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Pumpkin or Cucurbita moschata is one of the plants food sources that have high
nutritional and fine fiber so that it is easily digested. The use of pumpkin mixture
with supplementary feeding toddler biscuits will increase the nutritional value of
supplementary feeding toddlers because pumpkin meat has a rich content of
vitamins A, B and C, minerals, and carbohydrates. In this study, pumpkin and
supplementary feeding biscuits were processed into steamed cake, cookies, and
pudding with the aim of knowing the acceptability and food waste of steamed
cake, cookies, and pudding. This research was conducted at the Taman Posyandu
Melati Dawuhan Kidul Village, Papar District, Kediri Regency. The data
collection technique of this study used the residual food acceptance test
(Comstok) with descriptive analysis method and with quasi-experimental method
conducted on 23 randomly selected respondents with the criteria of toddlers aged
3-5 years and are members of taman posyandu Melati who are not allergic to food
ingredients. Based on the acceptability test of the remaining steamed cake food
with 0% residue as much as 60%, cookies remaining 0% as much as 43.40%,
pudding remaining 0% as much as 13%. Acceptability test of food waste with 0%
food waste is steamed cake as much as 60%. It is recommended that for cookies
products, the texture is less dry, the addition of pumpkin is reduced. The pudding
is too mushy, so the ratio of agar flour is still lacking. The purpose of this study

was to determine the acceptability of the remaining steamed cake, cookies, and
pudding. Using of local and affordable food is necessary for the health of toddlers

I. Introduction
Supplementary feeding is an act of providing food in the form of biscuits that are guaranteed

safety and quality and pay attention to aspects of nutritional value needed by toddlers who are
targeted (Pusdatin Kemenkes RI, 2018 in Rahayu, 2020).

The Kediri City Health Office has long implemented the implementation of supplementary
feeding as one of the nutrition programs to reduce the prevalence of undernutrition and
malnutrition in toddlers. (Tutut Pujianto et al. 2019). The Kediri District Health Office has
implemented a supplementary feeding biscuit program. However, this program experienced
problems because toddlers felt bored after consuming biscuits for 3-4 days. The reason why
toddlers do not finish supplementary feeding in the Kediri area is 60% of children do not want to
eat and 40% are eaten by other family. Therefore, the utilization of local and affordable food
ingredients is necessary for the health of toddlers (Riskesdas, 2018). One of the local foods in
Kediri District is pumpkin.

Research related to toddler supplementary feeding and pumpkin which is used as a variety
of processed supplementary feeding is still limited, with this research the utilization of toddler
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supplementary feeding and pumpkin can be a variation of local food-based undernourished toddler
food in the form of steamed cake, pastries, pudding in Taman Posyandu Melati Duwuhan Kidul
Village.

Pumpkin (Cucurbita moschata) is a food source plant that has high nutritional content and
fine fiber so that it is easily digested. It has high adaptability, so it can grow anywhere both in the
lowlands and highlands. Pumpkin also has a sweet taste and attractive color, so it can be used to
add flavor and color to processed foods. (Stefania et al., 2021). Given the complete nutritional
content of pumpkin and its relatively cheap price, pumpkin has good potential to be developed as
an alternative food for the people. The nutritional content of pumpkin is quite complete
carbohydrates, protein, pro-vitamin A, vitamin BI and vitamin C. Every 100 g of pumpkin
contains. 51 kcal of energy, 1.7 g of protein, 10 g of carbohydrates, 0.20 mg of vitamin A, 2 mg
of vitamin C (Ministry of Health of the Republic of Indonesia, 2019).

This study aims to determine the acceptability of toddlers to preparations made from
toddler supplementary feeding and pumpkin as supplementary feeding Extension at Taman
Posyandu Melati Dawuhan Kidul Village, Papar District, Kediri Regency

II. Methods

This study included a type of quasi-experimental research, by giving treatment to subjects
and variables observed food waste from processed steamed cake, cookies, pudding made from
toddler supplementary feeding biscuits and pumpkin. The research design is descriptive, by
giving different supplementary feeding extension treatments from processed pumpkin to
respondents. The observed variables were food waste from processed steamed cake, cookies,
pudding made from toddler supplementary feeding biscuits and pumpkin in taman posyandu
Melati toddlers 3 - 5 years old.

The method of measuring the acceptability of toddler supplementary feeding and pumpkin
using the visual comstok method and using 23 respondents randomly selected at Taman
posyandu Melati with the criteria of toddlers aged 3-5 years and members of Taman posyandu
Melati who are not allergic to food ingredients. Then the remaining food was tested with the
comestok form and grouped into 6 scales (food comstock scale):

Scale 0 = 100% of the food served was not consumed by the patient.
Scale 1 =95% of food served is almost not eaten.

Scale 2 = 75% of the food served % portion is remaining

Scale 3 = 50% of food served 1/2 portion is remaining taman posyandu
Scale 4 = 25% of food served Y4 portion is remaining

Scale 5 = 0% of the food served was completely eaten by the patient.

AN I

The comstok test form contains the identity of the panelists, instructions for filling in and
a scoring table. The comstok test form was used to assess the panelists' food waste steamed cake,
cookies, modified pudding with the basic ingredients of toddler supplementary feeding biscuits
with pumpkin. Stationery in the form of ballpoint pens was used by panelists to fill in the comstok
form. Plastic clips and cups plastic clips and cups used for steamed cake, cookies, modified
puddings container, can be tightly closed and clean.

