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ABSTRACT

Background: Anemia in adolescent girls is still one of the
health problems in Indonesia. One of the causes of anemia
in adolescent girls is iron deficiency. The use of catfish as a
source of iron, corn, and Raja banana as a source of
provitamin A are expected to be a snack in the form of a
snack bar, as an alternative solution to treat anemia in
adolescent girls.

Objectives: To determine the acceptability and nutritional
value of “langsa” snack bar products made of catfish, corn
and Raja banana as a snack for adolescent girls.

Methods: This study used an experimental design with a
Completely Randomized Design (CRD) and 3 replications.
The formula in this study was the ratio of catfish, corn, and
Raja banana with 3 formulas, F1 (30%: 25%: 45%), F2
(40%: 30%: 30%), F3 (50%: 35%: 15%). Data collection
tools use organoleptic test forms which are then processed
descriptive and Friedman test analysis. Meanwhile, an
analysis of nutritional content was carried out at the PT.
Saraswanti Indo Genetech.

Results: Friedman test showed on significant difference in
the level of color, taste, and acceptance level (p <0.05). The
snack bar product most preferable for adolescent girls as
panelists were F1 (30%: 25%: 45%). The product has the
criteria of yellowish-brown color, non-fishy aroma, not hard
texture, and sweet taste. The results of the nutritional
analysis of the selected product per serving (56g) were 191
kcal of energy, 6.5g protein, 3g fat, 36g carbohydrates, 3 mg
iron, and 132 pg vitamin A.

Conclusions: The most preferred formula is the formula of
catfish, corn, and Raja banana with a ratio of 30%: 25%:
45%. It is recommended to consume 2 servings of "langsa"
snack bar products per day to meet the RDA for adolescent
girls by 16% energy, 20% protein, 10% fat, 20%
carbohydrates, 32% iron (Fe), and 44% vitamin A.
Keywords: anemia, snack bar, langsa, catfish, corn, raja
banana.

INTRODUCTION

The Sustainable Development Goals (SDGs) are a
reference for development efforts in global development
until 2030 and consist of 17 very measurable goals. The
second and third goals of the SDGs are to improve the
nutrition of adolescent girls and reduce maternal and infant
mortality. Nutritional problems that often occur in
adolescent girls are micronutrient deficiencies, including
iron deficiency causing anemia. If not treated, anemia in
adolescent girls will continue into adulthood and contribute
to maternal mortality, infant mortality, premature birth, and
low birth weight.

Based on research by Ernawati, Sandjaja, and Soekatri
(2013), stated that mothers who are anemic will give birth
to children who have anemia, is also evidenced by the high
prevalence of anemia in the young age group (0.5-0.9 years)
of 54.7% in urban areas and 61.9% in rural areas. Until now,
anemia still needs serious attention. Based on the results of

Riskesdas (2013) shows the number of anemia in adolescent
girls is 22.4% and in women of childbearing age by 17%
and has an impact on the high number of anemia in pregnant
women by 37.1% and increased in 2018 to 48.9%
(Riskesdas, 2018)

One of the causes of anemia is a low iron intake,
especially iron sources in animal foods that contain heme
iron (Pasricha et al. 2021; Skolmowska and Gtabska 2019).
One source of heme iron is catfish (Clarias batrachus)
which yields abundance and is relatively more economical
compared to other animal foods. Iron in catfish contains
amino acids that have an important role in the reduction of
Fe3+ and can be absorbed in the form of Fe2+ facilitating
absorption in the intestine due to the presence of sulfhydryl
groups and the content of cysteine and histidine
(Wijiindyah, Anwar, and Susetyorini 2012). In addition to
iron, vitamin A deficiency is known to aggravate anemia.

