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Abstract 

Consumption of UPFs continues to increase with the development of the food industry and urbanization. 

UPFs are high in calories, fat, sugar, additives, and low in nutrients. Excessive intake of these foods 

leads to an energy surplus in the body, which can trigger fat accumulation and increase the risk of 

obesity. This study aims to examine the relationship between UPF consumption and the risk of obesity 

in productive-age Indonesians. This study employed a qualitative method through a literature review, 

analyzing scientific articles related to UPF and obesity in productive age groups from 2020 to 2025. 

The literature was searched online, selected based on inclusion criteria, and analyzed descriptively and 

qualitatively using a thematic approach.  The study results show that most studies found a significant 

association between UPF consumption and an increased risk of obesity. Factors contributing to high 

consumption of ultra-processed foods among those of productive age include easy access, attractive 

packaging, delicious taste, low price, and convenient preparation. Psychological factors such as the 

reward system and dopamine play a role in regulating eating behavior and may encourage UPF 

consumption. High consumption of UPF is a major risk factor for obesity in the productive age group. 

Nutrition education, regulation of UPF product promotion, strengthening of labeling policies, and 

increased access to healthy foods are needed to reduce UPF consumption and reduce the prevalence of 

obesity in the productive age group.  
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Introduction 

Ultra-processed foods (UPFs) have garnered increasing attention in recent years due to their 

significant global public health impact.(1) UPFs are commercially produced items created through the 

chemical modification of food ingredients, involving the addition of sugar, salt, oils, fats, and various 

additives such as sweeteners, colorants, emulsifiers, and preservatives.(2) These UPF products include 

packaged snacks, bottled beverages, candies, processed meats, mass-produced bread, and more.(3) With 

the rapid development of the food industry and global urbanization, UPF consumption has sharply 

increased in various countries. This shift from fresh and minimally processed foods toward ultra-

processed options has contributed to a rise in numerous health problems. 

Recent data indicates that UPFs account for over half of the total caloric intake in the United 

States (58%), the United Kingdom (57%), and Canada (46% among children and adolescents). In other 

middle- and high-income countries, their contribution ranges between 20–40%, with sales trending 

upwards.(4) This phenomenon is also observed in Indonesia, where UPFs contributed approximately 

45% of total daily caloric intake in 2020, particularly among children and adolescents.(1) The connection 
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between UPF consumption and obesity is increasingly strengthened by various scientific findings, 

which show that these ultra-processed foods are closely associated with an increased total intake of 

energy, fat, and sugar. This contributes to a caloric surplus and an overall decline in diet quality. One 

study found that 79.1% of subjects were overweight, with 64.4% of them exhibiting high levels of UPF 

consumption.(5) 

Obesity itself is a condition resulting from an imbalance between energy intake and expenditure, 

characterized by excessive fat accumulation in the body.(6) Global data shows an increase in obesity 

prevalence in men from 4.8% (1990) to 14.0% (2022), and in women from 8.8% to 18.5% during the 

same period, with the total number of affected individuals reaching 878 million in 2022.(7) Despite 

extensive research on the impact of ultra-processed foods on obesity, there is still limited research 

specifically highlighting the productive age group as a vulnerable population, as well as the various 

factors that can influence it. Therefore, this literature review aims to analyze how ultra-processed food 

consumption patterns contribute to an increased risk of obesity in individuals of productive age (15–64 

years) based on the latest scientific findings. 

 

 

Method 

This research employs a qualitative method with a literature review approach. This literature 

review aims to collect, summarize, and analyze information relevant to the issue of ultra-processed food 

(UPF) consumption and obesity in the productive age group. Literature was searched online from March 

to June 2025 using several databases such as Google Scholar, PubMed, Perpusnas, and ScienceDirect. 

Keywords used in the literature search process included "consumption," "ultra-processed food," 

"obesity," and "productive age." The search was conducted by combining keywords using Boolean 

operators such as AND and OR to obtain more specific results. Articles selected for review were those 

available in full text, open access, from reputable scientific journals, and published within the last five 

years (between 2020 and 2025). Articles also had to specifically discuss the relationship between UPF 

consumption and obesity in the productive age group (15-64 years). Meanwhile, articles not available 

in full text, irrelevant to the study topic, or researching populations outside the productive age group 

were excluded from the analysis. 

