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Foreword by

Ministry of Health
In the last five years, Indonesia’s nutritional
situation has improved satisfactorily, as shown by a
decrease in underweight, stunting, and overweight
prevalence among children under five. However,
these nutritional status categories remain above
the cut-off of public health problems.
Nutritional status is the health status of individuals
or population groups as influenced by the intake
and utilization of nutrients. Improving diet is
necessary, considering the trend of increasing
consumption of health-risk foods as processed
foods that contain high sugar, salt, and fat, and only
1 in 10 of Indonesia’s population consumes enough
vegetables and fruit.
Meanwhile, the March 2019 Susenas showed
progress on food consumption. It shows an increase
in energy and protein intake is an indicator to see
the community’s nutritional condition. Nationally
the average calorie and protein consumption per
capita per day of the Indonesian population was
above the adequacy standard. The highest food
source of protein consumption is fish.

Warm Regards,
Dr. Dhian Dipo
Director for Public Health Nutrition
Directorate General of Public Health
Ministry of Health

iii

Though fish consumption has confounding
factors such as the assumption that processing is
problematic due to lots of bones and fishy smell, it is
easily damaged, many parts are wasted, and lack of
knowledge about fish’s benefits and nutritional
content. Consumption of fish as a community
choice is excellent because of its complete dietary
content and Indonesia’s availability. In the future,
strategies to increase the consumption of fish
and fishery products to overcome the confounding
factor in fish consumption in the community are
necessary.
I gratefully acknowledge The I-PLAN Food Design
Innovation Challenge activity, which initiates
innovation in the use of fishery and marine sources,
is one of the solutions to overcoming problems
in fish consumption. We are well aware that
strengthening innovative products’ socialization and
this book is just the beginning. Improvements are
continuously needed to realize better nutrition and
health conditions in Indonesia.
Thank You and Healthy Greetings.

Foreword by

Ministry Of Marine Affairs and Fisheries
Assalamu’alaikum Warahmatullahi Wabarakatuh
I would like to begin by extending my gratitude to
God Almighty for his grace and protection, ensuring
that the I-PLAN Business Innovation Challenge
and I-PLAN Food Design Innovation Challenge are
implemented successfully.
As a resource-based industry, marine affairs and
fisheries have a competitive advantage in furthering
Indonesia’s economy. This potential must be tapped
to the fullest, and improvements are made in the
production, distribution, processing, and marketing.
Keeping that and the many challenges and
opportunities that lay ahead, we must increase our
competitiveness by improving the quality of fish
products, business and distribution efficiency, and
increasing access to markets so the people can
readily access fish products.
I-PLAN Business Innovation Challenge and I-PLAN
Food Design Innovation Challenge align with the
Ministry of Marine Affairs and Fisheries’ programs,
especially The Movement for Increasing Fish
Consumption (GEMARIKAN), a national program
aimed at increasing fish consumption in Indonesia.
GEMARIKAN also aims to prevent and treat stunting

through proper nutrition from fish-based products.
I-PLAN Business Innovation Challenge has given
a real contribution in supporting our national food
resilience by providing innovation in fish products’
cold chain and fish-based products. We hope that
innovations such as seafood-based ready to eat
and ready to cook products can give the Indonesian
people new food options and encourage them
to consume more fish - a nutritious and readily
available product. Fish will help in creating a
healthy, intelligent, and strong generation.
The availability of various fish products will
encourage activities in upstream (fishing and
cultivation) and downstream (processing and
marketing) sectors, which will benefit stakeholders
in the industry. From the consumer’s side, they are
given a wide array of high quality and affordable
products.
The Ministry of Marine Affairs and Fisheries would
like to extend its appreciation for publishing the
I-PLAN Learning Journey book. We hope this
book can benefit and inspire entrepreneurs and
policymakers, especially in public nutrition and
food.
Wassalamualaikum Warahmatullahi Wabarakatuh.

Warm Regards,
Machmud
Director of Marketing,
General Directorate of Marine and Fisheries
Product Competitiveness
Ministry of Marine Affairs and Fisheries
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Foreword by

GAIN Indonesia
The Global Alliance for Improved Nutrition (GAIN),
with the support of the Kingdom of Netherlands,
worked together with the Ministry of Health (MoH)
of the Republic of Indonesia to implement several
programs to improve the population’s nutritional
status.

wide availability in Indonesia and is one of
Indonesia’s main protein and micronutrient
sources. Its variety and relatively affordable
price also make it an attractive proposition Cold
chain technology is chosen to reduce fish postharvest loss, which currently stands at around 35%.

These programs are stated in a Memorandum of
Understanding (MoU). From 2017 to 2020, GAIN’s
MoU with the MoH covers three main programs: 1)
improving nutrition for the first 1,000 days of life;
2) Improving Adolescent Nutrition; 3) Improving
Access to Nutritional Food.

Due to the increased awareness of the importance
of fish-based nutritional food, in 2019, I-PLAN
BIC chose to support innovations in ready-to-eat
and ready-to-cook fish-based products.

To increase nutritional food access, we started
a series of responsive programs and functional
studies to improve the quality of nutritious
food processing and distribution.
I-PLAN Business Innovation Challenge (I-PLAN BIC)
is part of this program. Through this program, we
want to discover and strengthen local technological
initiatives to reduce post-harvest loss and
improve public nutrition through competition,
technical support, seed funding, and access to
capital and a broader market for the competition
winners.
The first I-PLAN BIC in 2018 focused on sea-fish
cold chain technology. Fish is chosen due to its

Warm Regards,
Ravi K. Menon
Country Director
GAIN Indonesia
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We wish to express our gratitude towards our
partners who worked with us to support I-PLAN
BIC’s program: The Ministry of Health of the
Republic of Indonesia, The Ministry of Marine
Affairs and Fisheries of the Republic of Indonesia,
local governments, I-PLAN Alliance Network
(JP2GI), Innovation Factory, Indonesia Cold Chain
Association, Indonesian Fishery Product Processing
and Marketing Association (AP5I), and many
other stakeholders.
We would also like to extend our congratulations,
not just to the winners of I-PLAN BIC, but to
more than 500 innovators who sent us their ideas
and products. We hope this program can serve as
a springboard for further innovations in nutritious
and healthy foods, helping solve Indonesia’s health
and nutrition issues.

Foreword by

Innovation Factory
I would like to give thanks to God Almighty, so we
are able to hold the I-PLAN Innovation Challenge
and I-PLAN Food Design Innovation Challenge.

We hope to learn from the success stories of the
I-PLAN Innovation Challenge and the I-PLAN Food
Design Innovation Challenge through this book.

We, Innovation Factory and GAIN, organized this
competition to provide a place for stakeholders
to share knowledge, collaborate, and coordinate
in a competition that welcomes participants from
all over Indonesia.

Innovation Factory Indonesia, together with
BLOCK71 Indonesia, would like to express our
highest gratitude to GAIN as our partner for the
opportunity and the belief that they gave us through
our alliances for these activities.

In 2018, the I-PLAN Innovation Challenge succeeded
in bringing together a network of institutions,
investors, and other stakeholders to reduce
post-harvest losses on nutritious food and
support initiatives to make such foods affordable.

We also would like to thank the Ministry of Health of
the Republic of Indonesia, Ministry of Marine Affairs
and Fisheries of the Republic of Indonesia, the
Dutch Embassy, and the I-PLAN Network to support
this event.

The following year, we built a different alliance
with the I-PLAN Food Design Innovation Challenge,
with a different focus - nutritious foods from seafood
to help reduce anaemia and stunting.

We would also like to express our gratitude to NTUit
Singapore and Ultra Indonesia for their support in
helping our participants develop their product; the
mentors, and judges who gave their assessments to
the participants; as well as all participants of the
I-PLAN Innovation Challenge and the I-PLAN Food
Design Innovation Challenge.

Through this program, we made many new relations
and met new people from all over Indonesia.
We are proud to see the enthusiasm of the
participants during the program. We are also
proud to have become one of GAIN Indonesia’s
program partners. GAIN Indonesia and its team
have significantly helped us in making this
program a success.

