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ABSTRACT 
 

Rawa Badak Selatan is one of some villages in Koja Subdistrict, North Jakarta 
that dominated by toddler parents with a lack of knowledge and economic 
prosperity about food nutrition. Corporate Social Responsibility (CSR) of PT. 
Pertamina Integrated Terminal Jakarta is carrying the SULE program as a 
strategy to empower toddlers mother by innovating catfish products, this 
program aims to increase productivity and improve the nutrition of toddlers. 
The data collecting method is descriptive and the implementation program 
was by the participatory method. The SULE programs include learning about 
catfish product innovation, management of catfish food production, and 
product marketing. The food product development also conducts the zero-
waste production that provides more benefits, reduce waste handling activi-
ties, increasing productivity, overcome environment pollutant, and increase 
income and efficiency. Catfish product innovations from the catfish fillet are 
nuggets, shredded meat, and sticks. Catfish bones are processed into bone 
chips, tempeh chips, and fishbone biscuits. The SULE program had a positive 
impact because toddler mothers with bunda koja community could have ad-
ditional income from catfish production and marketing. In the future, inno-
vations of new catfish processed products will be developed into great socio-
preneur that improve the economy of more other toddler mothers.    
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Introduction 

Reduction and prevention of malnutrition are very important and need to be continuously de-
veloped (Scherbaum & Srour, 2016). The case of malnutrition is often related to the socio-eco-
nomic conditions of the people who reflect on the lack of knowledge in healthy and nutritious food 
consumption (Poel et al., 2007). The lack of parental income and lack of knowledge about food 
nutrition could be the causes of poor toddler parenting. The low parental income can cause them 
to be unable to provide nutritious food components for their children. Rawa Badak Selatan is one 
of some villages in Koja Sub-district, North Jakarta, which has the second-largest group of toddlers 
with a total of 5.304 (Tan, 2020).  

The health research center (Riskesdas) data (2018) of DKI Jakarta province shows the propor-
tion of malnutrition and malnutrition status was 15.6%. Dr. Lisbet as the head of the Koja District 
Health Center, explain that Rawa Badak Selatan is one of the villages dominated by toddler's nu-
tritional status that needs to be improved. Therefore, income and knowledge of toddlers' parents 
need to be improved, they might change the awareness of toddler food intake by the consumption 
of fish. 
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Fish have complete nutrition such as protein, vitamins, minerals, and fatty acids that very 
good for toddler health. The fish consumption rate in Indonesia was 41.11 kilogram per capita 
are still categorized low even in the Southeast Asian region (Djunaidah, 2017). Catfish is one of 
the food sources that can be processed and diversified into any kind of nutritious food, in ad-
dition to cheap and easy to find, catfish has high nutritional properties. Catfish (100 gram) con-
tains 12.82% protein, 3.70% fat, 2.70% ash, 2.60% carbohydrate, and 5.59% calcium (Handa-
yani & Kartikawati 2015). The food product development nowadays also conduct zero waste 
production, because there is a huge fishbone is a by-product. According to Sulaeman (2008) 
explains the application of the concept of zero waste will provide more benefits and reduce 
waste handling activities. The benefits of applying the zero principle waste are increasing 
productivity, overcome the pollution environment, and increase income and efficiency. Catfish 
bone had a calcium content of 21%– 25%, the phosphorus content of 10%–11%, and fat content 
of 7% (Bechtel et al., 2018). Catfish diversified into various products including nuggets, shred-
ded fried meat, and crispy sticks (Datta, 2015). Not only catfish that can be processed into the 
various products, catfish bone by-product which is high in calcium and other minerals can also 
be diversified into various products such as bone chips, bone tempeh chips, and biscuits. 

The SULE (Serba Unsur Lele) is a toddler mother empowerment program from the Corpo-
rate Social Responsibility (CSR) of PT. Pertamina (Persero) Integrated Terminal Jakarta accom-
pany by the bunda koja community aimed to improve child nutrition and increase the income 
of mother toddlers. Bunda koja community and the mothers of the toddler was educated about 
food nutrition and diversification of catfish products, they learned about to create good manu-
facturing practices of catfish products, then how to market their catfish products. This program 
aims to increase the productivity of toddler mothers, and improve toddler nutrition. 
 
Research Method 

This research is a descriptive study of qualitative methods. A descriptive study explains the 
implementation of the mother's toddlers and bunda koja community empowerment with the Cor-
porate Social Responsibility (CSR) PT. Pertamina (Persero) Integrated Terminal Jakarta. Infor-
mation sources of this study include the CSR PT. Pertamina (Persero) Integrated Terminal Jakarta 
as the program implementation informant, the toddler mothers, and bunda koja community as the 
participant of the program.     
 
