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PENGARUH MODIFIKASI RESEP LAUK NABATI TAHU TERHADAP
DAYA TERIMA PASIEN DIET NASI BIASA KELAS |
DI RSUD DR. TVITROWARDOJO PURWOREJO

Wara Kartini*, Tjarono Sari, Setyowati
Jurusan Gizi Poltekkes Kemenkes Yogyakarta,
JI Tatabumi No. 3 Banyuraden, Gamping, Sleman
Email : warahanin.mg@gmail.com

ABSTRAK

Latar Belakang: Penilaian mutu makanan dapat dilihat dari evaluasi daya terima
klien terhadap makanan yang disajikan (Mukrie, 1996). Makanan yang disajikan
di rumah sakit diperhitungkan sesuai kebutuhan pasien, demi menunjang proses
penyembuhan penyakitnya. Di RSUD dr Tjitrowardojo Purworejo sisa makanan
terdapat 12,33% pada makanan pokok, 13,28% pada lauk hewani, 19,14% pada
lauk nabati, dan 20,14% pada sayur.

Tujuan penelitian : Mengetahui pengaruh modifikasi resep lauk nabati tahu
terhadap daya terima pasien rawat inap kelas | diet nasi biasa di RSUD dr
Tjitrowardojo Purworejo.

Metode Penelitian : Jenis penelitian adalah eksperimen semu, dilaksanakan bulan
April — Mei 2018. Subyek penelitian adalah pasien yang dirawat di kelas | sesuai
kriteria inklusi dengan jumlah responden 77 orang . Untuk mengetahui ada
tidaknya pengaruh modifikasi resep terhadap daya terima menggunakan uji
perbedaan independent sample t- test. Penilaian panelis dan responden terhadap
resep modifikasi dan standar menggunakan form uji organoleptik, dan untuk
mengetahui daya terima responden menggunakan metode food weighing.

Hasil Penelitian : Hasil penelitian tanggapan responden terhadap resep standar
didapatkan pada resep standar dapat diterima oleh 93,51% responden dan tidak
diterima oleh 6,49%, sedangkan resep modifikasi dapat diterima oleh semua
responden (100%). Penilaian panelis didapatkan resep modifikasi dapat diterima
oleh 93,3% dan tidak dapat diterima oleh 6,7% panelis.Penilaian daya terima
dengan metode food weighing didapatkan daya terima baik ( >= 80%) sebanyak
70,59% pada resep modifikasi dan sebanyak 59,04% pada resep standar. Hasil uji
independent sample t -test menunjukkan ada pengaruh modifikasi resep terhadap
daya terima pasien dengan nilai p = 0,000

Kesimpulan : Ada pengaruh modifikasi resep lauk nabati tahu terhadap daya
terima pasien diet nasi biasa kelas | di RSUD dr Tjitrowardojo Purworejo

Kata kunci : modifikasi resep, daya terima
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THE EFFECT OF TOFU VEGETABLE SIDE-DISH RECIPE MODIFICATION
ON ACCEPTABILITY OF CLASS | PATIENT WITH RICE DIET AT RSUD
DR TJIITROWARDOYO PURWOREJO
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Department of Nutrition Poltekkes Kemenkes Yogyakarta,
JI Tatabumi No. 3 Banyuraden, Gamping, Sleman
Email : warahanin.mg@gmail.com

ABSTRACT
Background: Assessment of the food quality can be seen from the evaluation of
the acceptability of the client to the food presented (Mukrie, 1996). Food served in
the hospital has been calculated by the amount and quality according to the
patient’s need to support the healing process of the disease. Some studies said that
there are many food wastes at the hospital. In RSUD Dr Tjitrowardojo Purworejo,
food wastes consist of 12.33% staple foods, 13.28% animal side dishes, 19.14%
vegetable side dishes, and 20.14% vegetables. Objective: Knowing the effect of
tofu vegetable side-dish recipe modification to the acceptability of class I inpatient
with normal rice diet in RSUD Dr Tjitrowardojo Purworejo.
Methods: This study is a quasy experiment, carried out April - May 2018.
Subjects of the study were patients treated in class | with a normal rice diet. There
are 77 respondents determined based on sampling quotas according to inclusion
criteria. To determine whether there is effect of modification recipe to
acceptability using independent sample t test. Panelist and respondents'
assessment of modified recipe and standard is based on organoleptic test form. To
know the respondents’ acceptability, food weighing method is used.
Results: The results of the respondent’s response to the standard recipe obtained
on the standart recipe can be accepted by 93,51% of respondents and can not be
accepted by 6,49% of respondents, while recipe modification can be received by
100% of respondents. The results of the panelist response to the modification
recipe can be accepted by 93,3% of panelist and can not be accepted by 6,7% of
panelist. Assessment of the acceptability by food weighing method obtained good
acceptability(>= 80%) as much as 70.59% on the modified recipe and 59.04% on
the standard recipe. The independent sample t-test results show that there is an
effect of recipe modification on patient acceptability with p = 0,000 indicating
acceptability to modified recipe is better than standard recipe.
Conclusion: There is an effect of tofu vegetable side-dish recipe modification on

patient acceptability of class | patient with rice diet at RSUD Dr Tjitrowardojo
Purworejo.
Keywords: recipe modification, acceptability.
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