PROCEEDING OF
W

ICSDH

PRE-CONFERENCE

Healthy Workforce Enviroment for
Enhancing Productivity

Jakarta, I11-12 August 2023

Hosted by:

Co-Hosted by:

VA

ISSN 3046-8728
UHAMKA PRESS k-
Sponsored by: {ﬂSU} BABNKSSW!R.AH

VAR
2023 =, OSSR
Halaman 1-116 | Jakarta, Januari 2024

lJ


https://www.canva.com/design/DAFoZE7SWm4/MhcujFQkREsKiYunvITJMA/edit?utm_content=DAFoZE7SWm4&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton

Proceedings Pre-Conference of the International Conference
Social Determinants of Health 2023 (ICDSH 2023)

“Healthy Workforce Environment for Enhancing Productivity”
Jakarta, 11-12 August, 2023

Committee:
Steering Committee
Ony linda, SKM., M.Kes General Co-chairs
Mira sofyaningsih, STP, M.Si Rahmatika nur aini, M.Gz
Leni sri rahayu, SKM, MPH Mega puspa sari, MKM
Ahmad said matondang, ME, Sy Siti nurrohmah, SE
Dr. totong heri, M.Pd
Dian kholika hamal, SKM, M.Kes Publicity and Social Media Chair
Haris muzakir, M.KKK Chica riska ashari, S.Gz., M.Si
Imas arumsari, S.Gz., M.Sc
Imawati eka putri, S.Gz., M.Si Panels Chair
Helda Khusun, S.T.P, M.Sc, Ph.D Nursyifa Rahma Maulida, M.Gizi
Organizing Committee Technical Chair
General Chair Ahmad ricky Rizkillah, SE
Fildzah badzilna, S.Gz., MKM
Reviewer :
Ahmad Syauqy, S.Gz, MPH, Ph.D lzza Suraya, M.Epid
Andra Vidyarini, S.Gz, M.Si Maryati Dewi, S.Gz, MPH
drg. Ariyani Faizah., M.DSc Lalu Danu Prima Arzani, S.TP., M.Si
Cornelis Novianus, SKM., MKM Ns. Mega Puspa Sari, S.Kep, MKM
Debby Endayani Safitri, MKM Meita Veruswati, MKM
Elia Nur A'yunin, S.KM., M.K.M. Mira Sofyaningsih, M.Si
Dr. Emma Rachmawati, dra., MKes Nia Musniati, M.K.M.
Fildzah Badzlina, S.Gz., M.K.M Rinna Ainul Maghfiroh, S.Fis.,M.Fis
Fitria, S.K.M., M.K.M. Rony Darmawansyah Alnur, M.P.H.
Indah Kusumaningrum, S.TP., M.Si Yoli Farradika, M.Epid

Izna Nurdianty Muhdar, S.Gz, M.Si

Editorial Team
Adriani, SKM

Arik suprapti, S.IP
Azizah Syah Putri, SKM
Umi Kulsum, SKM

Tri Apriliani, SKM

Devi Wulandari

Cover Designer:
Rafi Khairiyah
Fitri Dewangga Yanti



PREFACE

The 5th International Conference Social Determinants of Health (ICSDH 2023) is a
regular International seminar. The 5th ICSDH was held online in Jakarta, Indonesia on August
11-12, 2023 University of Muhammadiyah Prof. DR. Hamka with the theme "Healthy
Workforce Environment for Enhancing Productivity”. The purpose of the conference is to
provide a platform for researchers, experts, and practitioners from academia, government,
NGOs, research institutions, and industry to discuss and share cutting-edge advances in the
fields of public health, pharmacy, psychology, nutrition, and medical science.

We would like to express our gratitude to all participants who have participated in
international seminar activities. We also express our gratitude to the organizing committee for
the success of this activity so that the proceedings can be published. In the the 5" ICDH, we
published two proceedings, Pre-conference Proceeding and Conference Proceeding. In this
Pre-conference Proceeding, we collected 26 articles, consist of 2 articles with the theme
Behavioural Change Communication and Education, 7 articles with the theme Food Research,
2 with the theme Maternal and Child Health Nutrition, 9 with the theme Adolescent Health and
Nutrition, 4 articles with the theme Determinants and Prevention of Non Communicable and
Communicable Disease, and 2 aricles with the theme Occupational Health and Safety

Hopefully this proceedings can be a tool to increase knowledge about health issues that
occur, and benefit all participants and academics.

