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 Background: The amount of leftover food measures the 

accomplishment of food service. High food leftovers are defined as 

leaving more than 25%. High food leftovers result in inadequate 

nutritional intake and a wasted hospital budget, hence the need for 

modification. Based on preliminary research conducted on Friday, 

March 8, 2024, on 10 patients with a regular diet, the average 

leftover vegetable side dish (tempeh stew) was 38.93%, with breakfast 

having the highest leftover percentage. The taste variable was 

measured using a taste questionnaire, and acceptability was 

measured using food weighing. 
 

Research Methods: This research is pre-experimental. The research 

design was a one-group pretest-posttest conducted at the Az-Zahra 

Hospital from May 30 to June 3, 2024. The sampling technique was 

purposive sampling. The sample consisted of all Class III patients on 

a regular diet, totaling 72 respondents. Bivariate analysis used the 

Gamma test for taste and acceptability variables in this research. 
 

Research Result: The results showed that there is an effect of 

vegetable side dish modification on taste and acceptability in the 

aspect of (Color) with (p-value 0.001), (p-value <0.05). (Texture) 

with (p-value 0.007), (p-value <0.05). (Aroma) with (p-value 0.001), 

(p-value <0.05). However, there was no effect on (Shape) with (p-

value 0.707), (p-value >0.05). No impact on (Taste) with (p-value 

0.463), (p-value >0.05). 
 

Conclusion: Based on the research results, it can be concluded that 

vegetable side dish modification affects the taste and acceptability of 

food. Az-Zahra Hospital is expected to Be able to apply the modified 

recipes with more variations in shape and taste. 
 

 

BACKGROUND 

food waste is an essential but straightforward indicator to measure the success of an institution in the 

hospital because it will show that the food served is substandard if there are many leftovers. The success of 

food delivery in an institution can be seen from its acceptability. As defined by Mangalik et al. (2020), 

acceptability is the ability of a person to eat what is served without leaving any of the food. If someone 

leaves more than 25% of their food, then food waste is said to be high (Suhendra, 2022) 

 

From an economic point of view, if a hospital institution has a lot of wasted costs, it will have a 

negative impact on the budget used for food procurement, especially on food service costs. In addition, the 

high amount of food waste will result in insufficient nutritional needs of patients. Therefore, it is necessary to 

change the recipe to reduce food waste (Ronitawati et al., 2021). 
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According to Sari et al. (2019), one way to improve menu quality regarding taste, color, aroma, 

texture, and nutritional value is to change recipes. The goal is to change the nutritional value of food, reduce 

boredom, and improve the taste of food. In addition, an institution can use recipe modification as a resource 

to increase menu diversity. Therefore, adjustments must be made if you want patients to receive more food. 

(Indonesian Ministry of Health, 2018 in Irfanny, 2017) 

 

Food will taste better if the recipe is modified. The five senses of taste, smell, touch, sight, and 

hearing work together to create taste, including appearance, aroma, flavor, and texture. There are two aspects 

of food taste: appearance and flavor. The appearance point of view is assessed when the food is served and 

not eaten, including variety, shape, size, and aroma. Meanwhile, the flavor's extent is assessed after eating 

and entering the mouth. Flavor, appearance, temperature, and degree of doneness are some of its components 

(Ministry of Health of the Republic of Indonesia, 2018). 

 

Based on preliminary studies carried out at the Az-Zahra Kalirejo Hospital on Friday, March 8, 

2024, food waste data has been collected. In 10 patients with a regular food diet, the average food waste 

results are vegetable side dishes tempeh stew 38.93%, with the percentage of morning meal time leaving the 

most vegetable side dishes, namely 58.6%, which can be interpreted as the remaining food being> 25% 

(Suhendra, 2022). 