Last but not least, we would like to thank the
entire Innovation Factory Indonesia and BLOCK71
Indonesia team, who worked hard for the success of
these activities. We also would like to apologize for
all the inconvenience that may have occurred during
this program.

Warm regards,
Amiyandra
Business Development Manager &
Project Manager
Innovation Factory Indonesia / BLOCK71
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Chapter

WHY IS I-PLAN BIC
REQUIRED?

1

The Threat of Post-harvest Losses for
Community Nutrition in Indonesia
The Indonesia Post-harvest Loss Alliance for
Nutrition (I-PLAN) is a collaboration between
the Global Alliance for Improved Nutrition
(GAIN) with the Ministry of Health of the Republic
of Indonesia (MoH), Ministry of Marine Affairs
and Fisheries of the Republic of Indonesia
(MMAF), and the I-PLAN Alliance Network
(JP2GI). This collaboration is part of the GAIN
and MoH Cooperation for the first 1,000 days
of life, and adolescents’ nutrition improvement

program and improved access to nutritious
foods program signed on 28 December 2017.
Improving access to nutritious food is carried
out through efforts to reduce post-harvest
food and nutrition losses from farm to fork
and improve urban nutrition governance. The
I-PLAN Network was formed as an ad hoc
task force under the Ministry of Health Decree
in 2018 to bring together multi-stakeholders
in Indonesia’s public and private sectors.

2

The goal is to provide solutions for the losses of nutritious food, especially after harvesting.
Recognizing that there are still many nutritional problems in Indonesia, such as anaemia and
stunting, which could’ve been prevented by increasing consumption of nutritious proteins, in the
early stages, the I-PLAN Network decided to focus on reducing post-harvest losses in fisheries.
The I-PLAN Network facilitates dialogue and collaboration to identify barriers and create
sustainable innovations to reduce post-harvest losses. These activities are conducted
with producers, micro, small and medium enterprises (MSMEs) throughout the food
supply chain, professional associations, academics, government officials, and civil
society as its members. The I-PLAN Network has developed into an independent national
association called the Post-Harvest Network for Indonesian Nutrition (JP2GI) in 2019.
The I-PLAN Network is expected to contribute to the Healthy Living Community Movement
(Germas) led by the MoH and the Movement to Promote Fish Eating (Gemarikan) led by the MMAF.

What is happening in
Indonesia?
We are facing various challenges in preventing
malnutrition. According to several global health
indicators, Indonesia is falling behind other
countries. Based on the 2017 Food Sustainability
Index by The Economist Intelligence Unit, Indonesia is the fifth-highest country with the most
stunting issues globally and the second-highest
country that produces the most food loss and
waste.
According to the MoH’s 2018 Basic Health Research (Riskesdas) report:

1 in 3 toddlers in Indonesia suffers
from stunting or about 30.8% among
children under five years old. One of
the causes is chronic malnutrition.
5 out of 10 (48.9%) pregnant women
in Indonesia suffer from anaemia
due to malnutrition, especially lack
of iron. This figure is the highest
globally and increases the chances
of giving birth to a stunted-risk
children.
Source: Basic Health Research (Riskedas) Report, Ministry of Health, 2018

Stunted children have higher risks of poor
cognitive performance and increased morbidity
and mortality.
Meanwhile, every year, almost one third or
around 1.3 billion tonnes of world food is lost
and wasted. In the fisheries sector, according
to Food and Agriculture Organization (FAO)
3

estimates in 2015, post-harvest yield losses
reached 35%, the second largest after other
food groups such as tubers, fruits, and
vegetable groups (40-50%).
The loss occurred due to several factors such
as mishandling, low ice availability and quality,
limited storage facilities, and inappropriate
technology. According to Dalberg’s research
for GAIN (2017) in Surabaya and Probolinggo,
an estimated 15-25% or mackerel tuna per

year from an annual production of 500,000
metric tonnes is wasted. As a result, losses
are estimated to be between Rp1.95 to Rp3.25
trillion.
Every year, according to Dalberg’s estimation,
Indonesia suffers losses of around 16,50027,500 metric tonnes of protein or as much as
25% of the nutritional content of fresh fish that
should be able to meet the needs of 2.7 to 4.4
million children in Indonesia. If we can reduce
these losses, then the availability, affordability,
and sustainability of the Indonesian people’s
protein sources will be assured.
As a nutritious food source rich with protein,
micronutrients, minerals, iron, and essential
amino acids, including Omega 3, fish should
become a solution to prevent malnutrition.
Moreover, Indonesia is one of the biggest fish
producing countries in the world. However,
most of these highly nutritious foods are lost
and wasted because of limited technology
to maintain the fish’s freshness and nutritional
content. Furthermore, there are still many
behavioural
obstacles
in
distributing,
processing and consuming fish.
Fish spoils easily because of its high water
and protein content (UGM Fisheries Journal,
2020). Hence it has to be processed as soon
as possible. For the fish to be consumed
properly, the critical factor is good handling
practice, especially in storing fish at the
right temperature and processing fish into
nutritious foods.
According to the Indonesian quality standard for

handling fresh fish (SNI 2729: 2013), it is crucial
to maintain the freshness of the fish as long
as possible by treating it thoroughly, carefully,
clean, healthy, and hygienic by reducing its
temperature to 0 degrees centigrade.
The Centre for Marine Education and Fisheries
said that cooling fish to temperatures of 0
degrees Celsius can extend the storability
(freshness) of fish for up to 12-18 days after
it was harvested. However, the cooling process
is only able to slow down bacterial activity and
the enzymatic processes in the fish’s body, not
deactivate it. The new bacterial activity can
only be stopped if the temperature in fish
reaches -12 degrees Celsius.

A study conducted by Maulana et al.
(2019) found seven critical points that
cause consumers hesitate to consume
fish: ranging from the complexity
of preparing fish-based food, the
process of buying at traditional
markets and supermarkets, the
process of bringing home fish,
preparing and cooking fish, and serve
it at the dinner table
(Source: Amalia E. Maulana, Diniah, Deva P.
Setiawan. 2019. AACL Bioflux: Volume 12,
Issue 4.)

Fish processing from the time of capture
to consumption by the community must be
developed to receive fresh, safe, and nutritious
fish and fish-based food.
4

For this reason,
we initiate the I-PLAN
Business Innovation Challenge.
We invite local innovators to develop post-harvest loss reduction
technology and highly nutritious food products that will attract the
consumers’ attention at affordable prices. We hope that this initiative will
improve Indonesian people’s nutrition status and create a strong, healthy,
and intelligent generation.
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WHAT IS THE
I-PLAN BUSINESS
INNOVATION
CHALLENGE?

One of our main activities in increasing access
to nutritious food is the I-PLAN Business
Innovation Challenge (I-PLAN BIC). The
I-PLAN BIC’s goal is to find and strengthen
local technological innovations in overcoming
post-harvest losses through competition,
technical support, and seed funding, as well
as supporting access to financial and market
facilities.
The competition is expected to attract around
500 participants. I-PLAN BIC is open for
students, MSMEs, researchers, research

7

institutions, and anyone who has bold ideas
and innovations to reduce post-harvest losses
in Indonesia.
The winner will get a total prize of up to Rp1.2
billion, product development assistance,
and access to the domestic market through
well-known retailers in Indonesia. GAIN and
the MoH collaborated with the MMAF, local
governments, and JP2GI and their networks
such as the Indonesian Cold Chain Association
(ARPI), Indonesian Fishery Product Processing
and Marketing Association (AP5I), Nutrition

Experts Association (Persagi), Bogor Institute
of Agriculture (IPB), Indonesian Pole & Line
and Handline Fisheries Association (AP2HI),
and other partners. Innovation Factory was
appointed to hold the competition.
I-PLAN BIC contributes to increasing access
to nutritious food supplies in Indonesia
through national-level competition programs,
mentoring, training, seed funding, and
business development that focus on improving
the supply of fish-based products. I-PLAN BIC
also promotes local technology innovations in

Indonesia to support the fresh marine fisheries
sector using cold chain technology.
Aside from reducing post-harvest losses,
I-PLAN BIC’s support for business-to-business
and business-to-government is also expected
to increase market access to nutritious food
and improve its nutritional status to provide
economic benefits for the community.
So far, the I-PLAN Business Innovation
Challenge has been held twice, in 2018 and
2019.

