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RINGKASAN 

Stunting merupakan salah satu bentuk malnutrisi pada anak, dimana anak yang 

tergolong dalam stunting apabila panjang atau tinggi badannya dibawah - 2 SD dari 

standar tinggi anak berdasarkan usia dan jenis kelamin sedangkan untuk anak yang 

mengalami stunting parah memiliki tinggi atau panjang badan dibawah -3 SD dari 

standar tinggi anak berdasarkan usia dan jenis kelamin anak. Di tahun 2020, jumlah 

anak yang mengalami stunting mengalami penurunan apabila dibandingkan pada tahun 

2000, dimana pada tahun 2000 anak yang mengalami stunting sebanyak 203,6 juta dan 

menurun menjadi 149,2 juta di tahun 2020. Namun kondisi Covid-19 memungkinkan 

terjadinya peningkatan jumlah anak yang mengalami masalah gizi. Stunting dapat 

menimbulkan konsekuensi yang tidak diinginkan baik jangka pendek, sedang, maupun 

panjang. Nutrisi dan social ekonomi menjadi faktor penyebab anak mengalami 

stunting. Salah satu nutrisi yang penting yaitu protein. Protein bukan hanya dilihat dari 

kuantitasnya, namun kualitas protein menjadi penting untuk pertumbuhan anak. Pada 

balita stunting keanekaragaman asupan sumber protein sedikit karena banyak 

mengkonsumsi sumber protein dari serealia namun kurang dalam mengkonsumsi 

bahan hewani. Pangan nabati memiliki kualitas protein yang buruk karena keterbatasan 

asam amino. Namun dengan mengkombinasi serealia dengan legumes dapat 

meningkatkan profil asam amino. Dilihat dari kandungan asam aminonya, 

mengkonsumsi makanan dengan kualitas protein yang baik menunjukan korelasi yang 

positif dengan HAZ, dimana semakin rendah asupan asam amino maka akan semakin 
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rendah nilai HAZ yang menandakan anak mengalami stunting semakin tinggi. Selain 

asam amino, protein digestibility menjadi salah satu parameter untuk menilai kualitas 

protein. Pada produk pangan nabati mengandung senyawa antinutrisi yang 

menurunkan protein digestibility. Pemrosesan dapat menjadi salah satu solusi untuk 

meningkatkan protein digestibility serta perlakuan pemrosesan yang banyak pada 

sampel akan menghasilkan peningkatan protein digestibility yang lebih baik 

dibandingkan hanya satu pemrosesan saja.  

 

Kata kunci :     asam amino, kualitas protein, legumes, pemrosesan, serealia, stunting  



 

vii 
 

SUMMARY 

Stunting is a form of malnutrition in children, where children are classified as stunting 

if their length or height is below -2 SD from the standard height of children based on 

age and gender, while for children who suffer severe stunting have a height or body 

length below -3 SD from child's height standards based on the child's age and sex. In 

2020, the number of children experiencing stunting decreased when compared to 2000, 

where in 2000 children who experienced stunting were 203.6 million and decreased to 

149.2 million in 2020. However, the Covid-19 condition allowed an increase in the 

number of stunted children. children with nutritional problems. Stunting can have 

unintended consequences in the short, medium and long term. Nutrition and socio-

economic factors are factors that cause children to experience stunting. One of the 

most important nutrients is protein. Protein is not only seen from the quantity, but the 

quality of protein is important for children's growth. In stunting toddlers, the diversity 

of intake of protein sources is small because they consume a lot of protein sources from 

cereals but lack in consuming animal materials. Vegetable foods have poor protein 

quality due to limited amino acids. However, combining cereals with legumes can 

increase the amino acid profile. Judging from the amino acid content, consuming foods 

with good protein quality shows a positive correlation with HAZ, where the lower the 

intake of amino acids, the lower the HAZ value, which indicates the child has higher 

stunting. In addition to amino acids, protein digestibility is one of the parameters to 

assess protein quality. Vegetable food products contain anti-nutritional compounds 
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that reduce protein digestibility. Processing can be one solution to increase protein 

digestibility and multiple processing treatments on the sample will result in an increase 

in protein digestibility that is better than just one processing. 

 

Kata kunci :    amino acid, cereal, legumes, processing, protein quality, stunting  
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DAFTAR SINGKATAN 

24h = 24 hour 

ASI = Air susu ibu 

Baduta = Anak usia dibawah dua tahun 

Balita = Anak dibawah lima tahun 

COVID-19 = Corona Virus Disease-19 

DIAAS = The digestible essential amino acid score 

EAR = Estimated Average Requirements 

FAO = Food and Agriculture Organization 

GH = Growth hormone 

GHz = Gigahertz 

HAZ = Height-for-Age Z-score 

HPLC = High Performance Liquid Chromatography 

IGF-1 = Insulin-Like Growth Factor-1 

IVPD = In vitro protein digestibility 

kGy = Kilogray 

MHz = Megahertz 

MPASI = Makanan Pendamping ASI 

mTOR = mammalian target of rapamycin 

mTORC1 = mammalian target of rapamycin complex 1 

mTORC2 = mammalian target of rapamycin complex 2 

NaOH = Natrium Hidroksida 

OR = Odds ratio 

PDCAAS = Protein digestibility corrected amino acid score 

PEM = Protein Energy Malnutrition 
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PER = Protein efficiency ratio 

pH = Power of Hydrogen atau derajat keasaman 

SD = Standard Deviasi 

SQ – FFQ = Semi Quantitatif-Food Frequency Questionnaire 

UNICEF = United Nations International Children's Emergency Fund 

WHO = World Health Organization 

  


