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Abstract 

This study aims to determine the influence of knowledge dissemination; fish-based food variations, health 

factors and the ability to process and serve food toward community interest to consume fish-based food. 
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Data collection was carried out in November - December 2022, located in Setu Bekasi District. The method 

uses a questionnaire with test techniques in the form of comparative, case, operational and quantitative 

analysis studies. Respondents were taken as a sample of 100 respondents obtained randomly. Data analysis 

using Microsoft Excel software and SPSS software. To find out the factors that influence the level of fish 

consumption, a statistical test was carried out; F test and T test. The results showed that the dissemination 

of knowledge of food variations from the family and the ability to process and serve food are two important 

things to increas the community interest in fish-based foods, while health factors do not have an influence 

on the interest of the community in food-fish based. 
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INTRODUCTION 

A healthy lifestyle has become a new trend in 

the world community. The world is 

increasingly aware that the use of hazardous 

materials and unhealthy food in the long term 

can affect the quality of health (Sayin et al, 

2014; Untari and Satria, 2019). Healthy food 

patterns have now become a trend with a 

variety of choices, whether choosing not to 

consume fast food, consuming low-calorie 

products, or choosing to become vegetarian. 

Various types of basic ingredients for healthy 

food are available, both through cultivation 

processes that are carried out organically, to 

choosing food ingredients that contain various 

nutrients needed by the body (Untari et al, 

2020; Elmi et al, 2016). 

One type of healthy food is fish. Fish provide 

various proteins, fats (omega 3 fatty acids), 

vitamins (vitamin A, vitamin D, vitamin B6, 

vitamin B12), and minerals (iron, iodine, 

selenium, zinc, and fluorine) needed by the 

body (Tiffany et al. al, 2020). The various 

benefits one gets when consuming fish are: 

meeting the needs of 10 essential fatty acids, 

lowering blood pressure, lowering cholesterol 

levels, losing weight, stimulating brain growth 

and intelligence, nourishing the eyes, 

preventing wrinkles and skin aging, and 

preventing serious diseases such as heart 

disease. , breast cancer, and prostate cancer. 

The World Health Organization (WHO) 

recommends consuming at least two servings 

of fish per week (Ulpa, 2018). However, the 

data shows that the level of fish consumption in 

Indonesia still tends to be low compared to 

other countries. Indonesia's fish consumption 

rate in 2013 was 35.14 kg/cap/year. The level 

of fish consumption is still low when compared 

to FAO recommendations (Erwin and Karmini, 

2012; Untari, 2020). Indonesia's fish 

consumption level is also relatively low 

compared to other European and Asian 

countries. Fish consumption in Korea is 54 

kg/cap/year, the Netherlands is 52 kg/cap/year, 

Spain is 41 kg/cap/year, and France is 35 

kg/cap/year. The Food Security Council (2013) 

also stated that Indonesia's fish consumption (5 

gr/cap/day) is still far from other Asian 

countries such as Malaysia (50 gr/cap/day), 

Japan (24 gr/cap/day), Vietnam ( 22 

gr/cap/day), Korea (9 gr/cap/day), and 

Myanmar (43 gr/cap/day). 

Data from the National Socioeconomic Survey 

(SUSENAS) show that consumption of protein 

from fish has the largest proportion in the group 

of animal protein sources consumed per capita 

per day, namely 53.5% compared to animal 

protein derived from meat, eggs and milk 

(Badan Statistics Center, 2018). In addition, the 

diversity of prices and types of fish in terms of 

size, shape and taste means that fish can be 

further processed into various kinds of food 

products, so that they can touch all segments of 
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the economic class (Untari, 2019). However, 

with Indonesia's position as the largest fish 

producing country in the world after China 

(Tran et al., 2017), as well as the potential for 

abundant fish resources which reach 9.9 

million tons and the potential area of cultivated 

land which also reaches 83.6 million hectares, 

this is in contrast to the achievement rate of fish 

consumption in Indonesia. WorldFish data 

shows that Indonesia's per capita fish 

consumption rate is relatively lower when 

compared to other ASEAN countries, which is 

ranked sixth out of eight countries (Chan et al., 

2017). 

The current community's interest in consuming 

fish-based foods can be said to be quite low. 

Many factors influence a person's preference 

not to consume fish-based foods, including 

because fish are not usually introduced into 

family consumption (Untari, 2017), in this case 

the family is one of the environments that is 

responsible for introducing a variety of foods 

for the next generation (Devi, 2004). ). The next 

factor is health awareness (Santika, 2011). 

Information that is increasingly open opens the 

eyes of the community to the importance of 

consuming fish. Then the ability to process and 

prepare food is an important factor in 

increasing the interest of the community in 

consuming fish (Schneider et al, 2014). 

METHOD 

Data collection was carried out in November - 

December 2022, located in Setu Bekasi 

District. The method uses a questionnaire with 

test techniques in the form of comparative, 

case, operational and quantitative analysis 

studies (Syarief et al, 2021). Respondents were 

taken as a sample of 100 respondents obtained 

randomly. Data analysis using Microsoft Excel 

software and SPSS software. To find out the 

factors that influence the level of fish 

consumption, a statistical test was carried out; 

F test and T test. 

RESULTS AND DISCUSSION 

Based on the calculation results, the R2 value 

shows a magnitude of 0.476, the value of the 

independent variables is in the form of family 

knowledge dissemination (X1), health (X2), 

ability to process and present (X3) fish 

consumption interest of 48.6%. While 51.4% of 

the total level of fish consumption is 

determined in other variables outside the 

independent variables that are not included in 

the model. Then the F test was carried out with 

the aim of knowing the level of influence 

simultaneously or partial; the independent 

variables on the dependent variable. The results 

carried out with the F test can be seen in table 

1 below, 

Table 1. Anova 

ANOVA 

Model  Sum of Squares Df Mean 

Square 

F  Sig. 

