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The De-Ka Kopertis X Canteen is one of the businesses that was just opened 
in April 2021 by the KPN Kopertis X cooperative management for the period 
2021-2023. Previously this cooperative was only engaged in the savings and loan 
business, although this cooperative was founded in 1992. The canteen Business 
(Kantin DeKa) serves members in terms of providing breakfast and lunch for 
members who work in the LLDIKTI X office, as well as guests who are 
underweight. at the LLDIKTI X office. Apart from providing lunch and 
breakfast, there are also various snacks, such as fried foods and other cakes. 
There are only a few types of fried foods, so the canteen's income is less. The 
purpose of this service program is to empower the canteen with creativity in 
various processing of oyster mushrooms. The methods are Socialization about 
various processed snacks of oyster mushrooms, especially Crispy oyster 
mushrooms and oyster mushroom Rissoles. Workshop/training on making 
Crispy and Oyster Mushroom Rissoles. Assistance for canteen employees in 
making these various mushroom snacks until they become skilled. The result 
at the time of socialization increased partners' knowledge of oyster mushrooms 
and their processing, which was marked by an increase in post-test results of 
90% from the average pre-test value of 21.4%. The increase in the income of 
the De-ka canteen per day is approximately Rp. 312,000. The manager's 
creativity-by processing oyster mushrooms into various snacks is an effort to 
empower De-Ka canteen to increase income. 
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2. Method  

2.1. Socialization About Various Processed Oyster Mushroom Snacks, Especially Crispy Oyster 
Mushroomand Mushroom Rosole 
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2.2. Workshop or Training to Make Crispy Oyster Mushroom and Mushroom Rissole 

2.3. Assistance in Making Crispy Mushrooms Oysters Mushroom Rissole 

 

3. Results and Discussion 

3.1 Socialization about Various Processed Snacks of Oyster Mushrooms, Especially Crispy Mushrooms 
and Mushroom Rissole 

Fig. 1. Some members of the service team during socialization
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Fig. 2. Some members of service partners during socialization 

Table 1. Pretest results, socialization 

 
No. 

 
Name 

Out of 10 questions  
% knowledge Number of correct 

answers 
Number of wrong 

answers 
1. Irma Hermansyah 4 6 40% 
2. Rabbayani 5 5 50% 
3. Cun 3 7 30% 
4. Tiara Lovely 4 6 40 % 
5. Reni 2 8 20% 
6. Ramaduti Sari 3 7 30% 
7. Rini Sulastri 3 7 30% 
 Rata-rata   21.4% 

3.2 Socialization about Various Processed Snacks of Oyster Mushrooms, Especially Crispy Mushrooms 
and Mushroom Rissole 

Table 2. Post test results, socialization
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No. 

 
Name 

Out of 10 questions  
% knowledge 

% Knowledge 
enhancement 

Number of 
correct answers 

Number of 
wrong answers 

1. Irma Hermansyah 9 1 90% 50% 
2. Rabbayani 8 2 80% 30% 
3. Cun 10 0 100% 70% 
4. Tiara Lovely 9 1 90 % 50% 
5. Reni 10 0 100% 80% 
6. Ramaduti Sari 9 1 90% 60% 
7. Rini Sulastri 8 2 80% 50% 
 Average 90% 55% 

Fig. 3. Some members of the service team when processing mushrooms into crispy

Fig. 4. Some members of the service team when processing mushrooms into crispy
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Fig. 5. Some members of the service team when processing mushrooms into crispy

3.3 Assistance in Making Crispy Oyster Mushroom and Mushroom Rissole 

 

Table 3. Consumables needed for one time/day for making crispy mushrooms

Material Amount Price (Rp) 
Fresh Mushrooms 3 kg 105,000 

Cooking Oil 6 Liter 84,000 
Wheat Flour 6 kg 60,000 

Egg 25 eggs 48,000 
Seasoning 12 packs 24,000 

Pepper powder 6 packs 30,000 
Plastic packaging 2.5 ounces 25,000 

Total 376,000 

4. Conclusion 
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