The data collection process was conducted systematically. The first step was determining the 

topic and search keywords. Subsequently, literature was searched and selected based on the established 

inclusion and exclusion criteria. Articles that passed the selection were then read and analyzed in depth. 

The data analysis technique used was qualitative descriptive, which involved identifying main themes, 

patterns of relationships between variables, and important findings from each article. The information 

obtained was then categorized into several main topics, such as the characteristics and nutritional 

content of ultra-processed foods, trends in UPF consumption in Indonesia, the impact of UPF 

consumption on nutritional status and health, and obesity risk factors in the productive age related to 

dietary patterns. The results of the analysis are presented in narrative form and thematic tables to 

strengthen the exposition. 

 

 

Results 

A literature review on the relationship between ultra-processed food (UPF) consumption and 

obesity in the productive age group in Indonesia reveals that most analyzed studies indicate a significant 

link between high UPF consumption and an increased risk of obesity. For instance, a study by 

Setyaningsih et al. among university students in Surakarta found that 79.1% of respondents were 

overweight. Of these, 62.15% had poor diet quality, and 64.4% were in the third quintile of UPF 

consumption. High UPF consumption correlated with an increased total intake of energy, protein, 
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carbohydrates, and fat, and showed a negative correlation with diet quality (r = -0.480). This means that 

higher UPF consumption leads to lower diet quality, which can contribute to an increased risk of obesity 

due due to energy imbalance.(5)  

These findings are reinforced by another study by Ramadhani and Djamaluddin, which 

demonstrated a positive relationship between the consumption of processed and ready-to-eat foods and 

the incidence of obesity. Obese individuals tend to consume larger amounts of processed and ready-to-

eat foods, with an average consumption value of 217.407. Each unit increase in processed food 

consumption raised the probability of obesity by 0.756, particularly in urban populations. Furthermore, 

high consumption of fast food among children and adolescents also diminishes diet quality and 

encourages unhealthy food choices. High energy density, high glycemic load, and excessive portion 

sizes are significant factors driving the increase in overweight and obesity prevalence.(8)  

Meanwhile, other research by Putri, Setyaningsih, and Nurzihan indicated a positive relationship 

between sedentary activity and UPF consumption with students' nutritional status. Though the 

correlation strength was relatively low (r = 0.304), increased frequency of UPF consumption was still 

associated with a rise in overweight status. In this study, 18.18% of respondents were overweight and 

18.18% were obese. All respondents reported consuming UPFs within the last month, indicating a 

consumption pattern that could negatively impact nutritional status. (9)  

Furthermore, a study by Fauziyyah, Diana, and Femelia showed that nearly half of the adult 

respondents (45.6%) were obese, and 43.4% had high UPF consumption. Additionally, poor sleeping 

habits (55.1%) and unhealthy online food ordering practices (59.6%) were prevalent among the majority 

of respondents. Statistical tests revealed a significant relationship between UPF consumption and 

obesity (p = 0.034), where individuals with high UPF consumption had a 2.10 times greater risk of 

obesity compared to those with low consumption.(10) This is supported by research from Maulidina and 

Alwi, which, after logistic regression statistical testing, showed that the influence of ultra-processed 

foods on obesity in adolescent girls at SMK-SMAK Makassar had a p-value of 0.012 (p < 0.05). Thus, 

it can be concluded that there is an influence of ultra-processed food consumption.(11)  

While most studies indicate a significant relationship between UPF consumption and obesity, 

some research reports differing results. For instance, Raishi, Firlia, and Utami, through an analytical 

case-control study, found that despite 53.2% of respondents in the case group frequently consuming 

UPFs, there was no significant relationship between UPF consumption and obesity. Their chi-square 

test yielded a p-value of 0.409 (p < 0.05), meaning the UPF consumption variable could not be 

consistently linked to the incidence of obesity in the studied group.(12) Similar findings were obtained 

by Husna, Zenia, and Imas, who, through bivariate analysis, found no significant relationship between 