Results and Discussion 

The Community empowerment activities carried out by participatory methods, bunda koja 
community was placed as a subject in each activity, with accompanying from the CSR PT. Per-
tamina (Persero) Integrated Terminal Jakarta starts from training in the introduction for utilized 
catfish products, production, and product marketing. This activity was conducted from October 
2018 until February 2020. 

 
Nutrition education and food product development training 

The training of toddler mothers and bunda koja community is educating about the nutritional 
properties of catfish, the catfish economic value, the importance of nutrient intake for a toddler, 
and catfish product diversification. The output of this activity is toddlers' mothers become aware 
of the importance of nutrition for toddlers and increase creativity in various products from nutri-
tious catfish (Mahmudiono et al., 2016).  

The training began with a demonstration of catfish preparations then catfish product devel-
opment (Figure 1). The product made from catfish fillet is catfish nugget, shredded catfish meat, 
and crispy catfish sticks. The development of new value-added food ingredients from catfish bone 
are tempeh catfish bone chips, catfish bone biscuit, and catfish bone chips.  
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Figure 1. The training of catfish product development 

The toddler mothers and bunda koja as the participant was curious about the catfish Product 
training. The enthusiasm of these mothers was good, through the discussion session many ques-
tions were raised related to catfish and its processed and business opportunities (Figure 2). The 
making of catfish nugget begins with fillet the fresh catfish off from bones, thorns, and skin. The 
fillet is then mixed with egg yolk, fine garlic, salt, and sugar using a blender. The mixture was then 
added with tapioca starch and stirred until well blended. The nugget dough then steamed for 
about 30 minutes. The steamed nugget then cut into the desired size and covered with egg white 
and then bread crumbs. The nuggets then are frozen before packaged in plastic pouches. Shredded 
catfish meat was made by sauteing the spices, lemongrass, galangal, bay leaves, orange leaves, 
brown sugar, and then coconut milk. Catfish meat that has been steamed and stirred then put into 
the spice mixture and kept cooked until dry. 

 

 

 
 
 
 
 
 
 
 
 

Figure 2. The catfish nugget product made by bunda koja community 

 
The making of catfish sticks begins with crushing the catfish fillet, then the eggs and oil put 

into wheat flour, tapioca starch, salt, sugar, and pepper. The mixture was stirred, then sliced scal-
lions added, and then the dough kneaded until smooth. The dough then shaped into a stick using 
a pasta maker. The stick then fried in hot oil. 

Fishbones in the production become untapped waste even though there are a high calcium 
and phosphorus content. The bone and head of catfish have 9.35% calcium content, higher than 
catfish fillet which is only 0.65%. In addition to calcium, catfish bones contain phosphorus, mag-
nesium, potassium, and sodium (Handayani & Kartikawati 2015). These minerals are important 
micronutrients for toddler growth. Utilization of fish bones is initiated with the lacking amount of 
calcium consumption, the common source of calcium generally obtained from cow's milk that can 
not be reached by the underdeveloped economic society. Product fortification by the addition of 
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fish bones with elements of calcium and phosphorus can be used as a source of micronutrients to 
improve nutritional quality. 

 
 

 
 
 
 
 
 

 
 

(a)                                 (b)                                                     (c) 
        Figure 3. (a) catfish bone chips; (b) catfish bone tempeh chips; (c) catfish bone biscuits 

Catfish bone steamed with a high pressure cooker for 2 hours. The boiling process softens the 
fishbone and is easily applied to various products. The making of biscuits begins by mixing flour, 
sugar, sweet potato, and catfish bones. The biscuits then baked in the oven for about 30 minutes. 
The making catfish bone chips begin by mixing catfish bone with tapioca starch, herbs, and spices. 
The dough then boiled and cut into a thin shape, after cutting the dough dried in the sun. The dried 
catfish bone chips are then fried in a hot oil pan, after that, the catfish bone chips are put into a 
chemical container. 

 
 
 

 
 
 
 
 
 
 
 
 

 

Figure 4. Bunda koja community train the toddler's mother 

The training system is carried out using the training of trainer (tot) method, so bunda koja 
community can understand the materials through hands-on practice, they also could be the role 
act about the catfish product development and spread their knowledge to the wider environmen-
tal community. The training activity begins from the nutritional benefit of catfish consumption, 
the handling of raw material, and the manufacture of processed catfish products.  

