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INTRODUCTION 

Sustainable Development Goals (SDGs) are global and national commitments in an effort to improve the welfare of 
society which includes 17 goals. One of the SDGs goals that will be the main focus in this activity is a healthy and prosperous 
life and economic growth (Ruslan, 2021). A healthy lifestyle can be applied by eating a nutritionally balanced diet. A 
nutritionally balanced diet can be obtained from food sources that contain carbohydrates, protein, fat, vitamins and 
minerals. The results of Riskesdas 2010-2013 show that nationally the behavior of the population aged >10 years who 
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A healthy lifestyle is an effort made to keep the body healthy and fit. One of the healthy lifestyles 
is consuming vegetables and fruit. In accordance with one of the goals of sustainable development 
(SDGs), namely a healthy and prosperous life and economic growth, the focus of this activity is on 
the health and welfare of the community by utilizing the processing of minasa leaves through 
diversification of miana leaves into various food preparations. This training was held in Sokkolia 
Village, Gowa Regency. Residents were given hands-on material and practice regarding miana leaf 
processing. After the training, a questionnaire was given to determine the participant's response 
to this training. The results of the questionnaire obtained an average score of 4.22. This means that 
the implementation of activities is in good criteria. 

 

Kata kunci 
Daun miana 
Pemberdayaan masyarakat 

Sokkolia 

 Diversifikasi olahan daun miana untuk pemberdayaan masyarakat di Desa Sokkolia Kabupaten 
Gowa.  Pola hidup sehat merupakan upaya yang dilakukan untuk menjaga tubuh tetap sehat dan 
bugar. Salah satu pola hidup sehat adalah dengan mengkonsumsi sayur dan buah. Sesuai dengan 
salah satu tujuan pembangunan berkelanjutan, yaitu kehidupan dan pertumbuhan ekonomi yang 
sehat dan sejahtera, fokus kegiatan ini adalah pada kesehatan dan kesejahteraan masyarakat dengan 
memanfaatkan pengolahan daun minasa melalui diversifikasi daun miana. menjadi berbagai olahan 
makanan. Pelatihan ini dilaksanakan di Desa Sokkolia, Kabupaten Gowa. Warga diberikan materi dan 
praktek langsung mengenai pengolahan daun miana. Usai pelatihan, diberikan angket untuk 
mengetahui respon peserta terhadap pelatihan ini. Hasil angket diperoleh skor rata-rata 4,22. 
Artinya pelaksanaan kegiatan dalam kriteria baik.  
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consumes less vegetables and fruit is still above 90%. This condition is in line with the findings of the results of the Individual 
Food Consumption Survey (SKMI) in the 2014 Total Diet Study (SDT) that the population's consumption of vegetables and 
their processed products as well as fruits and their processed products is still low. As a result, inadequate consumption of 
vegetables and fruit affects the supply of vitamins, minerals and fiber that are needed by the body (Hermina & Prihatini, 
2016). One of the most common plants found in South Sulawesi, especially in Sokkolia Village, Bontomaranu District, Gowa 
Regency is miana leaf, but not many people consume this miana leaf because the lack of public knowledge related to the 
benefits of miana. This causes people to be less interested in processing miana as a processed food that is more creative 
and innovative. 

Miana leaves (Coleus scutellarioides L (Benth) contains anthocyanin compounds that can be used as natural dyes and 
antioxidants (Yanto et al., 2020). Utilization of miana leaves as a source of anthocyanins can be used as natural pigments 
for various coloring purposes, especially in the food industry(Puspita, Tjahyono, Samalukang, & Im, 2018). Also, collection 
of anthocyanins in miana leaves can be done at any time and does not depend on the season due to its availability which 
is always abundant in nature (Puspita, Tjahyono, Samalukang, Im Toy, et al., 2018).  Miana is one of the plants included in 
the list of 66 biopharmaceutical plant commodities based on the decree of the Minister of Agriculture (Tangkeallo & 
Widyaningsih, 2014).  

