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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 Indonesia has malnutrition problem, mostly occurred in children and 

teenager; from 5-18 years old, consisting of 35.8% of girls population and 40.2% 

of boys population (MenKes RI, 2013). Some factors influencing are the 

increased of consumption of processed foods, less physical activity, economic 

condition, and culture (Worldbank, 2015).  

 Protein and calcium are the two nutrients found to be lacking in 

Indonesian consumption.  According to BPS (2014), Indonesian consumed 

inadequate protein, which is 54.16 g/day, although the recommendation is 62 

g/day. Meanwhile, calcium consumption in average is still about 240 mg/day 

although recommendation is 1100 mg/day (Mulyani, 2009; MenKes RI, 2013). 

Normally calcium obtained from milk products and its derivatives since milk is 

believed to complement their diets as a source for calcium. However Indonesia 

only able to provide 40% demands of milk, while 60% is imported from the other 

country (Respati, et al., 2013).  

Nowadays, Indonesian consumption of noodles has increased; in fact, 

Indonesia is one of the top consumers of noodle (WINA, 2015). However, the 

main ingredient of noodle is wheat flour, which is not cultivated in Indonesia. 

USDA stated that Indonesia is the second highest importer of wheat (imported 6.7 

tons in 2011 and progressively increased until 7.3 tons in 2014). In fact, about 

50% of the wheat imported is used for making noodles (Amin, 2013; USDA, 
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2015). Its protein content is 12.61 g/100g and calcium is 29 mg/100g. To reduce 

the amount of imported wheat flour and increased its nutritional content, one of 

the effort is to substitute it with the local product.  

Mung bean (Vigna radiata [L.] R. Wilczek) is the third legumes in 

Indonesia, planted in almost all region. Due to short time plantation and 

endurance toward adverse condition; making mung bean high in availability 

(Kementerian Pertanian, 2013). Besides, its protein content (23.86 g/100g) and 

digestibility (77%) are high, thus it is suitable as a good food ingredients for food 

product. Previous research shows that addition of mung bean toward noodle 

production can increase its protein content, but still lacks in acceptability due to 

its strong foreign flavor; known as beany flavor. 

Pohpohan (Pilea melastomiodes [Poir.] Wedd.) is a kind of leaves that is 

normally used as ―lalapan‖ in Indonesia, especially in Java because of its fresh 

characteristic. There is not much utilization of this leaf although study shows that 

pohpohan is high in calcium (744 mg/100g). Therefore making it as an ingredient 

of food product might increase its utilization and product varieties. Substitution 

with mung bean and the addition of pohpohan leaves inside the noodle making is 

expected to increase the nutrition content, especially protein and calcium as well 

as to reduce wheat flour demand. 

 

1.2 Research Problem 

 Indonesian daily consumption is lack in protein and calcium. Noodle is 

one of the popular food consumption in Indonesia, but the problem is in the wheat 

flour as the main ingredient, which is cannot be cultivated in Indonesia. On the 

other hand, mung bean which is high on protein is highly available, but the 
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utilization is still limited due to the presence of beany flavor. Beside that, the 

utilization of pohpohan for making food product is still limited, despite the fact 

that it is a good source of calcium. Hence, substitution of wheat flour with mung 

bean combine with addition of pohpohan is expected could overcome those 

problems. 

 

1.3 Objectives 

 The objectives of this research were divided into two, which were general 

objective and specific objective. 

1.3.1 General Objective 

 The general objective of this research was to utilize mung bean and 

pohpohan in the making of noodle with better nutritional content in terms of 

protein and calcium. 

1.3.2 Specific Objective 

 The specific objectives of this research were: 

1. To determine the proper pretreatment method to obtain mung bean powder 

with less beany flavor, 

2. To determine the effect of different pohpohan powder concentration and 

ratio of wheat flour:mung bean powder on physical and chemical 

characteristics of the noodle, 

3. To determine the most preferred formula of mung bean and pohpohan 

noodle based on sensory analysis, and 

4. To evaluate the nutrient composition of the most preferred formula noodle, 

including the calcium content. 




