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ABSTRACT

Serundeng is a typical Indonesian food made from grated coconut and added
with several kinds of complementary spices. However, grated coconut is commonly
utilized to make serundeng, and lots of businesses already create serundeng using
this ingredient. So the study to create a new variation of serundeng that using young
jackfruit and sweet potato that is called crispy serundeng. According to particular
studies, sweet potatoes and young jackfruit are packed with health benefits for
consumers, such as antioxidants, fiber, and calcium. The nutrition value of crispy
serundeng stated that it has 19.3 Cal/serving with a serving size of 8 g. Also, the
selling price of crispy serundeng cost Rp 25.000/pack.

Keyword: Sweet potato, Young jackfruit, serundeng
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