Jakarta, Agustus 2023
Dean of Health Sciences Faculty of
Universitas Muhammadiyah Prof. Dr. HAMKA

Ony Linda, M.Kes
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Emergency Food, Acceptability, Protein, Energy.

Introduction: Disaster event are emergency conditions that require food readiness that is ready for
consumption. Emergency food is food that has high energy and nutrients for victims of natural disasters which
can be consumed immediately in an emergency. Local food ingredients can be used as emergency food
ingredients such as taro and green beans. This study aimed to produce emergency food based on taro flour,
white kapok banana flour and mung bean flour which is acceptable with high protein and energy content.
Methods: The type of research to be conducted is a true experiment with a randomized block design. The
research began with determining the percentage of raw materials used and formulations of taro flour, white
kepok banana flour and mung bean flour using Mixture Experiment D Optimal and selecting 3 formulations
that met the requirements for energy estimation and nutritional content. The data to be taken is acceptance,
protein and energy levels. Acceptance will be tested using the Kruskal Walls test, protein and energy levels
using the ANOVA test. Results: The results of emergency food products in food bars have physical properties
of light brown color, distinctive aroma of pastries, sweet taste, soft texture. Judging from the acceptability of
the panelists, the most preferred emergency food for emergency food B was taro flour : kepok banana flour :
mung bean flour = 50% : 25% : 25%. The highest protein content is 9.19%, and energy is 129.07kcal.
Conclusion: There is an effect of emergency food variations of taro and mung bean flour on acceptability,

protein and energy levels. There is a qualify nutrition on emergency food.

1 INTRODUCTION

The international community has been confronted
with an increasing number of manmade and natural
humanitarian crises since the end of the Cold War. At
an increasing rate the number and severity of
emergencies are rising, with more people at risk in
ever greater numbers. In the past decade, two billion
people have been hit by war and disasters (Clugston,
2014).

One of the countries in which natural disasters are
frequent is Indonesia. This is because Indonesia has a
convergence of 3 tectonic plates at its geographic
location, the IndoAustralian plate at the south, the
Eurasian at northern and the Pacific plate at southern.
According to data BNPB disasters that occurred as
much as 1,567 incidents, 568 missing victims, victims
who were displaced as much 2.680.133 (BNPB,

2014). It's contributing to enormous physical damage,
injury, loss of life and economic damage. Health care
facilities, water and food supplies may suffer serious
damage in the event of a disaster. Refugees are in a
dilemma as to how to meet their food needs. As a
result, there is an increased need to produce
emergency food that has been prepared for
consumption.

Unpredictable disaster events raise many
problems due to the community's unpreparedness in
dealing with disasters. These problems are generally
related to many aspects or are often termed Complex
Emergencies (Tanner, 2001).

In order to meet the needs of refugees, emergency
food must be appropriate in terms of nutrition; For
emergency food at 2200Kcal a day, calories should be
found in accordance with nutrition adequacy score.
The total calories total macronutrient recommended
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that protein by 10-15%, 35-45% fat and
carbohydrates at 40-55%. The moisture is another
important thing to keep in mind with emergency food.
As a result of the water activity of 0.65 to 0.70, the
water content of emergency food should not exceed
10% (Grobler. 2001). Because low water levels are
capable of extending the shelf life of food
emergencies. To get the location, it takes a long while
to distribute emergency foodstuffs so they can last
longer.

One food product that can be used as emergency
food is a food bar, the food bar is made using a
material enriched with nutrient which are formed into
compact an hard. Food bar including food resistant to
pressure, more resistant than dry food because it is a
type for intermediate moisture food this kind of food
can be produced by locals food. The locals food can
be produced to make a food bar are taro, kepok
banana and mung bean.

Nutritional standards shall be complied with in the
production of emergency food products. For that
reason, the inclusion of fat and carbohydrates must be
added in order to satisfy the nutrition standards set
out. In almost all regions of Indonesia mung bean and
kepok bananas are two types of food having a high
protein content and carbohydrates which can easily be
found.

