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ABSTRAK 

Program pengabdian kepada masyarakat untuk mendukung 

CeTing MaS BuLe (Cegah Stunting Makan Sayur, Buah, dan Ikan 

Lele) merupakan kegiatan untuk meningkatkan kapasitas Teknologi 

Pascapanen dan Pengolahan Pangan dari Kader Pelayanan Terpadu 

(Yandu) di wilayah kewenangan Puskesmas Driyorejo, dalam 

rangka pencegahan stunting untuk 115 balita diintervensi, 

diperlukan 365 kemasan per hari masing-masing untuk produk bakso 

lele, nuget lele, mi lele, dan kerupuk lele sebagai hasil pengolahan 

ikan lele segar nir limbah sebanyak 46 kg. Bahan baku produk 

meliputi ikan lele, telur, tepung terigu, dan tepung tapioka. Bahan 

pembantu meliputi bawang putih, garam, dan soda kue. Proses 

pengolahan nir limbah mencakup tahap pem-fillet-an, perebusan, 

pengukusan, penggorengan, pengeringan, dan pengemasan yang 

disimpan dalam bentuk beku (freezer 300 L). Utilitas yang 

diperlukan mencakup air, listrik, bahan bakar minyak solar, dan 

liquid petroleum gas (LPG). Perencanaan unit pengolahan pangan 

Dapur Sehat PMT (Pemberian Makanan Tambahan) Lokal untuk 

Balita di Puskesmas Driyorejo didesain sebagai sociopreneur yang 

bertujuan untuk memenuhi kebutuhan pangan sehat 115 balita 

tersebut. Unit pengolahan ini berlokasi di Puskesmas Driyorejo, 

Gresik, Jawa Timur. Struktur organisasi yang dipilih adalah struktur 

organisasi garis, dengan jumlah pegawai 6 orang karyawan tetap dan 

8 orang karyawan borongan. Karyawan tetap akan bekerja selama 8 

jam/hari, sedangkan karyawan borongan akan bekerja selama 6 

jam/hari. Terdapat 5 hari kerja dalam satu minggu. Kualifikasi yang 

diperlukan untuk karyawan tetap adalah lulus SMA Sederajat dan 

S1, tidak ada kualifikasi pendidikan tertentu untuk karyawan 

borongan. Studi kelayakan ekonomi setelah pajak untuk  Dapur 

Sehat tersebut menunjukkan Break Even Point (BEP) sebesar 

31,32%, Rate of Return (ROR) sebesar 57,81%, dan Pay Out Time 

(POT) sebesar 1,71 tahun. Secara teknis dan ekonomis, perencanaan
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ini dinyatakan layak untuk dioperasikan. 

 

Kata kunci: pencegahan stunting, ikan lele, kader yandu, Dapur Sehat 

PMT Lokal, puskesmas Driyorejo.
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Evelyn Andriani Sutrisno, NRP. 6103022027, Clarence Lingga 

Pangau, NRP. 6103022029, dan Chelsey Thevanya Sumasdjo, NRP. 

6103022062. Local “PMT” Healthy Kitchen for Toddlers at 

Driyorejo Health Center Implements Zero Waste at a Production 

Capacity of 46 kg of Fresh Catfish/Day. 

Advisor: Indah Epriliati, S.TP., M.Si., Ph. D. 
 

ABSTRACT 

Community service program to support CeTing MaS BuLe 

(Prevent Stunting through Eating Vegetables, Fruits, and Catfish) is a 

programme intended to increase the capacity of Post-Harvest 

Technology and Food Processing for Integrated Service Cadres 

(Yandu) under the authority of Driyorejo Health Center, in order to 

prevent stunting for 115 toddlers intervened, 365 packages are needed 

per day each for catfish meatballs, catfish nuggets, catfish noodles, 

and catfish crackers as a result of processing 46 kg of fresh catfish 

without waste. The zero-waste food processing stages include 

filleting, boiling, steaming, frying, drying, and packaging. The 

products are stored frozen (300 L freezer). Materials needed are raw 

catfish, eggs, wheat flour, and tapioca powder. As for the auxiliary 

materials needed are garlic, salt, and baking soda. The utilities needed 

include water, electricity, diesel fuel, and liquid petroleum gas. The 

planning of the Local PMT (Complementary Foods) Healthy Kitchen 

unit for toddlers at Driyorejo Health Center is designed as a 

sociopreneur that aims to meet the healthy food needs of the 115 

toddlers. This processing unit is located at Driyorejo Health Center on 

Jalan Raya Driyorejo No. 3, Gresik, East Java. The organizational 

structure chosen is a line organization, with 6 employees and 8 casual 

workers, who work for 8 hours/day and 6 hours/day, respectively. 

They work for 5 days/week. The qualifications required for the 

employees are high school graduates and above, but no specific 

educational qualifications for casual workers. The after-tax economic 

feasibility study for the Healthy Kitchen shows a Break Even Point 

(BEP) of  31.32%, Rate of Return (ROR) of 57.81%, and Pay Out 

Time (POT) of 1.71 years. Technically and economically, this 

planning is declared feasible to be operated. 

 

Keywords: prevention of stunting, catfish, integrated health cadres, 

Local PMT Healthy Kitchen, Driyorejo health center. 
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