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Cendawan Beach in Lasiana Village, Kupang City, 
East Nusa Tenggara holds culinary tourism potential 
that has not been optimally utilized. Local vendors in 
this area face limitations in product innovation, 
packaging techniques, and business financial 
management. This community service program was 
developed as a direct response to these challenges, 
targeting 25 micro-entrepreneurs through a 
community-based tourism approach and creative 
economy principles. The training was conducted in 
four stages, covering the creation of locally based 
beverages such as lontar orange juice and palm sugar 
milk coffee, implementation of modern packaging 
using cup sealer machines, production cost 
calculation, and branding-based marketing strategies. 
The results showed significant skill improvements 
among all participants, both in technical production 
and business management capacity. Vendors 
experienced increased income as consumer interest 
grew toward more innovative and attractively 
packaged products. The tourism area also became 
more organized and clean, creating a more 
memorable visiting experience for tourists. This 
program demonstrates that locally based training 
integrated with business capacity building can 
effectively drive sustainable economic growth within 
coastal communities. 
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INTRODUCTION 
The culinary tourism sector has developed into one of the most dynamic 

growth segments within the global tourism industry ecosystem. This 
phenomenon is reflected in data released by the United Nations World Tourism 
Organization (World Tourism Organization, 2017), which revealed that the 
contribution of gastronomic tourism to global tourism revenue increased by 
more than 30% and showed a consistent growth trend from year to year. More 
than merely serving as an attraction for travelers, culinary tourism has proven 
capable of creating sustainable economic opportunities for local communities 
around tourist destinations. This view is reinforced by Cruz et al. (2016), who 
emphasized that the culinary sector holds a strategic position as a major 
supporting element within the overall tourism system. In this context, 
transforming local food and beverage products into organized tourist attractions 
is a crucial step that requires serious attention from various stakeholders. Recent 
studies have also strengthened this argument; Baharuddin et al. (2025) stated that 
integrating local culinary products into tour packages significantly increases 
tourist satisfaction and loyalty toward a destination. 

Cendawan Beach, located in Lasiana Village, Kupang City, East Nusa 
Tenggara, has tourism potential that has not yet been fully explored. The 
presence of mangrove forest areas, beautiful green open spaces, as well as 
various sports and recreational activities makes this location a favorite 
destination for both local residents and tourists from outside the area. 
Nevertheless, the substantial economic potential of the culinary sector in the area 
has not been fully optimized. This condition stems from the limited skills and 
knowledge of local business actors in developing beverage product innovations, 
as well as their limited understanding of modern packaging techniques, 
production cost calculation mechanisms, and competitive pricing strategies. In 
line with this, Ariani et al. (2022) highlighted that limited economic literacy and 
production skills among micro-business actors in tourist destinations are 
structural obstacles most frequently encountered in efforts to develop 
community-based culinary tourism. 

This community service program was specifically designed to improve the 
capacity of residents in the Cendawan Beach area through training in beverage 
creation complemented by modern packaging techniques, simple cost 
calculation, and appropriate selling price determination. By emphasizing an 
empowerment approach rooted in local wisdom, this program is projected not 
only to enhance the appeal of culinary tourism at Cendawan Beach but also to 
strengthen the economic foundation of the local community sustainably. Trupp 
et al. (2025) emphasized that training programs based on local wisdom combined 
with business capacity building have proven more effective in creating long-term 
economic impacts for small business actors in tourist destinations. 

Theoretically, this program is based on the concept of community-based 
tourism (CBT), which places local community empowerment at the core of 
participatory tourism destination management (Mowforth et al., 2007). This 
concept emphasizes that the community is not merely an object of development, 
but an active subject that also determines the direction and form of tourism 
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management in its environment. Tohopi et al. (2025) added that consistent 
implementation of CBT principles can encourage the development of a sense of 
collective ownership and shared responsibility for the sustainability of tourist 
destinations. On the other hand, this program is also rooted in the creative 
economy theoretical framework proposed by Howkins, 2001), in which 
innovation and creativity are regarded as the main driving forces in creating 
high-value-added products. The synergy between the CBT approach and the 
creative economy is expected to produce a culinary tourism ecosystem that is not 
only aesthetically attractive but also economically resilient. Budhiyani et al. 
(2025) confirmed that collaboration between community-based approaches and 
creative economy principles in the context of community service has been proven 
to produce broader and more measurable positive impacts compared with 
conventional one-way approaches. 
 