Banana is a fruit that is preferred by the citizens
of Indonesia. The mung beans are a type of bean that's
high in protein. In Indonesia, the production of mung
beans as a food source for vegetable proteins can be
deemed to constitute an excellent but not yet
optimised processing.

Mung bean flour has a high nutritional
composition including carbohydrates (56.43 =+
0.16%), fiber (4.95 + 0.08%) fat (1.53 + 0.04%), and
protein (23.84 + 0.04%) (Branch, 2017). The
nutritional composition includes ash (4.49 + 0.17%),
carbohydrates (73.35 £ 0.47%), fat (3.49 £ 0.29%),
and protein (15.10 £ 0.27%) (Sakung and Rahmawati,
2020). Mung beans are a source of vegetable protein.
Furthermore, every 100 g contains 323 kcal of
energy, 22.9 g of protein (19.5-33.1%), 1.5 g of fat,
56.8 g of carbohydrates. In this study will be
examined further on comparison of the use of taro
flour, kapok bananas and mung bean acceptability,
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protein and energy content of emergency food in the
form of food bar.

2 MATERIALS AND METHODS

The type of research to be conducted is a true
experiment with a randomized block design. The
research began with determining the percentage of
raw materials used and formulations of taro flour,
white kepok banana flour and mung bean flour using
Mixture Experiment D Optimal. aiming to find out
the descriptive of the acceptability, protein and
energy content of food bar from taro flour, white
kepok banana flour and mung bean flour. This
research was used 3 variations of the treatment. the
treatment was about the comparison of the use taro
flour ; kapok bananas flour : mung bean with ratios of
food bars A 50% : 30% : 20%, food bars B 50% : 25%
: 25% and food bars C 50% : 35% : 15%. The
ingredients each treatment in the production of food
bar can be seen in Tabel 1.

The research was conducted in several stages. The
first step is the determination of the formulation of
food bars from taro, kepok bananas, and mung bean
predicting the adequacy of nutrition of each formula.
The second is the analysis of protein (Kjedhal
extraction), calorie (by calculation), and hedonic
sensory test in terms of color, taste, aroma, and
texture.

The data to be taken is acceptance, protein and
energy levels. Acceptance will be tested using the
Kruskal Walls test, protein and energy levels using
the ANOVA test.

Table 1: Emergency food formulation based on taro flour, kapok banana flour and mung bean flour.

. Formula (%)
Ingredients Food bars A Food bars B Food bars C
Taro flour 50 50 50
Kepok Bananas flour 30 25 35
Mung bean flour 20 25 15
Margarine 25 25 25




Prosiding Pre Conference ICSDH 2023

ISSN : 3046-8472

Full cream milk powder 10 10 10
Sugar 25 25 25
Egg 20 20 20

3 RESULTS AND DISCUSSION

3.1 Acceptability

The acceptance test for the three food bars with
different compositions of taro flour, kapok bananas
flour and mung bean flour showed almost the same
results in every aspect of the assessment, with the
lowest score of 6.20 indicating a “moderately
favorable” criterion for the mung bean taste, and the

highest score 7.84 indicating a “very favorable”
criterion for the crunchy texture.

The results of statistical tests showed that there
was a significant difference in the acceptability of
food bars with taro flour, kapok bananas and mung
bean flour on the overall indicators, color, aroma,
taste and texture. The result of statistic with Kruskal
Wallis (table 2).

Table 2: The assessment results of the food bars acceptance test

Formulation Acceptability Attribute
Color Aroma Taste Texture
Food bars A 5.00° 4.96P 5.282 4.882
Food bars B 4.602 4,322 4.00° 4.08°
Food bars C 5.08P 4,920 5.082 5.24¢
p value 0.016 0.033 0.000 0.000

Overall, the food bars B achieved the highest food
bars acceptability. The different composition of the
two types of flour gave a balance to the attributes of
color, aroma, texture and taste of the food bars. The
aroma and taste of taro flour were dominant, reduced
by the use of more kapok bananas and mung bean
flour.