8

I-Plan Business
Innovation Challenge

Registration

Promoting programs

Proposal Selection

candidates registration are
open for 2-3 weeks

through roadshows, Eventbrite,
social media, and others

by evaluator teams consisting of representatives of the
MoH, MMAF, GAIN, JP2GI,
Innovation Factory, universities, associations and related
experts.

The grand prize winner will
receive a cash prize.

9

The judges selected the
grand prize winner.

Demo Day
For I-PLAN BIC 2018, 10 participants that passed the selection phase were asked to
present their business proposals before the judges on Demo Day.
For I-PLAN BIC 2019, 20 innovators were asked to send samples for nutritional content
testing in the laboratory, then 10 innovators with the best products were invited to
present their business proposals before the judges on Demo Day.
Judges determine the winners based on quantitative and qualitative scores. Winners
get cash prizes and seed funds to test their business ideas and conduct market tests.

Final Demo Day

BIC Bootcamp

IPIC BIC winners presented their journey of
developing innovation and conducting market tests during the mentoring program. We
invited potential local, national, and international investors to adopt and develop the
winners’ products.

The winner of I-PLAN BIC attended an 8 to
10 weeks intensive training and mentoring
program to conduct product trials, license
management, mass production and product
commercialization.
The trainers provide assistance and validate
the activities carried out by the winners at
the testing location.

10

Competition Theme
The first BIC in 2018 focused on innovation
in cold chain. Fish and other marine food
sources are an important part of food
security and nutrition program, nourishment
and child education, as well as an economic
source for more than 6 million fisheries
busines sector in Indonesia.
I-PLAN BIC 2018 highlighted five critical
points of fish handling that often become the
main source of post-harvest losses. These five
are fish landing, transportation and distribution, fish retailing, cold storage, and cooling
systema (ice replacement products).

We hope that all the innovations presented
in 2018 I-PLAN Business Challenge are able
to ensure consumers get fresh and nutritious fish not only in urban areas but also
for communities in rural and remote areas,
such as in mountains or hills, where seafood products are rarely available and sold at
high prices.
I-PLAN BIC 2018 collaborated with Nanyang
Technological University (NTU) Singapore for
its product and business development mentoring
activities.

I-PLAN Business Inovation Challenge 2018 Target
1.

Increase the availability and access of fresh fish or fish-based
food to lower middle consumers

2.

Reduce post-harvest losses and increase affordability

3.

Provide solutions for supply chain of fish supply’s challenges that causes
post-harvest losses

The following year, I-PLAN Business Innovation
Challenge 2019 chose the “Food Innovation
Challenge” as its theme. This time, I-PLAN
BIC aims to find innovations for ready-to-eat
and ready to cook fish-based products.

With ready to cook and ready to eat added
values, fish products are increasingly important
because of lifestyle changes, awareness about
the importance of nutritious fish-based foods
and other marine food ingredients, and efforts
to improve community nutrition.

I-PLAN Business Inovation Challenge 2019 Target
1.

Reduce production cost of food innovations for domestic consumers

2.

Solve the problem of malnutrition which causes stunting and anaemia

3.

Increase the availability of affordable nutritious food

I-PLAN BIC 2019 was initially held in collaboration
with Temasek Polytechnic Singapore and ULTRA
Indonesia. However, because of the COVID-19

11

pandemic situation, I-PLAN BIC 2019 continued
only with ULTRA Indonesia.

Organizer Profile

The Global Alliance for Improved Nutrition (GAIN)
GAIN is an international organization based in Switzerland. GAIN was launched in 2002 in a
United Nations meeting. GAIN aims to help reduce the problem of malnutrition. GAIN works
with governments, private sectors, and community organizations to improve the food system
so that it can provide more nutritious food for all people, especially vulnerable communities.

Innovation Factory
Innovation Factory is a Platform for various innovation initiatives in technology. Innovation Factory
brings together key players in the technology start-up ecosystem to meet face to face, collaborate,
and grow together. Innovation Factory also invests and builds partnerships with organizations and
companies to encourage technology innovation, advancing Indonesian start-ups.

12
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BEHIND THE SCENES
AT I-PLAN BUSINESS
INNOVATION CHALLENGE
2018

13

The registration for I-PLAN BIC 2018 was opened on 11 September to 30 November 2018. We
received 230 proposals, from which we selected the top 12 finalists. Participants who passed the
final selection came from various regions in Indonesia such as East Java, DKI Jakarta, West Java,
Central Sulawesi, and Yogyakarta Special Region.

4

COMPETITION
CATEGORIES

1) Alternatives to ice;
2) Small storage systems;
3) Transportation and distribution;
4) Retailers.

The ideas offered were varied. There are ice
replacement innovations using PCMs (Phase
Change Materials) technology that utilizes
wood and sugarcane waste to maintain fish
quality, three-wheeled motorcycles equipped
with coolers and solar panels, ice replacement
materials, and many others.

After going through the selection process, the
jury chose two winners for each category (first
and second place), with eight winners. The first
four winners won a cash prize of Rp30,000,000
(thirty million rupiahs) and were invited to
participate in the I-PLAN BIC training program
facilitated by NTUit for eight weeks.

The judging panel that evaluated and chose the
winners consisted of representatives from the
MoH (Dr. Marudut, B.Sc., MPS.), Chairperson
of AP5I (Ir. Budhi Wibowo), MMAF (Ir. Artati
Widiarti, MA), The Meloy Fund (Denny Thanoto),
and GAIN (Ravi Menon).

The training activity aims to guide the four
finalists to prepare for the trial and product
commercialization stage. BIC training was
held in collaboration with Innovation Factory,
I-PLAN, and NTU.

14

About Bootcamp
The first winners are entitled to participate in this program with accommodation and
transportation provided entirely by the event organizers. They also got the opportunity to receive
funds up to Rp1,000,000,000 (one billion rupiahs) to implement their business ideas in Surabaya
and Probolinggo.
The second winner received a cash prize of up to Rp20,000,000 (twenty million rupiahs) and was
invited to attend the training program at the winner’s own expense. In total, there are four firstwinners and one second-winner who participated in the training program.
Participants were mentored by trainers from NTU Eric Tan Teng Siah, a Singapore Certified
Management Consultant of the Institute of Singapore Chartered Accountants, Lim Song Joo as
the founder of Psychology & HRM and CEO of BWG Consulting Pte Ltd, Brenda Ng as Assistant
Manager Enterprise Development of NTU, and Lim Boon Chow as Senior Assistant Director of
NTU.
The Bootcamp also had eight mentors who guided the finalists in implementing the
assignments from NTU trainers:
1. Karyana Hutomo (Industrial Relations Specialist for Work Ability and Entrepreneurship,
Bina Nusantara University)
2. Bonnie Susilo (Founder of Foodlab Indonesia)
3. Stephanie Irwan (Director for PLUS Executive)
4. Iwan Murty (CEO Angel Investor dan Inkubator)
5. Rini Suhartini (Community Nutrition Directorate, MoH)
6. Rizka Farikha (Quality and Processing Development, MMAF)
7. Hasanuddin Yasni (Head of Indonesia Cold Chain Association/ARPI)
8. Soenandi Kertawijaya (Member of ARPI)

During the training, participants received capacity building on composing the right business model,
defining market targets, understanding supply chains and product adjustments, and presentation
skills. Participants also visited Probolinggo (15-17 January 2019) and Surabaya (11 February-15
February 2019) to conduct product socialization and commercialization.

15
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HOW DID THE
I-PLAN BIC 2018
TRAINING GO?
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Profiles of Innovators
and Selected Products
Category 1:

Technological Innovation in Ice Substitutes
NOES+

Sidiq Lanang Prasetyo
This tablet-shaped product uses wood waste and
sugar cane to maintain fish quality. NOES +’s tablet-shaped products are packaged in strips, one
sheet or one board (1 strip contains 4 tablets) and
use PCMs (Phase Change Materials) technology,
with Polyethylene Glycol (PEG), SiO2, and Carbon
Fibre materials.

