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ABSTRACT

A survey on traditional snack foods of the districts of Banjamegara,
Purbalingga and Banyumas was done. The survey was aimed to list the existing
foods and group them according to their origin of materials, way of cooking, taste
and caloric contents. Data on foods especially prepared for pregnant and nursing
woman were also collected.
Resuit showed that 93-94% of the foods utilize local matenials. The most
popular way of cooking were steaming (62-64%), frying (15-17%), and boiling (12-
14%), while the most popular taste were sweet and coconut taste. About 84% of the
foods have caloric content less than 200 Cal, 13% between 200-300 Cal, and only
4% have more than 300 Cal. Considering the acceptability of the taste, availability of
the material, and ease of the cooking procedure, most of the foods are suitable for
use in PMTAS program. Foods especially prepared for pregnant and nursing woman

are aimed to provide enough nutrient for mother and facilitate the production of
mother's milk.
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