METHOD 

The community service activity at Cendawan Beach was designed 
through four systematic stages to address limitations in community knowledge 
regarding product innovation, packaging, and business management. The 
Preparation Stage began with an initial survey to identify the conditions, 
potential, and problems of partners related to beverage products, packaging, and 
marketing. Subsequently, a training module was developed covering the theory 
and practice of beverage creation, modern packaging, cost calculation, and 
marketing strategies, accompanied by the provision of equipment such as 
blenders, packaging equipment, and raw materials (Sjölander-Lindqvist et al., 
2021). The Implementation Stage included socialization and motivation for 
participants regarding the importance of product innovation, followed by 
training in preparing beverages based on local ingredients such as lontar orange 
juice and palm sugar milk coffee while maintaining hygiene standards. 
Participants also received training in modern packaging using bottle sealers and 
label printers, production cost calculation, selling price determination, as well as 
simulations of branding and marketing strategies (Susesti et al., 2025). 

The Assistance Stage was carried out through direct assistance in 
production and marketing, as well as periodic monitoring and evaluation 
through field visits to monitor participant progress and provide improvement 
feedback (Sheoran, 2025). The Evaluation and Sustainability Stage included 
assessing participant performance in terms of skill improvement, documenting 
activities through photographs/videos and written reports published through 
local online and print media, as well as establishing community business 
groups/tourism awareness groups (pokdarwis) to ensure the sustainability of 
production and marketing, including collaboration with distributors and local 
cafés (Vuksanović et al., 2024). 

 
RESULTS AND DISCUSSION 
Training Activity Results 

The community service activity conducted at Cendawan Beach, Lasiana 
Village, Kupang City successfully generated significant and measurable impacts 
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for the participating local vendors. The program was comprehensively designed 
by considering the actual needs of the community in the coastal tourism area, 
which had previously lacked adequate access to culinary-based 
entrepreneurship training. The entire series of activities was conducted 
systematically and covered four interconnected main aspects, namely training in 
beverage creation, improvement of product packaging quality, production cost 
calculation and selling price determination, as well as the introduction of modern 
branding-based marketing strategies. These four aspects were selected because 
they represent the most fundamental challenges faced by micro-business actors 
in the tourism culinary sector, while also constituting the main pillars for 
building competitive and sustainable businesses. 

 

Training in Beverage Creation 
The creative beverage-making training session became the core of the 

entire program. Participants were directly guided to design and produce new 
beverage variations with high selling value while reflecting the richness of local 
ingredients available in East Nusa Tenggara. Several beverage products 
successfully developed during the training included lontar orange juice, palm 
sugar milk coffee, and mango smoothie. These three types of beverages were 
selected because they combine easily available local ingredients with modern 
serving techniques capable of attracting a broader range of consumers. Product 
innovation based on local ingredients such as this has proven to be an effective 
strategy for increasing the competitiveness of micro-businesses in the tourism 
culinary sector (Kartini et al., 2025). 

Hygiene standards in the production process also received serious 
attention during this training session. Hygiene concerns not only the quality of 
the product directly but is also closely related to consumer trust and business 
reputation in the long term (Rachmadina et al., 2025). The hands-on practice 
carried out by all participants produced satisfactory results, with all participants 
able to meet the hygiene criteria established by the implementation team. Figures 
1 and 2 document the training atmosphere, which was enthusiastic and 
interactive, showing the active involvement of participants in every stage of the 
beverage-making process. Such active involvement is an important indicator of 
successful knowledge and skill transfer in community-based training programs, 
because practical and direct learning has proven more effective than approaches 
that are purely theoretical (Fitri et al., 2025). 
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Figure 1. Training Atmosphere for Beverage Creation at Cendawan Beach 

 
Figure 2. Participants' Hands-On Practice in Beverage Preparation 

 
Improving Packaging Quality 

The product packaging aspect is no less crucial in building the identity 
and appeal of a product in the market. In this session, participants were 
intensively introduced to the use of more representative modern packaging, 
including vacuum bottles and environmentally friendly packaging, which are 
increasingly favored by consumers. Well-designed and visually appealing 
packaging has been proven to significantly increase consumer purchase interest, 
particularly for beverages sold in tourist areas where visual experience is an 
important part of purchasing decisions (Lestari et al., 2022). Beyond aesthetics, 
the adoption of environmentally friendly packaging also reflects business actors' 
awareness of environmental sustainability issues, which have now become a 
major concern among modern consumers. 