Pungpung Ice and
Ice Gel Pampers
Fahrul Fauzan

This product is designed to have a more extended
storage period. Pungpung Ice and Ice Gel are much
cheaper than using conventional ice. For example,
the price of Pungpung Ice is Rp12,000 (USD0.85)
compared to Rp18,000 (USD1.3) for the cost of
block ice cubes, while the price of Ice Gel is 18,000
(USD 1.3) compared to Rp38,000 (USD2.7) for the
price of block ice cubes.

Fresh Fish Marketing
Display Facility

Co-Fresh / BBP2HP Engineer team, KPP.
This box-shaped tool with a length of 39.5 cm and a
width of 85 cm is attached to a motorcycle. This fibreglass material (glass fibre) tool is equipped with
a hygienic merchandise arrangement, as well as a
cover to minimize exposure to light and a closed
box to store fish at an affordable price for mobile
fish traders.

17

Category 2:

Fish Storage Technology Innovations
Table Cooler

Nur Afni Zuhrotul Laili
Table Cooler is a cooling table for retail fishmongers. This table has a cooling system on its surface
and is equipped with a temperature sensor and an
LCD screen for displaying the temperature. The
tool is easy to carry and can use batteries when alternative power sources are not available.
Table Cooler is superior to other standard ice
freezers (coolers and freezers) because of its volume capacity and electric power. Table Cooler has
844 litres and a power of 240 Watts . In comparison,
the regular ice cream freezer has a total capacity of
980 litres while consuming 610 Watts of power, or
500 litres capacity, and 400 Watts power.

Eco Smart Cold Storage
Hermawan Seftiono

This tool utilizes water, salt, and liquid nitrogen for
cooling in a fibre tub. This fish storage tool is more
economical than ice cubes. Moreover, the price of
liquid nitrogen is low, around Rp15,000 (USD1.07)/
litre, for up to 6 days of usage.

SUSSI BOX

Muhammad Burhanuddin Fauzi
SUSSI BOX or Styrofoam Conduction Small Storage
Isolated Box is a box-shaped fish storage device
with a combination of styrofoam material (food
packaging made of foam), stainless steel, and food
grade material (standardization of materials suitable for use in producing tableware).

18
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Profiles of Innovators
and Selected Products
Category 3:

Technological Innovations for Post
Harvest Fish Transportation and Distribution
Prominator

Fakhrudin Al Rozi
Prominator or “Projomino Motor” is mobile cold
storage that uses solar panels. This tool is an
improvement from other existing transportation tools.
They add a cooler box, simple design and are equipped
with an LCD screen with text on the devices.

Tricycle Motor with
Refrigerate Facility

BBP2HP Engineering Team, KKP
This three-wheeled motor is equipped with a box made
of fibreglass (glass fibre or fibre-reinforced plastic
using glass fibre). It is able to enter a small road or
alley and carry loads up to 200 kg of fresh fish. Box’s
temperature can be adjusted from 16 degrees Celsius
to -20 degrees Celsius. The engine coolers come from
2 sources, generators and 220-volt electricity.

Alat Transportasi Ikan Segar
Roda Dua (ALTIS-2)
Tri Nugroho Widianto

ALTIS-2 utilizes a motorcycle and has a 60kg capacity.
This product uses a TEC cooler with a battery or motor
battery energy source. This tool is also equipped with
speakers (tool identification), PU insulators, stainless
steel combined with aluminium material, a cutting
board, and scales with accessories.
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Category 4:

Technology Innovation for
Fish Sales / Distribution
Tricycle Motor with
“LPG Refrigerator Cooling Box”
Sunardi, Rahmi Nurdiani,
Achmad Baidowi, Ede Mehta Wardhana.
It is a tool that maximizes the use of three-wheeled
motorcycles with an LPG-fuelled cooling system
to transport fish in a box in temperatures of less
than 0 degrees Celsius. Aside from that, the box’s
temperature can also reach -30 degrees Celsius
with 1000Watts engine generator powers running
the cooling system. The cooling load of the box can
reach up to 710Watts. The cooler’s design in this
device can be modified to suit a pick-up car or truck
and self-contained cold storage.

Cold Bank Maslaha
Bangkit Dadang Suherman
A portable ice bank called Maslaha, lifestyle type,
is a substitute for certified and lab-tested ice cubes.
Maslaha is cooling equipment to store fish, ice cream,
breast milk, fruits, vegetables, milk, yoghurt, et cetera.

Portable Cool Box
dengan NaCl
Kennedy Marshan
This tool uses 2 main systems – a cooler box and
storage box connected to the cooling material
circulation channel with an “offline” system.
Cold NaCl (salt) solution with a temperature of -14
degrees Celsius to -2 degrees Celsius is used as a
coolant, circulated into the aluminium cavity layer
inside the storage box to prevent coolant from coming
into contact with fish products.
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Mentoring and Guidance Process
After the 2018 I-PLAN BIC competition, Innovation Factory, GAIN, and NTU collaborated in a series
of activities under the NTUit program.
This program was held for 10 weeks, starting from 15 January 2019-26 March 2019 for all the first
finalists from each category: NoEs+, Portable Refrigerator, Mobile Cooler Prominator, and Display
Co-Fresh. A second finalist with considerable potential, Maslaha Cold Bank, was also invited to
participate.
This program was held to assist the finalists in conducting trials and commercialization for their
innovations. On 9-11 January 2019, mentors are also invited to participate in a Training of Trainers
to prepare them in implementing this program.
Four trainers from NTU facilitated the NTUit program. The mentors were assigned by the NTU
trainer to accompany all the finalists of the program. After the Training of Trainers, all finalists
were interviewed by mentors to get information about the product and observe product readiness
to be marketed. Each mentor had to choose a product they wish to develop.
Eight mentors (four from Innovation Factory and four from I-PLAN) were involved in finalizing
the product together with NTU. The mentors guided the finalists as they did the NTU Trainer’s
assignments.

Various Programs and Training of Finalists
The first session of the NTUit Program was
Bootcamp 1, which was held from 22-24
January 2019 at BLOCK71 Jakarta.
The first day’s session began with introduction
of all participants (mentors and finalists) and a
brief description of the business model canvas,
or BMC, a management strategy in the form
of a visual graphic consisting of 9 elements to
assist business planning. Trainers from NTU
provided material to mentors about how to
appropriately develop a BMC.
Aside from that, finalists were also given
materials on defining their target market by
collecting market data. Trainers also taught
finalists how to appropriately conduct market
interviews as a way to get information on
product development.
The third session of the program was developing
Agile Minimum Viable Products (MVP). All
teams learned how to develop products
by studying their impact. To conclude the
session, the trainer gave finalists homework
to do with their mentors. Their assignment
was to interview people in the market to get
information about their products.
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The subjects of this program were:
1. Translating value propositions to
product features;
2. Minimum product variables, customer
relations, distribution, and profitseeking models;
3. Resources for main activities, partners
and financing.
The second day of the program was
devoted to determining the consumer
segment and developing interview skills.
Subjects for this session includes:
1. Market size and competitive analysis;
2. Recapitulation of assistance methods
(lean launchpad).

A few days after Bootcamp 1 concluded, a trainer
from NTU organized a Team Evaluation Session
1 (BMC Development) webinar to observe the
progress of the finalists’ assignments.

A week after webinar 1, NTU’s trainers held
Webinar 2, which was a Team Evaluation
Session which focused on supply chain
issues and product adjustments. In Webinar
2, assignments from the trainers were
connected to supply chain analysis and product
adjustments. Both webinars were attended
by all team members, mentors, Innovation

Factory, and I-PLAN.
The next session of the NTUit program was
Bootcamp 2, which took place on 26-28
February 2019 in SUB Co co-Working space and
Pasar Pabean, one of the biggest fish markets
in Surabaya. All mentors were assigned to
assist the finalists throughout the program.

