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Lampiran 1. Food Frequesi Makanan 

Jenis makanan     Frekuensi    

 Pasien   Pasien   Pasien  

S   J   TP  S  J  TP  S  J  TP  

Makanan pokok          

1. Beras  √   √       √      

2. Jagung    √     √      √  

Protein hewani          

1. Ayam    √    √       √ 

2. Telur    √   √      √    

Protein Nabati          

1. Tempe   √   √      √      

2. Tahu   √   √      √      

Sayuran          

1. Wortel     √    √    √      

2. Buncis    √   √     √      

3. Bayam    √   √     √      

4. Sawi    √     √    √      

5. Kangkung   √    √      √    

6. Kecambah    √     √      √    

Buah – buahan          

1. Pisang   √     √    √     

2. Papaya   √     √   √     

3. Jeruk    √    √      √  

Lain – lain          

1. Gula    √   √         

2. Garam    √   √    √      

3. Santan   √       √ √      

4. Kopi   √      √  √      

 Keterangan :  TP   : Tidak Pernah   

     J  : Jarang (1-2 kali/minggu)  

     S  : Sering  (>2 kali/minggu) 
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Lampiran 2. Perhitungan Kebutuhan Energi dan Zat Gizi 

 

Perhitungan Kebutuhan Energi dan Zat Gizi 

 

a. Perhitungan Kebutuhan Pasien 1  

 

TL = 64,19 + (2,02 TL) – (0,04 U) 

  = 64,19 + (2,02 x 44) – (0,04 x U) 

  = 64,19 + 88,88 – 2,56 

  = 150,51 

 

BBI = TB (m)2 x 22,5  

  = 2,25 x 22,5  

  = 50,625  

 

BEE  = 66 + (13,5 BB) + (5 TB) – (6,8 U)  

   = 66 + (13,5 x 50,625) + (5 x 150,51) – (6,8 x 64)  

   = 66 + 683,43 + 752,55 – 435,2  

   = 1066,78  

 

TEE  = BEE x FA x FS  

   = 1066,78 x 1,05 x 1,2  

   = 1344,14 kkal  

 

Protein = 15% x 1344,14 / 4  

   = 50,40 gram 

 

Lemak  = 20% x 1344,14 / 9  

   = 29,64 gram  

 

Karbohidrat  = 65% x 1344,14 / 4  

    = 216,79 gram  
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b. Perhitungan Kebutuhan Pasien 2 

  

TL = 84,88 + (1,83 TL) – (0,24 U) 

  = 84,88 + (1,83 x 39) – (0,24 x 60) 

  = 84,88 + 73,2 – 14,4 

  = 143,8 

 

BBI = TB (m)2 x 21  

  = 2,04 x 21  

  = 42,94  

 

BEE = 655 + (9,6 BB) + (1,7 TB) – (4,7 U)  

  = 655 + (9,6 x 42,94) + (1,7  x 143,8) – (4,7 x 60)  

  = 655 + 412,2 + 244,46 – 282  

  = 1029,66  

 

TEE = BEE x FA x FS  

  = 1029,66 x 1,05 x 1,2  

  = 1297,37 kkal  

 

Protein = 15% x 1297,37 / 4  

   = 48,65 gram 

 

Lemak  = 20% x 1297,37 / 9  

   = 28,83 gram  

 

Karbohidrat  = 65% x 1297,37 / 4  

    = 210,82 gram  
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c. Perhitungan Kebutuhan Pasien 3 

  

TL = 64,19 + (2,02 TL) – (0,04 U) 

  = 64,19 + (2,02 x 45) – (0,04 x 74) 

  = 64,19 + 90,9 – 2,96 

  = 152,13 

 

BBI = TB (m)2 x 22,5  

  = 2,31 x 22,5  

  = 51,98 

 

BEE = 66 + (13,5 BB) + (5 TB) – (6,8 U)  

  = 66 + (13,5 x 51,98) + (5 x 152,13) – (6,8 x 74)  

  = 66 + 701,73 + 760,65 – 481  

  = 1047,38  

 

TEE = BEE x FA x FS  

  = 1047,38 x 1,05 x 1,2  

  = 1319,69 kkal  

 

Protein = 15% x 1319,69 / 4  

   = 49,48 gram 

 

Lemak  = 20% x 1319,69 / 9  

   = 29,32 gram  

 

Karbohidrat  = 65% x 1319,69 / 4  

    = 214,44 gram  
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Lampiran 3. Lembar Penjelasan Penelitian  
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Lampiran 4. Lembar Persetujuan Subyek Pasien 
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Lampiran 5. Identitas Pasien  

 

Identitas Pasien  

 

Nama    : Sarino   

Jenis kelamin   : Laki – Laki  

Pendidikan    : Sekolah Dasar  

Status perkawinan  : Kawin 

Status gizi   : Kurang 

Tanggal MRS   : 24 Februari 2019 

 

 

Identitas Pasien  

 

Nama    : Nanik  

Jenis kelamin   : Perempuan   

Pendidikan    : Sekolah Menengah Pertama  

Status perkawinan  : Kawin 

Status gizi   : Kurang 

Tanggal MRS   : 25 Februari 2019 

 

 

Identitas Pasien  

 

Nama    : Narto Peni  

Jenis kelamin   : Laki – Laki  

Pendidikan    : Sekolah Dasar  

Status perkawinan  : Kawin 

Status gizi   : Kurang 

Tanggal MRS   : 25 Februari 2019 
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Lampiran 6. Surat Permohonan Ijin Penelitian 
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Lampiran 7. Surat Permohonan Ijin Penelitian BANKESBANGPOL 
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Lampiran 8. Surat Permohonan Ijin Penelitian RSUD Kanjuruhan 
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Lampiran 9. Surat Nota Dinas 
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Lampiran 10. Hasil Anamnesa dan Recall Pasien  

Hasil Anamnesa dan Recall Pasien  

Pasien 1  

Data Dasar 

Waktu Menu 
Bahan 

Makanan 
Be
rat 

Ene
rgi 
(Kc
al) 

Protein (g) Le
ma
k 

(g) 

H 
A     
(g
) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natr
ium 
(mg) 

Kali
um 
(mg

) 

Col
es 
(m
g) 

Se
rat 
(m
g) 

AI
R      

(ml
) 

Hew
ani 

Na
bati 

makan 
pagi Nasi  

Beras giling 
masak nasi 50 

89.
0 0.0 1.1 0.1 

20
.3 2.5 

11.
0 

0.
3 0.0 

0.
0 

0.
0 0.0 0.0 0.0 0.5 

28.
5 

  telur ceplok Telur ayam 30 
48.
6 3.8 0.0 3.5 

0.
2 

16.
2 

54.
0 

0.
8 

270
.0 

0.
0 

0.
0 47.4 53.4 

16
5.0 0.0 

22.
2 

  Tempe bb kuning  
Tempe 
kedele murni 25 

37.
3 0.0 4.6 1.0 

3.
2 

32.
3 

38.
5 

2.
5 

12.
5 

0.
0 

0.
0 0.0 0.0 0.0 1.8 

16.
0 

  

Tumis kacang 
panjang + wortel + 
sosi 

Kacang 
panjang 25 

11.
0 0.0 0.7 0.1 

2.
0 

12.
3 

86.
8 

0.
2 

83.
8 

0.
0 

5.
3 1.3 13.9 0.0 1.7 

22.
1 

    Wortel 25 
10.
5 0.0 0.3 0.1 

2.
3 9.8 9.3 

0.
2 

300
0.0 

0.
0 

1.
5 17.5 61.3 0.0 1.3 

22.
1 

Sub Total 
196
.4 

3.8 6.6 4.7 
28
.0 

73.
0 

199
.5 

3.
9 

336
6.3 

0.
1 

6.
8 

66.2 
128.