The changes in packaging clearly reflected a shift in the participants' 
business orientation, from merely selling products without a strong identity 
toward efforts to build a consistent and sustainable brand image. Figure 3 shows 
a packaging demonstration using a modern cup sealer machine provided by the 
implementation team as part of the supporting facilities for the training program. 
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Figure 3. Demonstration of Cup Sealer Machine Use in Packaging Training 
 
Cost Calculation and Price Determination 

The inability to accurately calculate production costs is one of the most 
common fundamental problems encountered by micro-business actors, and this 
condition directly affects inappropriate price setting, potentially jeopardizing 
business continuity (Nofrianti et al., 2025). Recognizing this issue, the cost 
calculation training session was designed to provide participants with a concrete 
and applicable understanding of how to prepare a detailed and measurable 
production cost structure. The material covered the identification and calculation 
of raw material costs, labor components, and overhead costs, which are often 
overlooked by small business actors. After understanding all cost components, 
participants were then guided to determine rational, competitive, and profitable 
selling prices based on the calculations. As a follow-up to this session, 
participants began implementing a simple cost-recording system in their daily 
business activities. This step represented an important beginning in developing 
more orderly and structured financial management habits. The ability to 
accurately calculate costs and establish appropriate prices is a fundamental 
aspect that cannot be overlooked in managing a micro-business that aims to grow 
sustainably (Julita et al., 2025). 
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Marketing Strategy 
As the closing part of the training series, participants received guidance 

on marketing strategies focused on building product branding to expand market 
reach. The material covered the importance of brand visual consistency, ways to 
introduce products to broader consumer segments, and the use of marketing 
approaches relevant to local business conditions. Strengthening brand identity 
and implementing targeted marketing approaches are considered highly 
relevant to supporting the growth of micro-businesses amid increasingly intense 
market competition (Sudiarti et al., 2025). Through this session, participants were 
also directed to understand that consistency in building product identity is a 
long-term investment that will organically shape consumer loyalty. 
 
Outputs Achieved 

The overall implementation of the activity produced a number of concrete, 
measurable outputs that directly affected the improvement of community 
capacity. First, new beverage product variations were created and documented 
in the form of systematic written recipes, so they can be used as references for 
further training and future product development. Second, a comprehensive 
training module was prepared, covering complete guidelines for beverage 
preparation, modern packaging techniques, production cost calculation 
mechanisms, and branding-based marketing strategies. A well-structured 
training module has consistently proven effective in improving participants' 
understanding and knowledge retention in community-based empowerment 
programs (Titaley & Nurhaeny, 2023). 

Third, 25 participants from the Cendawan Beach vendor community 
demonstrated significant improvements in skills related to both the production 
and marketing of creative beverages. This achievement is in line with the main 
objective of the program, considering that improving human resource capacity 
at the community level is a benchmark of success for community empowerment 
programs based on local potential and wisdom (Sutopo et al., 2025). Fourth, the 
entire implementation process was fully documented in the form of training 
photographs and videos as well as written activity reports, which can be utilized 
as promotional materials for the program and as references for implementing 
similar activities in other locations. 
 
Economic Impact and Facility Improvement 

The economic impact of this program was clearly reflected in the increased 
income of local vendors as a result of growing consumer interest in the products 
they offered. Innovations applied to product taste and packaging directly 
contributed to increased selling value and higher sales volume than before. 
Community economic empowerment through local culinary product innovation 
has proven to be an effective strategy for increasing the income of micro-business 
actors in tourist areas, while also strengthening the economic resilience of coastal 
communities sustainably (Fakfare et al., 2026). In addition to the measurable 
economic impact, culinary business locations in the Cendawan Beach area also 
underwent significant improvements, becoming cleaner, more orderly, and 
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overall much more attractive to visitors. This condition indirectly contributed to 
a higher-quality tourism experience and has the potential to attract more visitors 
to the area. 
 

CONCLUSION 
The community service program at Cendawan Beach successfully 

improved the capacity of micro-business actors through training covering local 
beverage innovation, modern packaging, production cost calculation, and 
marketing strategies. A total of 25 participants demonstrated significant skill 
improvements in both production and business management. Products such as 
lontar orange juice and palm sugar milk coffee were successfully developed with 
more attractive presentations and accurately calculated prices. The impact was 
also felt directly—vendor income increased, the tourism area became more 
organized, and the economic foundation of the coastal community grew stronger 
and more sustainable. 
 
RECOMMENDATIONS 

The sustainability of this program depends heavily on the participants' 
commitment to consistently applying the knowledge they have acquired in their 
daily business practices. In the future, more intensive follow-up assistance is 
needed, particularly in financial management and the expansion of marketing 
networks through digital platforms. Collaboration among local governments, 
higher education institutions, and local business actors needs to be strengthened 
so that empowerment programs of this kind do not stop at the training stage. The 
establishment of active and well-organized business groups or pokdarwis will be 
the main key to maintaining the continuity of product innovation and the long-
term economic growth of the Cendawan Beach community. 
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