DAFTAR ISI

PERNYATAAN PERSETUJUAN .........ccouue.... Error! Bookmark not defined.
ABSTRAK L iii
O N o = N € N VI 1N [
DA el AN G 1] i
D el N o I = = PP %
DAY ol AN Y A 1Y 2 A vii
DAl AN o I AN 1Y | | iX
BAB | PENDAHULUAN ....ooiiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeee ettt 1
1.1  Latar Belakang...........uuuuueiiiiiiiiiiiiiiiiiiii 1
1.2 Rumusan Masalah ... 5
1.3 Tujuan Penelitian ...........oooovvuiiiiiiie e 5
1.3.1  TUJUAN UMUIM .ottt 5
1.3.2  Tujuan KRUSUS .........uuiiiiiiiiiiiiiiiiiii e 5

1.4 Ruang Lingkup Penelitian .............cccoovviiiiiiiiii e, 5
1.5 Manfaat Penelitian ............oouueiiiiiiiiiiici e 6
151  Bagi Peneliti .........cuuuuuiiiiiiiiiiiiiiiiiiiiii e 6
1.5.2 Bagi Masyarakat.............cccooeeiiiiiiiiiiiiiii e 6
1.5.3  Bagi INSHLUSI......uuiiiiiiiiiiiiiiiiiiiiiii e 6

1.6 Keterbatasan Penelitian...........ccccoeviiieiiiiiiiiiie e 6
BAB Il TINJAUAN PUSTAKA ..ottt 7
2.1 REIMAJA oo 7
2.1.1 Pengertian Anak ReM@ja .........coooevieiiiiiiiie, 7
2.1.2 Kecukupan Remaja PUtri...........coouviiiiiiiiiinicccee e, 8
2.1.3 ZAUBESi.uuuiii i 8

A AN 4= o ] - S 9
2.2.1  Pengertian ANEMIaA........ccccceviiiiiieiiiiii e 9
2.2.2 Penyebab Terjadinya Anemia ..........ccccceveieiiiiiiiiieeeee 10
2.2.3  Dampak ANEMIA.......ccoooiiiieeeeeeeeeeee e 10
2.2.4 Pencegahan ANEmia........ccccoieieiiiiiiiieeiiiie e 11



2.3 TEPUNG SOMQUIM .ottt e e e e e e e eaa e ees 11

2.3.1 Pengertian Tepung SOrgUM .......ccoeviiiiiiiieieeeeeeeeeeee e 11
2.3.2  Nilai Gizi Tepung SOrguUM ........cooviiiiiiiiieeeeeeeeeeeeee e 12
2.4  Bayam Merah ..o 13
2.4.1 Pengertian Bayam Merah...........ccccoooii 13
2.4.2 Nilai GiziBayam Merah............cccooooii 14
2.4.3 Manfaat Bayam Merah.........cccccccceiiiiiiiiiiiicice e, 15
P2 T B 111 151 U o o BT 15
2.5.1 Pengertian DIMSUM .......ccooiiiiiiiieeeeeeeeeeeeeeeeeeee e 15
2.5.2  Pengertian Kulit DIMSUM ...........cccoiiiiiiiiiiiiiceeee e, 16
2.5.3 Perbandingan Nilai Gizi Kulit Dimsum................cccoeeeeeeeeenn. 17
2.5.4  Bahan kulit dimsum dan fungsinya.............ccccceeeeeeiieneeeeeee. 17
2.5.5 Bahan isi dimsum dan fungsinya..........cccccccoeeiiiiieeiireiiiinnnnnn. 18
2.5.6 Proses Pembuatan..........cccevveiiiiiiiiiieeeeeeee e 21
2.6 Sifat Organoleptik ........ccoooeeeeieieeee e 23
2.7 PaANElS oo 24
2.8  UJIHEdONIK ..o 24
BAB Il KERANGKA KONSEP DAN DEFINISI OPERASIONAL ........... 26
3.1 KerangKa KONSEP ....cooovviiiiiiii e 26
3.2 Definisi Operasional..............ccooovviiiiiiiiiiiie e 27
3.2.1 Imbangan Tepung Sorgum dan Sari Bayam Merah ............. 27
3.2.2  Sifat OrganoleptiK..........ccoorriiiiiiiiiiiee e, 27
3.2.3  Nilai GIZieeeveeiiiiiiiiiiiiii 28
BAB IV METODOLOGI PENELITIAN ..cooviiiiiiiieieeeeeeeeeeeeeeeeeeeeeeeeeeee e 29
4.1 Desain Penelitian..........ccoooeeiiiii e 29
4.2 Waktu dan Tempat Penelitian.................oooovviiiiiiic e, 29
4.2.1 Penelitian Pendahuluan .............ccccoviiiiiicee e, 29
4.2.2 Penelitian Utama.........coooviiiiiiiiiieeee e 30
4.3 PaANElS ..o 30
4.4  Alat dan Bahan ..........oouuiiiiiiiiiiiece e 31
4.4.1 Alat—alat yang digunakan.............ccccoeeieiiiiiiiiieiiiiiceeei, 31
4.4.2 Bahan yang digunakan dalam penelitian...........cc.....cccouvenn... 32
4.5 Prosedur Pembuatan............cccevvviiiiiiiii e 33
4.5.1 Persiapan Sari Bayam Merah .........cccccoooooviiiiiiiiii, 33



