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Purpose of the study: This study aims to develop a business plan for
processed foods made from local tubers as a strategy for local food
conservation, and to evaluate the success of the promotion through the
implementation of the Mini Steamed Tuber Brownies business. The study also
aims to assess consumer acceptance and the economic feasibility of the
business as a basis for sustainable business development.

Methodology: Descriptive and action research methods were applied through
semi-structured interviews, questionnaire surveys, strengths, weaknesses,
opportunities, and threats analysis, break-even analysis, benefit-cost ratio
analysis, and nonparametric statistical tests. Data processing used Microsoft
Excel and SPSS. Research instruments included interview guidelines,
observation sheets, promotional media, and respondent questionnaires.

Main Findings: The Steamed Tuber Mini Brownies product is suitable for
consumption, production, and marketing. Promotional strategies are a key
factor in increasing consumer acceptance. Female consumers and employees
demonstrated higher levels of acceptance than other groups. Order-based sales
yielded greater profits than individual sales. Economic analysis indicates that
the business is feasible to continue, although it requires increased production
efficiency and a strengthened marketing strategy.

Novelty/Originality of this study: The novelty of this research lies in the
integration of local tuber conservation with the development and
implementation of a home-based processed food business plan. This study not
only assesses product potential but also directly measures promotional success
and business feasibility, thus providing a practical model for local food
development oriented toward conservation and economic sustainability.
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1. INTRODUCTION

Indonesia boasts abundant biological resources, including a variety of local tubers distributed
throughout its regions. Local tubers such as sweet potato, taro, ganyong, arrowroot, suweg, and cassava have
significant potential as alternative food sources [1], [2]. Their diverse nutritional content makes them suitable for
development as high-value food ingredients [3], [4]. However, their utilization remains relatively low compared
to wheat- or rice-based foods. This situation has led to the increasing marginalization of local tubers in the
modern food system [5], [6].
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Changing consumption patterns, which favor instant and imported foods, are a major challenge to
preserving local tubers. Processed products made from wheat flour dominate the market due to their perceived
convenience and modern image [7], [8]. On the other hand, local tubers are often perceived as traditional foods
that are less appealing to the younger generation [9], [10]. This perception has resulted in declining public
interest in consuming and processing local tubers. If this situation continues, the potential sustainability of local
food resources could be threatened [11], [12].

Conservation of local tubers is not only related to germplasm preservation but also involves efforts to
maintain food security based on local wisdom. One strategy that can be implemented is through the development
of processed food innovations that can increase the added value of local tubers [13], [14]. These innovations
need to be packaged attractively to compete in the modern market. Developing processed products can also
expand the use of local tubers among various consumer groups [15], [16]. Thus, conservation can be achieved
through a sustainability-oriented economic approach [17], [18].

Home industries are a potential business sector to support the development of processed products made
from local tubers. The relatively small scale of these businesses allows for flexibility in production processes and
product innovation [19], [20]. Furthermore, home industries can empower local communities by creating jobs
and increasing family incomes [21], [22]. Developing home industries based on local tubers can also strengthen
the regional creative economy [23], [24]. Therefore, initiating home industries is a strategic step in promoting
local tuber conservation in a practical manner.

The success of a home industry is determined not only by product quality but also by thorough business
planning. Business planning encompasses market analysis, marketing strategy, financial projections, and
operational management [25], [26]. In the context of locally processed tuber products, business planning plays a
crucial role in ensuring business sustainability while expanding the reach of conservation promotion [27], [28].
Without structured planning, business development risks stagnation or even failure. Therefore, integrating
product innovation and business planning is fundamental [29], [30].

Various previous studies have discussed the potential of local tubers as alternative food ingredients and
the development of diversified processed products [31], [32]. Other research has also highlighted the importance
of community empowerment through local food-based micro-enterprises. However, most studies still focus
solely on the technical aspects of product processing or nutritional content. Studies specifically integrating local
tuber conservation with home industry initiatives based on business planning are still very limited. This
demonstrates the need for research that connects conservation, entrepreneurship, and product promotion within a
single, integrated framework.

Promoting conservation through the establishment of locally processed tuber food businesses is an
innovative approach relevant to current community needs. This strategy not only encourages the preservation of
local resources but also creates tangible economic value. Business realization allows communities to see the
direct benefits of productively utilizing local tubers. Furthermore, the success of the promotion can be measured
through market response to the implementation of the business. With this approach, conservation does not stop at
the discourse level but is realized through sustainable economic activities.

