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Perancangan Prototipe  Booklet Resep Makanan Berbasis Pangan Lokal 

Sebagai Media Edukasi Gizi Bagi Penderita Diabetes Melitus Tipe 2 di 

Puskesmas Tamansari 

Nisha Nur Amala 

INTISARI 
 

Diabetes Melitus Tipe 2 (DMT2) merupakan penyakit metabolik kronis dengan prevalensi tinggi 

yang memerlukan pengelolaan diet berkelanjutan. Kepatuhan diet penderita DMT2 di Puskesmas 

Tamansari masih rendah (48,8%), salah satunya akibat keterbatasan media edukasi gizi yang 

praktis, kontekstual, dan berbasis pangan lokal. Penelitian ini bertujuan merancang prototipe  

booklet resep makanan berbasis pangan lokal sebagai media edukasi gizi bagi penderita DMT2 di 

Puskesmas Tamansari. Penelitian menggunakan metode Research and Development (R&D) dengan 

model pengembangan 4D (Define, Design, Develop). Uji kelayakan dilakukan oleh sembilan 

validator ahli yang terdiri dari tiga ahli materi, tiga ahli media, dan tiga ahli bahasa menggunakan 

instrumen angket berskala Likert. Uji coba terbatas dilaksanakan pada 12 penderita DMT2 di 

wilayah kerja Puskesmas Tamansari yang dipilih menggunakan teknik purposive sampling. Hasil 

uji kelayakan menunjukkan persentase 73,3% dari ahli materi (kategori layak), 81,3% dari ahli 

media (kategori sangat layak), dan 87,3% dari ahli bahasa (kategori sangat layak). Hasil uji coba 

terbatas pada penderita DMT2 menunjukkan rata-rata persentase sebesar 89,7% dengan kategori 

sangat baik, meliputi aspek kualitas desain (89%), keterbacaan (90%), isi dan informasi (89%), 

serta kesan umum (92%). Prototipe  booklet "Menu Sehat Nusantara" dinyatakan layak digunakan 

sebagai media edukasi gizi bagi penderita DMT2 di tingkat pelayanan primer dan berpotensi 

mendukung peningkatan pemahaman serta kepatuhan diet pasien secara mandiri. 

Kata Kunci: Booklet, Pangan Lokal, Edukasi Gizi, Diabetes Melitus Tipe 2, Model 4D 
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ABSTRACT 

 

Nisha Nur Amala. Designing a Prototype of a Food Recipe Booklet Based on 

Local Food as a Media for Nutrition Education for Type 2 Diabetes Mellitus 

Sufferers at Tamansari Community Health Center. Under supervision of  DINA 

SETIAWATI 

 

Type 2 Diabetes Mellitus (T2DM) is a chronic metabolic disease with a high prevalence that 

requires ongoing dietary management. Diet compliance for T2DM sufferers at the Tamansari 

Community Health Center is still low (48.8%), one of which is due to the limited nutritional 

education media that is practical, contextual and based on local food. This research aims to design 

a prototype food recipe booklet based on local food as a nutritional education medium for T2DM 

sufferers at the Tamansari Community Health Center. The research uses the Research and 

Development (R&D) method with a 4D Development model (Define, Design, Develop). The 

feasibility test was carried out by nine expert validators consisting of three material experts, three 

media experts and three language experts using a Likert scale questionnaire instrument. A limited 

trial was carried out on 12 T2DM sufferers in the Tamansari Community Health Center working 

area who were selected using a purposive sampling technique. The feasibility test results showed a 

percentage of 73.3% of material experts (feasible category), 81.3% of media experts (very feasible 

category), and 87.3% of language experts (very feasible category). The results of limited trials on 

T2DM sufferers showed an average percentage of 89.7% with a very good category, including 

aspects of design quality (89%), readability (90%), content and information (89%), and general 

impression (92%). The booklet prototype "Nusantara Healthy Menu" was declared suitable for use 

as a nutritional education medium for T2DM sufferers at the primary care level and has the 

potential to support increased understanding and compliance with the patient's diet independently. 

Keywords: Booklet, Local Food, Nutrition Education, Type 2 Diabetes Mellitus 
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