 

RESEARCH METHODS 

This study is entitled "The Effect of Modification of Vegetable Side Dishes on Taste and Food 

Acceptability in Patients with Regular Food Diet Morning Meal Menu at Rsu Az-Zahra Kalirejo." This type 

of research is pre-experimental research. Because this study only uses one treatment group, where there is no 

control or treatment group. The design in this study used a one-group pretest-posttest research design. The 

pretest is given before the intervention (modified vegetable side dishes), and the posttest is given after the 

intervention. The sample in this study were class III inpatients in the room (Anisa, Araudah, and Arafat) with 

a regular food diet or without infection and a special diet at the Az-Zahra Kalirejo Hospital with the number 

of samples calculated using the Lemeshow formula (1997), namely 72 samples. 

 

This study was conducted to determine the effect of modified vegetable side dishes on the flavor and 

acceptability of food in patients with regular food diets. The flavor variable was measured using a flavor 

questionnaire, and the acceptability variable was measured using a digital food weighing scale where the 

flavor variable has five aspects consisting of (Color, Texture, Shape, Aroma, and Taste) with an assessment 

method of 1 Dislike, 2 Moderately like, 3 Like 4 Very like. 

 

Univariate analysis was conducted to determine the mean and standard deviation (SD) and to see the 

frequency distribution of the Taste of RS food and modified vegetable side dishes and the acceptability of 

vegetable side dishes, while bivariate analysis aimed to see the effect of modified vegetable side dishes on 

taste and acceptability using the Gamma test. 

 

The instruments used in this study are: 

Informed consent 

Digital food scales with Nankai brand with 0.1g accuracy. 

Food weighing form 

Flavor assessment form 
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RESULTS  

Univariate Analysis 

Table 1. Frequency Distribution of RS and Modified Vegetable Side Dish Flavors 
 

Flavors 
Vegetable side dishes RS Modified vegetable side dish 

Dislikes Quite like Like Very like Dislikes Quite like Like Very like 

Color 
10 

(13,9%) 

37 

(51,4%) 

21 

(29,2%) 

4 

(5,6%) 

0 

(0%) 

22 

(30,6%) 

39 

(54,2%) 

11 

(15,3%) 

Texture 
15 

(20,8%) 

31 

(43,1%) 

24 

(33,3%) 

2 

(2,8%) 

0 

(0%) 

32 

(44,4%) 

33 

(45,8%) 

7 

(9,7%) 

Shape 
11 

(15,3%) 

35 

(48,6%) 

25 

(34,5%) 

1 

(1,4%) 

7 

(9,7%) 

32 

(44,4%) 

27 

(37,5%) 

6 

(8,3%) 

Taste 
21 

(29,2%) 

33 

(45,8%) 

14 

(19,4%) 

4 

(5,6%) 

0 

(0%) 

5 

(6,9%) 

33 

(45,8%) 

34 

(47,2%) 

Aroma 
20 

(27,8%) 

31 

(43,1%) 

17 

(23,6%) 

4 

(5,6%) 

0 

(0%) 

17 

(23,6%) 

28 

(38,9%) 

27 

(37,5%) 

 

Table 1 shows that the Taste of RS vegetable side dishes in Most color categories are quite liked, 

with as many as 37 (51.4%). Most RS vegetable side dish flavors in the texture category were Moderately 

liked by as many as 31 (43.1%). Taste of RS vegetable side dishes Most of the shape categories were 

moderately liked by 35 (48.6%). Taste of RS vegetable side dishes Most of the taste categories were 

moderately liked by 33 (45.8%). Taste of RS vegetable side dishes Most aroma categories were moderately 

liked by 31 (43.1%). Taste of Modified vegetable side dishes Most of the Color category Likes 39 (54.2%). 

Taste of Modified vegetable side dish Most of the Texture category Likes 33 (45.8%). Taste of Modified 

vegetable side dishes Most of the categories of Form Moderately Like as many as 32 (44.4%). Taste of 

Modified Vegetable Side Dishes Most of the Taste category Likes 33 (45.8%). Taste of Modified vegetable 

side dishes Most of the Aroma category Likes as many as 28 (38.9%). 