Based on the literature review, a research gap exists in the lack of studies evaluating the effectiveness of
local tuber conservation promotion through the concrete implementation of home industry business plans.
Previous research generally only emphasizes the potential of raw materials or product formulations without
measuring the success of conservation promotion through implemented business indicators. The novelty of this
research lies in the integration of the concept of local food resource conservation with the development and
implementation of a business plan for processed foods made from local tubers as a conservation promotion tool.
The urgency of this research is heightened given the need for concrete strategies to maintain the sustainability of
local food amidst the modernization of consumer consumption. Therefore, the main objectives of this study are
to develop a business plan for processed foods made from local tubers as a local food conservation strategy and
to evaluate the success of the promotion through the implementation of the Mini Steamed Tuber Brownies
business. The research also aims to assess consumer acceptance and the economic feasibility of the business as a
basis for sustainable business development.

2. RESEARCH METHOD
2.1. Time and Place

The research was conducted over a period of approximately ten months. The research activities were
conducted at several business locations owned by female entrepreneurs in Malang City who served as interview
respondents. The process of preparing a business plan and analyzing the feasibility of a processed food product
business was carried out at the Animal Ecology and Diversity Laboratory, Faculty of Mathematics and Natural
Sciences, Brawijaya University. Promotional activities were carried out in five faculties: the Faculty of
Mathematics and Natural Sciences, Faculty of Economics, Faculty of Law, Faculty of Engineering, and Faculty
of Medicine. Meanwhile, sales activities were carried out through four faculty canteens located at Brawijaya
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University, including the Faculty of Mathematics and Natural Sciences, Faculty of Economics, Faculty of
Engineering, and Faculty of Medicine in Malang City.

2.2. Object and Description of Study Area

This research was conducted in Malang City, a region in East Java Province with geographic conditions
that support educational activities and business development. Malang City has an administrative area of
approximately 114.65 square kilometers, divided into five sub-districts: Klojen, Sukun, Blimbing,
Kedungkandang, and Lowokwaru. This strategic location makes it a suitable research location. The primary
study area is Brawijaya University, located on Jalan Veteran, Malang City. This university is a state university
with a large student population from various levels and faculties. The dynamic campus environment, along with
the availability of a canteen and student activity center, make this location a potential location for the promotion
and marketing of processed food products made from local tubers [33]. Therefore, this location was chosen to
optimally support the research.

2.3. Preparing a Business Plan for Processed Local Tubers

The business plan was developed through several strategic stages. The initial stage involved gathering
information about business development strategies from business owners in Malang City. Data was collected
through semi-structured interviews using open-ended questions [34], [35]. Next, the business strategy was
determined using an analysis of strengths, weaknesses, opportunities, and threats to identify potential business
opportunities and obstacles. The results were then compiled and combined with secondary data to serve as a
reference in designing a business plan for processed foods made from local tubers.

2.4. Successful Promotion through the Realization of Local Tubers Processed Food Business Plans

Promotional success was measured through the marketing and sales of steamed brownies made from
local tubers. Promotional activities included the distribution of free samples, the distribution of information
media, and the regular use of social networks in several faculties. Following the promotional phase, product sales
were conducted in several faculty canteens deemed to have market potential. Promotional and sales evaluations
were conducted periodically to determine consumer response to the product offered [36], [37]. A business
feasibility test was conducted by distributing questionnaires to respondents consisting of students and staff to
assess product acceptance. The research instrument underwent validity and reliability testing, thus establishing
its suitability for use as an evaluation tool. Furthermore, an economic feasibility analysis was conducted using a
break-even approach and a cost-benefit analysis. Observed variables included consumer acceptance, profits, and
potential losses. The evaluation results were then used as a basis for improving and refining the business plan for
processed local tuber foods.

2.5. Research Design

This research uses a descriptive approach through interviews with business owners to obtain
information on their experiences and business development strategies. The business plan design was developed
using action research methods [38], [39]. This method is implemented through the direct implementation of the
prepared business plan. Furthermore, a feasibility study is conducted to assess the effectiveness of the business
implementation. The evaluation results are used as a basis for refining the developed business plan.

2.6. Data Analysis

The data analysis in this study was conducted using a business financial analysis, which included
calculations of fixed costs, variable costs, total production costs, production value, cost of goods sold, and
operating profit. Furthermore, a break-even analysis was used to determine the minimum sales level to avoid
losses. Business feasibility was also analyzed through a comparison of benefits and costs to determine the level
of profit achieved [40], [41]. Sales data and questionnaires were then processed using data processing software.
Statistical analysis was conducted to determine differences in consumer acceptance of local tuber processed food
products. Testing was conducted using nonparametric tests based on the characteristics of the research data. The
results of this analysis were used as a basis for evaluating the success of the promotion and the feasibility of the
business being run.