5 
16
5.0 

5.2 
11
0.9 

Makan 
Siang Nasi 

Beras giling 
masak nasi 50 

89.
0 0.0 1.1 0.1 

20
.3 2.5 

11.
0 

0.
3 0.0 

0.
0 

0.
0 0.0 0.0 0.0 0.5 

28.
5 

    Ayam 40 
120
.8 7.3 0.0 

10.
0 

0.
0 5.6 

80.
0 

0.
6 

324
.0 

0.
0 

0.
0 40.0 

140.
0 

24.
0 0.0 

22.
4 

  Balado tahu Tahu 50 
34.
0 0.0 3.9 2.3 

0.
8 

62.
0 

31.
5 

0.
4 0.0 

0.
0 

0.
0 6.0 75.5 0.0 0.3 

42.
4 

  Buah  Pepaya 
10
0 

46.
0 0.0 0.5 0.0 

12
.2 

23.
0 

12.
0 

1.
7 

365
.0 

0.
0 

78
.0 4.0 

221.
0 0.0 2.5 

86.
7 

Sub Total 
289
.8 

7.3 5.5 
12.
4 

33
.3 

93.
1 

134
.5 

3.
0 

689
.0 

0.
1 

78
.0 

50.0 
436.

5 
24.
0 

3.3 
18
0.0 
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Sub Total 

0.0 0.0 0.0 0.0 
0.
0 

0.0 0.0 
0.
0 

0.0 
0.
0 

0.
0 

0.0 0.0 0.0 0.0 0.0 

Makan 
Malam Nasi  

Beras giling 
masak nasi 50 

89.
0 0.0 1.1 0.1 

20
.3 2.5 

11.
0 

0.
3 0.0 

0.
0 

0.
0 0.0 0.0 0.0 0.5 

28.
5 

  Tahu square Tahu 50 
34.
0 0.0 3.9 2.3 

0.
8 

62.
0 

31.
5 

0.
4 0.0 

0.
0 

0.
0 6.0 75.5 0.0 0.3 

42.
4 

  
Sayur labu siam + 
temp  Labu siam 50 

13.
0 0.0 0.3 0.1 

3.
4 7.0 

12.
5 

0.
3 

10.
0 

0.
0 

9.
0 0.0 0.0 0.0 1.5 

46.
2 

   
Tempe 
kedele murni 25 

37.
3 0.0 4.6 1.0 

3.
2 

32.
3 

38.
5 

2.
5 

12.
5 

0.
0 

0.
0 0.0 0.0 0.0 1.8 

16.
0 

Sub Total 
173
.3 

0.0 9.8 3.4 
27
.6 

10
3.8 

93.
5 

3.
4 

22.
5 

0.
1 

9.
0 

6.0 75.5 0.0 4.0 
13
3.1 

Sub Total 0.0 0.0 0.0 0.0 
0.
0 

0.0 0.0 
0.
0 

0.0 
0.
0 

0.
0 

0.0 0.0 0.0 0.0 0.0 

Total Asupan 
659
.4 33.0 

20.
4 

88
.9 

26
9.8 

427
.5 

10
.3 

407
7.8 

0.
3 

93
.8 

122.
2 

640.
5 

18
9.0 

12.
5 

42
3.9 
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Recal 1 

Waktu Menu 
Bahan 

Makanan 
Ber
at 

Ene
rgi 
(Kc
al) 

Protein (g) 
Lem
ak 
(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 

(mg) 

Col
es 
(m
g) 

Ser
at 
(m
g) 

AI
R      
(m
l) 

Hew
ani 

Nab
ati 

makan 
pagi Nasi  

Beras giling 
masak nasi 50 89.0 0.0 1.1 0.1 

20.
3 2.5 11.0 0.3 0.0 0.0 0.0 0.0 0.0 0.0 0.5 

28.
5 

  Tempe goreng  
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  sup sayur + bihun  Wortel 40 16.8 0.0 0.5 0.1 3.7 
15.
6 14.8 0.3 

480
0.0 0.0 2.4 28.0 98.0 0.0 2.0 

35.
3 

    Bihun 35 
126.

0 0.0 1.6 0.0 
28.
7 0.6 12.3 0.6 0.0 0.0 0.0 4.6 69.0 0.0 0.0 4.5 

Sub Total 
269.

1 
0.0 7.8 1.2 

55.
9 

50.
9 

76.6 3.7 
481
2.5 

0.1 2.4 32.6 
167.

0 
0.0 4.3 

84.
3 

Makan 
Siang Nasi 

Beras giling 
masak nasi 50 89.0 0.0 1.1 0.1 

20.
3 2.5 11.0 0.3 0.0 0.0 0.0 0.0 0.0 0.0 0.5 

28.
5 

  Tempe goreng  
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  
Sup sayur labu 
siam + wortel Labu siam 40 10.4 0.0 0.2 0.0 2.7 5.6 10.0 0.2 8.0 0.0 7.2 0.0 0.0 0.0 1.2 

36.
9 

    Wortel 35 14.7 0.0 0.4 0.1 3.3 
13.
7 13.0 0.3 

420
0.0 0.0 2.1 24.5 85.8 0.0 1.8 

30.
9 

                                        

  Buah Pisang ambon 100 99.0 0.0 1.2 0.2 
25.
8 8.0 28.0 0.5 

146.
0 0.1 3.0 18.0 

434.
0 0.0 3.0 

72.
0 

Sub Total 
250.

4 
0.0 7.5 1.4 

55.
2 

62.
0 

100.
5 

3.7 
436
6.5 

0.2 
12.
3 

42.5 
519.

8 
0.0 8.2 

18
4.3 

Makan 
Malam Nasi  

Beras giling 
masak nasi 40 71.2 0.0 0.8 0.0 

16.
2 2.0 8.8 0.2 0.0 0.0 0.0 0.0 0.0 0.0 0.4 

22.
8 

                                        

  Ayam bb kuning  Ayam 35 
105.

7 6.4 0.0 8.8 0.0 4.9 70.0 0.5 
283.

5 0.0 0.0 35.0 
122.

5 21.0 0.0 
19.
6 
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  Tumis tempe  
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  Sayur  Wortel 45 18.9 0.0 0.5 0.1 4.2 
17.
6 16.7 0.4 

540
0.0 0.0 2.7 31.5 

110.
3 0.0 2.3 

39.
7 

Sub Total 
233.

1 
6.4 6.0 9.9 

23.
6 

56.
7 

134.
0 

3.6 
569
6.0 

0.1 2.7 66.5 
232.

8 
21.0 4.4 

98.
1 

Total Asupan 
752.