UPF consumption and overweight status (p = 0.156), even though there was a tendency for respondents 

who frequently consumed UPFs to have a higher proportion of overweight individuals (61.5%) 

compared to those who consumed them rarely (20.0%).(13) 
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Table 1 Summary of Articles According to Research Objectives 

No Author Year Country Article Title Design of The 

Study 

 Findings 

1. Aryanti 

Setyaningsih, 

Indri Mulyasari, 

Puji Afiatna, 

Happy Risa 

Putri 

2024 Surakarta The Relationship 

between Ultra-

Processed Food 

Consumption 

with 

Cross-Sectional A correlation has been 

identified between the 

consumption of ultra-processed 

foods and the prevalence of 

obesity and diet quality in 

young adults (aged 18-25 

years). 

2. Ira Chinta 

Ramadhani, 

Sartika 

Djamaluddin 

2024 Indonesia The Impact of 

Processed and 

Ultra-Processed 

Food 

Consumption on 

Obesity in 

Indonesia 

Instrumental 

Variable Probit 

Regression (IV 

probit) 

There is a positive association 

between obesity and the 

consumption of processed 

foods among adults aged 19 

years and older. 

3. Raishi 

Amatullah 

Hanifa1, Firlia 

Ayu Arini, 

Utami 

Wahyuningsih 

2024 Jakarta Night Eating 

Syndrome, 

Ultra-processed 

Foods 

Consumption, 

and Physical 

Observational 

Analytic Study 

with a Case-

Control Design 

There is no significant 

correlation between the 

consumption of ultra-processed 

foods and physical activity, and 

overweight status in adults 

(aged 19-23 years). 

4. Happy Risa 

Putri, Aryanti 

Setyaningsih, 

Nastitie 

Cinintya 

Nurzihan 

2023 Surakarta Relationship of 

Sedentary 

Activity and 

Consumption of 

Ultra-Processed 

Foods with 

Nutritional 

Status Among 

College Students 

in Kusuma 

Husada 

Surakarta 

University 

Quantitative 

Research with a 

Cross-Sectional 

Approach 

There is a significant 

relationship between ultra-

processed food consumption 

and nutritional status in adults 

(aged 19-25 years), although 

the correlation is low. 

5. Hana Fauziah, 

Fivi Melva 

Diana, Welly 

Femelia 

2022 Padang Relationship of 

Ultra-Processed 

Food 

Consumption, 

Sleep Habits, 

and Online Food 

Ordering 

Practices with 

Obesity in 

Adults 

Quantitative 

Research with a 

Cross-Sectional 

Approachl 

There was a significant 

association observed between 

the consumption of ultra-

processed foods and obesity 

among adults (20 to >50 years 

old). 

6. Husna Dzakya 

Azzahra, Zenia 

Elsa Fitri, Imas 

Arumsari 

2025 Banten The Relationship 

between Ultra-

Processed Food 

(UPF) 

Consumption, 

Sedentary 

Behavior, and 

Overweight 

Status among 

Students at 

SMAN 1 

Tangerang, 

Banten, 

Indonesia 

Quantitative 

Research with a 

Cross-Sectional 

Approach 

There is no significant 

relationship between UPF 

consumption and overweight 

status (p-value 0.156). 
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7. Putri Dwi 

Maulidina, 

Muhammad 

Khidri Alwi, 

Sitti Patimah, 

Muhammad 

Ikhtiar, 

Yusriani 

2025 Makassar The Effect of 

Ultra-Processed 

Food or 

Beverage 

Consumption on 

the Incidence of 

Obesity in 

Adolescent Girls 

at SMK-SMAK 

Makassar 

Quantitative 

Research with 

Cross-Sectional 

Approach 

There is an association between 

ultra-processed food 

consumption and the incidence 

of obesity in adolescent girls 

(aged 15-18 years). Though the 

correlation strength was 

relatively low (r = 0.304) 

 

 

Discussion 

The NOVA classification system categorizes foods based on their level of processing. Ultra-

Processed Foods (UPFs) fall into group four, which includes a wide range of ready-to-eat products. 