Miana leaves also contain secondary metabolites of flavonoids, steroids, tannins and saponins and have anthelmintic 
activity (Ridwan et al., 2006). The antioxidant content of miana leaves is also quite high, which is 84.64% (Yuniar, 2013). 
Research on the results of antioxidant activity tests on isolates using the DPPH (Diphenyl pikrihydrazyl) also obtained 
antioxidant activity value of 98.53 mg AEAC/g (Podungge et al., 2017). Apart from being an ornamental plant, here are 
some diseases that are often treated with miana and lime leaves including shortness of breath, cough, and muscle pain, 
even diseases such as tuberculosis have also been treated based on the results of an inventory of medicinal plants in Gowa 
Regency (Murniati et al., 2019).  

With regard to the nutritional content of various miana leaves, so that the efficacy and content of miana leaves can be 
utilized, the solution is to process miana leaves into food that is easy to consume and is liked by the community, it is 
necessary to have processed food innovations that can attract public interest by processing them into tea bags, or with 
miana crackers. It is hoped that the knowledge and skills provided during the training to residents can improve the living 
standards of the surrounding community for a healthy and prosperous life which is also in accordance with one of the goals 
of the SDGs. 

One of the partner villages in this research is Sokkolia village, located in Gowa Regency. This village has many miana 
leaves scattered in several places, but due to limited information, many people still find it difficult to process Miana leaves 
into more varied foods. Generally, people only make this miana leaf as an ornamental plant in the yard. Based on this, this 
training was carried out to provide information and skills in processing miana leaves into innovative and economically 
valuable food preparations for the people of Sokkolia village, Gowa Regency. 

METHOD 

The implementation of this community service activity was carried out in collaboration with community groups in Gowa 
Regency which are expected to be able to follow up on disseminating miana leaf diversification processing skills. This 
training was carried out by presenting materials that were supported by practices regarding miana leaf diversification, 
namely: Information about the content and benefits of miana leaves as a healthy and balanced nutritional food; 
Information about various processed miana leaves as an effort to improve the community's economy; The technique of 
processing various miana leaves, which includes information and hands-on practice regarding the processing of various 
miana leaves that are tailored to the nutritional needs and tastes of partners. Through this training, partners will learn the 
techniques of making various processed miana leaves as innovative and nutritionally balanced foods and varying food 
security according to the type of product produced so as to open up entrepreneurial opportunities. 

 
Stages of Implementation (Training/Production Stage) 

1. Miana Cracker 
The ingredients used in making miana crackers are 250 gramsof rice flour, 1chicken egg, 200 grams of miana leaves, 3 

grains of garlic, salt, coriander, and seasoning flour. The process of making miana crackers, namely: Puree the garlic, 
coriander, salt and miana; mix rice flour, spices, eggs and remaining miana leaves, mix evenly in a bowl; take a piece of 
banana leaf and pour the mixture, then wrap the dough in the shape of a rice cake and steam for 25 minutes; Thinly slice 
the dough that has solidified and then fry it on a hot skillet.  

  
2.   Miana Tea  

The ingredients used in making miana leaf tea are miana. The process of making tea from miana leaves, namely: Soak 
Miana leaves in clean water to clean the dirt that sticks; Clean the miana leaves, then dry; Place it on a tray, then place it 
in the open air; When the Miana leaves are completely dry, mash or blend until they become a fine powder; If you want to 
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make tea, take 1 or 2 tablespoons of powdered Miana leaves. After that brew with hot water. Add honey if you want a 
sweeter taste. 
 

Stages of Marketing 

1. Segmenting 

Segmentation for diversification of processed miana leaf products is very suitable for ages 10 to 60 years, women and 
men can consume this product. Starting from Rp. 100,000/month, you can buy various processed miana leaf products. 
These products are available in both urban and rural areas. Psychographically, the target audience is the general public 
with a healthy lifestyle. 

 
2. Targeting  

The target market for food and beverages processed from miana leaves is the general public with a target age of 10-60 
years. Because this product is a product that is healthy and safe for consumption because it is made from organic 
ingredients. 

 
3. Positioning market 

Miana leaf processed products have nutritional value and economic value which are certainly very good for 
consumption. These foods are highly nutritious because they contain many micro and macro nutrients that are needed by 
the body. 