3.  RESULTS AND DISCUSSION

The strategies implemented in developing the local tuber brownie business include production,
promotion, and sales strategies. These three strategies are designed to support the overall success of the business.
However, based on an analysis of consumer interest in the new product, the promotion aspect is the primary
focus of its implementation. This is because promotion plays a crucial role in introducing the product to
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consumers. Therefore, the promotional strategy is prioritized to increase the product's appeal and market
acceptance.

3.1. Production strategy

The main advantage of this brownie product lies in the use of local tubers as the main ingredient.
Because this product is still relatively new, the production strategy involves several trials with recipe variations
to achieve the best quality. The recipe development process is based on information and experience gained from
business owners in Malang City. This step aims to create an innovative, high-quality product that suits consumer
tastes. The tuber brownies are produced using local tuber flour without the addition of wheat flour, preservatives,
or artificial colors. The use of these natural ingredients is expected to increase public interest in healthy food
consumption [42]. Furthermore, the easily digestible and gluten-free nature of local tubers provides added health
value. The use of local tubers also supports food diversification while introducing alternative foods with high
nutritional value. Therefore, the production strategy focuses on product quality, innovation, and health benefits.

3.2. Promotion strategy

This product is named Mini Brownies Kukus Umbi (Steamed Tuber Mini Brownies) as an identity that
distinguishes it from similar products on the market. The product name is designed to be easily recognized while
attracting consumer attention. The promotional strategy implemented refers to the business owner's experience,
namely through disseminating information media, utilizing social media, providing free samples, and word-of-
mouth promotion. Promotional media were chosen because they can reach a wide consumer base at a relatively
affordable cost. Providing free samples is done so that consumers can directly learn about, try, and assess the
product's quality. This method is considered effective because it can build consumer interest through direct
experience. Furthermore, promotion through social media provides broader and faster marketing opportunities.
Word-of-mouth strategies are also utilized because recommendations from satisfied consumers tend to be more
trusted. Thus, promotions are focused on increasing product awareness and building consumer trust in brownies
made from local tubers.

3.3. Packaging Strategy

The packaging strategy is tailored to the product's sales type. Individual products are packaged in paper
cups, while custom-made products are packaged in transparent plastic containers. This packaging choice aims to
maintain product quality while providing a more attractive appearance. Neat and practical packaging is expected
to increase consumer appeal. Thus, packaging is one way to enhance the selling value of brownies made from
local tubers.

3.4. Sales Strategy

Cassava brownies are marketed in two formats: individually sold and made to order. Pricing is
determined by considering product quality and adjusting to consumer purchasing power, particularly students as
the primary target market. The product is marketed by students, who are considered to have extensive social
networks and effective communication skills in promoting the product. The sales strategy focuses on selecting
strategic locations, namely canteens in several faculties, which serve as centers of student activity. These
locations were chosen because they have high market potential and are easily accessible to consumers.
Furthermore, the product's advantage lies in the use of local cassava composite flour as the main ingredient,
providing a differentiating value compared to typical brownies. Therefore, the sales strategy is aimed at
increasing competitiveness and expanding the product's market reach.

3.5. Promotional Success and Business Feasibility of Steamed Tuber Brownies

Based on the results of a questionnaire involving thirty respondents, consisting of students and staff
from the Faculty of Mathematics and Natural Sciences, with a composition of female and male respondents, the
results showed no difference in the level of acceptance of cassava brownies based on gender. This indicates that
the product is well-received by both male and female consumers. These findings indicate that brownies made
from local cassava have a relatively equal appeal among both consumer groups.
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Figure 1. Differences in acceptance of steamed mini brownies by male and female consumers

Female consumers showed a higher level of acceptance than male consumers for steamed brownies
made from local tubers. This finding suggests that female consumers could be a primary target market, similar to
female employees, university students, and housewives. Overall, the average product feasibility score indicates
that tuber brownies are suitable for consumption, production, marketing, recommendation, and even gifting.
However, the level of acceptance among male consumers remains relatively low, necessitating further evaluation
to increase the product's appeal to this group. Furthermore, although the product is deemed feasible for
production and marketing, consumer skepticism remains, indicating the need for quality improvement and
marketing strategies.