According to Thamin and Sharief (2020) stated that the
increase in Hb levels in the Fe and vitamin A tablet groups
was higher than the Fe and vitamin C tablet groups. Other
studies have shown that taking iron and vitamin A in a row
is more effective in preventing anemia than taking only iron
(Cafete et al. 2017). There is clear evidence of an
association between serum retinol, iron indicators, and
vitamin A deficiency which is considered to be one of the
causes of anemia (Jus’at et al. 2014). Vitamin A plays a role
in regulating erythropoiesis, especially the synthesis of
erythropoiesis in the kidneys, mobilizing iron from reserves
to the transferrin circulation, increasing the body's
resistance to infection, and increasing iron absorption in the
intestine (Hurrell and Egli 2010).

Corn (Zea mays) and plantain (Musa paradisiaca L. var
sapientum) are high sources of p-carotene which is a
provitamin A in the body and is a source of energy. The
Utilization of catfish as a source of iron and protein as well
as corn and Raja banana as a source of provitamin A has the
potential as functional food ingredients to become healthy
food that is affordable for all social status groups.

Apart from staple foods, the availability of nutrients also
comes from snacks. Currently, many people are choosing
snacks produced by the food industry. The snack bar is one
of the snacks or hunger delays that are liked by today's
society because it is nutrient-dense and easy to consume
when undergoing busy activities and durable to store
(Syahwal and Dewi 2018). Therefore, the researcher wants
to develop a snack bar product with the basic ingredients of
catfish, corn, and Raja banana to make a snhack bar that is
high in iron and vitamin A for young women who have
anemia.

RESEARCH METHODS

This research is an experimental study with a completely
randomized design (CRD). The type of food used consisted
of catfish flour, cornflour, and Raja banana flour with a ratio
of each formula, namely F1 (30%: 25%: 45%), F2 (40%:
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30%: 30%), F3 (50%: 30%): 35%: 15%) with each
treatment performed 3 repetitions.

This research has been carried out at the Food
Technology Laboratory, Department of Nutrition,
Poltekkes Kemenkes Jakarta Il in making shack bar
products. Organoleptic tests to obtain products with the best
formulas were carried out at the Taste Testing Laboratory,
Department of Nutrition, Poltekkes Kemenkes Jakarta I1.

The organoleptic test was carried out by semi-trained
panelists, namely 30 adolescent girls. Organoleptic tests
were carried out to determine the panelists’ assessment of
color, aroma, texture, taste, and acceptance level. The data
from the organoleptic test were processed descriptively and
statistically analyzed through the Friedman test to get the
best formula.

The materials used are materials that are obtained by
homemade or buying them. Homemade ingredients include
catfish flour, cornflour, and Raja banana flour. While other
ingredients are obtained by buying, namely Rice flour,
margarine, honey, refined palm sugar. The tools used in
making snack bars are knife, spoon, 60 mesh, and 80 mesh
flour sieve, stove, digital scale, oven, basin, pan, socket,
copper, mold, pan, and sieve. The distribution of formulas
for each catfish flour, cornflour, and Raja banana flour can
be seen in table 1.

Table 1. Snack bar formulas

. Formula (g)

Material = = F3
Catfish flour 30 40 50
Cornflour 25 30 35
Raja banana flour 45 30 15
Rice flour 30 30 30
Margarine 10 10 10
Honey 50 50 50
Refined palm sugar 20 20 20

PROCEDURE FOR MAKING “LANGSA” SNACK
BAR

In the process of making the "langsa" snack bar, it is
preceded by making catfish flour, cornflour, and Raja
banana flour.

The process of making catfish flour: fresh catfish are
cleaned of entrails, fins, and the tip of the head. Then given
lime juice and 1 tablespoon salt and let stand for a moment.
Then rinsed with running water and steam at 100°C for 1
hour, remove and drain. Then the fillet of catfish and dried
using an oven for 12 hours at a temperature of 50°C. After
drying, grind using a chopper until smooth and sieved using
a 60 mesh sieve.