After 10 weeks of NTUit Program and mentoring, the finalists conducted a market trial. After that,
based on the jury evaluation on the finalists’ progress during the mentoring session, we selected
4 winners who were entitled to development funds, they were:

1 Substitute Ice (Bangkit Dadang Suherman);
2 Portable Refrigerator (Kennedy Marshan);
3 Mobile Cooler (Prominator); and
4 Display Facilities (CO FRESH / BBP2HP).
NOES+ was not selected for the pilot project because of unsatisfactory evaluation results.
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WINNER

COLD BANK
MASLAHA
While managing his business of buying and selling meat and ice cream, Bangkit Dadang Suherman
observed how meat could quickly spoil, and ice cream quickly melts even though it has been cooled with
ice cubes. He then tried to formulate food-grade chemicals as an alternative to ice cubes to preserve
his products.
After three years of research, he discovered the formulation of six food-grade chemical compounds that
effectively maintain food durability, does not contaminate food, and does not cause rust or corrosion
even though it contains metal elements. With this, he believes that the products he developed can
replace ice in preserving fish.
He decided to join the I-PLAN BIC 2018 challenge for the
ice replacement category. During the I-PLAN BIC program,
Bangkit learned about product development and strategies
to commercialize and market his products. He learned how
to position his products on the market and found that his
products are able to preserve fish and vegetables and be
used to store vaccines and other perishable products.
After completing the program, he utilized the Rp200 million
grants to buy the equipment needed to develop his products.
Through GAIN and JP2GI, Bangkit collaborated with Koen
Irianto, who became a Maslaha distributor in East Java. He
helped Bangkit sell more than 1,500 products in the first 2
months of cooperation.
However, he still needs funds to be able to mass-produce and market his products. This funding problem
was resolved with the meeting of investors in 2020.
“Praise be to God. The capital expenditure problem has been resolved. We have started to establish the
company. We also resolved the problems of scaling up production, God willing by August 2020,” said
Bangkit, “We just recruited people who are able to sell, both B2B and B2C.”
In a day, Cold Bank is able to produce around 1,000-1,500 products in various sized bottles and sachets,
ranging from 100 ml, 350 ml, 1,000 ml, and 1,500 ml. In August 2020, Cold Bank’s production capacity is
targeted to increase to 15,000 products every day with production machines.
Since August 2020, through JP2GI and ARPI, he collaborated with PT Kereta Api Logistik (Indonesian
Railway Logistics) to develop parcel-cool-delivery to preserve their fresh and frozen goods deliveries
from Jakarta to Surabaya and vice versa. Next year, Bangkit will collaborate with the MMAF to
disseminate his products to street vendors, traditional fishers, and traditional markets.
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PORTABLE
COOL BOX

Kennedy Marshan, a representative from the Portable Cool Box team, began by highlighting fish
transportation problems in Palu, Central Sulawesi. The fishermen there have to add more ice
when they try to bring their harvest to Palu. To do that, they have to unload all of the content and
reload it again.
Kennedy and the team utilize NaCl as a
refrigerant to make ice cubes last longer. NaCl
can drop the ice block’s temperature from 0 to
-14 degrees Celsius.
Throughout the I-PLAN BIC program, Kennedy
learned how to develop products in the market
and develop his team’s technology. Before the
program, Kennedy only marketed his products
on a small scale, specifically to fish farmers,
but after developing his products with I-PLAN,
he began to target larger companies.
“I remember when I finished the competition,
during our presentation in Jakarta, Astra’s
representative came to me to place a direct
order. ‘I am interested and also need this
product, can you make samples for us, around
250 or 500 units.’ I was surprised,” said
Kennedy. His team also received offers from
foreign investors to develop their products and
enter the international market.
Kennedy and his team are continuing to improve their product. In June 2020, Kennedy began talks
with investors to fund further development of Portable Cool Box. “I have some investors lined up
who are interested in funding mass production,” he said. “But we want to improve this product
first. I’ve already made a deal with a company in Bandung, who will help us with research and
development.”
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CO FRESH

Aditia Candra Dewa, the Co Fresh team
representative, brought a product to preserve
fishery products and other fresh foods during
the transportation process. The products are
also equipped with transparent acrylic; that
way, the food products can be displayed for
marketing purposes. Aside from that, the
acrylic also protects the food product from
contamination by flies, insects, et cetera.
For him, the I-PLAN BIC program’s focus on
entrepreneurship is a challenge. He needs
hundreds of millions of rupiah to mass-produce
his product and sell it at a lower price.
Up to June 2020, even without investors, Co
Fresh has marketed its products through
an e-commerce platform. Co Fresh also
met several potential buyers, such as a
multinational company that ordered 15 units
for Surabaya and DKI Jakarta. The MMAF has
also ordered 42 units @ IDR7,500,000 (USD536)
to help the community procurement mobile
marketing tools.
“It is tough to make this product cheaply,” said
Aditya. “We asked a plastic factory, they said
when the market is clear then they can invest

in the moulding, they can produce it at one-fifth
of the price we are selling now. With that price,
we can offer it to a wider public.”
In 2020, Aditya was awarded a scholarship of
a master’s degree to the United Kingdom from
the Indonesian Education Trust Fund (LPDP) for
the Innovation and Entrepreneurship program.
“My experience in I-PLAN BIC has been one of
the crucial points in receiving this scholarship,”
said Aditya.
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PROMINATOR

(PROJOMINO MOTOR)

Using solar power energy, Fakhrudin Al Rozi developed his portable cold storage product. With air
blast freezer maintaining cool temperatures, fishmongers can deliver their products to consumers
without worrying their ice will melt and their fish will go bad along the way.
Previous Prominator products didn’t include
the refrigeration systems. They used the
grant money after winning I-PLAN BIC 2018
and knowledge from the NTUit program to
develop two new prototypes using refrigeration
systems. In August 2020, they announced five
prototypes under development. These products
are used to deliver fish products from the ship
into the hands of consumers.
“In Yogyakarta, we own a boat and cold
storage unit with a capacity of 30 tonnes,” Rozi
announced. “Prominator plays a major role in commercial fishery, from cold storage to end user.
We use our products to travel around Yogyakarta, carrying fish directly to consumers. This is in
addition to our existing armada which can now reach other regions in Java.”

What Did the Mentors Say?
Bonnie Susilo, Foodlab Indonesia’s representative, feels the participants of I-PLAN BIC 2018 have
developed significantly during the course of the program. “The participants were quick to adapt to
the tools provided and are willing to apply them to their business operations,” he said. “We hope
that they will apply the knowledge and tools consistently, and always perform iteration based on
market validation for their own dynamic business progress.”
Iwan Murty, CEO of Research & Business Consulting (RBC), felt that the participants had a more
structured flow of thought after participating in the 2018 I-PLAN BIC training program. “Their
thoughts and planning as startups became more focused,” he said. “They became more critical
when evaluating their own products. Not only based on their assumptions, but more validated
based on the realities in the market.”
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Karyana Hutomo

Industrial Relations Specialist for Job
Entrepreneurship, Bina Nusantara University

Ability

and

“This is a good program and should be sustainable,
maybe later the industry will change a little bit.
Yesterday it was cold storage, then maybe we could
shift a little to logistics, for example, then going to
another industry.”

Hasanuddin Yasni

Chairman of the Indonesian Cold Chain Association (ARPI)

“I-PLAN BIC is a good program because they guide
their participants to be perfect. Every participant in the
program is very interesting.”

Ravi K. Menon

Country Director, GAIN Indonesia

“I think this is a fascinating model. We allow participants to pitch directly. Suppose you are an investor
who has a great idea but is frustrated because you do
not have the funds. This model is a great way to get
more attention.”

Artati Widiarti

Director General of Marine and Fisheries Products’
Competitiveness, Ministry of Marine Affairs and Fisheries

“This is an excellent program. It uses assessment
variables from a business perspective. They also have
their processing techniques. The organizer was good
and successful. Of course, the government is very
supportive because, from the start, the selection was
open to the general public. So it is a competition for
creativity.”

