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ABSTRACT 

 

"Green Fin" Fish Flakes Analog is a plant-based product made from locally 

sourced ingredients. The research investigates using breadnut (Artocarpus 

camansi) as the main component to create a sustainable and nutritious alternative 

to traditional fish flakes. The breadnut-based flakes are rich in protein, dietary fiber, 

and essential vitamins and minerals. Taste tests showed that people liked the flavour 

and overall quality, although the texture was a bit firm. This research highlights the 

potential of breadnut for fish flake production, promoting food security and the use 

of underutilized local crops. The nutrition value of "Green Fin" Fish Flakes Analog 

stated that it has 42 Cal/serving with a serving size of 65 g. In addition, the selling 

price of "Green Fin" Fish Flakes Analog is Rp. 29,000/pack. 
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