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ABSTRACT 
 
 

Frog meat Powdered Stock is made from Frog legs with added Egg shell powder, 

providing a healthy amount of calcium and protein. This product is processed using a 

low-temperature, slow-baking method to retain its nutrients while maintaining its 

natural flavors, making it suitable for daily use. This study introduces an innovative 

product rich in nutrients and flavor, celebrated for its delicious taste, fine powder 

texture, and versatile applications in culinary settings. The selling price of this product 

is Rp 6.500, - per pack, and each pack contains 35 calories.  
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