The materials used for the comstok test are preparations made from toddler supplementary
feeding and pumpkin, namely steamed cake, cookies, pudding with a gram weight in each
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preparation for each panelist.

The procedure for collecting data through the comestok method is to prepare 1 sample of
each preparation in a plastic clip or cup for each toddler, prepare comstok forms and stationery,
invite panelists to enter the room, evaluate supplementary feeding intake using the comstock
method of measuring food waste, with a scale of 0% (food runs out), 25% (remaining food 4
portion), 50% (remaining % portion), 95% (remaining food is almost not eaten), 100% (whole
food).

II1. Results and Discussion

Results
Comparison Supplementary Feeding Pumpkin Based
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Figure 1. Comparison Supplementary Feeding Pumpkin Based

Based on Figure 1, it is known that the percentage of food waste steamed cake shows that
in the 100% category it gets a result of 4.3%. the percentage of food waste cookies in the 100%
category gets a result of 13%. the results of the food wast test on pumpkin pudding, the
percentage of fopd waste pudding in the 100% category gets a result of 22% of the product not
eaten.

Discussion
Pumpkin contains nutrients that the body needs, such as protein, carbohydrates, fiber,

vitamin A, beta-carotene or provitamin A, vitamin B1, vitamin B3, vitamin C, vitamin K, iron,
calcium, phosphorus, potassium and magnesium. Pumpkin also has a sweet taste and attractive
color, so it can be used to add flavor and color to processed foods. (Stefania et al., 2021). Given
the complete nutritional content of pumpkin and its relatively low price, pumpkin has good
potential to be developed as an alternative food for the community. Supplementary Food Program
(supplementary feeding) for undernourished toddlers, providing biscuits as additional food for
undernourished or malnourished children through the health center(Irwan, T M et al., 2020).
According to the World Health Organization (WHO), supplementary feeding is made from oil,
sugar, milk, water and flour. In addition, supplementary feeding can be processed by itself as
snacks whose composition includes energy and protein content and is made from ingredients that
are easily available to the community at affordable prices, such as steamed steamed cake, cookies,

Mirthasari Palupi., et. al (Acceptability of Toddlers to Preparations Made From Toddler Supplementary Feeding Biscuits and
Pumpkin as an Supplementary Feeding Extension)


http://issn.pdii.lipi.go.id/issn.cgi?daftar&1456722132&1

50 Journal of Global Research in Public Health ISSN: 2528-066X (Print)
Vol. 10, No 1, Juni 2025, pp. 47-51 ISSN: 2599-2880 (Online)

pudding. To knowing the acceptance of processed steamed cake, cookies, and pudding, a food
waste test was conducted.

The results of the comparison of the remaining meals that have been carried out by 23
panelists show that, the percentage food waste of steamed cake shows that in the 100% category
gets a result of 4.3%. The percentage of food waste cookies in the 100% category is 13%.
Meanwhile, the results of the food waste test on pumpkin pudding show that the percentage in the
100% category results in 22% product not being eaten, because based on the average
questionnaire, it states that the texture of the pudding is too mushy, the pumpkin cookies have a
less crunchy texture and the steamed cake has a good taste and soft texture.

Geeting better respondents rated the taste of their food, less food waste occurred.
Respondents who had a lot of food waste said that the taste of the food was not good. In this case,
the taste of food is one aspect of food assessment that is very subjective and difficult to assess
accurately, because the assessment of food taste is based on the respondent's preference for the
food, but if the product matches with the respondent's taste, it will leave a little food waste and
vice versa (Wirasamadi, et al, 2019). Food consistency is part of the taste of food, because it
affects your sensitivity to taste. For example, solid or thick food will provide different stimuli to
the humanfive senses (Moehyi, 1992).

Some panelists stated that they had breakfast at home. Meal time serving is the time when
people usually eat every day. People feel very hungry 3 to 4 hours after eating, so after that, food
should be taken in the form of snack or heavy meals. Timely food distribution and appropriate
meal spacing also affect food waste. (Umami, 2017). Dietary habit can describe eating habits and
food-related behaviors, including eating habits, frequency of eating, eating habits, beliefs about
eating (restriction), division of food among family members, acceptance of food (like or not) and
selection of food ingredients to be eaten. (Dewi, 2015).

Supplementary feeding is an effort to improve nutrition by using additional food to meet
nutritional needs and achieve good nutritional status. The additional food used can be in the form
of local food-based snacks. Local food is certainly more varied than manufactured food, but it
still needs to be considered how and how long to cook it so that the nutritional content is
maintained (Regulation of the Minister of Health of the Republic of Indonesia Number 51 of
2016).

IV. Conclusion

Based on the research results of the food waste can be concluded that the acceptance of
toddlers to processed steamed cake made from supplementary feeding toddlers and pumpkin
with 0% food waste as much as 60% toddlers, processed cookies made from supplementary
feeding toddlers and pumpkin with 0% food waste as much as 43.40% toddlers, processed
pudding made from supplementary feeding toddlers and pumpkin with 0% food waste as much
as 13% toddlers, thus the best recommendation for supplementary feeding from the three
preparations is steamed pumpkin cake.

It is hoped that improvements will be made to the addition of pumpkin which needs to be
recalculated so that the product close to standard. Because the quality of presentation and taste
will increase respondents' interest, researchers can improve the preparation and presentation
methods and improve the taste. Cookies texture is less dry then the addition of pumpkin is
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reduced. The pudding texture is too soft, so the ratio of agar flour is still lacking
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