5 27.6 12.5 
13
4.7 

16
9.6 

311.
0 

11.
0 

###
## 0.3 

17.
4 141.6 

919.
5 21.0 

16.
9 

36
6.6 
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Recall 2 

Waktu Menu Bahan Makanan 
Ber
at 

Ener
gi 

(Kca
l) 

Protein (g) Lem
ak 
(g) 

H A     
(g) 

Ca   
(mg

) 

Fosf
or  

(mg) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit. 
B1 
(m
g) 

Vit. 
C 

(mg
) 

Natri
um 

(mg) 

Kaliu
m 

(mg) 

Col
es 

(mg
) 

Ser
at 

(mg
) 

AIR      
(ml) Hew

ani 
Nab
ati 

makan 
pagi Nasi  

Beras giling 
masak nasi 50 89.0 0.0 1.1 0.1 

20.
3 2.5 11.0 0.3 0.0 0.0 0.0 0.0 0.0 0.0 0.5 

28.
5 

  
Ayam bb 
kuning  Ayam 75 

226.
5 13.7 0.0 18.8 0.0 

10.
5 

150.
0 1.1 

607.
5 0.1 0.0 75.0 

262.
5 45.0 0.0 

41.
9 

  Tahu  Tahu 50 34.0 0.0 3.9 2.3 0.8 
62.
0 31.5 0.4 0.0 0.0 0.0 6.0 75.5 0.0 0.3 

42.
4 

  
Tumis sawi + 
wortel Wortel 40 16.8 0.0 0.5 0.1 3.7 

15.
6 14.8 0.3 

4800
.0 0.0 2.4 28.0 98.0 0.0 2.0 

35.
3 

    Sawi 35 7.7 0.0 0.8 0.1 1.4 
77.
0 13.3 1.0 

2261
.0 0.0 

35.
7 4.1 

128.
6 0.0 1.4 

32.
3 

Sub Total 
374.

0 
13.7 6.2 21.3 

26.
2 

167
.6 

220.
6 

3.1 
7668

.5 
0.2 

38.
1 

113.1 
564.

6 
45.0 4.1 

180
.4 

Makan 
Siang Nasi 

Beras giling 
masak nasi 50 89.0 0.0 1.1 0.1 

20.
3 2.5 11.0 0.3 0.0 0.0 0.0 0.0 0.0 0.0 0.5 

28.
5 

  
Tempe bb 
kuning  

Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  Sup sayur Buncis 25 8.8 0.0 0.6 0.1 1.9 
16.
3 11.0 0.3 

157.
5 0.0 4.8 8.8 19.4 0.0 2.4 

22.
2 

    Kol kembang 25 6.3 0.0 0.6 0.1 1.2 5.5 18.0 0.3 22.5 0.0 
17.
3 7.5 87.3 0.0 1.6 

22.
9 

    Wortel 25 10.5 0.0 0.3 0.1 2.3 9.8 9.3 0.2 
3000

.0 0.0 1.5 17.5 61.3 0.0 1.3 
22.
1 

   Buah Pisang ambon 100 99.0 0.0 1.2 0.2 
25.
8 8.0 28.0 0.5 

146.
0 0.1 3.0 18.0 

434.
0 0.0 3.0 

72.
0 

Sub Total 
250.

8 
0.0 8.3 1.4 

54.
8 

74.
3 

115.
8 

4.0 
3338

.5 
0.2 

26.
5 

51.8 
601.

9 
0.0 

10.
5 

183
.7 

Makan 
Malam Nasi  

Beras giling 
masak nasi 30 53.4 0.0 0.6 0.0 

12.
2 1.5 6.6 0.2 0.0 0.0 0.0 0.0 0.0 0.0 0.3 

17.
1 

  Oseng tempe  
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  
Tumis sawi + 
wortel Wortel 40 16.8 0.0 0.5 0.1 3.7 

15.
6 14.8 0.3 

4800
.0 0.0 2.4 28.0 98.0 0.0 2.0 

35.
3 
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    Sawi 35 7.7 0.0 0.8 0.1 1.4 
77.
0 13.3 1.0 

2261
.0 0.0 

35.
7 4.1 

128.
6 0.0 1.4 

32.
3 

Sub Total 
115.

2 
0.0 6.5 1.3 

20.
5 

126
.4 

73.2 4.0 
7073

.5 
0.1 

38.
1 

32.1 
226.

6 
0.0 5.4 

100
.7 

Total Asupan 739.
9 34.7 24.0 

101
.4 

368
.2 

409.
6 

11.
1 

####
# 0.5 

102
.7 197.0 

1393
.1 45.0 

20.
0 

464
.7 
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Recall 3 

Waktu Menu 
Bahan 

Makanan 
Ber
at 

Ene
rgi 
(Kc
al) 

Protein (g) 
Lem
ak 
(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 

(mg) 

Col
es 

(mg
) 

Ser
at 
(m
g) 

AI
R      

(ml
) 

Hew
ani 

Nab
ati 

makan 
pagi Nasi  

Beras giling 
masak nasi 60 

106.
8 0.0 1.3 0.1 

24.
4 3.0 13.2 0.3 0.0 0.0 0.0 0.0 0.0 0.0 0.6 

34.
2 

  tempe 
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  Cah sayur  Sawi 20 4.4 0.0 0.5 0.1 0.8 
44.
0 7.6 0.6 

129
2.0 0.0 

20.
4 2.3 73.5 0.0 0.8 

18.
4 

    Sawi 20 4.4 0.0 0.5 0.1 0.8 
44.
0 7.6 0.6 

129
2.0 0.0 

20.
4 2.3 73.5 0.0 0.8 

18.
4 

    Sosis daging 10 45.2 1.5 0.0 4.2 0.2 2.8 6.1 0.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 3.8 

Sub Total 
198.

1 
1.5 6.8 5.4 

29.
4 

126
.1 

73.0 4.1 
259
6.5 

0.1 
40.
8 

4.7 
147.

0 
0.0 3.9 

90.
8 

Makan 
Siang Nasi 

Beras giling 
masak nasi 75 

133.
5 0.0 1.6 0.1 

30.
5 3.8 16.5 0.4 0.0 0.0 0.0 0.0 0.0 0.0 0.8 

42.
8 

  Telur Telur ayam 30 48.6 3.8 0.0 3.5 0.2 
16.
2 54.0 0.8 

270.
0 0.0 0.0 47.4 53.4 

165
.0 0.0 

22.
2 

  Tempe 
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  
Bening bayam = labu 
siam = jagung  Bayam 25 9.0 0.0 0.9 0.1 1.6 

66.
8 16.8 1.0 

152
2.5 0.0 

20.
0 1.0 

104.
0 0.0 0.9 

21.
7 

    Labu siam 25 6.5 0.0 0.2 0.0 1.7 3.5 6.3 0.1 5.0 0.0 4.5 0.0 0.0 0.0 0.8 
23.
1 

    
Jagung kuning 
pipil baru 25 76.8 0.0 2.0 0.9 

15.
9 2.3 37.0 0.5 

110.
0 0.1 0.0 0.0 0.0 0.0 0.0 6.0 

   Buah Pisang ambon 100 99.0 0.0 1.2 0.2 
25.
8 8.0 28.0 0.5 

146.
0 0.1 3.0 18.0 

434.
0 0.0 3.0 

72.
0 

Sub Total 
410.

