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Abstract 

Lamu Village, Batudaa Pantai District, Gorontalo Regency, which is included in the Tomini Bay area, has abundant potential for 

marine products such as squid. For this reason, we empower fishermen housewives through training and mentoring activities for 

fishermen housewives in making processed squid products in the form of squid sambal as an entrepreneurial opportunity in Lamu 

Village, Batudaa Pantai District, Gorontalo Regency. The purpose of this activity is to add insight and skills regarding the 

manufacture of processed squid products as a business opportunity and improve the community's economy, especially for fishing 

housewives in Lamu village. The method used is training and mentoring with an active participatory approach. The result of this 

activity is that fishermen's housewives already have insight regarding the manufacture of processed squid in the form of squid 

sambal products. This activity provides new knowledge for fishermen housewives that squid sambal can be made into a product 

that can be marketed in the community and is an opportunity for MSME businesses. Squid sambal products are accepted by the 

public from the aspects of color, taste, aroma and texture of sambal in the likes category. The training activity for making 

processed squid was successfully carried out, seen from the participants who enthusiastically took part in the training activities and 

the acceptance of participants in the category of liking processed squid products. 
 

Abstrak 

Desa Lamu Kecamatan Batudaa Pantai kabupaten Gorontalo yang masuk dalam kawasan teluk Tomini memiliki potensi hasil laut 

yang melimpah seperti cumi-cumi. Untuk itu, kami melakukan pemberdayaan ibu-ibu rumah tangga nelayan melalui kegiatan 

pelatihan dan pendampingan bagi ibu-ibu rumah tangga nelayan dalam membuat produk olahan cumi berupa sambal cumi sebagai 

peluang wirausaha di desa Lamu Kecamatan Batudaa Pantai Kabupaten Gorontalo. Tujuan kegiatan ini adalah menambah 

wawasan dan keterampilan mengenai pembuatan produk olahan cumi sebagai peluang usaha dan meningkatkan perekonomian 

masyarakat khususnya bagi ibu-ibu rumah tangga nelayan di desa Lamu. Metode yang digunakan adalah pelatihan dan 

pendampingan berpendekatan partisipatif aktif. Hasil kegiatan ini adalah ibu-ibu rumah tangga nelayan sudah memiliki wawasan 

terkait pembuatan olahan cumi dalam bentuk produk sambal cumi. Kegiatan ini memberikan pengetahuan baru bagi ibu-ibu rumah 

tangga nelayan bahwa sambal cumi dapat dijadikan sebuah produk yang dapat dipasarkan di masyarakat dan merupakan peluang 

usaha UMKM. Produk sambal cumi diterima oleh masyarakat dari aspek warna, rasa, aroma dan tekstur sambal pada kategori 

suka. Kegiatan pelatihan pembuatan olahan cumi ini berhasil dilaksanakan dilihat dari peserta yang antusias mengikuti kegiatan 

pelatihan serta penerimaan peserta pada kategori suka terhadap produk olahan cumi. 
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1. Introduction * 

Lamu Village is one of the villages in the Batudaa Pantai sub-district, Gorontalo Regency, Gorontalo province. Lamu 

Village has a lot of potential in the agriculture, forestry, livestock and fisheries sectors as well as the tourism sector 

 

* Corresponding author: 

E-mail address: herindamardin@ung.ac.id 

https://creativecommons.org/licenses/by-nc-sa/4.0/


Mardin et.al |  Mattawang: Jurnal Pengabdian Masyarakat, 2023, 4(1): 114–120 

115 

(BPS, 2020). Lamu Village has a beach because it is located in the Tomini bay area. The potential catch of fishermen 

in Lamu village is of course abundant and varied. Apart from being known as a producer of nike fish (Pasisingi et al., 

2021), the Gorontalo region, which is included in the Tomini bay area, is also known as a producer of squid, known 

by the regional name "Suntung". Squid or suntung as a potential marine product for fishermen in the coastal area from 

villages in the Batudaa Pantai sub-district, Gorontalo Regency has been widely utilized. Various research and 

community service activities conducted in villages in the Batudaa Pantai sub-district are related to optimizing the use 

of squid into a business or food product (Sahami & Hamzah, 2020) ; Liputo et al., 2022). The map of the Lamu 

village area, which is located in the Batudaa Pantai sub-district, Gorontalo Regency, can be seen in Figure 1 below. 