Soenan Hadi Poernomo

Chair of the Indonesian Post-Harvest Network for Nutrition
(JP2GI)

“The goal is, of course, apparent, as is the innovation. It
will be much better to explore more local innovations,
especially in the marine and fisheries sectors. We
hope that in the future, this program will establish
even closer collaborations with related Ministries and
local governments.”
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If the I-PLAN BIC 2018 was aimed at finding cooling chain technology innovations to ensure the
freshness of fish during processing, the I-PLAN BIC 2019 focused on developing ready-to-eat
ready-to-cook food products made from fish.
Lifestyle changes and raising awareness of the importance of good nutrition in fish-based food
and seafood have increased the need for value-added food innovations. We hope the 2019 I-PLAN
BIC can trigger food innovators to supply market demands on nutritious fish-based food products.
Furthermore, this competition also hopes to contribute to the government’s efforts to improve the
nation’s health - especially in reducing stunting, anaemia and strengthening food and nutrition
security in Indonesia.

“I-PLAN BIC 2019 received 277 proposals from all over Indonesia, consisting of
155 ready-to-eat food product proposals and 122 ready-to-cook food product
proposals. The proposals came from 67 districts and cities in 22 provinces
all over Indonesia. 19 members of the curation team conducted the selection
process.” said Rahmi Kasri, SPM IPLAN GAIN Indonesia.
The team consisted of representatives from the MoH, MMAF, Food and Drug Control Agency
(BPOM), the Indonesian Nutritionist Association (Persagi), the Indonesian Cold Chain Association
(ARPI), Indonesian Fishery Product Processing and Marketing Association (AP5I), the Indonesian
Pole & Line and Handline Fisheries Association (AP2HI), the Bogor Agricultural Institute (IPB),
and Innovation Factory.
The proposals were selected based on innovation, easily accessible local food ingredients, mass
production potential, nutrition, taste, and how attractive, safe, and informative its packaging was.
Twenty participants from various Indonesia regions were selected, including participants from
Banten, West Java, East Java, and West Nusa Tenggara. Products offered include biscuits made
from snakehead fish, fish cereal, crispy squid, fish-based noodles, and nuggets.
Those 20 selected products were tested in Sucofindo’s Laboratory to ensure their nutritional
content. Products were measured for their macronutrient (protein, fat, carbohydrates, water), iron,
zinc, and calcium content. Based on these tests, 10 finalists were selected, each receiving a cash
prize of Rp10 million (USD 714).

“Even if you don’t win, if you were among the top 10, your team will receive a
participation prize. There is nothing to lose,” said GAIN Indonesia’s Country
Director, Ravi K. Menon.
Ten I-PLAN BIC 2019 finalists got the opportunity to take part in the pitching process in Demo Day
which took place on December 13, 2019 at BLOCK71 Jakarta. There, they presented their ideas
in front of the judges and explained how their products can contribute in reducing stunting and
anemia problems, especially in vulnerable groups such as pregnant women, children under two
years old, and adolescents.
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This presentation event was open to the public and broadcasted online via Instagram, Facebook,
and LinkedIn.
The five judges who assessed the performance of their presentation and product were:
1

Artati Widiarti (Expert Staff for Economic, Social and Cultural Affairs of the
Ministry of Marine Affairs and Fisheries)

2

Bonnie Susilo (CMO, Ultra Indonesia)

3

Marzani Usman (Project General Manager, Salim Group)

4

Ravi K Menon (Country Director, GAIN Indonesia)

5

Muhammad Adil (Head of Section for Nutrition, Directorate of Public Nutrition,
Ministry of Health)

The board of jury selected five main finalists.
Each of whom received an additional cash prize
of Rp5 million or USD358 (in addition to the 10
million (USD714) they have already received),
a product development assistance fund (seed
fund) of Rp200 million (USD14,285), and the
opportunity to participate in a capacity-building
program (Bootcamp). It was divided into two
phases: online training and mentoring and
evaluation.
The five main finalists were I-Fit Pangasius
Cereal, Snakehead Fish Biscuits, Purulla
Seaweed Floss, Milkfish Noodles, and Uni
Urchin Sea Urchin Jam. The other 5 finalists
were Taburikane Shredded Fish Floss, Mix
Me Fish Porridge, Superocket Fish Sausage,
Nutrimie Moringa Fish Noodles, and Probiotic
Fish Cakes.
The online training goal was to prepare products
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and businesses before going to the broader
market by developing production, distribution,
licensing, and marketing techniques. From
13-17 April 2020, the subjects included
mapping business models, developing products
that answer the market needs, preparing
attractive and economical packaging, business
strategies, and an overview of Indonesia’s retail
business situation.
Winners of the competition then participated
in a mentoring program, validation of product
development progress, visitation programs,
and evaluations from 27 April-22 June 2020.
Winners then got the chance to finalize their
business models and marketing strategies.
In this training, the winners were guided by
experienced industry players such as Ultra
Indonesia, the MoH, the MMAF, the BPOM, and
Rakhann Food Bali.
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Like the previous year, the I-PLAN BIC 2019 training program invited mentors from Temasek
Polytechnic, Singapore. The Temasek team has developed a mentoring curriculum and given initial
input for the finalists’ products based on laboratory test results and product samples sent to
Singapore.
Initially, we planned on conducting a face-to-face meeting starting from January 2020, but the
COVID-19 pandemic forced us to postpone the training program. Since January 2020, Singapore
implemented a lockdown, but the team was optimistic that face-to-face training could still be
organized around March 2020.
However, the pandemic worsened, and Indonesia implemented the Large Scale Social Distancing
(PSBB) protocol starting from 16 March 2020. Therefore, Temasek Polytechnic decided to no
longer participate in mentoring our winners.
The training then commenced online with the help of Ultra Indonesia, a local partner with a vast
network among industry players in Indonesia. The online mentoring and training session was
conducted on 13-17 April 2020 and was hosted by Ultra Indonesia.
Due to the COVID-19 pandemic, we changed the mentoring session into a series of webinars.
We assigned a mentor for each participant, who guided the participants during the session, and
completed their training assignments. The focus of this training is to help participating companies
develop their businesses.
The mentor team consisted of Bonnie Susilo (CMO Ultra Indonesia), Irvan Permana (Unit Head
at Pathfinders Brand Strategy), Donny Wangke (COO of Ladang Lima), Flora Chrisantie (JP2GI
Treasurer), and Anna Maria Agustina (Secretary AP5I Executive / Deputy Secretary of JP2GI).

Training Materials
First
Day
Getting to know
each other

Business 101

Design thinking

Product
development

Roadmap for business
commercialization

Second
Day
Holistic
planning
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We followed up our training with weekly
individual mentoring and monitoring until May
2020, site visits by sending a team from the
same city and a final Demo Day on 29 July 2020.
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The online training activity goal was to regulate
the mentoring environment and find out the
technical quality of long-distance training. The
mentoring session went well, and there were
no technical obstacles.

Finalists Profile
of I-PLAN BIC 2019

Uni Urchin Sea Urchin Jam
CV. Tria Asteria Tirta from East Lombok Regency,
West Nusa Tenggara, created a jam paste product
called Uni Urchin. This nutrient-rich product is
made from sea urchin gonads, seaweed, and local
plants. Uni Urchin can be applied to various foods
like bread, fried rice, noodles, pasta, and spice
enhancers.

Hokky Milkfish Noodle
Hokky Top from Gresik Regency, East Java,
produced Milkfish Noodle, a processed noodle
made from local milkfish. The raw ingredients
are milkfish fillets, eggs, high protein flour, and
nutrient-rich tapioca flour.
The product does not contain preservatives,
colouring, or food additives. The main ingredient,
milkfish, is available at a low price because Gresik
Regency is one of Indonesia’s largest milkfish
producers.
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After the mentoring session, five products were
selected as finalists for I-PLAN BIC 2019 and
advanced to the final Demo Day. The five main
winners are I-Fit Fish Cereal, Snakehead Fish
Biscuits, Purulla, Milkfish Noodles, and Uni
Urchin Sea Urchin Jam.