6 
3.8 10.4 5.7 

78.
8 

132
.7 

197.
0 

5.8 
206
6.0 

0.3 
27.
5 

66.4 
591.

4 
165
.0 

7.1 
203
.8 

Makan 
Malam Nasi  

Beras giling 
masak nasi 50 89.0 0.0 1.1 0.1 

20.
3 2.5 11.0 0.3 0.0 0.0 0.0 0.0 0.0 0.0 0.5 

28.
5 
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  Sb goreng tempe  
Tempe kedele 
murni 25 37.3 0.0 4.6 1.0 3.2 

32.
3 38.5 2.5 12.5 0.0 0.0 0.0 0.0 0.0 1.8 

16.
0 

  
sup wortel + buncis + 
brokoli  Wortel 25 10.5 0.0 0.3 0.1 2.3 9.8 9.3 0.2 

300
0.0 0.0 1.5 17.5 61.3 0.0 1.3 

22.
1 

  Sayur Buncis 25 8.8 0.0 0.6 0.1 1.9 
16.
3 11.0 0.3 

157.
5 0.0 4.8 8.8 19.4 0.0 2.4 

22.
2 

    Kol kembang 25 6.3 0.0 0.6 0.1 1.2 5.5 18.0 0.3 22.5 0.0 
17.
3 7.5 87.3 0.0 1.6 

22.
9 

  buah  Pisang ambon 100 99.0 0.0 1.2 0.2 
25.
8 8.0 28.0 0.5 

146.
0 0.1 3.0 18.0 

434.
0 0.0 3.0 

72.
0 

Sub Total 
250.

8 
0.0 8.3 1.4 

54.
8 

74.
3 

115.
8 

4.0 
333
8.5 

0.2 
26.
5 

51.8 
601.

9 
0.0 

10.
5 

183
.7 

Total Asupan 
859.

4 30.7 12.6 
163
.0 

333
.0 

385.
8 

13.
9 

800
1.0 0.6 

94.
8 122.9 

1340
.3 

165
.0 

21.
5 

478
.3 
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Pasien 2  

Data Dasar  

Waktu Menu 
Bahan 

Makanan 
Be
rat 

Ene
rgi 
(Kc
al) 

Protein (g) Le
ma
k 

(g) 

H 
A     
(g
) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natr
ium 
(mg) 

Kali
um 
(mg

) 

Col
es 
(m
g) 

Se
rat 
(m
g) 

AI
R      
(m
l) 

Hew
ani 

Na
bati 

makan 
pagi Nasi  Beras giling 50 

180
.0 0.0 3.4 0.4 

39
.5 3.0 

70.
0 

0.
4 0.0 

0.
1 

0.
0 2.5 50.0 0.0 1.0 6.5 

  Telur ceplok Telur ayam 30 
48.
6 3.8 0.0 3.5 

0.
2 

16.
2 

54.
0 

0.
8 

270
.0 

0.
0 

0.
0 47.4 53.4 

16
5.0 0.0 

22.
2 

  Tempe bb kunung  
Tempe 
kedele murni 10 

14.
9 0.0 1.8 0.4 

1.
3 

12.
9 

15.
4 

1.
0 5.0 

0.
0 

0.
0 0.0 0.0 0.0 0.7 6.4 

  
Sayur kacang panjang 
+ wortel + sosis  

Kacang 
panjang 10 4.4 0.0 0.3 0.0 

0.
8 4.9 

34.
7 

0.
1 

33.
5 

0.
0 

2.
1 0.5 5.5 0.0 0.7 8.9 

    Wortel 10 4.2 0.0 0.1 0.0 
0.
9 3.9 3.7 

0.
1 

120
0.0 

0.
0 

0.
6 7.0 24.5 0.0 0.5 8.8 

    Sosis daging 10 
45.
2 1.5 0.0 4.2 

0.
2 2.8 6.1 

0.
1 0.0 

0.
0 

0.
0 0.0 0.0 0.0 0.0 3.8 

Sub Total 
297
.3 

5.3 5.6 8.5 
42
.9 

43.
7 

183
.9 

2.
5 

150
8.5 

0.
1 

2.
7 

57.4 
133.

4 
16
5.0 

2.9 
56.
5 

Makan 
Siang Nasi 

Beras giling 
masak nasi 30 

53.
4 0.0 0.6 0.0 

12
.2 1.5 6.6 

0.
2 0.0 

0.
0 

0.
0 0.0 0.0 0.0 0.3 

17.
1 

    Ayam 10 
30.
2 1.8 0.0 2.5 

0.
0 1.4 

20.
0 

0.
2 

81.
0 

0.
0 

0.
0 10.0 35.0 6.0 0.0 5.6 

  Balado tahu Tahu 50 
34.
0 0.0 3.9 2.3 

0.
8 

62.
0 

31.
5 

0.
4 0.0 

0.
0 

0.
0 6.0 75.5 0.0 0.3 

42.
4 

  Buah  Pepaya 10 4.6 0.0 0.1 0.0 
1.
2 2.3 1.2 

0.
2 

36.
5 

0.
0 

7.
8 0.4 22.1 0.0 0.3 8.7 

Sub Total 
122
.2 

1.8 4.6 4.8 
14
.2 

67.
2 

59.
3 

0.
9 

117
.5 

0.
0 

7.
8 

16.4 
132.

6 
6.0 0.8 

73.
8 

Makan 
Malam Nasi  Beras giling 40 

144
.0 0.0 2.7 0.3 

31
.6 2.4 

56.
0 

0.
3 0.0 

0.
0 

0.
0 2.0 40.0 0.0 0.8 5.2 

  Semur daging Daging sapi 10 
20.
7 1.8 0.0 1.4 

0.
0 1.1 

17.
0 

0.
3 3.0 

0.
0 

0.
0 9.3 48.9 7.0 0.0 6.6 
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  Tahu square Tahu 20 
13.
6 0.0 1.6 0.9 

0.
3 

24.
8 

12.
6 

0.
2 0.0 

0.
0 

0.
0 2.4 30.2 0.0 0.1 

17.
0 

  
Sayur labu siam + 
tempe Labu siam 30 7.8 0.0 0.2 0.0 

2.
0 4.2 7.5 

0.
2 6.0 

0.
0 

5.
4 0.0 0.0 0.0 0.9 

27.
7 

    
Tempe 
kedele murni 10 

14.
9 0.0 1.8 0.4 

1.
3 

12.
9 

15.
4 

1.
0 5.0 

0.
0 

0.
0 0.0 0.0 0.0 0.7 6.4 

Sub Total 
201
.0 

1.8 6.3 3.0 
35
.2 

45.
4 

108
.5 

1.
9 

14.
0 

0.
1 

5.
4 

13.7 
119.

