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The use of iodized salt in the community is still not optimal. This causes 
disorders Due to Iodine Deficiency (IDD) in Indonesia is still a major 
nutritional problem. The impact of iodine deficiency will cause disturbances in 
the nerves, growth hormone does not work perfectly, and goiter will arise. This 
is the background for community service activities to provide education related 
to the use of iodized salt in the household for members of Nasyiatul 'Aisyiyah 
Moyudan and Seyegan Branches. The method of carrying out activities is carried 
out online using a whatsapp group due to the COVID-19 pandemic. Service 
participants were given education about iodized salt, training on identification 
of iodized salt in the household, monitoring and evaluation of community 
service activities. The service participants are 20 people. This activity received a 
positive response from PCNA Seyegan and PCNA Moyudan. The results of the 
evaluation of this community service activity have increased from the pre test 
and post test. The average pre-test result is 74.29 and the post-test result is 
92.86. The conclusion from the community service activities carried out was 
that there was an increase in the knowledge and skills of the average participant 
by 25% on the importance of iodized salt and its simple identification. 
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2. Method  

3. Results and Discussion 

3.1. Education on the Importance of Consumption of Iodized Salt for the Body 

Fig. 1. Education and Training on Identification of Iodized Salt through YouTube channel 

(https://youtu.be/FF-HPGl0qcg) 
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3.2. Iodized Salt Identification Practice Tutorial 

• 

• 

• 

• 

• 

• 

Table 1. 

No. Initial Pre test Post test % Change 
1 US 60 100 67 
2 LF 50 70 40 
3 UK 100 100 0 
4 EN 70 80 14,3 
5 RI 60 90 50 
6 AA 80 90 12,5 
7 MN 80 100 25 
8 LA 60 80 33,3 
9 KI 90 100 11 
10 RW 70 90 28,6 
11 AK 80 90 12,5 
12 PA 70 100 42,86 
13 NZ 60 100 67 
14 CL 80 100 25 
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No. Initial Pre test Post test % Change 
15 MR 80 90 12,5 
16 NR 80 100 25 
17 WP 90 100 11 
18 RN 70 80 14,2 
19 LK 80 100 25 
20 SA 70 90 28,6 
21 AS 80 100 25 
 Average value 74,29 92,86 25 

4. Conclusion 
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