Corn flour manufacturing process: peeled and washed
corn is shelled and dried at 50°C for 3 hours. Then milling
is carried out to separate the epidermis, institution, and
endosperm. After that, it was ground again using a chopper
and sieved using a 60 mesh sieve (Modified Research
Andriani, Ansharullah, and Asyik 2018).

The process of making Raja banana flour: green Raja
bananas are peeled from the skin, then blanching at 90°C for
15 minutes to avoid sap. Then cut the bananas with a
thickness of 1 cm, and then oven at a temperature of 60°C
for 12 hours. After drying, grind with a chopper until
smooth and sieved using an 80 mesh sieve (Modified
Research Nuroso 2012).

The process of making a “langsa” snack bar: weigh each
catfish flour, cornflour, and Raja banana flour according to
the predetermined concentration of the formula. Then add

30g of rice flour to each formula, then stir until well
blended. Then melt 10g margarine, add 50g honey, and 20g
refined palm sugar in each formula, then stir until evenly
distributed. Mix the two doughs in the first and second steps
until evenly distributed, then put on a mold and bake at
150°C for 20 minutes. After the snack bar is cooked, then
remove it from the mold and let it cool to room temperature.
Snack bars are ready to be served or packaged.

Figure 1. Snack Bar Research Flow “Langsa” Snack Bar

Catfish Flour: .
Cornflour: Raja (lJr(g:al‘llOIEptlc Test
Banana Flour 1 . Color

(F1) 30%:25%:45% 2. Aroma

(F2) 40%:30%:30% 3. Texture

(F3) 50%:35%:15% 4. Taste

Mutu
Snack Bar “Langsa”

..................

Additives:
Rice Flour
Margarine —
Refined palm sugar

Accentance Level

Honey

..................

Process:

mix ingredients
Mold

Baking

l Nutrient Analysis l

\
1
i
—J Information:
: = Researched variables

o

........

RESULT AND DISCUSSION

Based on the results of observations made on the
characteristics of color, taste, aroma, and texture produced
on the F1 (30%: 25%: 45%) snack bar product, it has the
criteria of yellowish-brown color, not fishy aroma, not hard
texture and has a sweet taste.

The snack bar F2 (40%:30%:30%) has the criteria of
yellowish-brown color, not fishy aroma, not hard texture,
and sweet taste but there is a distinctive taste of catfish flour.

Meanwhile, the snack bar F3 (50%:35%:15%) has the
criteria of brown color, not fishy aroma, not hard texture,
and sweet taste but there is a strengthening of the typical
taste of catfish flour which is more than F2 (40%:
30%:30%) product. The criteria for each formula can be
seen in table 2.

Table 2. Criteria For Each Formula of Snack Bar
"Langsa™ 100 Grams

o Formula
Criteria F1 = =
Yellowish- Yellowish-
Color Brown
brown brown
Aroma Not Fishy Not Fishy Not Fishy
Texture Not Hard Not Hard Not Hard

Taste Sweet

Sweet but rises
the typical taste
of catfish flour

Sweet but rises
the typical taste
of catfish flour

Color

Color is one of the factors that influence the panelists
assessment of the appearance of the product. The color
criteria produced from the "langsa” snack bar product are
expected to have a yellowish-brown color. Based on the
results of the organoleptic assessment of the color on the
"langsa™ shack bar, it was found that the percentage of
panelists who said the most "langsa" snack bar had a
yellowish-brown color with the percentage in the F1
treatment was 36.70%, the F2 treatment was 26.67%, while
in the F3 treatment has the lowest percentage of 13.33%.



Figure 2. Panelists Assessment on Yellowish-brown
Color
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Based on the results of the Friedman statistical test, it
showed a significant difference (p <0.05) in the color aspect
between F1, F2, and F3. The resulting "langsa" snack bars
tend to be brown, this is influenced by the initial color of
catfish flour which is already brownish. This is in line with
research P.A.N and Ayustaningwarno (2013) which states
that the whiteness of catfish meat flour has a lower value
than wheat flour, so the higher the addition of catfish meat
flour will produce a more brown product.