Evaluation results by consumer group indicate differences in acceptance levels between students and
employees. Employees assessed tuber brownies as suitable for consumption, production, marketing,
recommendation, and widespread acceptance. This assessment is also supported by direct orders during
promotional activities involving free samples. Meanwhile, students assessed that the product still requires further
evaluation, particularly in terms of marketing. These findings indicate that employees have greater potential as a
primary market segment in developing the tuber brownie business.

On the other hand, female entrepreneurs tend to provide more critical assessments of product feasibility.
This is likely because they have more extensive experience in the business world, enabling them to assess
business potential and challenges more objectively. According to them, new products like sweet potato brownies
still require continuous development and regular evaluation before they can be widely accepted. This assessment
provides crucial input for refining business strategies. Thus, evaluations from various consumer groups can
inform more effective product development and marketing directions.

B Entrepreneurs [ Students M Employees
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Figure 2. Differences in acceptance of mini steamed brownies by entrepreneurs, students and employees

Bookkeeping plays a crucial role in assessing a business's economic potential, as it includes information
on available capital, additional funding requirements, business feasibility, and profit and loss calculations. Based
on the results of individual brownie sales, it was found that revenue, expenses, and profit decreased after the
evaluation. This decrease was influenced by the reduced number of sales and the adjustment of the selling price
after the evaluation. Despite this, the business still generated a profit, although the profit percentage decreased.
This situation indicates that pricing should not only consider profit targets but also be adjusted to market prices
and consumer purchasing power.

In contrast to individual sales, sales of custom-made brownies showed an increase in revenue, expenses,
and profit after the evaluation. This increase occurred because the evaluation focused not only on economic
aspects but also on taste quality, product appearance, and consumer response. Despite the increase in selling
price, profits actually increased due to improvements in product quality and more effective promotional
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strategies. Furthermore, longer lead times after the evaluation contributed to the increase in sales. These results
demonstrate that ongoing evaluation can improve customer satisfaction while strengthening business
profitability.

Based on the results of an economic feasibility analysis using a benefit-cost ratio, the mini steamed
brownie business made from local tubers was deemed feasible to continue, as the ratio was above one. However,
the relatively low ratio indicates that the profit margin is still limited and tends to approach production costs.
This indicates that the business still requires efficiency improvements to generate optimal profits. To reach the
initial payback point, a minimum sales volume is required, as calculated from the break-even point. Therefore,
business sustainability depends heavily on the ability to maintain consistent sales volume.

The analysis showed that selling individual brownies requires a longer payback period than selling
custom-made brownies. Conversely, custom-made sales provide a faster return on investment and higher
monthly profits. This indicates that consumers are more interested in purchasing custom-made products,
especially during certain times. This increased interest is also supported by the use of tuber flour compositions
that better align with consumer preferences after evaluation. These findings emphasize the importance of regular
evaluation to improve product quality and adapt it to market needs.

Although the business has demonstrated profit potential, the profit margin is still relatively low,
necessitating further development strategies. One recommendation is to adjust selling prices while still
considering consumer purchasing power. Furthermore, production cost efficiencies can be achieved by
substituting raw materials with more economical alternatives without compromising product quality [43]. This
step is crucial to ensure prices remain affordable for a wide range of consumers. With this strategy, it is hoped
that the tuber brownie business can grow sustainably and reach a wider market.

This research confirms that local food conservation can be achieved through a more practical approach,
namely by integrating food product innovation with entrepreneurial strategies. Processing local tubers into
modern products such as mini steamed brownies demonstrates that efforts to preserve traditional food sources
need not be limited to education or consumption campaigns alone, but can be realized through product
diversification that aligns with today's consumer preferences. This approach aligns with the concept of
conservation based on sustainable use, where the resulting economic value serves as an incentive for
communities to continue utilizing and preserving local commodities. These findings reinforce the view that
product innovation based on local resources is an effective strategy to counter the dominance of imported food
ingredients in the modern market.

Furthermore, this research demonstrates the importance of marketing strategies in building positive
perceptions of local foods. One of the main challenges in developing tuber-based products has been the stigma
that local foods tend to be traditional and unappealing to the younger generation. Therefore, transforming tubers
into products with a modern appearance and attractive packaging is a strategic step in changing this perception.
Promotional strategies involving direct interaction with consumers also demonstrate that the experience of trying
the product directly has a significant impact on building consumer trust in the quality of new products [44], [45].
This demonstrates that the success of local food promotion is significantly influenced by the business owner's
ability to create a positive consumption experience.