1 
7.0 2.5 

62.
9 

Total Asupan 
620
.5 25.4 

16.
4 

92
.2 

15
6.3 

351
.7 

5.
3 

164
0.0 

0.
3 

15
.9 87.5 

385.
1 

17
8.0 6.2 

19
3.1 

 

 

 

 

 

 

 

 

 

 

 

 

 

Recall 1 
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Waktu Menu 
Bahan 

Makanan 
Be
rat 

En
erg

i 
(Kc
al) 

Protein 
(g) 

Le
ma
k 

(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fo
sfo

r  
(m
g) 

F
e  
(

m
g) 

Vit. 
A 

(SI) 

Vi
t. 
B
1 
(

m
g) 

Vi
t. 
C 
(

m
g) 

Natr
ium 
(mg

) 

Kal
ium 
(m
g) 

Co
les 
(m
g) 

Se
rat 
(m
g) 

AI
R      
(m
l) 

He
wa
ni 

Na
bat

i 

makan 
pagi Nasi  

Beras 
giling 40 

144
.0 0.0 2.7 0.3 

31
.6 

2.
4 

56.
0 

0.
3 0.0 

0.
0 

0.
0 2.0 

40.
0 0.0 

0.
8 

5.
2 

  Ayam bb kuning  Ayam 30 
90.
6 5.5 0.0 7.5 

0.
0 

4.
2 

60.
0 

0.
5 

24
3.0 

0.
0 

0.
0 30.0 

105
.0 

18.
0 

0.
0 

16
.8 

  Tahu Tahu 20 
13.
6 0.0 1.6 0.9 

0.
3 

24
.8 

12.
6 

0.
2 0.0 

0.
0 

0.
0 2.4 

30.
2 0.0 

0.
1 

17
.0 

  Tumis wortel + buncis Wortel 20 8.4 0.0 0.2 0.1 
1.
9 

7.
8 7.4 

0.
2 

24
00.
0 

0.
0 

1.
2 14.0 

49.
0 0.0 

1.
0 

17
.6 

    Buncis 20 7.0 0.0 0.5 0.0 
1.
5 

13
.0 8.8 

0.
2 

12
6.0 

0.
0 

3.
8 7.0 

15.
5 0.0 

1.
9 

17
.8 

Sub Total 
263
.6 

5.5 5.0 8.8 
35
.3 

52
.2 

144
.8 

1.
3 

27
69.
0 

0.
1 

5.
0 

55.4 
239
.7 

18.
0 

3.
8 

74
.4 

Makan 
Siang Nasi 

Beras 
giling 30 

108
.0 0.0 2.0 0.2 

23
.7 

1.
8 

42.
0 

0.
2 0.0 

0.
0 

0.
0 1.5 

30.
0 0.0 

0.
6 

3.
9 

  Tempe ungkep kelapa  

Tempe 
kedele 
murni 20 

29.
8 0.0 3.7 0.8 

2.
5 

25
.8 

30.
8 

2.
0 

10.
0 

0.
0 

0.
0 0.0 0.0 0.0 

1.
4 

12
.8 

  
Sayur asem jakarta (kacang 
panjang + labu siam + ketimun)  Labu siam 20 5.2 0.0 0.1 0.0 

1.
3 

2.
8 5.0 

0.
1 4.0 

0.
0 

3.
6 0.0 0.0 0.0 

0.
6 

18
.5 

Sub Total 
143
.0 

0.0 5.8 1.0 
27
.6 

30
.4 

77.
8 

2.
3 

14.
0 

0.
1 

3.
6 

1.5 
30.
0 

0.0 
2.
6 

35
.2 

Makan 
Malam Nasi  

Beras 
giling 50 

180
.0 0.0 3.4 0.4 

39
.5 

3.
0 

70.
0 

0.
4 0.0 

0.
1 

0.
0 2.5 

50.
0 0.0 

1.
0 

6.
5 

  Orem-orem tahu  Tahu 20 
13.
6 0.0 1.6 0.9 

0.
3 

24
.8 

12.
6 

0.
2 0.0 

0.
0 

0.
0 2.4 

30.
2 0.0 

0.
1 

17
.0 

  Semur wortel + kentang  Wortel 20 8.4 0.0 0.2 0.1 
1.
9 

7.
8 7.4 

0.
2 

24
00.
0 

0.
0 

1.
2 14.0 

49.
0 0.0 

1.
0 

17
.6 
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    Kentang 20 
16.
6 0.0 0.4 0.0 

3.
8 

2.
2 

11.
2 

0.
1 0.0 

0.
0 

3.
4 1.4 

79.
2 0.0 

0.
5 

15
.6 

Sub Total 
218
.6 

0.0 5.6 1.4 
45
.5 

37
.8 

101
.2 

0.
9 

24
00.
0 

0.
1 

4.
6 

20.3 
208
.4 

0.0 
2.
6 

56
.7 

Total Asupan 625
.2 21.9 

11.
2 

10
8.
3 

12
0.
4 

323
.8 

4.
5 

51
83.
0 

0.
3 

13
.2 77.2 

478
.1 

18.
0 

9.
0 

16
6.
2 
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Recall 2 

Waktu Menu 
Bahan 

Makanan 
Be
rat 

Ene
rgi 
(Kc
al) 

Protein (g) Le
ma
k 

(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 
(mg

) 

Col
es 
(m
g) 

Se
rat 
(m
g) 

AI
R      

(ml
) 

Hew
ani 

Na
bati 

makan 
pagi Nasi  

Beras 
giling 50 

180
.0 0.0 3.4 0.4 

39.
5 

3.
0 

70.
0 

0.
4 0.0 

0.
1 

0.
0 2.5 50.0 0.0 1.0 6.5 

  Ayam bb kuning  Ayam 20 
60.
4 3.6 0.0 5.0 0.0 

2.
8 

40.
0 

0.
3 

162
.0 

0.
0 

0.
0 20.0 70.0 

12.
0 0.0 

11.
2 

  Tahu kukus Tahu 30 
20.
4 0.0 2.3 1.4 0.5 

37
.2 

18.
9 

0.
2 0.0 

0.
0 

0.
0 3.6 45.3 0.0 0.2 

25.
4 

Sub Total 
260
.8 

3.6 5.7 6.7 
39.
9 

43
.0 

128
.9 

0.
9 

162
.0 

0.
1 

0.
0 

26.1 
165.

3 
12.
0 

1.2 
43.
1 

Makan 
Siang Nasi 

Beras 
giling 40 

144
.0 0.0 2.7 0.3 

31.
6 

2.
4 

56.
0 

0.
3 0.0 

0.
0 

0.
0 2.0 40.0 0.0 0.8 5.2 

  
Sup sayur wortel + 
bihun + brokoli Wortel 10 4.2 0.0 0.1 0.0 0.9 

3.
9 3.7 

0.
1 

120
0.0 

0.
0 

0.
6 7.0 24.5 0.0 0.5 8.8 

    Bihun 20 
72.
0 0.0 0.9 0.0 

16.
4 

0.
3 7.0 

0.
4 0.0 

0.
0 

0.
0 2.6 39.4 0.0 0.0 2.6 

    
Kol 
kembang 15 3.8 0.0 0.4 0.0 0.7 

3.
3 

10.
8 

0.
2 

13.
5 

0.
0 

10
.4 4.5 52.4 0.0 1.0 

13.
8 

Sub Total 
224
.0 

0.0 4.1 0.4 
49.
6 

9.
9 

77.
5 

0.
9 

121
3.5 

0.
1 

11
.0 

16.1 
156.