RESULTS AND DISCUSSION 

These activities carried out in collaboration with community groups in Gowa Regency have been going well and 
smoothly. This can be seen from the very high enthusiasm of the participants who took part in the training activities. This 
indicates that the community positively welcomes the activities that have been carried out. This training is carried out by 
presenting materials that are supported by practices regarding miana leaf diversification, namely Information on the 
content and benefits of miana leaves as a healthy and balanced nutritional food; Information about various processed 
miana leaves as an effort to improve the community's economy; The technique of processing various miana leaves, which 
includes information and hands-on practice regarding the processing of various miana leaves that are tailored to the 
nutritional needs and tastes of partners. The results of the training with community groups are that they already know and 
are skilled in processing miana leaves into miana crackers, and miana tea.  

Miana leaves contain phenolic compounds which have anthelmintic activity to inhibit the growth and development of 
worms. Like the research conducted by Rahmawati et al., by processing miana into leaf tea bags and as a result, the best 
drying time for drying miana leaves is about 30 minutes using the oven so that the content can still be utilized by the body 
when consumed (Rahmawati et al., 2017). In addition to the high antioxidant content and antihelmintic content, miana 
leaves were also found to be able to reduce blood glucose levels using experimental mice using ethanol extract of miana 
leaves (Illyyani et al., 2015). 

In addition, the public is also taught about product marketing, namely the stages of segmenting, targeting and 
positioning the market, as well as the marketing mix, which is included in the marketing mix, namely product packaging, 
pricing, marketing locations, product marketing targets and how to promote the products offered. The training participants 
asked a lot of questions regarding the methods and materials prepared during the demonstration and practice, as well as 
how to package products.  

The materials presented in community service activities by the service team are as follows; (a) Making Miana crackers; 
(b) Making Miana tea; (c) Marketing Stages: Segmenting, Targeting & Market Positioning (STPM); (d) Marketing Mix; and 
(e) Questions and answers and discussions. After giving the material and direct practice of processing miana leaves into 
various food preparations (Figure 1), a questionnaire was distributed to find out the responses of the participants in the 
PKM activity. The results of the participant questionnaire analysis are analyzed and presented in Table 1. 
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Figure 1. Photo session with the training participants on miana leaf processing 

 
 

Table 1. The results of the analysis of the assessment of the implementation of PKM activities by participants 

No Description Score Criteria 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

Material presented in PKM 

Community response to the material presented 

The relationship of the material presented to the needs of the community 

The relationship between the material and applications that can be absorbed in the 
community 

Linkage of the material to the needs 

of the presenter and presentation techniques 

Time used in giving the material 
Clarity of the material 
Community interest in activities 

Satisfaction of activities 

4,33 

4,13 

4,33 

4,07 

4,47 

4,20 

4,00 

4,20 

4,33 

4,13 

Very Good 

Good 

Very Good 

Good  
Very Good 

Good 

Good 

Good 

Very Good 

Good 

 

The results of the assessment of PKM implementation activities show an average score of 4 ,22 this means that the 
implementation activities are in good criteria. Both in terms of the material presented by the presenters/resources, the 
community's response to the material presented, the relationship between the material and applications that can be 
absorbed by the community, the relationship of the material presented to the needs of the community, as well as the 
public's interest in the activity getting a very good response. Sokkolia residents are very enthusiastic about the training 
activities on plant processing to be used as food ingredients, such as processing Moringa leaves into various processed 
feeds. Residents are very enthusiastic and hope that activities like this can continue in the following years (Azis et al., 2021). 

CONCLUSION 

The ability of the people of Sokkolia Village, Gowa Regency to process miana leaves into miana crackers and miana tea 
products as well as the packaging and marketing process of these processed products has increased. The assessment in 
the implementation of the Community Partnership Program activities obtained an overall average score of 4.22 (with good 
criteria). 
 



 Journal of Community Service and Empowerment   
 Vol. 3, No. 2, August 2022, pp. 72-76 

 

              76  

 Suryani et al (Diversivication of processed miana …) 

ACKNOWLEDGEMENTS  

We would like to thank the Village Head and village officials as well as the residents of Sokkolia Village, Gowa Regency 
for their participation and support so that this activity can run smoothly. 

