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ABSTRACT

The K-pop and K-Drama trend is a factor that makes South Korean food
increasingly popular with all levels of Indonesian society and even people around
the world. Odeng is a type of fish cake that originates from Korea. Odeng is a
processed product from ground fish. However, vegan and vegetarian lifestyles are
currently increasingly popular in the world, including Indonesia. Therefore, this
study aims to make vegan odeng made from banana stems, which are a part of the
banana plant that is underused in society. Apart from making products for vegan
groups, this study also aims to reduce waste so that air pollution does not occur.
The result of the study showed that Mungbang has good smell and taste, panelists
only complained about odeng being oily and the color being too brown when fried.
The nutrition value of Mungbang stated that it has 180 kCal/serving with a serving
size of 62.5 grams. In addition, the selling price of Mungbang is Rp. 37,000/pack.
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