 

Table 2. Frequency Distribution of Acceptability of Hospital and Modified Vegetable Side Dishes 
 

 
Acceptability of Hospital 

Vegetable Side 
Dishes 

Acceptability of Modified 

Vegetable Side 
Dishes 

Less Good 70 37 

(Acceptability > (97,2%) (51,4%) 

25%)   

Good ( 2 35 

Acceptability (2,8%) (48,6%) 

<25%)   

 

Based on Table 2, the acceptability of RS vegetable side dishes is known. As many as 70 (97.2%) 

respondents have poor acceptance. In modified vegetable side dishes, as many as 35 (48.6%) respondents 

have good acceptance. 

 

Bivariate Analysis 

Table 3. Gamma Test Results 
 

Hospital Vegetable Side 

Dishes 
p-value 

Modified Vegetable 

Side Dish 
p-value 

Colo 0,435 Colo 0,001 

Texture 0,884 Texture 0,007 

Shap 0,149 Shap 0,707 

Taste 0,839 Taste 0,463 

Aroma 0,310 Aroma 0,001 
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Based on Table.3 It is known that the hospital vegetable side dish color aspect with a p-value of 

0.435 (>0.05) means that there is no influence on the color aspect of the hospital vegetable side dish. It is 

known that the texture aspect of the hospital vegetable side dish with a p-value of 0.884 (>0.05) means that 

there is no influence on the texture aspect of the hospital vegetable side dish. It is known that the hospital 

vegetable side dish shape aspect with a p-value of 0.149 (>0.05) means that there is no influence on the shape 

aspect of the hospital vegetable side dish. It is known that the hospital vegetable side dish aspect Taste with a 

p-value of 0.839 (>0.05) means that there is no influence on the taste aspect of the hospital vegetable side 

dish. It is known that the hospital vegetable side dish aspect Aroma with a p-value of 0.310 (>0.05) means 

that there is no influence on the Aroma aspect of the hospital vegetable side dish. It is known that the 

modified vegetable side dish aspect color with a p-value of 0.001 (<0.05) means that there is an influence on 

the color aspect of the Modified vegetable side dish. It is known that the Modified vegetable side dish texture 

aspect with a p-value of 0.007 (<0.05) means that there is an influence on the texture aspect of the Modified 

vegetable side dish. It is known that the shape aspect of the modified vegetable side dish with a p-value of 

0.707 (>0.05) does not influence the shape aspect of the modified vegetable side dish. It is known that the 

Modified vegetable side dish aspect of taste with a p-value of 0.463 (>0.05) means no influence on the taste 

aspect of the Modified vegetable side dish. It is known that the Modified vegetable side dish aspect of aroma 

with a p-value of 0.001 (<0.05) means that there is an influence on the Aroma aspect of the Modified 

vegetable side dish. 

 

DISCUSSION 

Respondent Characteristics 

Based on the research results conducted at RSu Az-Zahra Kalirejo, most respondents are <45 years 

old, as many as 38 (52.8%). Moreover, most of them are female, as many as 47 (65.3%). Moreover, most of 

the dyspeptic diseases were 21 (29.2%). According to (Galleta in Mangalik 2020), food acceptance by 

women is lower than men due to differences in energy needs, where women have lower basal calorie needs 

than men. Based on Waruwu's research in 2017, 22 respondents were female (73.3%). The RDA is mainly in 

the age group 19-29 years, namely 22 respondents (73.3%). As a person ages, their body, mind, and appetite 

all change. In adulthood, changes in lifestyle, activity, and stress can affect a person's food intake. 

 

Effect of Modified Hospital Vegetable Side Dish Recipes and Modified Vegetable Side Dishes on Taste 

(Color, Texture, Shape, Taste, Aroma) and Acceptability in Patients with Regular Food Diets 

Breakfast Menu 

It is known that the Taste of RS vegetable side dishes in the aspect of color "Quite like" 37 

respondents (51.4%) are not well accepted. The percentage of color (97.3%) with a p-value of 0.435 (>0.05) 

means that there is no effect on the color aspect of RS vegetable side dishes. After being given the Modified 

Vegetable Side Dish menu on the color aspect "Like," 20 respondents (57.1%) have good acceptance, and the 

percentage of color (51.3%) with a p-value of 0.001 (<0.05), meaning that there is an influence on the color 

aspect of the Modified vegetable side dish. 