REFERENCES 

Azis, A. A., Jumadi, O., & Suryani, A. I. (2021). Diversifikasi olahan daun kelor bernilai ekonomis dalam mendorong 
pemberdayaan masyarakat Desa Sokkolia Kabupaten Gowa. Seminar Nasional Pengabdian Kepada Masyarakat. 

Hermina, & Prihatini, S. (2016). Fruits and vegetables consumption of indonesian population in the context of balanced 
nutrition: A further analysis of individual food consumption survey (SKMl) 2014. Buletin Penelitian Kesehatan, 
44(3), 205–218. 

Illyyani, S., Intannia, D., & Triyasmono, L. (2015). Pengaruh pemberian ekstrak etanol tanaman iler (Coleus 
atropurpureus Benth) terhadap penurunan kadar glukosa darah pada tikus putih jantan yang diinduksi aloksan. 
Jurnal Pharmascience, 2(1), 19–25. 

Murniati, M., Patandung, G., & Putri, I. A. (2019). Inventarisasi tanaman obat tradisional untuk pengobatan tuberkulosis 
oleh Battra di Wilayah Kerja Puskesmas Kabupaten Gowa Sulawesi Selatan. Jurnal Farmasi Sandi Karsa, 5(1), 47–
51. 

Podungge, M. R., Salimi, Y. K., & Duengo, S. (2017). Isolasi dan uji aktivitas antioksidan senyawa flavonoid dari daun 
miana (Coleus Scutelleroides Benth.). Jambura Journal of Educational Chemistry, 12(1), 67–74. 

Puspita, D., Tjahyono, Y. D., Samalukang, Y., & Im, B. A. (2018). Anthocyanin production from miana leaves (Plectranthus 
scutellarioides) as natural pigment. Jurnal Ilmu Dan Teknologi Pangan, 4(1), 298–303. 

Puspita, D., Tjahyono, Y. D., Samalukang, Y., Im Toy, B. A., & Totoda, N. W. (2018). Produksi Antosianin Dari Daun Miana 
(Plectranthus Scutellarioides) Sebagai Pewarna Alami. Pro Food, 4(1), 298–303. 

Rahmawati, I. P., Della Putri Arumsari, S. N., & Raditia, I. (2017). Eksplorasi potensi senyawa fitokimia teh celup daun 
miana (kajian variasi lama pengeringan daun) sebagai minuman fungsional sumber anthelmintika dalam upaya 
preventif dan pengobatan penyakit cacingan pada anak-anak. Simposium Nasional Teknologi Pertanian Karya 
Anak Bangsa (SIENTESA) 2017, 127. 

Ridwan, Y., Darusman, L. K., Satrija, F., & Handaryani, E. (2006). Kandungan kimia berbagai ekstrak daun miana (Coleus 
blumei Benth) dan efek anthelmintiknya terhadap cacing pita pada ayam. Jurnal Ilmu Pertanian Indonesia, 11(2), 
1–6. 

Ruslan, R. (2021). PKM pelatihan teknik pemenuhan tujuan SDGs bagi guru di Kabupaten Pangkep Provinsi Sulawesi 
Selatan. Seminar Nasional Pengabdian Kepada Masyarakat. 

Tangkeallo, C., & Widyaningsih, T. D. (2014). Aktivitas antioksidan serbuk minuman instan berbasis miana kajian jenis 
bahan baku dan penambahan serbuk jahe [In Press Oktober 2014]. Jurnal Pangan Dan Agroindustri, 2(4), 278–
284. 

Yanto, T. A., Hatta, M., Bukhari, A., & Natzir, R. (2020). Molecular and immunological mechanisms of miana leaf (coleus 
scutellariodes [L] benth) in infectious diseases. Biomedical and Pharmacology Journal, 13(4), 1607–1618. 
https://doi.org/10.13005/BPJ/2036 

Yuniar, H. (2013). Ekstraksi dan uji antioksidan senyawa antosianin dari daun miana (coleus scutellarioides (l.) benth.) 
serta aplikasi pada minuman. Universitas Andalas. 

 
 

 

  

  

 

 

 


