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Perancangan E-Book Siklus Menu dan Standar Gizi untuk Mendukung Penyelenggaraan
Makanan Sehat Pondok Pesantren di Kota dan Kabupaten Tasikmalaya

Fayyaza Danish Ara
INTISARI

Penyelenggaraan makanan di pondok pesantren memiliki peranan penting dalam memenuhi
kebutuhan gizi santri. Namun, beberapa pondok pesantren masih mengalami kendala dalam
penyusunan siklus menu, standar porsi, dan penerapan pedoman gizi seimbang. Penelitian ini
bertujuan untuk merancang media edukasi berupa e-book siklus menu dan standar gizi untuk
mendukung penyelenggaraan makanan sehat di pondok pesantren. Penelitian menggunakan metode
Research and Development (R&D) dengan model ADDIE yang meliputi tahap analyze, design, dan
development. Penelitian dilaksanakan di Pondok Pesantren Pondok Pesantren Idrisiyyah dan
Pondok Pesantren At-Taufig Al-Islamiy. Subjek penelitian terdiri atas validator ahli materi, ahli
media, ahli bahasa, serta penyelenggara makanan pondok pesantren. Instrumen yang digunakan
berupa angket validasi dan angket respons responden. Hasil penelitian menunjukkan bahwa media
edukasi e-book memperoleh hasil validasi ahli materi sebesar 82% dengan kategori sangat layak,
validasi ahli media sebesar 92,9% dengan kategori sangat layak, dan validasi ahli bahasa sebesar
100% dengan kategori sangat layak. Hasil uji coba lapangan kepada penyelenggara makanan
menunjukkan persentase rata-rata sebesar 76,6% dengan kategori baik. Penilaian tersebut meliputi
aspek tampilan, pengoperasian, dan kemanfaatan media. Hasil penelitian menunjukkan bahwa
media edukasi e-book pedoman gizi untuk penyelenggaraan makanan pondok pesantren dinilai
layak dan dapat digunakan sebagai media edukasi bagi pengelola dapur pondok pesantren dalam
mendukung penyelenggaraan makanan yang lebih terarah dan sesuai kebutuhan gizi santri.

Kata kunci: e-book, siklus menu, standar gizi, pondok pesantren, ADDIE, penyelenggaraan
makanan.



ABSTRACT

FAYYAZA DANISH ARA. Designing an E-book on Menu Cycles and Nutritional Standards to
Support Healthy Meal Provision at Islamic Boarding Schools in Tasikmalaya City and Regency.
Under supervision of IMA KARIMAH.

Food service management in Islamic boarding schools plays an important role in fulfilling students’
nutritional needs. However, several Islamic boarding schools still experience difficulties in
preparing menu cycles, portion standards, and implementing balanced nutrition guidelines. This
study aimed to develop an educational e-book containing menu cycles and nutrition standards to
support healthy food service management in Islamic boarding schools. The study used a Research
and Development (R&D) method with the ADDIE model consisting of the analyze, design, and
development stages. The research was conducted at Pondok Pesantren Idrisiyyah and Pondok
Pesantren At-Taufiq Al-1slamiy. The research subjects consisted of material experts, media experts,
language experts, and food service organizers at the Islamic boarding schools. The instruments used
in this study were validation questionnaires and respondent response questionnaires. The results
showed that the educational e-book obtained a score of 82% from material experts, categorized as
very feasible, 92.9% from media experts, categorized as very feasible, and 100% from language
experts, categorized as very feasible. The field trial conducted with food service organizers showed
an average percentage score of 76.6%, categorized as good. The assessment included aspects of
appearance, operation, and usefulness of the media. The findings indicate that the educational e-
book on nutrition guidelines for food service management in Islamic boarding schools is feasible
and appropriate to be used as an educational medium for boarding school kitchen managers in
supporting more organized food service management that meets students’ nutritional needs.

Keywords: e-book, menu cycle, nutrition standards, Islamic boarding schools, ADDIE, food service
management.
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