 

It is known that the flavor of the RS vegetable side dish in the texture aspect "Quite like" 31 

respondents (44.3%) are not well accepted. The percentage of texture (100.0%) with a p-value of 0.884 

(>0.05) means that there is no effect on the texture aspect of the RS vegetable side dish. After being given the 

Modified Vegetable Side Dish menu on the Texture aspect "Like," 18 respondents (51.4%) have good 

acceptance, and the percentage of texture (54.5%) with a p-value of 0.007 (<0.05), meaning that there is an 

effect on the texture aspect of the Modified vegetable side dish. 

 

It is known that the flavor of hospital vegetable side dishes in the aspect of shape "Quite like" 35 

respondents (50.0%) are not good in acceptance, with a percentage of shapes (100.0%) with a p-value of 

0.149 (>0.05), meaning that there is no effect on the aspect of the shape of hospital vegetable side dishes. 

However, after being given the hospital vegetable side dish menu, the shape aspect "Quite like" 18 

respondents (51.4%) had good acceptance, with a percentage of shapes (56.2%) with a p-value of 0.707 

(>0.05), meaning that there is no effect on the shape aspect of vegetable side dishes after modification. 

 

It is known that the taste aspect of RS vegetable side dishes "Quite like" 33 respondents (47.1%) are 

not well accepted, with a percentage of taste (100.0%) with a p-value of 0.839 (>0.05), meaning that there is 

no effect on the taste aspect of RS vegetable side dishes. However, after being given the Modified vegetable 

side dish, the taste aspect of "Very like" 18 respondents (51.4%) had good acceptance, with a percentage of 
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Taste (52.9%) with a p-value of 0.463 (>0.05), meaning that there was no effect on the taste aspect of the 

Modified vegetable side dish. 

 

It is known that the flavor of the RS vegetable side dish aspect of Aroma "Quite like" 30 

respondents (42.9%) are not well accepted, with a percentage of aroma (96.8%) with a p-value of 0.310 

(>0.05), meaning that there is no effect on the Aroma aspect of the RS vegetable side dish. After being given 

the Modified vegetable side dish menu, the Aroma aspect is "Very like" 18 respondents (51.4%) have good 

acceptance, with a percentage of aroma (66.7%) with a p-value of 0.001 (<0.05), meaning that there is an 

influence on the Aroma aspect of the Modified vegetable side dish. 

 

So, there is an increase in taste (Color, texture, aroma) when vegetable side dishes are modified. As 

for some comments submitted by respondents, among others, RS vegetable side dishes in terms of color are 

less attractive and "too pale," so there is an increase after the modification. Respondents prefer modified 

dishes. However, there is no effect of modification in terms of shape due to the RS standard dish, and the 

dish after being modified has the same shape, so there is no difference. Therefore, there is no effect in terms 

of shape. There is no influence in the taste aspect because, in the tempeh croquette recipe, the ingredients 

used are more dominant than other ingredients, so it does not change the aspect of taste when vegetable side 

dishes before modification and after modification. 

 

According to Lisara's research (2021), which is quoted from Dedoussis' theory, vegetable side 

dishes such as tempeh and tofu are usually only steamed with yellow spices in the hospital. Therefore, 

patients have no appetite or desire to consume vegetable side dishes, so there is food waste, especially 

vegetable side dishes, so patients do not fulfill their nutritional intake. 

 

This is in line with Sugiyanto's research (2022) on the effect of modifying soft diet vegetable side 

dish recipes on patients' liking and food waste in Hospital D. The research findings in Table 4 show how the 

Wilxocon test affects the aspects of shape having a p-value of 0.035, presentation having a p-value of 0.020, 

aroma having a p-value of 0.032, taste having a p-value of 0.018, and temperature having a p-value of 0.015. 

Although some parameters are insignificant, the positive value is greater than the negative value, indicating 

that respondents prefer modified tempeh dishes. Although some parameters are insignificant, the positive 

value is greater than the negative value, indicating that respondents prefer modified tempeh dishes. 