3 
0.0 2.3 

30.
4 

Makan 
Malam Nasi  

Beras 
giling 50 

180
.0 0.0 3.4 0.4 

39.
5 

3.
0 

70.
0 

0.
4 0.0 

0.
1 

0.
0 2.5 50.0 0.0 1.0 6.5 

  
Sup sayur wortel + 
bihun + labu siam  Wortel 10 4.2 0.0 0.1 0.0 0.9 

3.
9 3.7 

0.
1 

120
0.0 

0.
0 

0.
6 7.0 24.5 0.0 0.5 8.8 

    Bihun 10 
36.
0 0.0 0.5 0.0 8.2 

0.
2 3.5 

0.
2 0.0 

0.
0 

0.
0 1.3 19.7 0.0 0.0 1.3 

    Labu siam 20 5.2 0.0 0.1 0.0 1.3 
2.
8 5.0 

0.
1 4.0 

0.
0 

3.
6 0.0 0.0 0.0 0.6 

18.
5 

Sub Total 
225
.4 

0.0 4.1 0.4 
49.
9 

9.
9 

82.
2 

0.
8 

120
4.0 

0.
1 

4.
2 

10.8 94.2 0.0 2.1 
35.
1 

Total Asupan 
710
.2 17.6 7.5 

13
9.5 

62
.8 

288
.6 

2.
6 

257
9.5 

0.
2 

15
.2 53.0 

415.
8 

12.
0 5.5 

10
8.5 



76 

 

 

Recall 3 

Waktu Menu 
Bahan 

Makanan 
Ber
at 

Ene
rgi 
(Kc
al) 

Protein (g) 
Lem
ak 
(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fosf
or  

(mg
) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 

(mg) 

Col
es 

(mg
) 

Ser
at 
(m
g) 

AI
R      

(ml
) 

Hew
ani 

Nab
ati 

makan 
pagi Nasi  Beras giling 50 

180.
0 0.0 3.4 0.4 

39.
5 3.0 70.0 0.4 0.0 0.1 0.0 2.5 50.0 0.0 1.0 6.5 

  Ayam bb kuning  Ayam 30 90.6 5.5 0.0 7.5 0.0 4.2 60.0 0.5 
243.

0 0.0 0.0 30.0 
105.

0 
18.
0 0.0 

16.
8 

  Tempe bb kuning  
Tempe 
kedele murni 10 14.9 0.0 1.8 0.4 1.3 

12.
9 15.4 1.0 5.0 0.0 0.0 0.0 0.0 0.0 0.7 6.4 

  Sayur  Wortel 40 16.8 0.0 0.5 0.1 3.7 
15.
6 14.8 0.3 

480
0.0 0.0 2.4 28.0 98.0 0.0 2.0 

35.
3 

    Sawi 35 7.7 0.0 0.8 0.1 1.4 
77.
0 13.3 1.0 

226
1.0 0.0 

35.
7 4.1 

128.
6 0.0 1.4 

32.
3 

Sub Total 
310.

0 
5.5 6.5 8.5 

45.
8 

112
.7 

173.
5 

3.2 
730
9.0 

0.2 
38.
1 

64.6 
381.

6 
18.
0 

5.1 
97.
2 

Makan 
Siang Nasi Beras giling 30 

108.
0 0.0 2.0 0.2 

23.
7 1.8 42.0 0.2 0.0 0.0 0.0 1.5 30.0 0.0 0.6 3.9 

  Telur omelet  Telur ayam 30 48.6 3.8 0.0 3.5 0.2 
16.
2 54.0 0.8 

270.
0 0.0 0.0 47.4 53.4 

165
.0 0.0 

22.
2 

  
Sup sayur wortel + labu 
siam +bihun Labu siam 35 9.1 0.0 0.2 0.0 2.3 4.9 8.8 0.2 7.0 0.0 6.3 0.0 0.0 0.0 1.1 

32.
3 

    Bihun 10 36.0 0.0 0.5 0.0 8.2 0.2 3.5 0.2 0.0 0.0 0.0 1.3 19.7 0.0 0.0 1.3 

Sub Total 
201.

7 
3.8 2.7 3.7 

34.
4 

23.
1 

108.
3 

1.4 
277.

0 
0.1 6.3 50.2 

103.
1 

165
.0 

1.7 
59.
7 

Makan 
Malam Nasi  Beras giling 50 

180.
0 0.0 3.4 0.4 

39.
5 3.0 70.0 0.4 0.0 0.1 0.0 2.5 50.0 0.0 1.0 6.5 

  Ayam bb kuning  Ayam 50 
151.

0 9.1 0.0 12.5 0.0 7.0 
100.

0 0.8 
405.

0 0.0 0.0 50.0 
175.

0 
30.
0 0.0 

28.
0 

  
 Sup sayur wortel  Wortel 40 16.8 0.0 0.5 0.1 3.7 

15.
6 14.8 0.3 

480
0.0 0.0 2.4 28.0 98.0 0.0 2.0 

35.
3 
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Sub Total 

347.
8 

9.1 3.9 13.0 
43.
2 

25.
6 

184.
8 

1.5 
520
5.0 

0.1 2.4 80.5 
323.

0 
30.
0 

3.0 
69.
7 

Total Asupan 859.
5 31.5 25.2 

123
.4 

161
.4 

466.
6 6.1 

###
## 0.4 

46.
8 195.3 

807.
7 

213
.0 9.7 

226
.6 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pasien 3  
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Data Dasar 

Waktu Menu 
Bahan 

Makanan 
Ber
at 

Ene
rgi 
(Kc
al) 

Protein (g) 
Lem
ak 
(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 

(mg) 

Col
es 
(m
g) 

Ser
at 
(m
g) 

AI
R      

(ml
) 

Hew
ani 

Nab
ati 

makan 
pagi Nasi  Beras giling 50 

180.
0 0.0 3.4 0.4 

39
.5 3.0 70.0 0.4 0.0 0.1 0.0 2.5 50.0 0.0 1.0 6.5 

  Telur ceplok Telur ayam 30 48.6 3.8 0.0 3.5 
0.
2 

16.
2 54.0 0.8 

270.
0 0.0 0.0 47.4 53.4 

165
.0 0.0 

22.
2 

  Tempe bb kunung  
Tempe kedele 
murni 10 14.9 0.0 1.8 0.4 

1.
3 

12.
9 15.4 1.0 5.0 0.0 0.0 0.0 0.0 0.0 0.7 6.4 

  
Sayur kacang panjang + 
wortel + sosis  

Kacang 
panjang 10 4.4 0.0 0.3 0.0 

0.
8 4.9 34.7 0.1 33.5 0.0 2.1 0.5 5.5 0.0 0.7 8.9 

    Wortel 10 4.2 0.0 0.1 0.0 
0.
9 3.9 3.7 0.1 

120
0.0 0.0 0.6 7.0 24.5 0.0 0.5 8.8 

Sub Total 
297.

3 
5.3 5.6 8.5 

42
.9 

43.
7 

183.
9 

2.5 
150
8.5 

0.1 2.7 57.4 
133.