1 Regression     95,015 3 19,021  16,712 ,001 

 Residual    104,549 97 1,138   

 Total  199,651 100    

Source: Data processed, 2022
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Then a T-test was carried out to determine the 

dominant factors that influence fish 

consumption patterns in the community in Setu 

District. From the results of data calculations, 

the t-table value is 1.989 (Table 2). 

Table 2. T Test 

Coefficents 

Model Unstandardized 

coefficients 

Standardized 

coefficients 

T Sig. 

B Std. Error Beta 

1 (Constants) -4,466 1,251  3,421 ,000 

Dissemination of 

knowledge (X1) , 

,102 ,117 ,080 2,196 ,001 

Health factors (X2) ,050 ,072 ,055 ,698 ,487 

Ability to process and 

serve food (X3) 

 

,546 

 

,094 

 

,628 

 

7,601 

 

,000 

The independent variables shows a significant 

level of 5% (0.05). The value obtained from the 

F table, F = (k ; n-k) F = (3 ; 97) F table = 2.70. 

Based on the table above, the significant value 

of the independent variables simultaneously (F) 

= 0.001. The Sig value is 0.001 <probability 

0.05, it can be concluded that H0 is rejected. In 

addition, the results of the F test using a 

comparison of the F value with the F table show 

that the F value is 16.712 > F table 2.70. Based 

on statistical tests proving that H0 was rejected, 

it was concluded that there was an influence of 

dissemination by family (X1), health (X2) and 

processing and serving abilities (X3) on the 

interest in consuming fish-based foods in the 

community in Setu District. 

Based on the results of the independent 

variables, it shows the value of t table with 

degrees of freedom (db) t = (α/2 ; n-k-1) t = 

(0.05:2 = 0.025 ; 100-3-1 = 95) . T table = 

1.985. Partial hypothesis testing on variable X1 

obtained a t value of 2.196 and a sig value of 

0.001. So, with t value = 2.196 > t table (1.985) 

it can be concluded that the dissemination 

variable from the family influences the interest 

in consuming fish-based foods. The factor that 

determines the pattern of children's recognition 

of a variety of types of food is the pattern of 

parenting, one of which is parental feeding in 

the form of parental feeding (Dewajanti and 

Patricia, 2017; Untari et al, 2017). The pattern 

of parenting that is applied by the mother or 

parents to the child (Parental Feeding) is the 

behavior of parents which shows that parents 

feed their children through consideration or 

without consideration, such considerations as, 

age, child's needs, child's preferences and so on 

(Boucher, 2014). This habit is then 

unconsciously brought back by the child and 

influences preferences in choosing food (Untari 

and Satria, 2021). 

In variable X2 it is known to have a t value of 

0.698 and a sig value of 0.487 > probability of 

0.05. With a t value of 0.698 <t table = 1.985, 

the health variable has no effect on the interest 

in consuming food. This shows that awareness 

of the nutritional content contained in fish-

based foods is still not a concern for the 

community. Developing countries generally 

have malnutrition problems, where 80% of 

food energy consumed by people comes from 

carbohydrates (Almatsier, 2010; Sediaoetama, 

2012). In Indonesia, the nutritional problem 

being faced is the problem of undernutrition but 

overnutrition problems are starting to emerge 

simultaneously (a double burden). An even 
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bigger problem is nutritional problems in 

certain age groups such as adolescents which, 

if left unchecked, will be passed on to the next 

generation (intergenerational impact) (Anwar, 

2004; Yang Z, et al, 2016). In general, the 

adolescent age group is a period of nutritional 

vulnerability due to increased physical growth 

and rapid development. In addition, 

adolescents need sufficient energy to carry out 

various physical activities (Almatsier, 2010; 

Almatsier et al, 2011). Poor intake patterns will 

have an impact on growth and development that 

is not optimal, and are more vulnerable to 

chronic diseases such as cardiovascular 

disease. , cancer, and osteoporosis in adulthood 

(Yang Z, et al, 2016). 

Whereas in the variable X3 it is known that the 

t value is 7.601 and sig. ,000. Thus, it can be 

concluded that the ability to process and serve 

fish-based food is one of the influential factors 

in increasing the interest of the community in 

consuming fish-based food (Ali et al, 2016). 

Processing and serving fish-based foods 

delights has its own challenges, considering 

that fish has a distinctive aroma that not 

everyone likes. Often the inability to process, 

adapt recipes and serve food made from fish, 

further distorts the preferences of the 

community in consuming fish-based foods. 

CONCLUSION 

Based on the results of the study, it was found 

that the dissemination of knowledge of food 

variations from the family and the ability to 

process and serve food are two important things 

in increasing the interest of the community in 

fish-based foods. The magnitude of the benefits 

of consuming fish from an early age on their 

cognitive abilities and the low rate of fish 

consumption in Indonesia, of course, can and 

needs to be improved. Dissemination of the 

benefits of nutritional content obtained from 

fish to mothers can be a solution to encourage 

the dissemination of knowledge of fish-based 

food variations to children. Children who are 

accustomed to consuming fish from an early 

age will enjoy the taste and aroma more, and 

will continue to get used to it until the child is 

an adult. In addition, information about the 

benefits of fish content can be used as learning 

material in preschool education as an 

introduction to nutrition to children from an 

early age. In addition, exploration activities on 

processing patterns, recipes and food 

preparation patterns can be improved so that 

variations in fish-based foods are not 

monotonous. 
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