 

Based on Dwi Pangesti's research (2021), 10 journals revealed that tempeh recipe modification 

affects food acceptability with a value of p <0.05. Based on all the journals studied, tempeh processing 

techniques, after being modified, are more varied, such as burning, grilling, frying, or steaming. Menus 

processed with different seasonings than before the modification are also known to have a better taste for the 

average client. There is an effect with a p-value of 0.001 

 

CONCLUSIONS  

 There is an influence on aspects (Color, Texture, Aroma), but there is no influence on aspects 

(Shape and Taste) because the RS standard dish and the dish after being modified have the same shape, so 

there is no difference. Therefore, there is no influence in terms of shape. There is no influence in the taste 

aspect because, in the tempeh croquette recipe, the ingredients used are more dominant than other 

ingredients. So, it does not change the taste of vegetable side dishes before or after modification. 

 

RECOMMENDATION 

 The hospital can apply the modified recipes that have been made. The acceptable modification of 

the recipes that have been carried out can help minimize the budget due to wasted food waste. However, with 

a note, the shape can be further varied because there is no influence on the aspect of form. In terms of taste, it 

can also be more creative so that the raw material of tempeh is not too dominant to increase appetite. 

 

For future researchers, researchers should continue with new variables that have not been studied, 

such as the difference between the Rs standard vegetable side dish menu recipe and the modified vegetable 

side dish menu recipe in terms of the cost budget. 

 

 



ISSN : 2656 - 2480 (Online) 

ISSN : 2355 - 1364 (Print) 

 

 

 

 

 

34 

REFERENCES  

Anne Lisara Widyasari (2021) The Effect of Modification of Vegetable Side Dish Recipes on Patient 

Leftovers in the Class Iii Inpatient Room of Rsu Dr. H. Koesnadi Bondowoso in Bondowoso City. 

Darussalam Nutrition Journal, May 2021, 5(1):20-27 

Dhini, D., Sugiyanto, S., & Jannah, N. (2022). Effect of Modification of Soft Diet Vegetable Side Recipes 

towards Patients' Foods and Rests of Foods: Effect of Modification of Soft Diet Vegetable Side 

Recipes towards Patients' Foods and Rests of Foods. Journal of Surya Medika (JSM), 8(2), 63-71. 

Ministry of Health (MOH). (2018). Management of Institutional Food System. Center for Health Human 

Resources Education. 

Mangalik, G., Sanubari, T. P. E., & Maharani, C. C. (2020). Food Acceptability in Type 2 Diabetes 

Mellitus Patients with Complications in the Internal Treatment Room of Rs Mardi Waluyo 

Lampung. Care: Scientific Journal of Health Sciences, 8(2), 222-234. 

Ronitawati, P., Fujima, M., Sitoayu, L., Sa'pang, M., & Dewanti, L. P. (2021). The Relationship of 

Satisfaction Level and Food Service Quality to the Cost of Leftover Food and Nutrient Loss in Koja 

Regional General Hospital Jakarta Patients. Nutrition Indonesia, 44(1), 77-86. 

Sanita Dwipangesti, AASP Chandradewi, Luh Suranadi, Reni Sofiyatin (2021) Effect of Tempeh Recipe 

Modification on Acceptability. Prime Nutrition Journal 

Sari, D. P., Anwar, I. Z., & Sofyaningsih, M. (2019). Differences in Taste Perception, Energy Intake, and 

Macronutrients Before and After Modification of Vegetable Side Dishes at Al-Ikhwaniyah 

Orphanage in South Tangerang. ARGIPA, 4(1), 37-44. 

Suhendra, A. 2022. Determinants of the Occurrence of Leftover Food in Inpatients of Class 3 Internal 

Medicine at the Medan Hajj Hospital in 2019. Excellent Midwifery Journal, 5(1), 13–26. 

Waruwu, Arjuna P (2017) The Effect of Modification of Tempeh Vegetable Side Dish Recipes on the 

Level of Favorability and Leftovers of Class Iii Inpatients of Wonosari Hospital. Manuscript 

Publication: Department of Nutrition Poltekkes Yogyakarta 