From a business development perspective, this study demonstrates that the success of local food
businesses depends heavily on the flexibility to adapt production and marketing strategies to market needs.
Regular evaluation of taste, texture, appearance, and sales patterns is a crucial component in ensuring business
sustainability. In the context of micro-businesses, this adaptability is a crucial indicator for maintaining
competitiveness. This study also confirms that local food-based businesses require business planning that
focuses not only on production aspects but also on market analysis and consumer behavior.

Furthermore, the research findings provide a theoretical contribution to the development of local food
conservation studies by positioning entrepreneurship as a conservation instrument. To date, most research on
local tubers has focused primarily on nutritional content, product formulation, or cultivation techniques. This
study broadens this perspective by demonstrating that the preservation of local food resources can be
strengthened through market mechanisms. Thus, conservation is understood not only as an effort to maintain the
existence of commodities but also as a process of increasing their economic and social relevance amidst
changing consumption patterns.

This research has significant practical implications, particularly for the development of micro-
enterprises based on local food. The developed business model can serve as a reference for small business
owners and communities seeking to develop innovative products using local ingredients with relatively
affordable capital. Implementing this strategy has the potential to create new business opportunities, increase the
added value of local tuber commodities, and expand the market for alternative food products. In the long term,
this could encourage the growth of a creative economy based on local resources.

Furthermore, this research also has social and educational implications. The introduction of more
modern tuber products can raise public awareness, particularly among the younger generation, of the importance
of food diversification and food security based on local resources. If developed more widely, this innovation
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could support the national agenda of reducing dependence on imported food ingredients and strengthening the
culture of local food consumption as part of Indonesia's culinary identity.

Despite its important contribution, this study has several limitations. First, the relatively limited number
of respondents and focus on the university environment mean that generalizing the results to a broader
population requires caution. Consumer preferences in academic settings may not necessarily represent the
characteristics of consumers from different age groups, economic backgrounds, or geographic regions.Second,
the limited duration of the study does not allow for a long-term evaluation of business sustainability. Factors
such as changing market trends, fluctuations in raw material prices, competition from similar products, and
consistency of consumer demand could not be comprehensively observed. These aspects are crucial for the
sustainability of local food-based businesses.Third, this study focuses on a single product innovation: steamed
mini brownies made from local tubers. A wider variety of products needs to be explored to determine the
potential acceptance of local tubers in other processed forms. Furthermore, this study does not fully examine the
effectiveness of utilizing broader digital platforms, such as marketplaces and marketing strategies based on
social media analytics, which are currently crucial factors in the development of modern food businesses.

4. CONCLUSION

Based on the research results, the development of the Mini Steamed Tuber Brownies business through
production, promotion, packaging, and sales strategies has proven to have good potential as an effort to conserve
local tubers while developing processed food businesses. Promotional strategies are the most dominant factor in
increasing product recognition and acceptance, especially through the provision of free samples, social media,
and word-of-mouth promotion. This product is considered suitable for consumption, production, marketing,
recommendations, and even as a gift, with a relatively good level of acceptance among various consumer groups,
especially employees and female consumers as potential market segments. An economic feasibility analysis
shows that this business is feasible to continue even though the level of profit obtained is still relatively limited,
so that it is necessary to improve production efficiency and a more optimal marketing strategy. Order-based sales
show more profitable results than individual sales, so it can be a focus for future business development. Overall,
the realization of the business plan for processed foods made from local tubers has proven to be able to support
the promotion of local food conservation, but still requires continuous evaluation and innovation to be able to
develop competitively and sustainably in the market. Further research is recommended to involve a larger
number of respondents with more diverse demographic characteristics in order to obtain a more representative
picture of the level of consumer acceptance of local tuber-based processed products.

ACKNOWLEDGEMENTS

The authors would like to express their gratitude to all parties who provided support, assistance, and
contributions during the implementation of this research. Thanks are extended to the institution where the
research was conducted, the respondents, and all parties who assisted in the data collection process,
implementation of activities, and preparation of this article. Hopefully, the results of this research will benefit the
development of science and local food conservation.

AUTHOR CONTRIBUTIONS

Conceptualization, J.M.; Methodology, J.M.; Software, J.M.; Validation, J.M.; Formal Analysis, J.M.;
Investigation, J.M.; Resources, J.M.; Data Curation, J.M.; Writing — Original Draft Preparation, J.M.; Writing —
Review and Editing, J.M.; Visualization, J.M.; Supervision, J.M.; Project Administration, J.M.; Funding
Acquisition, J.M.

CONFLICTS OF INTEREST
The authors declare no conflict of interest.

USE OF ARTIFICIAL INTELLIGENCE (AI)-ASSISTED TECHNOLOGY
Not applicable.

