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ABSTRACT

Indonesia is rich in natural resources. One of them is Pangasius, also known as “Ikan Patin” in Indonesia, a freshwater fish.
Ikan Patin has a high potential for cultivation in Indonesia. In 2011, the amount of Ikan Patin production was 227.267 tons,
contributing 16.11 percent to global Ikan Patin production. Ikan Patin, as a daily consumption fish, contains calorie and
protein, low sodium, calcium, zinc, and mineral, all of which are healthy and make this type of fish easily digestible by the
human body. Ikan Patin can also help to prevent cardiovascular disease by lowering cholesterol, preventing a heart attack,
and stroke. There is a large community of lkan Patin cultivators in Pulau Gadang Village, Indonesia. Fried, curry, and
smoked lkan Patin are the most common type of Ikan Patin processed products. From those common methods of processing
Ikan Patin, it can be transformed into one of the most well-known types of food in the world, which is nugget. Nuggets are
typically made from chicken or beef meat, which is what distinguishes this product. Nugget Ikan Patin, also known as Nugtin
Mozahos, the brand of this product, is made from combination of Ikan Patin meat, carrots, and mozzarella cheese. The
origins of this innovation were aimed at children who dislike fish but enjoy cheese and nuggets. This product's main
ingredients are lkan Patin meat, carrot, egg, flour, and a special blend of spices that make it very tasty when served with
honey sauce. Consuming this product can provide a lot of nutrition, especially for those who dislike both fish and carrots,
which can be compared to the nutrition that comes from chicken and beef meat.

Keywords: Healthy; Ikan Patin; honey sauce

1. INTRODUCTION
1.1 Background

Indonesia is so rich in natural resources, ranging from plantations, rice fields, forests
and even waters Natural resources in Indonesia are not limited to their biological wealth
[1,2,3].In addition, Indonesia also has land fertile and well used for various types of plants.
The territorial waters that reach 7.9 million km2 also provide enormous natural potential[4,5].
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One of the products of Indonesian waters is fish, both fish from salt waters and fresh
waters[6,7]. One of the leading freshwater fish in the country is Catfish.This fish is very
potential to be cultivated in Indonesia. It was recorded that in 2011, catfish production in
Indonesia reached 229,267 tons with a contribution of 16.11% of world catfish
production[8,9]. As a consumption fish, catfish meat has a high enough calorie and protein
content, the taste of the meat is also tasty[10,11]. This fish meat is low in sodium so it is
suitable for people who are on a salt diet[12, 13]. In addition, fish meat is easily digested by
the intestines and contains calcium, iron and minerals which are very good for health[14,15].
The nutritional content of catfish is 68.6% protein, 5.8% fat, 3.5%ash and 51.3% water[16].

In addition, as a fish kconsumption, small catfish (5-12 cm) are generally used as
ornamental fish[17]. This fish is often found in large and watery rivers. Catfish often hide in
burrows on the banks of rivers or are found in certain locations in the river, such as deep
lubuk (river valleys)[18]. Amazingly, they are able to survive in bad waters. In Indonesia, the
distribution of this fish is quite wide, such as in the Musi River, Batanghari, Indragiri,
Brantas, Bengawan, Mahakam, Kapuas and other major Indonesian rivers.

In Pulau Gadang Village, there are many people who cultivate catfish. This fish is
processed into delicious dishes such as fried balado, curry, and smoked fish. But not everyone
likes this scaly fish. It was against this background that we took the initiative to make catfish
nuggets with a mixture of carrots filled with a mixture of Mozzarella cheese[19,20]. We
named this product Nugtin Mozahos. In addition to the simple and practical way of making
this product, this product is prepared especially for children. Patin fish nuggets are made from
a mixture of processed catfish, carrots, eggs, flour and other spices which are then made into
various shapes then filled with mozzarella cheese and coated with breadcrumbs and after
being fried combined with honey sauce[21,22]. This product certainly has a difference with
other products because this product has a different taste image, namely catfish nuggets that
are given mozzarella and honey sauce which makes the taste of the nuggets different from the
others. By giving this honey sauce it makes this product delicious and has a spicy sweet
savory taste in this product of course[23]. By consuming these nuggets we get nutrients from
fish as well as carrots. And these nuggets can be a solution for those who don't like to eat
catfish and carrots. It is hoped that people will prefer to consume fish and carrots which are
rich in nutrients than consuming beef and chicken. So that people can switch to consuming
healthy foods, in order to increase body immunity, especially during the current COVID-19