Another study stated that the more addition of catfish
flour will affect the color of the resulting snack, namely the
tendency to brown which is influenced by the initial color
of catfish flour, which is yellowish-brown (Purwandani,
Indrastuti, and Ramadhia 2013). In addition, the resulting
brown color is also influenced by the Maillard reaction in
the roasting process which causes the material to brown.
Maillard reaction is caused by the reaction between
reducing sugars and amino acids at high temperatures for a
long time (Rahmi et al. 2021).

Aroma

The aroma produced from the "langsa" shack bar
product is expected to have a non-fishy aroma. The results
of the organoleptic assessment of the aroma of the "langsa”
snack bar obtained the highest percentage of panelists
stating the product had a non-fishy aroma with a percentage
of 60.00% in F1 treatment. The F2 treatment has a
percentage of 50.00% and the F3 treatment has the lowest
percentage, which is 40.00%.

Figure 3. Panelists Assessment on Non-Fishy Aroma
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Based on the results of the Friedman test, there was no
significant difference (p>0.05) in the aroma aspect between
the F1, F2, and F3 treatments. This is influenced by the
"langsa" snack bar which has a non-fishy aroma caused by
the use of margarine, sugar, and honey which reduces the
fishy aroma of catfish meat flour and the distinctive aroma
of cornflour and Raja banana flour. Aroma is also
influenced by the roasting process, namely to get an

interesting taste and a distinctive aroma (Putri, Hermanto,
and Ulfah 2021).

Taste

The taste criteria of the "langsa" snack bar product are
expected to have a sweet taste. The results of the
organoleptic assessment of the taste of the "langsa" snack
bar, the percentage of panelists who stated that the most
"langsa™ snack bar had a sweet taste with the percentage of
F1 treatment was 63.33%. The F2 treatment was 33.33%
and the F3 treatment had the lowest percentage, which was
26.67%.

Figure 4. Panelists Assessment on Sweet Taste
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Based on the results of the Friedman test, there was a
significant difference (p<0.05) in the taste aspect between
F1, F2, and F3 treatments. This is influenced by the
emergence of a distinctive taste of catfish flour due to its
high amino acid content, meaning that the more catfish flour
added will affect the resulting taste. Amino acids that play
a role in the formation of the taste of catfish are arginine,
methionine, valine, phenylalanine, tyrosine, and tryptophan
(Alno et al. 2018).

Nastiti and Christyaningsih (2019), also stated that the
addition of catfish flour to processed food will affect the
taste of the food so that additions with strong flavors
(flavors) can be used as an alternative to reduce the strong
taste of processed food modified catfish flour. In the
"langsa" snack bar product, palm sugar and honey are added
to give the snack bar a sweet taste. This is in line with
research which states that the more addition of catfish flour
to the product, the less sweet the resulting taste, and the
typical fish taste of catfish change the taste of the product
(Pratama et al. 2007).

Texture

The criteria for the texture produced from the “langsa”
snack bar are expected to have not hard criteria. The results
of the organoleptic assessment of the "langsa" snack bar
showed that most panelists stated that the "langsa" snack bar
had a not hard texture with the percentage in the F2 and F3
treatments, namely 50.00%. While the F1 treatment has the
lowest percentage of 40.00%

Friedman test results showed that there was no
significant difference (p>0.05) in the texture aspect between
F1, F2, and F3 treatments. In general, the resulting texture
tends not to be hard. This is influenced by fat which has a
shortening effect on baked goods, the fat will break down
its structure and then will coat the starch from other flours.
According to Nastiti and Christyaningsih (2019), catfish
body flour contains high fat. So that the more addition of
catfish flour the less hard the resulting texture.