REFERENCES

[1] D. Swestiani and D. Maharani, “The effects of teak shades at different ages on early growth of 3 tuber species in Semin
Village, Gunung Kidul,” in IOP Conference Series: Earth and Environmental Science, 2023, pp. 1-7. doi:
10.1088/1755-1315/1133/1/012014.

[2] M. K. S. Malki, J. A. A. C. Wijesinghe, R. H. M. K. Ratnayake, and G. C. Thilakarathna, “Characterization of
arrowroot (Maranta arundinacea) starch as a potential starch source for the food industry,” Heliyon, vol. 9, no. 9, pp. 1—
13,2023, doi: 10.1016/j.heliyon.2023.e20033.

[3] J. Ampofo and Lord Abbey, “Microalgae: Bioactive composition, health benefits, safety and prospects as potential

Jou. Acd. Bio. Ed, Vol. 1, No. 2, December 2024: 168 - 176



Jou. Acd. Bio. Ed ISSN: 3062-9705 a 175

(8]

(]
[10]

[11]

[12]

[13]

[14]

[15]
[16]

[17]

(18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]
[26]
[27]
[28]

[29]

high-value ingredients for the functional food industry,” Foods, vol. 11, no. 1744, pp. 1-20, 2022, doi:
10.3390/foods11121744.

J. Y. Wu, R. Tso, H. S. Teo, and S. Haldar, “The utility of algae as sources of high value nutritional ingredients,
particularly for alternative/complementary proteins to improve human health,” Front. Nutr., vol. 10, no. October, pp.
1-26, 2023, doi: 10.3389/fnut.2023.1277343.

G. Jackson, K. E. McNamara, and B. Witt, “‘System of hunger’: Understanding causal disaster vulnerability of
indigenous food systems,” J. Rural Stud., vol. 73, pp. 163—175, Jan. 2020, doi: 10.1016/j.jrurstud.2019.10.042.

S. Savary et al., “Mapping disruption and resilience mechanisms in food systems,” Food Secur., vol. 12, no. 4, pp.
695-717, 2020, doi: 10.1007/s12571-020-01093-0.

S. Y. Escobar-Lopez, A. Espinoza-Ortega, S. Moctezuma-Pérez, C. Chavez-Mejia, and C. G. Martinez-Garcia,
“Consumers’ perception of different types of food markets in Mexico,” Int. J. Consum. Stud., vol. 46, no. 1, pp. 147—
160, Jan. 2022, doi: 10.1111/ijcs.12650.

R. Alphonce, B. M. Waized, and M. N. Larsen, “Consumer preference for novelty in processed foods: a developing
country perspective,” J. Agribus. Dev. Emerg. Econ., vol. 10, no. 4, pp. 429-446, May 2020, doi: 10.1108/JADEE-03-
2019-0036.

B. Yasmeen and F. Fischer, “Food choices of contemporary cuisine and traditional foods: Effects on family ties,”
Nutrients, vol. 16, no. 23, pp. 1-14, 2024, doi: 10.3390/nu16234126.

R. Hanemaayer et al., “Exploring the perceptions of and experiences with traditional foods among first nations female
youth: A participatory photovoice study,” Int. J. Environ. Res. Public Health, vol. 17, no. 7, pp. 1-16, 2020, doi:
10.3390/ijerph17072214.

D. M. Zocchi, M. F. Fontefrancesco, P. Corvo, and A. Pieroni, “Recognising, safeguarding and promoting food
heritage: Challenges and prospects for the future of sustainable food systems,” Sustain., vol. 13, no. 17, pp. 1-21, 2021,
doi: 10.3390/su13179510.

R. I. Arthur, D. J. Skerritt, A. Schuhbauer, N. Ebrahim, R. M. Friend, and U. R. Sumaila, “Small-scale fisheries and
local food systems: Transformations, threats and opportunities,” Fish Fish., vol. 23, no. 1, pp. 109-124, 2022, doi:
10.1111/faf.12602.

V. C. Materia, A. R. Linnemann, E. J. Smid, and S. E. Schoustra, “Contribution of traditional fermented foods to food
systems transformation: value addition and inclusive entrepreneurship,” Food Secur., vol. 13, no. 5, pp. 11631177,
2021, doi: 10.1007/s12571-021-01185-5.

Y. O. Kewuyemi, H. Kesa, and O. A. Adebo, “Trends in functional food development with three-dimensional (3D)
food printing technology: prospects for value-added traditionally processed food products,” Crit. Rev. Food Sci. Nutr.,
vol. 62, no. 28, pp. 7866—-7904, 2022, doi: 10.1080/10408398.2021.1920569.