 

Figure 1. Map of Batudaa Pantai Sub-District 

Squid is one of the important non-fish marine animals and is much sought after by fishermen. Squids are also called 

cephalopods which come from the Greek word cephal which means head and the word podos or pous which means 

feet, so that cephalopods can be interpreted as animals that have legs on their heads (Baskoro et al., 2011; Chodrijah 

& Budiarti, 2011). Squids eat small fish so they are categorized as carnivorous animals. Aside from being a marine 

biological resource that has high economic value, squid also has nutritional value and a distinctive taste (Chodrijah & 

Budiarti, 2011). Squid is often used as a food ingredient that has important nutritional value for the body and is liked 

by the community because of its distinctive taste (Erzamayoriaurora, A., 2016; Wulandari, D. A., 2018). It is 

important to process squid as a basic food ingredient into processed products so that their nutritional and economic 

value increases. Many training and community empowerment activities have been carried out regarding the 

processing of squid as a food ingredient  (Aprilia, M., 2018; Hasnelly et al., 2020 ; Manurung, A. F., 2021). 

One of the processed squid products that is made is squid sambal. Of course, sambal has become one of the typical 

Indonesian foods, which has a variety of flavors and basic ingredients. Sambal can be varied in taste, there are sambal 

matah, cob sambal, shrimp paste sambal, onion sambal, green chili sambal and squid sambal. Squid sambal products 

have become a trend and are widely marketed both directly and online using social media (Mardiana, F. A., & 

Wibowo, S. E., 2021; Annabil, T. R., 2022). Squid sambal production is not only on a home scale (Maulana, 2022), 

but also on an industrial scale (Sarasati R, N. P., 2020; Ghaliyah et al., 2022). Sambal squid is made from the basic 

ingredients of squid which are often found in coastal areas. Fishermen's housewives, especially in Gorontalo, often 

make squid-based sambal. Squid Sambal is made with a spicy taste according to the preferences of the Gorontalo 

people who like spicy food. The business opportunity for squid sambal products is very promising and the basic 

ingredients can be found easily and cheaply. 

Making sambal can be used as an entrepreneurship opportunity for fishermen housewives for the MSME scale 

(Aidah, 2020). Housewives are fishermen who get their husband's catch from fishing every day to serve as a side dish 

for food at home. For this reason, mothers can also use the caught squid or suntung as squid sambal to then sell both 
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in person and online. So that there is a need for mentoring and training so that fishermen housewives have the skills 

to make squid sambal that is liked by the community, is in demand and can be reached, and packs squid sambal 

properly according to market standards. 

Based on the above, we empower fishermen housewives through training and mentoring activities. This training 

activity is specifically for fishermen housewives in making processed squid products in the form of squid sambal as 

an entrepreneurial opportunity in Lamu Village, Batudaa Pantai District, Gorontalo Regency. Through this training 

activity, you can add insight and skills regarding the manufacture of processed squid products as a business 

opportunity and improve the community's economy, especially for fishing housewives in Lamu village.  

2. Methods 

The activity of empowering fishermen housewives through training in making processed squid using active 

participatory approach training and mentoring methods was carried out on Thursday 27 October 2022 at 08.00 WITA 

until it was finished taking place in the hall building of the Lamu village office, Batudaa Pantai District, Gorontalo 

Regency. The training activity on making sambal squid was attended by 16 participants who are housewives of 

fishermen or fishermen's wives. The target participants in this activity were fishermen housewives who were chosen 

because they were the first to get catch from the sea from the fishermen in Lamu village so that the processing of 

squid into sambal products became more effective and the ingredients were fresh from the sea. The women are also 

used to making sambal at home so that training activities on making sambal become more effective and efficient. 