Aroma, texture, color, taste caused by the content
of the main ingredient, banana flour can affect the
aroma, color, and texture that is caused by sugar
content or the starch of the banana flour. Also, the
mung bean flour can affect aroma and flavor and
texture as it contains fat. Besides, special aroma form
mung bean also affects the food bar’s aroma
(Suhartomo, 2011). The aroma is a very subjective
taste and smell and difficult to measure because each
person has a different sensitivity and likeness.
Although they're able to detect it, each individual has
their own preferences (Avianty, 2013). The
substitution of mung bean flour on taro flour food
bars gave a difference in the taste attributes.

The color of food bars is yellow brown. There is
also a slightly brown color on food bars caused by the
Maillard reaction. This Maillard reaction is formed
due to the addition of banana flour which causes an
enzymatic reaction by the polyphenol oxidation, the

nonenzymatic reaction is the This is the maillard
reaction of white kapok banana flour and it basically
contains an amino acid lysine. Lysine amino acids are
formed from two amen groups that react to the
reduction of sugars and produce a brown color in the
food bars (Avianty, 2013).

The texture is a sensation of pressure that can be
seen with the mouth, when bitten, chewed and
swallowed or palpated by fingers. In this study,
conducted by texture observation sensory texture
determination by touching with a finger (Kartika et al,
1988).

3.2 Protein Content

Protein containing compounds C, H, O, and N. The
nitrogen content of the protein must be stored in
carbohydrates or fat. There's a part of the
macromolecule in your body that needs protein.
Proteins are one of the most important substances in
our bodies. The protein contains amino acids in
essentially complete form. It is possible to retain
growth and tissue in the body with a complete amino
acid.
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Table 3: Results of the analysis of protein content in various
treatments of the food bars.

Formulation Protein content
Food bars A 8.132
Food bars B 8.65P
Food bars C 9.19¢
p value 0,000

The result of the analysis of protein content it is
known that food bars C has the highest protein
content 9.19% and lowest protein content is food bar
C 8.13%. Based on the result of One Way ANOVA
test, there was an effect of substitution of taro flour,
white kepok bananas flour and mung bean flour on
the protein content of the food bars. The results have
shown (p <0.05) that there is comparison the protein
content of 9,19 % was actually affected by taro flour,
white kepok banana flour and mung bean flour. Food
bars products produced, so we performed a further
test (Mann Whitney).

The protein content of the materials used and the
use of egg white may have affected this.

3.3 Energy Content

When you eat food or drink, a calorie is the unit used
for measuring how much energy your body has
gained from it. The nutrient content of foods such as
carbohydrates proteins and fats may be used to
determine the food's calories. In order to treat a
number of snack bars, the method used for calculating
calories is shown in table 5.

Table 4: Results of the analysis of energy content in various
treatments of the food bars.

Formulation Energy content (cal)
Food bars A 127.467
Food bars B 127.312
Food bars C 129.07°
p value 0,016

Results from the analysis of variance (p<0.05)
have shown that the 5% level of white kapok banana
flour was significantly affected by comparison with
mung bean flour. The total number of energy content
in food bars products produced. A higher value of the
products energy content food bars are attributed to
increased use of taro flour and kepok banana flour.
This is because of the nutritional components that
affect each treatment, where treatment 50% : 30% :
20% has a value of fat and carbohydrates were higher
compared with the treatment of 50% : 35% : 15% and
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50% : 30% : 20%. Energy content is obtained from
the conversion of proteins, fats, and carbohydrates
into energy. The energy required to fuel a gram of fat
is 9 kcal, while carbohydrates provide 4 kcal. The
energy of 4 kcal per g is generated by carbohydrate
and protein (Gabrina, 2016).