4 
165
.0 

2.9 
56.
5 

Sub Total 0.0 0.0 0.0 0.0 
0.
0 

0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 

Makan 
Siang Nasi 

Beras giling 
masak nasi 30 53.4 0.0 0.6 0.0 

12
.2 1.5 6.6 0.2 0.0 0.0 0.0 0.0 0.0 0.0 0.3 

17.
1 

    Ayam 10 30.2 1.8 0.0 2.5 
0.
0 1.4 20.0 0.2 81.0 0.0 0.0 10.0 35.0 6.0 0.0 5.6 

  Balado tahu Tahu 50 34.0 0.0 3.9 2.3 
0.
8 

62.
0 31.5 0.4 0.0 0.0 0.0 6.0 75.5 0.0 0.3 

42.
4 

  Buah  Pepaya 10 4.6 0.0 0.1 0.0 
1.
2 2.3 1.2 0.2 36.5 0.0 7.8 0.4 22.1 0.0 0.3 8.7 

Sub Total 
122.

2 
1.8 4.6 4.8 

14
.2 

67.
2 

59.3 0.9 
117.

5 
0.0 7.8 16.4 

132.
6 

6.0 0.8 
73.
8 

Makan 
Malam Nasi  Beras giling 40 

144.
0 0.0 2.7 0.3 

31
.6 2.4 56.0 0.3 0.0 0.0 0.0 2.0 40.0 0.0 0.8 5.2 

  Semur daging Daging sapi 10 20.7 1.8 0.0 1.4 
0.
0 1.1 17.0 0.3 3.0 0.0 0.0 9.3 48.9 7.0 0.0 6.6 

  Tahu square Tahu 20 13.6 0.0 1.6 0.9 
0.
3 

24.
8 12.6 0.2 0.0 0.0 0.0 2.4 30.2 0.0 0.1 

17.
0 
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  Sayur labu siam + tempe Labu siam 30 7.8 0.0 0.2 0.0 
2.
0 4.2 7.5 0.2 6.0 0.0 5.4 0.0 0.0 0.0 0.9 

27.
7 

    
Tempe kedele 
murni 10 14.9 0.0 1.8 0.4 

1.
3 

12.
9 15.4 1.0 5.0 0.0 0.0 0.0 0.0 0.0 0.7 6.4 

Sub Total 
201.

0 
1.8 6.3 3.0 

35
.2 

45.
4 

108.
5 

1.9 14.0 0.1 5.4 13.7 
119.

1 
7.0 2.5 

62.
9 

Total Asupan 
620.

5 25.4 16.4 
92
.2 

156
.3 

351.
7 5.3 

164
0.0 0.3 

15.
9 87.5 

385.
1 

178
.0 6.2 

193
.1 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Recall 1 
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Waktu Menu 
Bahan 

Makanan 
Ber
at 

Ene
rgi 
(Kc
al) 

Protein (g) 
Lem
ak 
(g) 

H A     
(g) 

Ca   
(m
g) 

Fosf
or  

(mg
) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 

(mg) 

Col
es 

(mg
) 

Ser
at 
(m
g) 

AIR      
(ml

) 
Hew
ani 

Nab
ati 

makan 
pagi Nasi  Beras giling 40 

144.
0 0.0 2.7 0.3 

31.
6 2.4 56.0 0.3 0.0 0.0 0.0 2.0 40.0 0.0 0.8 5.2 

  Ayam bb kuning  Ayam 30 90.6 5.5 0.0 7.5 0.0 4.2 60.0 0.5 
243.

0 0.0 0.0 30.0 
105.

0 
18.
0 0.0 

16.
8 

  Tahu Tahu 20 13.6 0.0 1.6 0.9 0.3 
24.
8 12.6 0.2 0.0 0.0 0.0 2.4 30.2 0.0 0.1 

17.
0 

  Tumis wortel + buncis Wortel 20 8.4 0.0 0.2 0.1 1.9 7.8 7.4 0.2 
240
0.0 0.0 1.2 14.0 49.0 0.0 1.0 

17.
6 

    Buncis 20 7.0 0.0 0.5 0.0 1.5 
13.
0 8.8 0.2 

126.
0 0.0 3.8 7.0 15.5 0.0 1.9 

17.
8 

Sub Total 
263.

6 
5.5 5.0 8.8 

35.
3 

52.
2 

144.
8 

1.3 
276
9.0 

0.1 5.0 55.4 
239.

7 
18.
0 

3.8 
74.
4 

Makan 
Siang Nasi Beras giling 30 

108.
0 0.0 2.0 0.2 

23.
7 1.8 42.0 0.2 0.0 0.0 0.0 1.5 30.0 0.0 0.6 3.9 

  Tempe ungkep kelapa  
Tempe 
kedele murni 20 29.8 0.0 3.7 0.8 2.5 

25.
8 30.8 2.0 10.0 0.0 0.0 0.0 0.0 0.0 1.4 

12.
8 

  
Sayur asem jakarta (kacang panjang + 
labu siam + ketimun)  Labu siam 20 5.2 0.0 0.1 0.0 1.3 2.8 5.0 0.1 4.0 0.0 3.6 0.0 0.0 0.0 0.6 

18.
5 

Sub Total 
143.

0 
0.0 5.8 1.0 

27.
6 

30.
4 

77.8 2.3 14.0 0.1 3.6 1.5 30.0 0.0 2.6 
35.
2 

Makan 
Malam Nasi  Beras giling 50 

180.
0 0.0 3.4 0.4 

39.
5 3.0 70.0 0.4 0.0 0.1 0.0 2.5 50.0 0.0 1.0 6.5 

  Orem-orem tahu  Tahu 20 13.6 0.0 1.6 0.9 0.3 
24.
8 12.6 0.2 0.0 0.0 0.0 2.4 30.2 0.0 0.1 

17.
0 

  Semur wortel + kentang  Wortel 20 8.4 0.0 0.2 0.1 1.9 7.8 7.4 0.2 
240
0.0 0.0 1.2 14.0 49.0 0.0 1.0 

17.
6 

    Kentang 20 16.6 0.0 0.4 0.0 3.8 2.2 11.2 0.1 0.0 0.0 3.4 1.4 79.2 0.0 0.5 
15.
6 

Sub Total 
218.

6 
0.0 5.6 1.4 

45.
5 

37.
8 

101.
2 

0.9 
240
0.0 

0.1 4.6 20.3 
208.

4 
0.0 2.6 

56.
7 

Total Asupan 625.
2 21.9 11.2 

108
.3 

120
.4 

323.
8 4.5 

518
3.0 0.3 

13.
2 77.2 

478.
1 

18.
0 9.0 

166
.2 

Recall 2 
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Waktu Menu 
Bahan 

Makanan 
Ber
at 

Ene
rgi 

(Kca
l) 

Protein (g) 
Lem
ak 
(g) 

H A     
(g) 

Ca   
(m
g) 

Fosf
or  

(mg) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 

(mg) 

Col
es 

(mg
) 

Ser
at 
(m
g) 

AIR      
(ml

) 
Hew
ani 

Nab
ati 

makan 
pagi Nasi  Beras giling 50 

180.
0 0.0 3.4 0.4 

39.
5 3.0 70.0 0.4 0.0 0.1 0.0 2.5 50.0 0.0 1.0 6.5 

  Ayam bb kuning  Ayam 20 60.4 3.6 0.0 5.0 0.0 2.8 40.0 0.3 
162.

0 0.0 0.0 20.0 70.0 
12.
0 0.0 

11.
2 

  Tahu kukus Tahu 30 20.4 0.0 2.3 1.4 0.5 
37.
2 18.9 0.2 0.0 0.0 0.0 3.6 45.3 0.0 0.2 

25.
4 

Sub Total 
260.