Figure 5. Panelists Assessment on Not Hard Texture
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In addition, the texture of the snack bar can be affected
by the addition of margarine which has a shortening effect
on baked goods so that the product has a less hard texture.
Furthermore, in the "langsa" snack bar, honey is added
which functions as a binder and affects the tenderization
process. Honey will make the texture of the resulting snack
bar easier to break but easy to bite (Kusumastuty, Fandianty
Ningsih, and Rio Julia 2015).

Acceptance Level

In this study, based on the organoleptic results of the
panelists, the percentage of panelists who mostly said they
liked the "langsa" snack bar in the F1 treatment was 53.33%
said they liked it, the F2 treatment had a percentage of
30.00% said they liked it, while the F3 treatment had the
lowest percentage of 16.67% said they liked it.

Figure 6. Panelists Assessment on Acceptance Level
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Based on Friedman test results showed a significant
difference (p <0.05) between treatments F1, F2, and F3. The
factors that influence the panelists’ likes or dislikes of the
product can be seen from the level of preference because it
is influenced by all criteria including color, aroma, taste,
and texture. Then it was found that the presentation of the
panelists who liked the "langsa" snack bar the most was the
F1 treatment, so the formula with the F1 treatment (30%:
25%: 45%) could be the chosen product.

THE NUTRITION COMPOSITION OF SNACK BARS

Based on the level of preference, in general, snack bar
products with F1 treatment were the most preferred
treatment by panelists, so snack bar products with F1
treatment could be the chosen product. The following are
the results of the analysis of the nutritional composition of
snack bar products with F1 treatment with a comparison of
the formula of catfish flour: cornflour: Raja banana flour by
30%:25:45% in table 3.

Table 3. Nutritional Composition of Selected “Langsa”
Snack Bar (F1).

RDA

Nutritiqqal Adolescent FL Pmdfft %RDA

composition Girls* (1009)
Energy (kcal) 2250 341.58 15%
Protein (g) 60 11.36 18%
Fat (g) 65 4.66 7.1%
Carbohydrate (g) 360 64.07 17%
Iron (mg) 18 4.71 26%
Vitamin A (ug) 600 264 44%

*) Recommended Dietary Allowances (RDA), 2019
**) Results of Laboratory Analysis of PT. SIG

Table 4. Serving Nutritional Composition (56g) Snack
Bar “Langsa”

o RDA

Nutrltlc_)r]al Adolescent FL ProiﬂCt %RDA

composition Girls * (569)
Energy (kcal) 2250 191 8%
Protein (g) 60 6.5 10%
Fat (g) 65 3 5%
Carbohydrate (g) 360 36 10%
Iron (mg) 18 3 16%
Vitamin A (ug) 600 132 22%

*) Recommended Dietary Allowances (RDA), 2019
**) Modification of serving (56g) Laboratory Analysis
Results of PT. SIG

Energy

Energy is one of the products of carbohydrate, protein,
and fat metabolism. Adolescence is the second period of
growth, during this period an adequate amount of energy
intake is necessary to avoid negative effects on cognition,
reduced somatic growth, and delays in sexual maturation
(Gaona-Pineda et al. 2018). Research shows that there is a
significant relationship between inadequate energy intake
and the incidence of anemia (Mahmudiono et al. 2019). If
left continuously in the long term, young women will be
exposed to chronic energy deficiency which is one of the
causes of anemia (Lestari, Sari, and Wulandatika 2020).

Based on the results of the nutrient analysis conducted
at PT. Saraswanti Indo Genetech energy contained in 100
grams of the "langsa" snack bar is 341.58 kcal. According
to the RDA table (2019), young women need 2250 kcal of
energy in a day. The "langsa" snack bar product per serving
(56g) contains 191 kcal of energy by consuming the
"langsa™ snack bar product, it can contribute 8% of energy
from the adequacy of adolescent girls every single
consumption.