Some of the selected fishing housewives are also MSME actors. 

This activity consists of 4 (four) stages starting with planning, preparation, implementation of training and evaluation.  

1. Planning, this stage is the beginning of the training activities, namely forming a committee, planning to design the 

form of activities, initial observations at the activity location. Observations were made to see the potential of 

Lamu village as a squid-producing village as a seafood product and fishermen housewives as MSME actors. 

2. Preparation, this stage prepares everything needed for the implementation of training activities consisting of a) 

preparing the tools and materials needed in training activities; b) determine the sources and participants; c) 

distributing flyers for socialization of activities; d) make invitations and distribute invitations to resource persons, 

stakeholders, village government and hamlet heads, community leaders and participants; e) coordinate with the 

Lamu village government regarding preparation, place and time of training activities. 

3. Implementation, this stage is the core stage of training activities. The implementation of training activities for 

making processed squid was carried out using a demostrative method. The making of squid sambal was directly 

carried out in front of the participants and the participants also participated in making the squid sambal. In 

carrying out training activities for making sambal guided by moderators and resource persons. 

4. Evaluation, this stage is giving a response from the participants after the squid sambal making training activity has 

been completed. A total of 16 participants were asked for their willingness to answer questions in the form of a 

Google form regarding the organoleptic test of the squid sambal product that had been made. The organoleptic test 

consisted of 6 criteria, namely 6) Like very much, 5) Like very much, 4) Like, 3) Somewhat Like, 2) Somewhat 

Dislike, 1) Really Dislike. Then calculate the average value of the level of preference for the squid sambal product 

that has been made. 

The picture of the stages of the activity of empowering fishermen housewives through training in making processed 

squid (squid sambal) is presented in Figure 2 below. 

 

 

Figure 2. Stages of Implementation of Ttraining Activities 
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3. Result and Discussion 

The training activity for making processed squid began with an opening activity which was held in the hall of the 

Lamu village office, Batudaa Pantai District, Gorontalo Regency. The activity was opened by the head of Lamu 

village, namely Mr. Muhammad Harun Dali, S.Pd. The training activities were carried out in the front yard of the 

Lamu village office which were attended by participants, Lamu village officials, students and community leaders. 

Squid Sambal is made from fresh ingredients and the squid used is caught by fishermen from Lamu Village. The 

process of making squid sambal was carried out demonstratively directly in front of the participants. The training 

process for making squid sambal can be seen in Figure 3 below. 

 

 

Figure 3. Squid Sambal Making Process 

The process of making squid sambal begins with preparing the ingredients and tools to be used, washing all the 

ingredients thoroughly and slicing and blending the ground spices. Sambal that has been cooked is packaged into 

bottles and then sterilized for 10 minutes in boiling water. After being sterilized, then the sambal is cooled and 

labeled. The product of sambal squid that has been made is given a brand name, namely "Sambal Cumicu". The 

image of the squid sambal product is presented in Figure 4 below. 

 

  

Figure 4. Squid Sambal Product 

For the squid sambal product, an organoleptic test was carried out on 16 respondents to see the public's acceptance of 

the squid sambal from the aspects of aroma, taste, color and texture. The category of liking level consists of 6 

categories, namely 6 = Like very very much; 5 = Really like it; 4 = Likes; 3 = Somewhat Like; 2 = Somewhat 

Dislikes; 1 = Very Dislike (Solang & Latjompoh, 2020). The results of the organoleptic test indicated that 

respondents were able to accept sambal squid products from the aspects of aroma, taste, color and texture. 

Organoleptic test results for squid sambal products are presented in Table 1. 