pandemic[24].
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2. LITERATURE REVIEW
2.1 General Condition of Business Environment

As we often see, nuggets in Indonesia are generally made from processed ingredients such as
beef and chicken, while the types of processed ingredients made from fish are difficult to find[25]. We
use catfish and carrots because the processed ingredients used have many health benefits. The benefits
of catfish are that it can prevent cardiovascular disease, reduce cholesterol content, prevent coronary
heart disease, help build muscle, maintain bone health, increase brain performance, increase white
blood cell function, activate the pineal gland in humans, help increase platelets, regulate electrolyte
levels in the body. and prevent stroke. While carrots have health benefits that can improve eye health,
balance blood sugar, maintain weight and stable blood pressure,

2.2 Natural Resources Potential and Market Opportunities

For the acquisition of raw materials we take from Pulau Gadang Village, Kampar, Riau.
Because the village has a lot of catfish cultivation developed by the surrounding community. That
way we also help develop the community's catfish business by buying raw materials directly from
them. The competitive situation for initial marketing may not be too serious a problem because Nugtin
Mozahosthat we produce does not yet exist in West Sumatra, especially the city of Padang. So we
have a pretty big Market Opportunity in selling this Nugtin Mozahos[26].

2.3 Business Economic Analysis
2.3.1 Targets and Market Segments
The expected targets are UNP students and children, then Nugtin Mozahos also has the
potential to be sold to the surrounding community, both adults and parents. Nugtin Mozahos can

also be ordered for important events such as social gathering, meetings, etc.

2.3.3 Marketing and Promotion Strategy

The Nugtin Mozahos Marketing Strategy that we use is as follows

Table 2 Promotion Strategy

Strategy Activity

Direct Selling We will do direct sales in the campus environment and the
general public. When there are events such as graduations,
inauguration or exhibitions, we will open booths around the
campus. As for the general public, we will open booths in
crowded places such as GOR H Agus Salim Padang, Car
Free Day and the Padang beach area.

NUGTIN MOZAHOS: NUGGET IKAN PATIN AN ALTERNATIVE FOR THOSE WHO DISLIKES
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Internet Marketing We will sell our products through social media with a
personal website, so that consumers can check prices, check
product quality, and can make purchases directly on our
social media. Payment is made by COD. These social media
such as Facebook, Instagram, WhatsApp, and so on, so that

marketing is wider.

Reseller/dropshipper | We will also spread our business by working with resellers
and dropshippers to sell products. With a system of recruiting
new resellers/agents in an effort to expand promotions and
increase the number of sales. Besides that, we can also work
with stalls or

together canteens by entrustingNugtin

Mozahosin the stall or canteen, with the same profit sharing.

2.3.4 Business Environment Analysis (SWOT)

STRENGTH
Product : Practical to eat . | Selling price Relatively | Service : Clean place of
Made with natural | cheap price, but good quality. | sale, and  hygienic
ingredients and no | Selling price is more | production process.
preservatives.  Production | economical if purchased in | There is a pre-order

can be stored more than 1 | Frozen form (Frozen) system that is given to

month consumers via social
media
WEAKNESS
Product The resulting | Formal Legal: Not yet have a | Publication: Limited

product is easy to imitate Patent, making it difficult | funds needed to promote
when marketing

OPPORTUNITIES

the product

Market opportunity : The habit | Access : Nugtin Mozahos | Update: Creating new

of consumers looking for | make sales by online so as | processed snacks made

delicious snacks that are cheap. | to provide convenience | from  catfish  and

The habits of the younger | for consumers. carrots.

generation follow the trend of

processed  unique  snacks.