The energy content of the “langsa” snack bar is higher
than the quality requirements of USDA 25048, Snacks,
Nutri-Grain Fruit and Nut Bar (120%), and SNI 01-4216-
1996. This is because the selected "langsa™ snack bar
product has the main ingredients consisting of flours
including catfish flour, cornflour, Raja banana flour,
margarine, palm sugar, and honey as energy contributors.

Protein

Proteins are polypeptide macromolecules composed of
several L-amino acids linked by peptide bonds (Probosari
2019). Protein is a source of amino acids that are needed for
the growth process and also as a source of energy. The role
of protein to overcome iron deficiency anemia is to play a
role in the process of transporting iron in the body (Cahyati,
Simanjuntak, and Rizal 2020). If protein intake is lacking,
it will result in inhibited iron transport resulting in iron
deficiency (Lutfiah, Adi, and Atmaka 2021).



Based on the results of the nutrient analysis conducted
at PT. Saraswanti Indo Genetech, the protein contained in
100 grams of the "langsa™ snack bar is 11.36 grams.
According to the RDA (2019), adolescent girls need 60
grams of protein a day. The "langsa" snack bar product per
serving (56g) contains 6.5 grams of protein by consuming
the "langsa" snack bar product, can contribute 10% of
protein from the adequacy of adolescent girls every single
consumption.

The protein content of the “langsa” snack bar is higher
than the quality requirements of USDA 25048, Snacks,
Nutri-Grain Fruit and Nut Bar (9.3%), and SNI 01-4216-
1996. This is because the selected "langsa" shack bar
product has a more dominant concentration of catfish flour
so that it contains high protein in 100 grams.

Fat

Fats found in food have a variety of biochemical and
physiological functions including producing energy, aiding
the absorption of other nutrients, and contributing to
cardiovascular health (Downs et al. 2020). In addition, fat
also plays an important role in the metabolism of nutrients,
especially in the absorption of carotenoids, vitamins A, D,
E, and K. Low fat intake in adolescent girls will prolong the
menstrual cycle, thus triggering anemia (Wahyun, Sari, and
Rahmawati 2019).

Based on the results of the nutrient analysis conducted
at PT. Saraswanti Indo Genetech, the fat contained in 100
grams of the "langsa" snack bar is 4.66 grams. According to
the RDA table (2019), young women need 65 grams of fat
a day. The "langsa" snack bar product per serving (56g)
contains 3 grams of fat by consuming the "langsa" snack bar
product, it can contribute 5% of fat from the adequacy of
adolescent girls every single consumption.

The fat content of the “langsa” snack bar is lower than
the quality requirements of USDA 25048, Snacks, Nutri-
Grain Fruit and Nut Bar (10.91%), and SNI 01-4216-1996.
The low-fat content is caused by cornflour and Raja banana
flour which have low-fat content, in the "langsa" snack bar
the fat only comes from catfish flour and margarine.

In addition, in general, the processing of products that
are processed through heating can reduce the fat content in
foodstuffs, the decrease in fat content in snack bars can be
caused by the process of coating catfish and roasting snack
bars (Ikhsan, Muhsin, and Patang 2018).

Carbohydrate

Carbohydrates are the main source of energy for the
body. The main function of carbohydrates that can be
digested by the body is to provide energy for cells. including
brain cells whose work depends only on the supply of
carbohydrates in the form of glucose (Nantel 1998:
Cummings and Stephen 2007).

Based on the results of the nutrient analysis conducted
at PT. Saraswanti Indo Genetech, carbohydrates contained
in 100 grams of the "langsa" snack bar are 64.07 grams.
According to the RDA table (2019), young women need 360
grams of carbohydrates a day. The "langsa" snack bar
product per serving (56g) contains 36 grams of
carbohydrates by consuming the "langsa" shack bar
product, can contribute 10% of carbohydrates from the
adequacy of adolescent girls every single consumption.