The results of the average preference level for the squid sambal product show that the panelists can accept the squid 

sambal product from the aspects of aroma, taste, color and texture. The average result of the panelist's preference 

level value which indicates the panelist's acceptance of the squid sambal product is shown in the diagram in Figure 5. 
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Table 1. Organoleptic Test Results 

Criteria Flavour Taste Color Texture 

Very Very Like 3 5 2 2 

Really Like 3 6 7 0 

Like 8 4 6 9 

Kinda Like 2 1 1 4 

Somewhat Dislike 0 0 0 1 

Very Dislike 0 0 0 0 

Average 4,44 4,94 4,63 3,88 

 

Figure 5. Organoleptic Test Result of Sample 

The flavour of sambal squid products was acceptable to panelists with an average value of 4.44, which means that 

panelists could accept the aroma of sambal squid with the criteria of liking. The taste of the squid sambal product was 

acceptable to the panelists with an average value of 4.94, which means that the panelists could accept the taste of the 

squid sambal close to the criteria of really liking it. The color of the squid sambal product was acceptable to the 

panelists with an average value of 4.63 meaning that the panelists could accept the color of the squid sambal close to 

the criteria of really liking it. Meanwhile, the texture of the squid sambal product was acceptable to the panelists with 

an average value of 3.88, meaning that the panelists could accept the texture of the squid sambal close to the like 

criteria. 

The results of this organoleptic test show that the taste of squid sambal has the highest average preference level with a 

value of 4.94 compared to other criteria. While the texture of squid sambal has the lowest average preference level 

compared to other criteria with a value of 3.88. This is because the taste of the squid sambal is adjusted to the culinary 

preferences of the panelists as Gorontaloans who like spicy flavors. Researchers like spicy flavors so they like the 

spicy and savory taste of squid sambal. In addition, the panelists also liked processed squid culinary because squid is 

an abundant marine product in the Lamu village area and is often consumed by the people of Lamu village. 

Meanwhile, the texture of the squid sambal has an average value of 3.88 which is close to the like category. The 

texture of the squid sambal which has small pieces of squid is less attractive to the panelists. Panelists prefer the 

texture of the squid sambal to have larger pieces of squid. In addition, the squid sambal also has a rather subtle spice 

because the spices are mashed using a blender, while the panelists prefer the texture of the spices to be a bit rough. 

The role of squid for health, especially in the meat and ink is very much. The health benefits of squid include being an 

anti-cancer agent, amino acids to maintain the health of brain cells and nerve cells, and acting as an anti-bacterial 

(Sihombing et al., 2021). Based on the results of interviews with the participants, the participants had a desire to 

develop squid sambal products as a household scale business opportunity. Participants already have skills in making 

processed squid into squid sambal products that are ready to be marketed and become a business opportunity. This 

activity is highly supported by the Lamu village government so that the community is also enthusiastic in continuing 
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this program. The government hopes that this product will later become a business opportunity for fishermen 

housewives and can be marketed using social media or e-commerce so as to improve the economy of the people in 

Lamu village. 

The training activities for making processed squid went well and smoothly, all participants were enthusiastic about 

participating in the whole series of activities until they were finished. The end of the activity was closed with a group 

photo session as well as providing well-packaged squid sambal products as product samples to the participants to take 

home (figure 6). 

  

 

 

 

 

 

 

 

Figure 6. Provision of Product Samples to Participants 

4. Conclusion 

Based on the results of the training activities for making processed squid, it can be concluded that fishermen's 

housewives already have insight regarding the manufacture of processed squid in the form of squid sambal products. 

Squid as a seafood can be processed into squid sambal products which are usually used as a side dish for the main 

menu. This activity provides new knowledge for fishermen housewives that squid sambal can be made into a product 

that can be marketed in the community and is an opportunity for MSME businesses. The resulting sambal squid 

product is given the brand name "Sambal Cumicu". Squid sambal products are accepted by the public from the aspects 

of color, taste, aroma and texture of sambal in the likes category. The training activity for making processed squid was 

successfully carried out, seen from the participants who enthusiastically took part in the training activities and the 

acceptance of participants in the category of liking processed squid products. 
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