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ABSTRACT

Jungsari Village is located in a mountain valley and is one of the villages in
the Karanganyar district. The distance to the nearest city is about 5
kilometers. The majority of the Jungsari community’s members are farmers
and housewives. Housewives must be creative with an activity that will
benefit the family’s economy. The community service aimed to teach the

Jungsari community how to make liquid hand soap and food stick out of KEYWORDS
cassava, which is abundant in their surroundings. Cassava is a long, tuberous creative economy;
root of a tropical tree that is an essential ingredient in the diet of tropical Hand soap;
countries. Using innovative technology, the village community learned how Processed cassava

to make hand soap and processed cassava products and marketed them
online to increase family income.

This is an open-access article under the CC-BY-SA license

1. Introduction

The economic crisis is the thing that most Indonesians fear, especially during the current pandemic
[1]. COVID-19 greatly affects the wheels of the national economy, which has hit the family economy
[2]. The family, as the spearhead of survival, is the critical weapon for the existence of life [3]. The
period of COVID-19 pandemic, which is uncertain when it will end, has a very significant impact [4].
Several researchers from the economic field have been researching to overcome economic problems
during Covid [5]. The existence of government policies regarding the Treatment of Community Activity
Restrictions (PPKM) in several regions greatly affects the production, distribution, and consumption of
the community [6]. Reducing physical contact and doing all forms of work from home (WFH) will reap
various kinds of polemics [7], [8]. The polemic of nutritional problems as a survival supplement during a
pandemic has become a serious concern [9]. The family is a place to create conditions for achieving
quality nutrition and food security [10].

Food security has two important keywords, the availability of sufficient and equitable food and the
population's access to food, both physically and economically. Food secutity is the condition of fulfilling
food for the state to individuals, which is reflected in the availability of sufficient food, both in quantity
and quality, safe, diverse, nutritious, equitable, and affordable and does not conflict with religion, belief,
and culture of the community, to be able to live healthy, active, and productive in a sustainable manner.
Several researchers have researched food storage for food security during COVID-19 pandemic.
Choque-Quispe researched storage conditions and adsorption thermodynamic propetties of putple corn
[11]. Badaras's strategy for feedstock is valotizing local plant-based materials into high-value feedstocks
for piglets [12]. Dee used a cross-border delivery model for the viability of viral pathogens in animal
feed ingredients [13]. Buitimea-Canta used polyglycerol and propylene glycol ester structures duting the
storage of the texture and rheological properties of soybean oil organogels [14]. Byun used agar and
casein for the texture properties of Garaetteok stored frozen and supplemented [15]. The effect of long-
term frozen storage on the meat quality (Longissimus thoracis et lumborum) of male deer (Careolus
capreolus L.) was studied by Daszkiewicz [16]. Sokoowicz investigated the effect of storage time on
several characteristics of egg quality and composition in different housing systems [17]. The effect of
short-term storage temperature on the major headspace volatile compounds observed in Canadian faba
flour was investigated by Akkad [18]. The bioavailability properties of rapidly cooked and enhanced iron

DOI: https://doi.org/10.59247/jppmi.v2i3.71


http://creativecommons.org/licenses/by-sa/4.0/
http://creativecommons.org/licenses/by-sa/4.0/

Jurnal Pengabdian dan Pemberdayaan Masyarakat Indonesia Vol 2, No. 3, 2022
https://jppmi.ptti.web.id/index.php/jppmi/ E-ISSN 2807-7679 | P-ISSN 2807-792X

from Manteca yellow beans (Phaseolus vulgaris L.) were examined by Wiesinger [19]. Jahns studied the
history and future of dietary guidance in America [20].

Agarwal studied the effect of nitrogen gas flushing on seasoning stability, volatile compounds, and
the sensory perception of cheese and onion potato chips [21]. Vasylyshyna treated sour cherries (Prunus
cerasus L.) with chitosan solutions before storage to keep their quality [22]. Zhang dissected the SIFSR
gene, which controls fruit shelf life in tomatoes [23]. Ghufran examined the potential of water pumpkin
flour (Lagenaria siceraria) as a fat mimetic in biscuits with increased physicochemical and nutritional
properties and anti-diabetic properties [24]. Morsy studied the effect of anthocyanin-colored
microencapsulation on the survival rate of Lactobacillus thamnosus GG, color stability, and sensory
parameters in the Strawberry Nectar Model [25]. A review of the storage quality of fermented aquatic
foods based on heat treatment and water retention technology was investigated by Isola [26]. Islam
probed the level of ripeness of avocados using electrical impedance spectroscopy and support vector
machines [27]. Serra discovered that the position of the canopy attachment affects the metabolism and
constituents of Buropean pear skins [28]. Liu investigated the chemical properties of vacuum-fried
Pleurotus eryngii as well as the characterization of the brown pigment [29]. Dietary diversity of women
during the agriculture season in kapchorwa district, Uganda is the finding from Jordan's Cohort Study
(30].