The other five finalists were Taburikane
Shredded Fish Floss, Mix Me Fish Porridge,
Superocket Fish Sausage, Nutrimie Moringa
Fish Noodles, and Probiotic Fish Cakes.

I-Fit Fish Cereal
Duo Mitra Raya from Sukabumi, West Java,
produced an instant drink product called I-Fit Fish
Cereal. This product is made from cereal and patin
fish (pangasius) combined with light soybeans,
local cereals/hanjeli, and dried fruit.
I-Fit Fish Cereal also contains complete nutritional
composition, so it is hoped that it can help
overcome stunting and anaemia. This product has
three flavours: cinnamon with a fresh taste for
pregnant women, ginger that gives a warm effect,
and vanilla that children love very much.

Snakehead Fish Biscuit
CV. Striata from Malang Regency, East Java,
produced the Snakehead Fish Biscuit. This
nutritious biscuit can contribute to the effort
of overcoming malnutrition, especially among
children. It’s made from snakehead fish fillets
and moringa, ingredients that are widely available
in Malang. This product is a result of consistent
research since 2013.

Purulla
The Agroindustrial Technology Center, Agency
for the Assessment and Application of Technology
(BPPT), produced a fortified fish floss product
called Purulla. It’s made from seaweed and bio
peptide from soybean hydrolysate, enriched with
minerals and vitamins to increase iron’s nutritional
intake. This flakes-shaped product with 7 flavours
can be easily sprinkled over rice, noodles, bread,
and other foods.
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Finalists Profile
of I-PLAN BIC 2019

Mix Me Fish Porridge
Aquatik Products Technology from the Faculty of
Marine Affairs and Fisheries, Bogor Agricultural
Institute (IPB) produced instant substitute
products in instant rice porridge containing protein,
omega 2, calcium, folic acid, and iron that pregnant
women need to prevent anaemia and stunting. This
product is made from skipjack fish with nutritious
fortification ingredients and Indonesian spices.

Superocket Fish Sausages
CV. Herba Farmindo from Sidoarjo, East Java,
products with moringa leaves concentrate
ingredient wrapped inside a tube made out of
squid. The target market is pregnant and lactating
women. The product is sold in the form of a single
unit and 5-unit vacuum pack, so it can be consumed
easily, whether fried or steamed.

Nutrimie Moringa Fish Noodles
CV. Syafa Indonesia from the City of Probolinggo,
East Java, produce nutritious processed noodle
products from jenggelek/beloso fish flour, milkfish,
skipjack fish, moringa flour, mocaf flour, tapioca
flour, and fish topping variants (spicy and not spicy).
This product is safe for consumption for toddlers
over 1 year old, young women, pregnant women,
and lactating mothers. Nutrimie is packaged in a
one-time meal (90 grams), equipped with non-MSG
seasonings and fish topping.
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Taburikane Fish Floss
PT. Berkah Inovasi Kreatif Indonesia from the
city of Bogor, West Java, produces fortified floss
made from fish that can help prevent stunting and
anaemia. The products are made from catfish floss,
pony fishes floss, chitosan, sesame seeds, and
local Indonesian spices.

Ibuku Probiotic Fish Cakes
Aneka Pangan Makmur from Kediri Regency,
East Java, produces instant probiotic fish cakes
from probiotic potato cake flour, smoked tuna, and
skipjack fillets. Aside from patties, this product can
also be processed into a healthy and protein-rich
smoked tuna and potato porridge for babies and
children.
The product is marketed under the Ibuku brand
in East Java and in other locations such as Bali,
Lampung, Bandung and Kalimantan.
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I-FIT FISH CEREAL
To reduce stunting and anaemia, Rani Meldiyani and her mother developed a fish-based cereal
product. I-Fit Fish Cereal is Indonesia’s first cereal made out of fish products.
Rani wants her product to have a distinctive taste and look. “We want to make sure the taste isn’t
interchangeable with other cereals,” she said. “Even though it’s made out of fish, people won’t
immediately notice that it’s fish-based. So it has its flavour profile.”
After being selected as a finalist in I-PLAN BIC 2019,
I-Fit expanded its commercial operations and launched
its product in January 2020. Each month, I-Fit’s sales
continue to soar. I-Fit has sold 50 boxes in January
2020, 700 boxes in February, 1,250 boxes in March, and
3,500 boxes in April 2020.
They have also started to distribute their product
to local minimarkets around West Java and made
it available to purchase online through several
e-commerce platforms. The product has been sold
at Borma supermarket and is also close to being
marketed through Alfamart Indonesia, a nation-wide
minimarket chain.
I-Fit also worked together with several institutions
and health organizations to market its product. They
worked with community health centres to support its
Supplementary Food Programs. They also cooperated
with the MoH, the MMAF, and the West Java Provincial
Government in supporting several movements for fish
consumption, stunting reduction efforts, and healthy
lifestyle campaigns.
They were chosen as the Grand Prize Winner on the Final Demo Day, held online on 29 July 2020.
As Grand Prize Winners, they are entitled to a grant of Rp100 million (USD 7,142). “We’re grateful
for this competition. We received a lot of new opportunities and capital to develop I-Fit’s products,”
Rani said. “Anyone can join this competition, and the results are worth the risk.”
“They pushed us to make a better quality product compared to our competitors. This initiative
helped us move up a level,” she concluded.
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UNI URCHIN

Sea urchins are mainstays on Indonesia’s vast coastlines, but no local industry has sprung up
to make use of this animal’s nutritional properties properly. They certainly are missing out-sea urchins could fetch a price of up to US$150/kg in Japanese, South Korean, European, and
American markets.
David Giamatra Gunawan, Uni Urchin’s product
developer, increased his company’s production
capacity and commercialized his product even
further. After participating in I-PLAN BIC 2019,
he developed every aspect of his business - from
cultivation to marketing.
The effects were immediate. David’s company
managed to produce 240-260kg of sea urchin
eggs each day, equivalent to 120,000 sea
urchins each month. These sea urchins are then
processed into many products such as sea urchin
paste, flavouring powder, and beauty masks.
With the increased production capacity, David
estimates that his company can sell up to 624
thousand cans of sea urchin products in 12
months, netting profits of up to Rp21.8 billion
(USD 1.5 million).
Right now, he is preparing to increase the scale
of his cultivation program, procurement, and
factories, so his annual profit could increase to
Rp31.6 billion (USD 2.2 million).
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PURULLA

Purulla is a powdered product containing soybean hydrolysate developed by the Agency for the
Assessment and Application of Technology (BPPT). This product aims to combat iron deficiency
and anaemia in Indonesia.
After joining the line-up of I-PLAN BIC
2019 finalists, Purulla began their product
commercialization in earnest. Sold with
the low price of Rp700 (USD 0.5)/gram and
distributed in 10-gram boxes, BPPT worked
together with JP2GI to market Purulla through
minimarket and supermarket chains such
as Alfamart, Indomaret, Ranch Market, and
Family Mart. BPPT also worked together with
PT Indofood Sukses Makmur, Tbk. to massproduce Purulla.
Purulla also reached out to local health centres and health practitioners to introduce their product
to a broader audience and promote balanced nutrition initiatives.
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HOKKY MIE

An instant noodle made out of fish, Hokky
Mie is the brainchild of Kikis Rochana. What
distinguishes it from other instant noodles,
apart from its main ingredient, it is made
without chemical preservatives and artificial
colouring. Based in Gresik, East Java, Kikis first
decided to develop Hokky Mie after seeing the
abundance of milkfish in her hometown.
Before taking part in I-PLAN BIC 2019, Kikis
produced Hokky Mie in her kitchen and
marketed it to a very narrow clientele. After
becoming the finalist of I-PLAN BIC 2019, she
increased her production capacity and profits.
Before the competition, she typically sold
around 150 packages of Hokky Mie per day.
Now, she is able to produce and sell at least
300 packages of Hokky Mie each day.
Her products are sold offline and online through
various e-commerce platforms, with a network
of consumers and resellers spread throughout
Indonesia, including DKI Jakarta, East Java,
Bali, Lombok, Mataram, Kalimantan, Aceh, and
Sulawesi.
After perfecting her fried noodles, Kikis are currently developing soup noodles and cup noodles in
collaboration with the University of Airlangga in Surabaya, East Java, to help combat stunting and
malnutrition in Indonesia.
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STRIATA
SNAKEHEAD
FISH BISCUITS
Agus Heri has researched the local snakehead
fish since 2001, searching for its benefits. In
2014, he also began researching the famed
kelor or moringa leaves, renowned for its
nutritional properties. He then combines
snakehead fish fillets, moringa leaves, and
tempeh into a product called Striata Biscuits,
aimed at combating malnutrition.
After reaching the final round of I-PLAN
BIC 2019, Agus expanded his production
capacity by procuring standard equipment
and standardizing his production process. He
marketed his products with local governments
to support their food sustainability programs.
Striata Biscuits are also available online at a
reasonable price of Rp13,000 (USD 0.9) per 50
grams.
In April 2020, Agus aims to sell around 2,500
boxes of biscuits for a total earning of Rp25
million (USD1,786), with a net profit of Rp7,9
million (USD 564). The biscuits will then be
marketed to local health centres around
Malang Regency, East Java.
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What Our Mentor Say?