KMost of the  younger
https://journals.insparagonsociety.org/index.php/atmosphere 19
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generation now like snacks that

are practical and easy to serve.

THREATS

Competition: There are people who are less interested in snacks made from fish and
people's consumption stylesat is currently dominated by modern food and imported

materials.

3. EXPERIMENTAL

Some of the steps that must be taken in business preparation are as follows: Conduct a market
review or analysis before making an effort to ascertain the current condition of the target market. Start
preparing everything related to production activities. Calculate the details of production costs in and
out. Cooperate in carrying out promotional activities and division of promotional tasks [27. Trying to

cooperate with agencies related to product marketing and production costs.

3.1 Promotion
The promotion is carried out in a strategic, crowded place in West Sumatra, especially in the city
of Padang. Promotion is also done through the network social like Facebook, instagram & WhatsApp

Conduct outreach to the public for product introduction.

3.2 Implementation of Program Activities

This activity will have several stages that must be carried out, including: Consultation to the
supervisor, aims to discuss matters related to product manufacture, cost analysis and others[28].
Market analysis, aims to determine the market conditions of the products to be sold. Material
purchases are made directly to the supplier area and other additional materials can be obtained through
the market. Designing packaging, unique packaging aims to attract the attention of consumers to buy
this product[29]. Carrying out production, production is carried out at the production house and is
carried out periodically. Promotions are carried out around the Padang State University campus,
markets and crowded places. Doing marketing, marketing is done in West Sumatra, especially in the
city of Padang. Evaluation aims to analyze what things need to be improved and improved. Making a
Business Progress Report, aims to find out the extent of the development of this business and the
benefits obtained[30]. Making a Business Progress Report, aims to find out the extent of the

development of this business and the benefits obtained.

4. RESULTS AND DISCUSSION

NUGTIN MOZAHOS: NUGGET IKAN PATIN AN ALTERNATIVE FOR THOSE WHO DISLIKES
FISH IN SUCH A ENJOYABLE WAY AND HEALTHY



DOI: https://doi.org/10.54482/ ATMOSPHERE/

4.1 The Process of Making Nugtin Mozahos

Making Mozzarella Catfish Nuggets : Shredded carrots, puree the spices that have been provided.
Blend catfish meat until smooth. Combine carrots, ground spices, catfish meat, tapioca flour, flour and
eggs. Shape the nuggets as desired and add mozzarella cheese to it. Steam the dough for 30 minutes,
remove it from the steamer and let it cool. Beat the eggs and add a little salt. Dip the dough in the egg
and add the breadcrumbs. Fry the dough until cooked and golden yellow. Drain well. Honey Sauce
Making. Finely chop the garlic and slice the onion. Prepare a frying pan and heat it up and add a little
oil. Saute the garlic until fragrant. Then add the onions. Add tomato sauce, honey, sugar and salt to
taste. Cook until it boils while continuing to stir so it doesn't burn

4.1 Schedule of activities

Month/Week 2020
ACTIVITY 1 2 3 4
No
2134
) Business
preparation
2 Promotion

3 Business execution

Consumer

education

5 Report generation

6 Final evaluation

5. CONCLUSION

The origins of this innovation were aimed at children who dislike fish but enjoy cheese and
nuggets. This product's main ingredients are Ikan Patin meat, carrot, egg, flour, and a special blend of
spices that make it very tasty when served with honey sauce. Consuming this product can provide a
lot of nutrition, especially for those who dislike both fish and carrots, which can be compared to the

nutrition that comes from chicken and beef meat.
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