Wu examined the distribution of the related beetles Sitophilus oryzae and S. zeamais (Coleoptera:
Curculionidae) in China's grain reserves [31]. The effect of antimicrobial edible coating and modified
atmosphere packaging on the microbiological quality of cold-stored hake (Merluccius merluccius) fillet
was investigated by Carrién-Granda [32]. Autoclaving on the formation of resistant starch in two
varieties of Nigerian cassava (Manihot esculenta) was studied by Abioye [33]. Alkuraieef found that the
extraction process and storage time affect the quality attributes of pomegranate juice from two local
pomegranate varieties [34]. Keshavarz researched Lactobacillus acidophilus inoculation effect on nitrite
and nitrate levels in yogurt containing spinach during cooling for 21 days [35]. Alsuhaibani discovered
that Low Calorie Pumpkin Jam Fortified with Soy has an impact on diabetic rats [36]. Sun investigated
the effect of preprocessing temperature and storage time on the physicochemical properties of winter
melon juice [37]. Korus studied that pre-treatment and drying methods affected mineral content, group
B vitamins, and tocopherols in kale (Brassica oleracea L. var. acephala) leaves [38]. Li analyzed the effect
of storage temperature on moisture migration and beef microstructure [39]. B. R. Aguilar Uscanga
examined the effect of applying cold plasma energy on the inactivation of damage to microorganisms,
proteins, and lipids in Adobera cheese [40].

Kahramanolu studied the effects of fludioxonil, propolis, and black seed oil on the postharvest
quality of "wonderful" pomegranates [41]. Eshghi measured changes in nutrients, antioxidants, and
phenolic compounds in grape's posthatvest storage life using Polysaccharide-based coatings [42]. Khalid
proposed electrolyzed water as a green cleaner [43]. Misra reviewed emerging coating technologies and
materials for probiotic improvement in food products [44]. Muhammad reviewed Evaluating Students'
Nutrition Knowledge on Food Safety in Indonesia [45]. Iriondo-DeHond studied food by-products as
sustainable ingredients for innovative and healthy dairy products [46]. Food safety knowledge and
practices among Saudi mothers were investigated by Ayaz [47]. Food storage facilitates professional
religious specialization in Watts’ hunter-gatherer societies [48]. In a pre-clinical experimental study
focusing on the fatty acid profile, Bomfim examined breast milk entiched with breast milk lyophilizate
to feed very low birth weight, premature infants [49]. Steinka investigated the identification and
behavioral assessment of methicillin-resistant staphylococci in cheese [50]. It is according to the
Republic of Indonesia Government Regulation No. 17 of 2015 on Food Security and Nutrition. It is
critical to understand and strive for because the family is the foundation of all family members’ lives,
especially in meeting basic needs such as nutritious food, education, and health.

Jungsari hamlet, Kadipiro Village is geographically located in a mountainous area with abundant
natural resources. This crop’s potential necessitates a light touch in terms of processing innovation and
product diversification. The PKK Jungsari has approximately 60 members, the majority of whom are
farmers. PKK is an abbreviation for Family Welfare Empowerment, a social organization that
empowers women to participate in Indonesia's development. Figure 1 depicts the occupation of PKK
Jungsari members based on population data from Kadipiro Village.
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Fig. 1.PKK Jungsari member’s occupation