Wednes Aria Yuda

Ravi K. Menon

Along with the team from Ultra Indonesia,
Wednes Aria Yuda was responsible for
visiting the finalists’ home cities and
overseeing the product development. His
team took a close look at the participants’
production process, business process,
product marketing, and held private
classes to help participants develop their
respective businesses following I-PLAN’s
targets.

For Ravi, each product’s innovations
surpass his expectations. “On this year’s
I-PLAN BIC, we focused on fish products
that can help solve two significant issues
in Indonesia: stunting and anaemia.
Every product in our top 5 has earned
their place there. I-Fit is a unique
product we have never seen before, and
it’s nutritious. Hokky Mie also boasts a
unique formula.

Even though he was impressed at the
great strides the participants made during
the competition, he admitted that he could
only set them up for future success. “Some
participants face fundamental issues,” he
explained, “For example, Uni Urchin in
Lombok. They had to rethink their entire
production process because they’re
currently constructing a new factory. So
we talked a lot about what sort of factory
needs to be made, their new production
process, and the growth potential.”

We didn’t expect a product like Uni
Urchin, Striata Biscuits, or Purulla. They
are all fantastic products, and I hope
any investors out there would see this
program and help these products get
into a broader market.”

Chief Research & Product Development
Ultra Indonesia
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Country Director
GAIN Indonesia

Agung Nugroho

Bonnie Susilo

According to Agung, every participant
developed a lot even though they came
from wildly differing backgrounds.
“They have a good understanding of
how to implement new knowledge for
their businesses. I-FIT, in particular,
developed significantly and learned very
quickly. Some other participants had
issues because their operations weren’t
direct to business. But in my opinion, we
have some quality products this year.”

Bonnie Susilo thought the participants
made significant progress and adapted
quickly to new knowledge gained
throughout the mentoring process.
They are also able to contextualize this
knowledge and apply it in their business
operations. “We hope they consistently
apply the knowledge and tools we gave
them, and they keep iterating based on
market validation and dynamic business
progresses.”

“In business, we have roadmaps and
new knowledge we have to study. There
are many roads to success, and each
participant needs to find their formula.
We hope they continue to learn and
innovate.”

“I hope the next I-PLAN BIC program
will be more expansive, and it could
seek further food innovations from
Indonesia’s vast natural resources,
and find resilient business owners
with strong entrepreneurial qualities.
It’s important to work closely with the
food industry ecosystem so that the end
product can be received by the end-user
even more effectively.”

Chief Executive Officer
Ultra Indonesia

Marketing Officer
Ultra Indonesia
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WHAT THEY
SAID ABOUT
I-PLAN BIC
2019
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Participants
“Every cloud has a silver lining. I was chosen as
one of the finalists in I-PLAN BIC 2019 not long
after my husband was let go from his job.
GAIN’s initial investment can change everything.
I can have a proper production facility. This
funding will really help us.”
Kikis Rochana - Hokky Mie

Evaluators, Judges, and Industry Players
“In general, this competition is good because
it discovers technological innovations that can
help people in need. In the future, judges could
also collaborate more closely on follow up
activities to ensure targets are met.”
Entos Zainal

Chairman of the Indonesian Nutritionist Association

“Indeed, this is something new. There are
several innovations, embracing foreign influences, so that they have different insights. We can
obtain a lot of new things with a good business
strategy.”

Soenan Hadi Poernomo
Chairman of JP2GI

“I-PLAN BIC organized by GAIN, JP2GI, the
Ministry of Health, and the MMAF, makes a
real contribution to society. We hope that this
activity will continue to explore innovation, work
and creativity to process local and regional
resources, especially from millennials.”

Machmud

Marketing Director of the Ministry of Marine Affairs
and Fisheries
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“The participants are diverse, ranging from
academics, micro, small, medium and large
business actors, as well as researchers. The
innovation is also extraordinary.”

Trisna Ningsih

Director of Quality Development and Processing
of the Ministry of Marine Affairs and Fisheries

“I’m grateful to GAIN, MMAF, and the MoH.
This program is important to ensure our
friends’ products reach a wider market. We
have to remember that their struggle has just
begun.”

Donnie Wangke

COO LADANG LIMA

“I wish to congratulate everyone and send
my special thanks to GAIN and Innovation
Factory. Thank you for collaborating to help
end stunting in Indonesia. I think this is an
amazing program. It’s an opportunity and
proof that Indonesia’s fisheries product can
be the answer to our malnutrition issues. The
participants’ innovations are top-notch!”

Hera Nurlita

Head of Section of Nutrition Quality, Directorate
of Public Health Nutrition, Ministry of Health
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WHAT WE
LEARNED ALONG
THE WAY
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We began the I-PLAN Business Innovation
Challenge with a simple conviction: that
the best solutions to everyday Indonesians’
problems are to be found among ordinary
Indonesians. Entrepreneurs, researchers,
small businesses, even homemakers came
to us with a myriad of bright ideas to help
combat the issue of malnutrition, stunting, and
anaemia.
Throughout I-PLAN BIC, our participants
showed a strong vision and a noble
commitment to helping fulfil people’s needs.
Of course, they faced obstacles along the
way. During our mentoring and product
development process, participants received
direct feedback from their consumers on their
products’ taste, quality, and packaging. Their
mentors at I-PLAN BIC helped them revamp
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their management, business plan, distribution,
and production process.
However, we were impressed by their
willingness and ability to learn and adapt to
the many challenges they faced. For example,
take a look at I-PLAN BIC 2019’s winner, I-FIT
Fish Cereal. They started as a mother and
daughter team producing their product on
a tiny scale, marketing it to their neighbours
and surroundings. They are now a cereal
brand working closely with national-scale
minimarket franchises, raking thousands of
sales each month.
The story of Hokky Mie is also worth mentioning.
Because of the COVID-19 pandemic, the
founder’s husband was let go from his job, and
their family faced economic uncertainty. These

trying times forced them to take risks. The
husband and wife team of Hokky Mie worked
closely with one or two part-time assistants to
develop their brand even further.
Slowly, their hard work paid off and even
received multiple visits from local governments
from Gresik Regency and East Java province.
During our entire competition, they might even
be the participant who has received the most
visits and attention from local governments.
Every innovation in I-PLAN BIC has
tremendous potential for growth. Our job is
simply to empower them with knowledge,
initial capital, and access to investors and
a broader market. With this, they are able to
scale up their work. Their product, which
initially was sold to neighbours and produced

in kitchens, expanded into serious businesses
with a national, even international reach.
“We hope that in its two years, I-PLAN BIC has
proved to the government, investors, and the
wider public that Indonesia isn’t just blessed
with an abundance of natural resources but
also rich with creative innovations. Indonesia
is home to innovators and community leaders
who are able to contribute to the betterment
of its people. With proper support, access, and
capital, these innovators can help Indonesia
move further, faster, with a robust, healthy,
and prosperous population,” said Rahmi Kasri,
the Senior Program Manager for IPLAN,
GAIN Indonesia.
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