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ARTICLE INFO ABSTRACT

Article history Hypertension is a major public health problem whose

Received : 31-8-2025 prevalence continues to increase worldwide. According to the
ecetve World Health Organization (WHO, 2023), more than 1.28

Revised : 18-3-2026 billion adults live with hypertension, with the majority residing

Accepted : 18-3-2026 in developing countries. In Boneoge Village, community

members still tend to consume foods high in salt and fat, while
the potential of local food resources such as skipjack tuna has
not been optimally utilized. In fact, skipjack tuna is rich in

K d . . : . .

H:Z;ZOE dLSlCLZ tion protein, omega-3 fatty acids, and various micronutrients that
Cooking Demonsl:m tion are beneficial for cardiovascular health. This community
Tuna Nuggets Healthy, service program aimed to increase community knowledge

about hypertension and promote healthy snack alternatives by
utilizing local food resources. The program was implemented
through health education and a cooking demonstration of
skipjack tuna nuggets using a participatory approach with a
pre-test and post-test design. A total of 15 residents from RT 10
Boneoge Village participated in the activity held on August 19,
2025. The results showed an increase in participants’
knowledge regarding hypertension prevention and healthy
dietary practices, as well as improved skills in processing
skipjack tuna into nutritious snack products. Therefore, this
program contributed to increasing community awareness,
improving practical skills, and encouraging the utilization of
local food resources as part of hypertension prevention efforts.

Snack, Boneoge Village
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A. INTRODUCTION

According to the World Health Organization (WHO), hypertension, or high blood
pressure, occurs when the pressure in the blood vessels exceeds the normal limit, namely
more than 140/90 mmHg. This condition is often considered trivial, but it can have serious
consequences if not treated promptly. People with hypertension often experience no specific
symptoms, so the most definitive way to determine their condition is by measuring their
blood pressure. According to WHO data, an estimated 1.28 billion adults aged 30-79
worldwide have hypertension, and the majority (about two-thirds) live in low- to middle-
income countries. Furthermore, approximately 46% of adults with high blood pressure are
not even aware they have the condition (WHO, 2023).

In neighborhood unit 10 of Boneoge Village, most residents still consume high-salt, oily,
and instant foods as daily snacks. This area boasts abundant local resources, including tuna.
However, tuna's utilization as a healthy food ingredient is still under-optimal. Lack of
nutritional knowledge and skills in preparing healthy foods mean that residents lack a variety
of snacks suitable for people with hypertension.

Tuna is a type of fish that is rich in nutrients due to its protein, omega-3 fatty acids, and
micronutrients. Tuna is also rich in vitamin B12, selenium, niacin, phosphorus, magnesium,
riboflavin, vitamin B6, potassium, thiamine, pantothenic acid, iron, copper, and vitamin A.
Therefore, the benefits of tuna are very good for health. Tuna is known for its ability to
improve heart health and reduce blood pressure. A study published by Atherosclerosis states
that regular consumption of tuna will significantly lower blood pressure.

Nuggets are generally made from chicken. However, with the passage of time, people
have been able to process nuggets with various ingredients, from beef to fish. One fish that
can be processed into nuggets is tuna. Tuna productivity has increased. According to 2023
data from the Central Statistics Agency, tuna production in Central Sulawesi reached 74,941
tons.

A previous study, titled "Catfish Nugget Making Training in Hypertension Prevention
Efforts in the Kunden Village Community," demonstrated that a community-based nutrition
intervention approach was effective in improving understanding and skills. The study used
counseling and cooking demonstrations aimed at providing knowledge about hypertension
and how to prevent it through healthy eating. The results showed that the community in
Kunden Village successfully acquired new knowledge about hypertension and how to
manage it through a healthy diet. Furthermore, they also gained practical skills in preparing
catfish nuggets as a nutritious snack alternative. These findings reinforce the idea that
education and practical training on local food processing can be an effective strategy in
controlling hypertension at the community level. These results are highly relevant to our
efforts in Boneoge Village, where we focus on utilizing tuna as a local food source beneficial
for people with hypertension.

In response to this situation, health education and demonstrations on making tuna
nuggets as a healthy snack alternative are proposed. This activity aims to increase public
understanding of healthy eating patterns, develop skills in processing tuna nuggets, and
support efforts to control hypertension through the use of local foods.
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The objectives of this activity include:

MIE7

1. Providing public understanding about hypertension and healthy eating patterns.
2. Training the community in processing tuna nuggets as a healthy alternative snack.
3. upporting hypertension control efforts through the use of local foods based on

nutritional interventions.