G. J. Scott, “A review of root, tuber and banana crops in developing countries: past, present and future,” Int. J. Food
Sci. Technol., vol. 56, no. 3, pp. 1093-1114, 2021, doi: 10.1111/ijfs.14778.

N. S. Affrifah, M. A. Uebersax, and S. Amin, “Nutritional significance, value-added applications, and consumer
perceptions of food legumes: A review,” Legum. Sci., vol. 5, no. 4, pp. 1-16, Dec. 2023, doi: 10.1002/leg3.192.

V. Koval, I. W. E. A. Aloshyna, N. P. S. Suryantini, S. Kovbasenko, N. Fisunenko, and T. Aloshyna, “Circular
economy and sustainability-oriented innovation: Conceptual framework and energy future avenue,” Energies, vol. 16,
no. 243, pp. 1-19, 2022.

J. E. Souto, “Organizational creativity and sustainability-oriented innovation as drivers of sustainable development:
overcoming firms’ economic, environmental and social sustainability challenges,” J. Manuf. Technol. Manag., vol. 33,
no. 4, pp. 805-826, May 2022, doi: 10.1108/IMTM-01-2021-0018.

X. Li, C.-H. Chen, P. Zheng, Z. Wang, Z. Jiang, and Z. Jiang, “A Knowledge graph-aided C-K approach for
evolutionary smart product-service system development,” Am. Soc. Mech. Eng., vol. 142, no. 10, pp. 1-54, 2020, doi:
10.1111/5.1559-3584.1899.tb0123 1 .x.

H. Siagian, Z. J. H. Tarigan, and F. Jie, “Supply chain integration enables resilience, flexibility, and innovation to
improve business performance in covid-19 era,” Sustain., vol. 13, no. 9, pp. 1-19, 2021, doi: 10.3390/su13094669.

M. M. Habibi, R. A. Mawarti, A. M. A. Shofa, and M. Z. Alfaqi, “Community empowerment through home industry in
improving community welfare in East Java, Indonesia,” in KnE Social Sciences, 2022, pp. 626—638. doi:
10.18502/kss.v7i14.12016.

Y. Milania and M. R. Dwi Saputra, “Empowering women for a prosperous household: Amplifying family income
through economic empowerment,” Women, Educ. Soc. Welf,, vol. 1, no. 1, pp. 24-33, 2024, doi:
10.70211/wesw.v1il.97.

S. Pavliuk, “The role of creative industries in local economic development,” Ukr. Black Sea Reg. Agrar. Sci., vol. 27,
no. 1, pp. 74-84, 2023, doi: 10.56407/bs.agrarian/1.2023.74.

Y. Agustina, A. Winarno, H. Pratikto, B. S. Narmaditya, and F. Filianti, “A creative economy development strategy:
The case of trenggalek creative network for trenggalek regency, Indonesia,” J. Asian Financ. Econ. Bus., vol. 7, no. 12,
pp. 1111-1122, 2020, doi: 10.13106/JAFEB.2020.VOL7.NO12.1111.

J. G. C. Ramirez, “The power of planning: How business plans drive effective management strategies,” Integr. J. Sci.
Technol., vol. 1, no. 3, pp. 1-14, 2024.

R. K. Thomas, “Business Planning,” in Health Services Planning, New York, NY: Springer US, 2021, pp. 279-295.
doi: 10.1007/978-1-0716-1076-3 11.

T. Borelli et al., “Local solutions for sustainable food systems: The contribution of orphan crops and wild edible
species,” Agronomy, vol. 10, no. 2, pp. 1-25, 2020, doi: 10.3390/agronomy10020231.

J. O. Aseto et al., “Promotion and uptake of sustainable consumption and production (SCP) practices among Kenyan
MSMEs: Key learnings,” Sustain., vol. 14, no. 6, pp. 1-20, 2022, doi: 10.3390/su14063207.

D. Lépez and M. Oliver, “Integrating innovation into business strategy: Perspectives from innovation managers,”

Steamed Mini Brownies with Sweet Potatoes: A Processed Food Business Innovation ...(Juwaria Mugqtadir)



176

O ISSN: 3062-9705

[30]

[31]

[32]

[33]

[34]

[33]

[36]

[37]
[38]
[39]

[40]

[41]
[42]
[43]

[44]

[43]

Sustain., vol. 15, no. 8, pp. 1-28, 2023, doi: 10.3390/su15086503.

