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freshwater fish, added showed that participants were able to produce and package processed
fish products properly. The evaluation indicated that 85% of
participants could independently repeat the processing techniques.
The tangible impact of this activity was an increase in the selling price
of fish from IDR 15,000-18,000/kg to IDR 40,000-60,000/kg. In
addition to providing economic benefits, this program also supports
local food security by providing nutritious products based on
freshwater fish.
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A. INTRODUCTION

Banjarejo Village in Kedungpring District, Lamongan Regency, is an area with
considerable freshwater fisheries potential. However, to date, fish harvested from the village
reservoir are still sold exclusively as fresh fish. This condition results in relatively low fish
prices, ranging from IDR 15,000 to IDR 18,000 per kilogram. Consequently, community
income remains suboptimal, and the competitiveness of village fishery products is still
relatively weak (Ardiansyah & Yuliana, 2020).

Despite these challenges, there is substantial potential for fisheries product
diversification through innovations in processed fish products that can increase added value
and expand market reach. Previous studies have demonstrated that training in fish processing
and fisheries product diversification can enhance community skills and encourage the
development of sustainable local enterprises (Hapsawati et al., 2022). Products such as
smoked fish, fish nuggets, and pressure-cooked fish have been proven to significantly increase
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product value and expand market share. Moreover, with the application of simple processing
technology and creative packaging, processed fish products are able to penetrate both local
and regional markets more effectively (Lestari & Handayani, 2022; Khasanah & Fauzan, 2023).

Nevertheless, there is a significant service gap between the fisheries potential possessed
by the Banjarejo Village community and the supporting services currently available. The
community has not yet received adequate services in the form of fish processing technology
training, product standardization assistance, branding and marketing strategies, or access to
modern processing equipment that aligns with local needs. In fact, previous studies indicate
that structured post-harvest training and continuous mentoring can directly improve product
quality and economic value while simultaneously fostering entrepreneurial spirit within the
community (Usdyana Attahmid et al., 2021). The absence of these services has limited the
community’s ability to transform raw fish resources into competitive value-added products.

Beyond economic benefits, freshwater fish processing also plays a strategic role in
strengthening local food security. Processed fish-based products provide a highly nutritious
and affordable source of protein that is more accessible to the wider community. This
contribution is closely aligned with the Sustainable Development Goals (SDGs), particularly
SDG 1 (No Poverty) through income generation and SDG 2 (Zero Hunger) through improved
food availability and nutrition (UNDP, 2020; FAO, 2021).

Against this backdrop, a community service team from the Ahmad Dahlan Institute of
Technology and Business (ITB Ahmad Dahlan) Lamongan implemented a freshwater fish
processing training program targeting youth in Banjarejo Village. The program aimed to
develop entrepreneurial skills, produce value-added fishery products, and open up
opportunities for digital-based marketing (Suherman et al., 2024). Through this intervention,
the program is expected to increase community income, strengthen youth participation in
local economic activities, and enhance the overall competitiveness of the village economy
(Mu’ah et al., 2024).

B. METHODS

The method used in this community service activity was Participatory Action Research
(PAR). PAR is a research approach that emphasizes active community involvement at every
stage of the activity, from problem identification to outcome evaluation (Kemmis et al., 2014).
By directly involving village youth, this activity provided not only theoretical knowledge but
also practical experience that could be immediately applied (MacDonald, 2012).

The PAR approach combines elements of research, action, and reflection, resulting in a
transformative process. The knowledge generated is not only academic but also relevant to
the practical needs of the community (Reason & Bradbury, 2008). In the context of community
service, PAR has proven effective in encouraging active participation and empowering
communities to achieve sustainable social change (Baum et al., 2006).

The program began with a socialization session held at the village hall, which was
attended by 20 youth from Banjarejo Village and a village official representing the local
government. At this stage, the community service team explained the program objectives, the
benefits of fish processing innovation, and an overview of the training plan. This socialization
was essential to ensure that participants understood the urgency of the program and were
motivated to actively engage in the activities.

The fish processing training was conducted on Saturday, August 16, 2025. During this
stage, participants were trained in the production of various processed fish products, such as
smoked fish, fish nuggets, and soft-bone pressure-cooked fish. In addition, participants
received training in packaging design, product labeling, and digital marketing strategies
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using social media (Suherman et al., 2024). Throughout the training, participants had the
opportunity to directly practice production and packaging techniques under the guidance of
the community service team.

The activity concluded with a mentoring and evaluation session. The mentoring aimed
to assist participants in mastering the use of production equipment, understanding basic
business management, and actively marketing their products through digital platforms (Sri
Yaumi et al.,, 2023). The evaluation was conducted through observation, interviews, and
participant satisfaction questionnaires to assess the achievement of the community service
objectives.
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C.RESULTS AND DISCUSSION

This community service program resulted in a measurable improvement in the capacity
of Banjarejo Village youth to process freshwater fish products. Participants were not only able
to produce three types of processed fish products smoked fish, fish nuggets, and soft-spine
pressure cooked fish but also demonstrated a comprehensive understanding of post-harvest
processes, including raw material selection, hygienic processing practices, production
techniques, and product packaging and labeling. Evaluation results indicated that
approximately 85% of participants achieved production independence, as evidenced by their
ability to replicate the processing techniques independently without direct supervision. This
finding confirms the effective transfer of knowledge and skills through the program.

From an economic perspective, the program successfully generated a significant
increase in product value added. Processing fresh fish into ready-to-eat products increased
the selling price from IDR 15,000-18,000 per kilogram to IDR 40,000-60,000 per kilogram. This
price increase reflects a shift from raw material-based sales to value-added product
commercialization, which is a key indicator of successful local economic empowerment. These
results are consistent with previous studies highlighting the role of fisheries product
diversification in increasing rural community income (Maulana & Prasetyo, 2021).

In the medium term, this program contributes to the strengthening of entrepreneurial
capacity among village youth and the creation of new group-based business opportunities.
Participants began to move beyond production roles and developed a basic understanding of
small-scale business management, including pricing strategies, attractive packaging, and
digital marketing through social media platforms. This foundation increases the likelihood of
business sustainability beyond the program’s implementation period.

Beyond economic impacts, the program also generated social and food security benefits.
The availability of nutritious and accessible freshwater fish-based processed products
contributes to improved local food security, particularly in increasing access to high-quality
protein sources. Accordingly, this program supports the achievement of the Sustainable
Development Goals (SDGs), especially SDG 8 (Decent Work and Economic Growth) through
the creation of productive employment opportunities and SDG 12 (Responsible Consumption
and Production) through the efficient and sustainable utilization of local resources (ILO, 2020;
UNEP, 2022).

Overall, this community service activity not only produced tangible outputs in the form
of training and products, but also facilitated behavioral change, capacity building, and the
development of sustainable economic opportunities for the Banjarejo Village community.

D.CONCLUSION

Community service activities in Banjarejo Village have successfully improved the skills
of young people in processing freshwater fish into value-added products. Through systematic
training, participants are able to produce attractively packaged fish floss, nuggets, and
pressure-cooked fish and are beginning to utilize digital marketing.

The main impact of this activity is increased fish prices and growing public awareness
of the importance of fishery product innovation. With the skills they have acquired, village
youth have greater opportunities to develop fishery-based businesses, both independently
and in groups.

In addition to providing economic benefits, this program also contributes to improving
local food security by providing nutritious and accessible products to the community. This
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activity demonstrates that simple innovations at the village level can bring about real change
in improving community well-being.
Therefore, program sustainability is essential. Continued mentoring and support from

village governments and relevant institutions will be key to maintaining success and
expanding the program's impact to the wider community.
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