4 CONCLUSIONS

There is an effect of emergency food variations of
taro and mung bean flour on acceptability, protein and

energy levels. There is a qualify nutrition on emergency
food.
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Abstract: Cardiovascular disease is a heart disorder and the leading cause of death. Based on Riskesdas 2018,

Indonesia’s heart disease case is most widely found in the elderly population, with the highest prevalence at
the age of 65-74 years old (4.6%). For those aged 75 and above, the prevalence of heart disease reaches 4.7%.
This study aims to determine the relationship between smoking behavior and high-fat foods consumption with
the incidence of heart disease among the elderly in Indonesia based on Riskesdas 2018 data analysis. This
study is a quantitative research with a cross-sectional design and uses bivariate analysis with the chi-square
test. The sample size for this study is 91.936. This study shows a relationship between smoking behavior (p
= 0,000), high-fat food consumption (p = 0,000), and nutritional status with heart disease among the elderly
(p = 0,000). Meanwhile, there is no relationship between age and gender with the incidence of heart disease
among the elderly with p-values of 0,167 and 0,585 (p > 0,05). This study concludes that there is a relationship
between smoking behavior and consumption of high-fat foods with the incidence of heart disease among the

elderly in Indonesia.

1 INTRODUCTION

Cardiovascular disease is a leading cause of death
worldwide. Every year, an estimated 17.9 million
lives are reported to be lost, accounting for
approximately 32% of global deaths (World Health
Organization 2019) The World Health Statistics
Report WHO states that in 2019, Indonesia had a
24.8% probability of premature death (between ages
30-70) due to cardiovascular disease (World Health
Statistics 2022).

Cases of heart disease in Indonesia are most
prevalent among the elderly population, with the
highest prevalence occurring in the age group of 65-
74 years at 4.6%, and those aged 75 and above having
a plurality of 4.7%. Nationally, the prevalence of
heart disease is 1.5%, compared to 0.5% in 2013
(Kementerian Kesehatan 2019). According to
Susenas data from March 2022, the elderly
population in Indonesia has increased by 10.48%.

This trend of aging is expected to continue until 2050,
with a projected global elderly population of 426
million (Badan Pusat Statistik 2022).

Heart disease can be caused by two factors: non-
modifiable factors such as age, family genetics,
gender, and post-menopausal status, and modifiable
factors including smoking, hypercholesterolemia, and
poor dietary habits (Frans Santosa and Strodter
Dietrich 2016). Based on available data, Indonesia
has been selected as the country with the highest
smoking population in the world, reaching 66%
among adult males and 41% among adolescents aged
13-15 (Tan Yen Lian and Ulysses Dorotheo 2018).
Each year, there is an increase in the number of new
smokers aged 10-19 years, amounting to 16.4 million,
with 45,000 children under the age of 19 starting to
smoke every day. According to the World Health
Statistics report (2022), the prevalence of smoking in
Indonesia is 37.6%, which is higher compared to
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other Southeast Asian countries (World Health
Statistics 2022).

As age increases, the prevalence of smoking
decreases however, it is interesting to note that among
the elderly population over 80 years old, the
prevalence of smoking remains high at 13.87%
(Badan Pusat Statistik 2022), while the age group
with the highest prevalence of smoking is 60-69 years
old at 25.7% (Kementerian Kesehatan 2019).
Research conducted by Karyatin (2019) has shown a
significant relationship between smoking and
coronary heart disease, with a p-value of 0.045 at
Sumber Waras Hospital (Karyatin 2019). Another
study by Agustanti (2015) has also demonstrated a
significant correlation between smoking habits and
the risk of heart failure compared to non-smokers
(Agustanti 2015).

Another factor that can cause heart disease is
dietary habits. Poor food choices can have an impact
on overall health, particularly frequent consumption
of high-fat foods. High fat intake can lead to the
deposition of fats and cholesterol in the body
(Marlinda, Dafriani, and Irman 2020). Specifically,
unsaturated fatty acids can affect the increase of LDL
cholesterol levels in the body, making it easier for
blood to form clots and damage artery walls, resulting
in narrowed blood flow to the heart (Khazanah et al.
2019).

The prevalence of high-fat dietary habits in
Indonesia remains high, with 45% of people
consuming high-fat foods 1-6 times per week. Among
the elderly, the prevalence of high-fat dietary habits
for the age group of 60-64 years is 39.6% for >1 time
per day, 42.7% for 1-6 times per week, and 21.1% for
<3 times per month for those above 65 years
(Kementerian Kesehatan 2019). Research conducted
by Pabela (2019) found that 94.6% of patients with
coronary heart disease at RSUD M. Yunus frequently
consumed high-fat foods (Pabela, Krisnasary, and
Haya 2019). This finding is consistent with the results
of Khazanah (2019), which showed a 56.9%
association between high-fat food consumption and
coronary heart disease (Khazanah et al. 2019). Unlike
the findings of Iskandar's study (2017) which found
no correlation between high-fat food consumption
and the incidence of coronary heart disease, only
about 6.7% of the total respondents experienced
coronary heart disease due to frequent high-fat food
consumption (Iskandar, Hadi, and Alfridsyah 2017).

