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ABSTRACT 
 

Dodol is one of the traditional Indonesian snacks made from glutinous rice 

flour, rice flour, coconut milk and brown sugar cooked until thickened. Dodol itself 

is known as a semi-wet food that can be consumed immediately. This research aims 

to increase the nutrient content contained in dodol and create dodol that can be 

consumed by people with GERD and high blood pressure. The result shows that 

Dodol Petitebeet has the same appearance as dodol in general but Dodol Petitebeet 

has a healthier content such as higher fiber than Dodol in general. The nutrition 

value of this product stated that in 60 g/servings has 210 kcal energy. This product 

can last for 1 week with storage at room temperature. The packaging used in this 

product is plastic opp which functions as primary packaging and paper box as 

secondary packaging that will protect the product from impact and other physical 

damage that can occur in the shipping process. This product has a selling price of 

Rp.39,500/Pack with a product weight of 360g. 
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