A. A. Akinsulire, C. Idemudia, A. C. Okwandu, and O. Iwuanyanwu, “Strategic planning and investment analysis for
affordable housing: Enhancing viability and growth,” Magna Sci. Adv. Res. Rev., vol. 11, no. 2, pp. 119131, 2024, doi:
10.30574/msarr.2024.11.2.0114.

F. Zeng, H. Guo, and G. Liu, “Processing and utilization technology of root and tuber food,” Foods, vol. 13, no. 13, pp.
1-5, 2024, doi: 10.3390/foods13132082.

F. Fetriyuna, D. A. Nurunnisa, R. C. Purwestri, S. M. A. Letsoin, and H. Marta, “Nutritional composition of
underutilized local food resources for rice substitution and gluten-free product,” Int. J. Adv. Sci. Eng. Inf. Technol., vol.
14, no. 4, pp. 1282-1290, Aug. 2024, doi: 10.18517/ijaseit.14.4.19822.

D. O. Mensah and O. Oyebode, ““We think about the quantity more’: factors influencing emerging adults’ food outlet
choice in a university food environment, a qualitative enquiry,” Nutr. J., vol. 21, no. 1, pp. 1-13, 2022, doi:
10.1186/512937-022-00801-0.

Y. Saglam, “Which data gathering method is superior: An open-ended questionnaire or a semi-structured interview?,”
Int. J. Stud. Educ., vol. 6, no. 3, pp. 375-386, Aug. 2024, doi: 10.46328/ijonse.220.

R. Ruslin, S. Mashuri, M. Raslak, and F. Alhabsyi, “Semi-structured interview: A methodological reflection on the
development of a qualitative research instrument in educational studies,” IOSR J. Res. Method Educ., vol. 12, no. 1, pp.
22-29, 2022, doi: 10.9790/7388-1201052229.

A. Etuk, J. A. Anyadighibe, E. E. James, and P. M. Egemba, “Trade sales promotion and distributors’ performance of
fast-moving consumer goods (FMCGS),” Int. Res. J. Manag. IT Soc. Sci., vol. 9, no. 2, pp. 254-263, 2022, doi:
10.21744/irjmis.v9n2.2011.

J. Wu, H. Zhao, and H. (Allan) Chen, “Coupons or free shipping? Effects of price promotion strategies on online
review ratings,” Inf. Syst. Res., vol. 32, no. 2, pp. 633-652, Jun. 2021, doi: 10.1287/isre.2020.0987.

A. B. Shani and D. Coghlan, “Action research in business and management: A reflective review,” Action Res., vol. 19,
no. 3, pp. 518-541, 2021, doi: 10.1177/1476750319852147.

A. Athanasopoulou and M. De Reuver, “How do business model tools facilitate business model exploration? Evidence
from action research,” Electron. Mark., vol. 30, no. 3, pp. 495-508, 2020, doi: 10.1007/s12525-020-00418-3.

F. Hendra, Supriyono, R. Efendi, Rosalinda, and R. Indriyati, “A business feasibility analysis of small and medium
enterprises for product strategy determination,” Sci. J. Reflect. Econ. Accounting, Manag. Bus., vol. 4, no. 3, pp. 421—
431, 2021.

G. A. W. Siregar and F. D. Aulia, “A business feasibility and income analysis of sheep in smallholder farms,” /OP
Conf. Ser. Earth Environ. Sci., vol. 1286, no. 1, pp. 1-8, 2023, doi: 10.1088/1755-1315/1286/1/012003.

M. Lonnie and A. M. Johnstone, “The public health rationale for promoting plant protein as an important part of a
sustainable and healthy diet,” Nutr. Bull., vol. 45, no. 3, pp. 281-293, 2020, doi: 10.1111/nbu.12453.

T. Mizik and G. Gyarmati, “Economic and sustainability of biodiesel production—A systematic literature review,”
Clean Technol., vol. 3, pp. 19-36, 2021.

M. Nurlaili and R. Wulandari, “The impact of promotion, product quality, and trust toward online impulsive buying
decisions: The mediating role of flow experience,” Int. J. Manag. Sci. Appl., vol. 3, no. 2, pp. 5483, 2024, doi:
10.58291/ijmsa.v3i2.282.

K. Hidayat and M. 1. Idrus, “The effect of relationship marketing towards switching barrier, customer satisfaction, and
customer trust on bank customers,” J. Innov. Entrep., vol. 12, no. 1, pp. 1-16, 2023, doi: 10.1186/s13731-023-00270-7.

Jou. Acd. Bio. Ed, Vol. 1, No. 2, December 2024: 168 - 176



