Tiga formula dibuat dengan rasio ikan 

wader:kacang merah, yaitu F1 (50:50), F2 (70:30), dan F3 (90:10). Hasil analisis 

menunjukkan F3 memiliki kadar protein dan kalsium tertinggi, F2 memiliki kadar 

seng tertinggi, dan F1 memiliki kadar zat besi tertinggi. Formula F2 dipilih karena 

skor sensori tertinggi, kandungan protein yang memadai, serta memenuhi SNI 01-

7111.4-2005. Satu takaran saji (55 g) bubur F2 mengandung 86 kkal energi; 4,3 g 

protein; 3,8 g lemak; 8,7 g karbohidrat; 28,43 mg kalsium; 0,28 mg zat besi; dan 

0,94 mg seng, yang berkontribusi masing-masing sebesar 10,8% energi, 28,5% 

protein, 10,5% kalsium, 2,5% zat besi, dan 31,2% seng terhadap angka kecukupan 

gizi bayi. Bubur F2 memenuhi kriteria pangan tinggi protein, sumber kalsium, dan 

tinggi seng, sehingga berpotensi sebagai intervensi gizi untuk pencegahan stunting. 

 

Kata kunci: bubur, ikan wader, kacang merah, MP-ASI, stunting 

 

ABSTRACT 

 
DEWI ANGGRAINI. Formulation of Wader Fish and Red Bean Porridge as 

a Complementary Food (MP-ASI) High in Protein, Source of Calcium, High in Zinc 

for Infants Aged 6–8 Months. Supervised by ENY PALUPI. 

 

Stunting remains a critical public health challenge in developing countries, 

including Indonesia, with a prevalence of 21.5% (Indonesian Health Survey, 2023). 

Utilizing local food sources for the development of nutrient-rich complementary 

foods (MP-ASI) offers a strategic intervention. This study formulated porridge from 

wader fish (Rasbora argyrotaenia) and red beans (Phaseolus vulgaris L.) through 

formulation, physical and sensory evaluation, and nutrient analysis. Three 

formulations were prepared with wader fish:red bean ratios of F1 (50:50), F2 

(70:30), and F3 (90:10). Results showed F3 had the highest protein and calcium 

content, F2 had the highest zinc content, and F1 had the highest iron content. F2 

was selected for its superior sensory acceptability, high protein content, and 

compliance with Indonesian National Standard (SNI) 01-7111.4-2005. A 55 g 

serving of F2 contained 86 kcal, 4.3 g protein, 3.8 g fat, 8.7 g carbohydrates, 28.43 

mg calcium, 0.28 mg iron, and 0.94 mg zinc, contributing 10.8% of energy, 28.5% 

of protein, 10.5% of calcium, 2.5% of iron, and 31.2% of zinc daily requirements. 

F2 meets the criteria for “high protein,” “source of calcium,” and “high zinc,” 

highlighting its potential as a locally sourced intervention to prevent stunting. 
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