 
The management assistance of catfish food production 

The next development of catfish products is to provide good production governance to obtain 
standardized product quality. Assistance activities are carried out by controlling and providing 
suggestions on every production activity and production management starting from making the 
Production Operational Standards (SOPs), the packaging procedure, and obtaining a product li-
cense such as perizinan produk industri rumah tangga (PIRT). Production of catfish development 
is carried out by the bunda koja community with toddler mothers beginning with the preparation 
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of production SOPs, the preparation of good sanitation and hygiene standards. Catfish processing 
is highly perishable, the utilized any kind of catfish product must be very concerned about cold 
chain production so each product until a distribution is always kept frozen. Sanitation and hygiene 
are carried out by always washing hands with soap before and after production activities, every 
person must be using masks and gloves to prevent contamination. Equipment and production fa-
cilities always clean up after and before production. 

The implementation of production activities also accompanied by financial management as-
sistance, bunda koja community with toddler mothers could able to plan sustainable processing 
of catfish product. Assistance in the calculation of the production cost such as the calculation of 
variable costs, the cost of equipment, the cost of depreciation of equipment that adjusted to the 
production capacity. CSR PT. Pertamina (Persero) Integrated Terminal Jakarta assists with pack-
aging and equipment needed during the production, distribution, and distribution. 

Packaging and labels are supporting factors to products that can be liked, known, and com-
mercialized properly. The products are also packed with pouched plastic to protect the product 
from contamination and increase product shelf life. Nuggets (ready to cook) are frozen, shredded 
products, bone tempe chips, and crackers are packed in zipplock plastic. 

 
 
 
 
 

 
 
 
 
 
 
 

Figure 5. Packaging of catfish product innovation 

Bunda Koja Comunity already produces and package products and ready to be an invention 
to a wide market. shredded catfish meat, nuggets, bone chips, and bone Tempe chips already pro-
duced and marketed that carried out through direct marketing and digital marketing so the prod-
ucts can be recognized by consumers on a larger scale. 

 
The Distribution and marketing of catfish food product 

Bunda koja community products are also introduced by the distribution to various outlets or 
stores, local media, social media, websites, community events, etc. Marketing development is car-
ried out accompanied by the millennials generation from the Koja sub-district, marketing was car-
ried out by elaborating the activities of the bunda koja community while the production activities, 
bunda koja community while helping the toddler mothers increase knowledge and providing ad-
ditional income to help increase the nutritional intake of toddlers. 

This SULE program supports the improvement of nutrition for malnourished children. 
Through the training of nutritious processed catfish products, mothers of toddlers can learn and 
understand the importance of nutritious food for toddlers and create food product innovations 
into business opportunities. A member of bunda koja community said “SULE can progress, suc-
ceed, thanks to Bunda Koja Community and her CSR companion. If there is no enthusiasm, this 
SULE could be failing. Now with SULE, I was being taught to make this product, we can also help 
toddlers who are malnourished. After all the program SULE can be more known in the market ... 
"(IN, 50 Years). 
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Figure 6. Awareness for a toddler mother to improve food toddlers nutrition 

A small number of processed fish products made by mothers of toddlers are brought to be 
distributed to their toddlers as nutrition complementary, so indirectly that has an impact on im-
proving parenting (Figure 6). This SULE program succeeded in having a positive impact on pro-
gram recipients, especially toddlers mothers. According to the results of an interview with one of 
the program recipients, the existence of the SULE program can provide additional income for 
mothers of a toddler at Rawa Badak Selatan. 
 
Conclusion 

The SULE (Serba Unsur Lele) program has giving succeed impact on Rawa Badak Selatan tod-
dlers, especially the additional income through the income of catfish products. Besides, the bunda 
koja community and mothers of toddlers received new knowledge about catfish product develop-
ment. The role of PT. Pertamina, posyandu cadres, and Koja District Health Center were very in-
fluential in the development of the SULE program. CSR of PT. Pertamina has a role in providing 
stimulant funds as well as mentoring and monitoring the implementation of the SULE program. 
The SULE program to be a sustainable productive endeavor needs to be improved together, coop-
eration, and motivation of program members and the development of partnerships with local gov-
ernments or stakeholders. Product innovations from catfish are potential to develop, not only nug-
gets, shredded meat, sticks, tempeh chips, and fishbone crackers, but also catfish bone crackers, 
brownies, catfish pempek, etc. can be developed into a new healthy food innovation. These inno-
vative catfish products are very potential to develop into businesses and the potential to improve 
the economy of mothers of toddlers and surrounding communities. 
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