Therefore, the heterogeneity of the results of
previous studies is interesting for the author to
examine more deeply the relationship between
smoking behavior and fatty food habits with the
incidence of heart disease in the elderly in Indonesia
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because there has been no research linking these
variables at the national level. The purpose of this
study was to determine the relationship between
smoking behavior and consumption of fatty foods
with the incidence of heart disease in the elderly in
Indonesia based on the analysis of Riskesdas 2018
data, and it is hoped that through this study it can
increase knowledge and increase public awareness to
start living good and healthy habits so that they can
avoid the incidence of heart disease.

2 METHOD

This research is a quantitative study with a cross-
sectional design. This study aims to identify the
relationship between the independent variables,
namely smoking behavior and high-fat food
consumption, with the dependent variable, which is
the incidence of heart disease in the elderly in
Indonesia. The data for this research is based on the
secondary analysis of the Riset Kesehatan Dasar
(Riskesdas) in 2018. However, the study itself was
conducted from January to June 2023, using data
collected through interviews in 34 provinces in
Indonesia by the Badan Penelitian dan
Pengembangan Kesehatan.

The population for this study consists of
individuals aged 60 years and above in Indonesia in
2018, and the sample size used was 91.936. The
inclusion criteria were individuals aged 60 years and
above, while the exclusion criteria included
individuals with incomplete data for both
independent and dependent variables (less than
100%) and those with extreme nutritional status (BMI
< 12 kg/m2 or > 60 kg/m2) (CDC 2023).

The research instruments used were individual
questionnaires and household questionnaires from the
2018 Riskesdas interview. Bivariate analysis using
chi-square was employed to determine the
relationship between the two independent and
dependent variables. This research has obtained
ethical approval from the Research Ethics Committee
of Universitas Pembangunan Nasional "Veteran"
Jakarta with the number 186/V/2023/KEPK.

3 RESULTSAND DISCUSSION

3.1 Overview Frequencies Variabels

Table 1: Overview Frequencies Variabels
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Variabel | n | %
Age
60 — 64 35.952 39,1
65— 74 39.105 42,5
>75 16.879 18,4
Gender
Male 47.848 52,0
Female 44.088 48,0
Nutrirional Status
Underweight 16.063 17,5
Normal 52.528 57,1
Overweight 9.973 10,8
Obesity 13.372 145
Starting Age of Daily Smoking
<18 year 6.707 26,6
>18 year 18.483 73,4
Age of First Smoking
<18 year 12.053 49,2
>18 year 12,455 50,8
Type of Cigarette Smoked
Clove cigarettes 24.441 54,7
White cigarette 8.605 19,2
Rolled cigarettes 11.503 25,7
Electric 103 0,2
Shisha 98 0,2
Smoking Behavior
Yes, every day 25.190 27,4
Yes, not every day 8.401 9,1
Never smoked 58.345 63,5
High-fat Diet
>1 time per day 28.985 31,5
1-6 times per week 41.316 449
<3 times per month 21.635 23,5
Heart Disease
Yes 3.922 4,3
No 88.014 95,7

Table 1 describes the characteristics of
respondents based on age, gender, nutritional status,
age of starting smoking daily, age of first-time
smoking, type of commonly smoked cigarettes,
smoking behavior, high-fat food consumption, and
heart disease. From the analysis, it can be concluded
that the majority of the sample falls within the age
range of 65-74 years, totaling 39,105 samples
(42.5%). The majority of the participants in this study
are male, with a total of 47,848 samples (52%). The
most common nutritional status in this study is
underweight, with 16,063 samples (17.5%), followed
by obesity with 13,371 samples (14.5%).

Regarding the characteristic of age when starting
to smoke daily, the results show that 18,483 samples
(73.4%) reported starting smoking daily at the age 