8 
3.6 5.7 6.7 

39.
9 

43.
0 

128.
9 

0.9 
162.

0 
0.1 0.0 26.1 

165.
3 

12.
0 

1.2 
43.
1 

Makan 
Siang Nasi Beras giling 40 

144.
0 0.0 2.7 0.3 

31.
6 2.4 56.0 0.3 0.0 0.0 0.0 2.0 40.0 0.0 0.8 5.2 

  
Sup sayur wortel + bihun 
+ brokoli Wortel 10 4.2 0.0 0.1 0.0 0.9 3.9 3.7 0.1 

120
0.0 0.0 0.6 7.0 24.5 0.0 0.5 8.8 

    Bihun 20 72.0 0.0 0.9 0.0 
16.
4 0.3 7.0 0.4 0.0 0.0 0.0 2.6 39.4 0.0 0.0 2.6 

    
Kol 
kembang 15 3.8 0.0 0.4 0.0 0.7 3.3 10.8 0.2 13.5 0.0 

10.
4 4.5 52.4 0.0 1.0 

13.
8 

Sub Total 
224.

0 
0.0 4.1 0.4 

49.
6 

9.9 77.5 0.9 
121
3.5 

0.1 
11.
0 

16.1 
156.

3 
0.0 2.3 

30.
4 

Makan 
Malam Nasi  Beras giling 50 

180.
0 0.0 3.4 0.4 

39.
5 3.0 70.0 0.4 0.0 0.1 0.0 2.5 50.0 0.0 1.0 6.5 

  
Sup sayur wortel + bihun 
+ labu siam  Wortel 10 4.2 0.0 0.1 0.0 0.9 3.9 3.7 0.1 

120
0.0 0.0 0.6 7.0 24.5 0.0 0.5 8.8 

    Bihun 10 36.0 0.0 0.5 0.0 8.2 0.2 3.5 0.2 0.0 0.0 0.0 1.3 19.7 0.0 0.0 1.3 

    Labu siam 20 5.2 0.0 0.1 0.0 1.3 2.8 5.0 0.1 4.0 0.0 3.6 0.0 0.0 0.0 0.6 
18.
5 

Sub Total 
225.

4 
0.0 4.1 0.4 

49.
9 

9.9 82.2 0.8 
120
4.0 

0.1 4.2 10.8 94.2 0.0 2.1 
35.
1 

Total Asupan 710.
2 17.6 7.5 

139
.5 

62.
8 

288.
6 2.6 

257
9.5 0.2 

15.
2 53.0 

415.
8 

12.
0 5.5 

108
.5 

 

Recall 3 
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Waktu Menu 
Bahan 

Makanan 
Be
rat 

Ene
rgi 
(Kc
al) 

Protein (g) Le
ma
k 

(g) 

H 
A     

(g) 

Ca   
(m
g) 

Fos
for  
(mg

) 

Fe  
(m
g) 

Vit. 
A 

(SI) 

Vit
. 

B1 
(m
g) 

Vit
. C 
(m
g) 

Natri
um 

(mg) 

Kali
um 
(mg

) 

Col
es 
(m
g) 

Se
rat 
(m
g) 

AI
R      

(ml
) 

Hew
ani 

Na
bati 

makan 
pagi Nasi  Beras giling 50 

180
.0 0.0 3.4 0.4 

39.
5 3.0 

70.
0 

0.
4 0.0 

0.
1 

0.
0 2.5 50.0 0.0 1.0 6.5 

  Ayam bb kuning  Ayam 30 
90.
6 5.5 0.0 7.5 0.0 4.2 

60.
0 

0.
5 

243
.0 

0.
0 

0.
0 30.0 

105.
0 

18.
0 0.0 

16.
8 

  Tempe bb kuning  

Tempe 
kedele 
murni 10 

14.
9 0.0 1.8 0.4 1.3 

12.
9 

15.
4 

1.
0 5.0 

0.
0 

0.
0 0.0 0.0 0.0 0.7 6.4 

  Sayur  Wortel 40 
16.
8 0.0 0.5 0.1 3.7 

15.
6 

14.
8 

0.
3 

480
0.0 

0.
0 

2.
4 28.0 98.0 0.0 2.0 

35.
3 

    Sawi 35 7.7 0.0 0.8 0.1 1.4 
77.
0 

13.
3 

1.
0 

226
1.0 

0.
0 

35
.7 4.1 

128.
6 0.0 1.4 

32.
3 

Sub Total 
310
.0 

5.5 6.5 8.5 
45.
8 

11
2.7 

173
.5 

3.
2 

730
9.0 

0.
2 

38
.1 

64.6 
381.

6 
18.
0 

5.1 
97.
2 

Makan 
Siang Nasi Beras giling 30 

108
.0 0.0 2.0 0.2 

23.
7 1.8 

42.
0 

0.
2 0.0 

0.
0 

0.
0 1.5 30.0 0.0 0.6 3.9 

  Telur omelet  Telur ayam 30 
48.
6 3.8 0.0 3.5 0.2 

16.
2 

54.
0 

0.
8 

270
.0 

0.
0 

0.
0 47.4 53.4 

16
5.0 0.0 

22.
2 

  
Sup sayur wortel + 
labu siam +bihun Labu siam 35 9.1 0.0 0.2 0.0 2.3 4.9 8.8 

0.
2 7.0 

0.
0 

6.
3 0.0 0.0 0.0 1.1 

32.
3 

    Bihun 10 
36.
0 0.0 0.5 0.0 8.2 0.2 3.5 

0.
2 0.0 

0.
0 

0.
0 1.3 19.7 0.0 0.0 1.3 

Sub Total 
201
.7 

3.8 2.7 3.7 
34.
4 

23.
1 

108
.3 

1.
4 

277
.0 

0.
1 

6.
3 

50.2 
103.

1 
16
5.0 

1.7 
59.
7 

Makan 
Malam Nasi  Beras giling 50 

180
.0 0.0 3.4 0.4 

39.
5 3.0 

70.
0 

0.
4 0.0 

0.
1 

0.
0 2.5 50.0 0.0 1.0 6.5 

  Ayam bb kuning  Ayam 50 
151
.0 9.1 0.0 

12.
5 0.0 7.0 

100
.0 

0.
8 

405
.0 

0.
0 

0.
0 50.0 

175.
0 

30.
0 0.0 

28.
0 

  Sup sayur wortel  Wortel 40 
16.
8 0.0 0.5 0.1 3.7 

15.
6 

14.
8 

0.
3 

480
0.0 

0.
0 

2.
4 28.0 98.0 0.0 2.0 

35.
3 

Sub Total 
347
.8 

9.1 3.9 
13.
0 

43.
2 

25.
6 

184
.8 

1.
5 

520
5.0 

0.
1 

2.
4 

80.5 
323.

0 
30.
0 

3.0 
69.
7 
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Total Asupan 
859
.5 31.5 

25.
2 

12
3.4 

16
1.4 

466
.6 

6.
1 

###
## 

0.
4 

46
.8 

195.
3 

807.
7 

21
3.0 9.7 

22
6.6 

 

 

 

 

 

 

 

 

 



1 

 

 


