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ABSTRAK 

RACHMALIA ISNI OKTAVIANI. Pengembangan Pepes Ikan Wader dan 

Kacang Merah sebagai MP-ASI untuk Bayi Usia 9–11 Bulan. Dibimbing oleh 

ENY PALUPI. 

 

Penurunan prevalensi stunting di Indonesia masih belum sesuai dengan 

target Rencana Pembangunan Jangka Menengah Nasional (RPJMN) 2020–2024. 

Defisiensi protein dan mineral merupakan salah satu faktor yang berkontribusi 

terhadap stunting pada baduta. Pemanfaatan pangan lokal seperti ikan wader dan 

kacang merah yang tinggi akan protein dan mineral sebagai bahan MP-ASI 

merupakan salah satu strategi pencegahan stunting. Penelitian ini bertujuan 

memformulasikan pepes ikan wader dan kacang merah sebagai MP-ASI sumber 

protein, kalsium (Ca), zat besi (Fe), serta seng (Zn). Penelitian ini menggunakan 

Rancangan Acak Lengkap (RAL) dengan 3 taraf perlakuan rasio ikan wader dan 

kacang merah, yaitu  F1 (50:50), F2 (70:30), dan F3 (90:10). Berdasarkan hasil 

analisis karakteristik fisik, sensori, dan kandungan gizi, formula yang terpilih 

adalah F2. Satu takaran saji (75 g) formula terpilih (F2) mengandung 134 kkal 

energi; 6,6 g protein; 3,6 g lemak; 18,8 g karbohidrat; 35,11 mg kalsium; 0,34 mg 

zat besi; dan 0,87 mg seng yang memenuhi kebutuhan 16,7% energi, 44,1% 

protein; 10,1% lemak; 17,9% karbohidrat; 13,0% kalsium; 3,1% zat besi; dan 

28,9% seng anak 9−11 bulan. Pepes formula terpilih memenuhi klaim pangan 

tinggi protein, tinggi seng, dan sumber kalsium.  

 

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

 

 

ABSTRACT 

RACHMALIA ISNI OKTAVIANI. Development of Wader Fish and 

Kidney Beans Pepes as Complementary Food for Toodlers Aged 9–11 Months. 

Supervised by ENY PALUPI. 

 

The reduction in stunting prevalence in Indonesia has not yet met the targets 

set in the 2020–2024 National Medium-Term Development Plan. Protein and 

mineral deficiencies are among the contributing factors to stunting in children 

under two years old. One strategy to prevent stunting is the use of local foods such 

as wader fish and kidney beans, both rich in protein and minerals as ingredients 

for complementary food. This study aimed to formulate wader fish and kidney 

bean pepes as a compelementary food product that serves as a source of protein, 

calcium (Ca), iron (Fe), and zinc (Zn). This study used a Completely Randomized 

Design (CRD) with three treatment levels of wader fish to kidney bean ratios: F1 

(50:50), F2 (70:30), and F3 (90:10). Based on the analysis of physical 

characteristics, sensory evaluation, and nutritional content, F2 was selected as the 
optimal formula. One serving (75 g) of selected formula provides 134 kcal of 

energy; 6.6 g of protein; 3.6 g of fat; 18.8 g of carbohydrates; 35.11 mg of 

calcium; 0.34 mg of iron; and 0.87 mg of zinc, which fulfills 16.7% of energy, 



 

vi 

 

44.1% of protein, 10.1% of fat, 18.8% of carbohydrate, 13.0% of calcium, 3.1% 

of iron, and 28.9% of zinc requirements for children aged 9–11 months. The 

selected pepes formula meets the nutritional claim as a food high in protein and 

zinc, and also a source of calcium. 

 

Keywords:  complementary food, kidney beans, pepes, stunting, wader fish 
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