The majority of PKK Jungsari members, approximately 60%, are farmers. In addition, the PKK
members are 5% employees, 10% entrepreneurs, and 25% migrants. Crop yields play a significant role
in this. PKIKK members currently earn around Rp. 60,000 a day. That income can be earned unless they
fail to produce satisfactory yields or if crops fail. They grow various crops, including cassava, sweet
potatoes, potatoes, vegetables, and fruits. Most of the harvest is sold in its raw state. Because of
declining market demand, they sell it at a relatively low price. Cassava and sweet potato are two
examples. Some Jungsari PKIK members sell cassava and sweet potatoes in their raw state rather than
processed products for about Rp. 1,800.00/kg for cassava and Rp. 5,600.00/kg for sweet potatoes. For
processed cassava and sweet potatoes, such as gethuk, a sweety soft cake, the selling price is Rp. 15,000
and Rp. 18,000 per pack from 1 kg cassava and 1 kg sweet potato, respectively. This price yields a higher
profit for PKK Jungasri members. According to a survey by the community service team members, the
community of PKK Jungsati has not heard of the marketable innovation of processed cassava and
sweet potatoes. The diversification of processed cassava and sweet potatoes is still limited, and the tool
technology is outdated. Figure 2 illustrates part of the corner of Dusun Jungsari, where the PKK office
is located in the same building as other village offices.

o

Fig. 2. PKK Jungsari office

When the harvest and planting seasons have passed, most PKK Jungsari members have much free
time. Additional skills are needed to support increasing family income aside from agricultural products.
They can utilize the potential of natural resources to improve skills, thereby increasing family income.
One of them is to create household products relevant to COVID-19 prevention. According to the initial
survey conducted by the proposer, PKK Jungsari members were unaware of this. It is interesting to
investigate and exploit the potential of natural and human resources in a positive and controlled
manner. Cassava plants, which contain active compounds in the prevention of COVID-19, can be
processed further to make a useful product and have economic value.
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2. Method

The following are the steps for implementing community service programs through a food
independence and security program:

a. The first stage is a survey and situation analysis study of the Jungsari PKK Group, including data
collection on the number of members of the PKK Group, types of livelihoods, average daily
income, PKK Group activities, and other data to support the implementation of the self-reliance and
food security program. Chemical engineering expertise is required for the diversification of food
independence and security programs.

b. The second stage is the socialization and assistance of the food self-reliance and security program. At
this stage, the team members explained the innovation and diversification of processed cassava and
sweet potatoes according to the food independence and security program. Participants carried out
hands-on experience making these products. The Jungsari PKK Group was expected to know and
understand its function, chemical properties, dangers, and the novelty of the technology.

c. The third stage is knowledge of the economic review and product marketing. At this stage, the
Jungsari PKK Group learned how to calculate production costs, capital, operating profit, selling
prices, financial accounting, break-even points (BEP), attractive marketing techniques, branding, and
persuasive packaging.

d. The fourth stage is product marketing education and assistance. This activity included online and
offline sales techniques, branding, packaging, and determining the home industry's production
number.

e. The fifth stage involves regular monitoring of food self-sufficiency and food security program
activities. An evaluation of the success of the food independence and security program was carried
out at this stage.

3. Results and Discussion

PKK Hamlet Jungsari Karanganyar has participated in community service activities. The activity
went off without a hitch, and the participants were enthusiastic. Community service activities with the
theme PKK Jungsari Empowerment to Encourage Creative Economy Development Through self-
reliance and food security programs have been carried out smoothly. Empowerment of community
members appears to be critical for improving the economic status of its members. Making liquid
dishwashing soap has a relatively positive impact on stimulating its members to be more creative.

This activity’s stages include the introduction of activities such as survey activities, arranging PKM
activity schedules, and purchasing matetials. The second stage is self-sufficiency and food security
education. At this stage, self-sufficiency and food security education is carried out through the
production of hand washing soap and innovative cassava processing. The PKK group has been
educated and assisted in the production of hand washing soap products and cassava processing
innovations. Marketing assistance is also provided through education on creating product logos and
packaging. Figure 3 depicts activity documentation.
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Fig. 3. Hand soap Making and Processed Cassava product

Figure 3 depicts the activity, which begins with an introduction and progresses to training on how to
make liquid handwashing soap and cassava stick. This activity was well-attended by the community.
Following the educational activity was monitoring and evaluation, during which the PKK Jungsari
community produced and sold this product independently. The proceeds of this sale might well increase
their daily income.

4. Conclusion

This activity greatly affects PKK Jungasri Karanganyar members. This new education enlightens
them to produce useful products which have economic value. This activity increases the members’
motivation to make hand soap and process processed cassava with a new product, namely cassava
sticks. The self-sufficiency and food security program is a breakthrough towards family food security
through a community service program applying appropriate technology (PPTTG). This program is
intended to provide education and improve welfare through technological skills, innovative locally
processed products, and a creative economy. This activity also provides increased knowledge about
marketing and packaging techniques,
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