B. METHODS

This activity included health education and a cooking demonstration using tuna as the
main ingredient. The activity took place in the yard of the Posko Group 24, RT 10, Boneoge
Village, on August 19, 2025, with 15 participants. It was held offline at 10:00 a.m. WITA.

This activity implemented a participatory education approach combined with a pre-test and
post-test design. The pre-test was conducted before the health education session to assess
participants” initial knowledge about hypertension and healthy dietary practices. After the
education session and cooking demonstration, a post-test was conducted to evaluate the

improvement in participants” understanding.

The program activities include:

Opening and introduction, explaining the purpose of the activity and the importance of
a healthy diet in controlling hypertension.

Health education on hypertension, risk factors, symptoms, and the role of a healthy diet,
delivered interactively using leaflets.

Live cooking demonstration of tuna nuggets, actively involving participants.
Discussion and Q&A session, giving participants the opportunity to ask questions
related to nutrition and healthy food preparation.

Door prizes for participants who can answer questions related to hypertension and
during the cooking practice.

Evaluation and closing - a brief evaluation through questions and answers to gauge
participant understanding.

C. RESULTS AND DISCUSSION

Community Engagement Activities

This community service (KKN) was held on August 19, 2025, in the courtyard of
the Group 24 Post, RT 10, Boneoge Village. The program involved 15 participants
consisting of residents who were at risk of hypertension and those who had previously
been diagnosed with the condition. The activity began with an opening session,
introduction of the implementation team, and explanation of the objectives of the
program. Participants showed high enthusiasm during the activity, as indicated by their
punctual attendance and active participation throughout the program.

Health Education

During the health education session, participants received information regarding
hypertension, including its definition, risk factors, symptoms, and prevention strategies
through healthy dietary patterns. The educational material was delivered interactively
using leaflets and simple explanations so that the participants could easily understand
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the information. Based on the evaluation conducted through interactive questions and
discussions, participants demonstrated improved understanding of hypertension and the
importance of maintaining a healthy diet. Many participants also became aware that
frequent consumption of foods high in salt, oil, and saturated fat can increase the risk of
hypertension.

These findings are consistent with previous studies showing that health education
interventions can effectively improve community knowledge regarding hypertension
prevention and encourage healthier lifestyle practices (Susanti et al., 2024). Increased
awareness through education is considered an important strategy for reducing risk
factors associated with hypertension in the community.

3. Tuna Fish Nugget Cooking Demonstration
After the training session, the activity continued with a hands-on demonstration of
making tuna fish nuggets. Participants were actively involved in each stage of the
preparation process, including preparing the ingredients, mixing the dough, shaping the
nuggets, and cooking them using healthier methods with minimal oil.  The
demonstration aimed to provide practical skills to the participants so they could apply
the knowledge at home. Based on participant feedback during the discussion session,
many residents expressed increased confidence in preparing tuna nuggets
independently. This is particularly important considering that skipjack tuna is one of the
abundant local food resources in Boneoge Village but has not been widely utilized as a
healthy food product. Similar findings were reported in a community training program
on the preparation of fish-based nuggets, which demonstrated that cooking
demonstrations can improve community skills in processing local food into healthier

products (Prasdiantika and Nugroho, 2023)

4. Impact and Benefits of the Activity

The activity provided several benefits. First, the program increased participants
knowledge about hypertension and the importance of maintaining a healthy diet. Second,
participants gained practical skills in processing skipjack tuna into nuggets as a nutritious
and affordable snack option. Third, the activity encouraged the community to utilize
locally available food resources in a more creative and health-oriented way. Fish-based
nuggets are considered a nutritious food alternative because fish contains high-quality
protein and beneficial nutrients that support overall health (Rahmawati, 2024). Therefore,
the use of local fish resources such as skipjack tuna can contribute not only to improving
dietary quality but also to supporting community-based strategies for hypertension
prevention.
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D. CONCLUSION

The health education program and practical training on making tuna nuggets in
Neighborhood Association (RT) 10, Boneoge Village, was well-implemented and received
positively by residents. This activity successfully increased public understanding of
hypertension and the importance of maintaining a healthy diet. Furthermore, residents also
gained hands-on skills in processing tuna into nuggets, a healthy snack that has the potential
to reduce the risk of hypertension. Utilizing local food sources not only provides health
benefits but also strengthens food security within the community. Therefore, this activity can
be used as an example of an effective community-based nutrition intervention in hypertension
control.
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