4.5.2 Persiapan Tepung SOIQUM .......ccceevrrerruriiiiieeeeeeeeeeniiinneeeeeens 34

4.5.3 Persiapan Pembuatan Kulit DIMSUM ............ccoovvviiiiiiiiiennnnn. 34
45.4 Persiapan Pembuatan Dimsum Tepung Sorgum dan Sari
Bayam Merah ............oiiiiiiiiieece e 35
4.6 Rancangan Percobaan ..........ccccooooiiiiiiii 37
4.6.1  Perlakuan .........cccuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeeeeee e 37
4.6.2  RANAOMISAS ..ccvvvviiiiiiiiiiiiiiiiiiiiieieieeeeeeeee ettt 38
4.7 Jenis dan Cara Pengumpulan Data.............ccccoeeeeeeiiiee e 38
4.8 Cara Menghitung Nilai GiZi ...........cuveiiiiieeiiiicic e, 39
4.9 Pengolahan dan Analisis Data................cccevvvviviiiiii e, 40
BAB V PEMBAHASAN ....cooiiiiiiieeeeeeeeeeeeeeeeeeeeeeeee ettt 41
5.1 DeskKripsi Produk.............uiiiiiiiiiiiiiiie e 41
5.2 Penelitian Pendahuluan ..........cccooooiiiiii 42
5.3  Penelitian Utama ..........ouuiiiiiiiiiiiiiiiin e 42
5.4 Hasil Pengujian OrganoleptiK...........cccooviieeiiiiiiiiiiiiieeeeeeeeeeiinn, 43
5.4.1 Penilaian Terhadap Warna..............ccceevvvvvviiiiieeeeeeeeeeeinnn 43
5.4.2 Penilaian Terhadap Rasa.........cccccccvviiiiiiiiiiiiiiiiiiiiiiiieeeeee 46
5.4.3 Penilaian Terhadap Aroma.........ccccccvviiiiiiiiiiiiiiiiiiiiiiiiieeeee, 48
5.4.4 Penilaian Terhadap TEKStUr .......cccoeeeeeiiiiiiiiiiiiieeeeeeeeeeei, 50
5.4.5 Penilaian Terhadap Overall.........ccccccccviiiiiiiiiiiiiiiinnn 52
5.5  ANAlISIS ZAt GlIZi ..ceeeeeeeeeiiiiie e 53
5.6  ANaliSiS Biaya ......ccceeviiiiiiiii i 57
BAB VI SIMPULAN DAN SARAN.....coiiiiiieiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 59
6.1  SIMPUIAN ... 59
B.2  SATAN ..ot 60
DAY ol AN o o U ) AN N 61
AN 1Y = | 66