The carbohydrate content of the “langsa” snack bar
complies with the quality requirements of USDA 25048,
Snacks, Nutri-Grain Fruit and Nut Bar (64%), and SNI 01-
4216-1996.

Iron

Iron plays a very important role in the production of red
blood cells in the body (Bianchi 2016). Adolescent girls
need adequate iron intake. Iron deficiency in adolescents
can be due to various reasons including low iron intake from
food and loss during menstruation. If there is a continuous
iron deficiency in adolescent girls, the body is not able to
produce red blood cells properly and causes anemia (Juffrie,
Helmyati, and Hakimi 2020). Iron in food can be in the form
of heme (iron from animal protein) and non-heme (iron
from plant protein) (Skolmowska and Gtabska 2019).

Based on the results of the nutrient analysis conducted
at PT. Saraswanti Indo Genetech, the iron contained in 100
grams in the "langsa" snack bar is 4.71 grams. According to
the RDA table (2019), young women need 18 grams of iron
a day. The "langsa" snack bar product per serving (56g)
contains 3 grams of protein by consuming the "langsa"
snack bar product, can contribute 16% of the energy of
adolescent girls every single consumption.

When compared with commercial snack bar products,
the "langsa" snack bar has a higher iron content than
commercial snack bars on the market, because the "langsa™
snack bar can meet the nutritional adequacy of 16%/day
(569). Based on BPOM (2016) states that a portion of
processed food is said to be a source of iron content if it has
2 times 7.5% of the Nutrition Label Reference (ALG) 100
grams in its solid form. The "Langsa" snack bar product per
100 grams contains 4.71 grams of iron or 21% of the ALG
iron, the "Langsa" snack bar can be called a snack bar with
an iron source.

Vitamin A

Vitamin A is a fat-soluble vitamin, and cannot be
produced by the body. Vitamin A in the body acts as an
immunomodulator and acts to increases erythropoietic
activity so that it can increase iron levels (ferritin) and can
reduce the risk of anemia in adolescent girls (Khalid et al.
2020).

Based on the results of the nutrient analysis conducted
at PT. Saraswanti Indo Genetech, vitamin A contained in
100 grams in the "langsa" snack bar is 264 g. According to
the 2019 Nutrient Adequacy Rate (RDA) table, young
women need 600 pg of vitamin A in a day. The "langsa"
snack bar product per serving (56g) contains 132 g of
vitamin A by consuming the "langsa" snack bar product, it
can contribute 22% of vitamin A from the adequacy of
adolescent girls every single consumption.

When compared to commercial snack bar products, the
"langsa™ snack bar has a higher vitamin A content than
commercial snack bars on the market, because the "langsa"
snack bar can meet the nutritional adequacy of 22% per
serving (56¢). Based on BPOM (2016) states that a portion
of processed food is said to be high in vitamin A if it has 2
times 15% of the ALG per 100 grams in solid form. In the
"langsa™ snack bar product per 100 grams containing 264 g
of vitamin A or 44% of the ALG vitamin A, the "langsa"
snack bar can be called a snack bar with high vitamin A
content.

CONCLUSION

The product selected based on the results of organoleptic
tests and the level of preference and according to the
specified product, criteria was the formula of catfish flour:
cornflour: Raja banana flour with a concentration of (F1)
30%:25%:45% has a yellowish-brown color, a sweet taste,
a non-fishy aroma, and has a not hard texture.



Based on the analysis of nutritional value, the selected
"langsa" shack bar product has a nutritional value per
portion (569) of 191 kcal of energy, 6.5g of protein, 3g of
fat, 36g of carbohydrates, 3 mg of iron and 132 g of vitamin
A. With the recommendation of consuming 2 servings of
"langsa” snack bars per day, it can meet the nutritional
adequacy rate for adolescents of 16% energy, 20% protein,
10% fat, 20% carbohydrates, 32% iron (Fe), and 44%
vitamin A. recommended in a day.
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