Such as packaged snacks, soft drinks, instant noodles, ready-to-heat frozen meals, and various other 

instant food items. A key characteristic of UPFs is the significant alteration of their food structure and 

texture, often containing little to no whole food ingredients. These products heavily rely on various food 

additives to enhance their flavor, texture, appearance, and shelf life. Furthermore, UPFs typically have 

a poor nutritional profile; they're often high in energy, salt, sugar, and saturated fat, while being low in 

fiber, micronutrients, and vitamins. 

In recent decades, Indonesia has experienced a significant shift in people's consumption patterns, 

especially among productive age groups such as teenagers and young adults. One prominent 

transformation is the increasing consumption of Ultra-Processed Food (UPF). This change cannot be 

separated from the development of the global food industry and the ease of access to processed products 

that are increasingly widespread in the market. In line with this, a study conducted by Oddo et al. shows 

that the trend of UPF consumption in Indonesia has increased significantly along with the rapid pace of 

urbanization and economic growth. Through data from the Indonesian Family Life Survey, it is known 

that the prevalence of overweight in adults increased from 17.1% in 1993 to 33% in 2014. During the 

same period, ultra-processed food consumption became ubiquitous, including among adolescents and 

young adults.(14)  

Furthermore, similar results were reported by Pries et al. who analyzed Gallup World Poll data 

from five Southeast Asian countries including Indonesia. The results revealed that more than 75% of 

Indonesian adolescents aged 15-19 years consume UPF. Compared to adults, adolescents show a higher 

tendency to choose convenience foods that are generally cheaper and more accessible, especially in 

urban areas. The trend of ultra-processed food consumption in Indonesia shows an alarming increase, 

especially in productive age groups such as late adolescents and young adults.(15) 

Based on a study conducted by Setyaningsih et al., the majority of students aged 18 to 25 years 

were recorded to consume a fairly high amount of UPF, which was around 14.89 - 24.10% of the total 

daily energy needs.(5) In addition, research by Putri et al. involving university students in Surakarta also 

reinforced the picture of the increasing trend. The findings showed that as many as 43.2% of 

respondents consumed in high frequency, with a tendency to make products such as packaged chips, 

frozen foods, and sugar-sweetened beverages part of daily consumption. Both findings reflect a shift in 

eating patterns away from traditional fresh foods towards convenience and ready-to-eat foods.(9)  

Ultra-processed foods (UPF) are known for having a high energy content as they are high in 

added sugars, unhealthy fats and very low in fiber. This composition has a direct impact on appetite 

regulation and metabolic function. Due to their very high caloric content, especially from sugar and fat, 

they can lead to an unnoticed excess of daily energy intake, as these foods do not provide a sense of 

satiety in balance with the amount of calories taken in.(10) The strong savory and sweet flavors in UPF 

are deliberately created to increase the attractiveness of the food so that it is consumed in large 
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quantities. This can interfere with the body's natural signals in regulating hunger and satiety, so a person 

tends to eat more than needed. The low fiber and protein content also inhibits the release of satiety 

hormones such as leptin and GLP-1, which ultimately worsens the control of food intake.(5) 

Regular consumption of Ultra Processed Food will reduce the quality of diet and trigger a 

persistent increase in blood sugar levels and the hormone insulin, which in the long run can lead to 

insulin resistance and increased fat storage, especially in the abdominal area.(11) In addition, the content 

of additives such as artificial sweeteners and emulsifiers in UPF can also disrupt the balance of good 

bacteria in the gut, causing chronic low-grade inflammation that is closely associated with metabolic 

disorders, so the combination of low nutritional quality, metabolic disorders, and the tendency to be 

consumed in excess makes UPF an important factor in increasing the risk of overweight and obesity.(8) 

In addition to high sugar and fat content, food texture influences satiety by affecting cognitive, 

sensory and post-digestive signals, with dense, harder foods promoting greater satiety than liquid or 

softer-textured foods.(16,17) The structure of certain foods can also slow gastric emptying and suppress 

appetite, while higher viscosity foods have been shown to reduce the rate of eating and delay gastric 

emptying, thereby increasing satiety.(18–20) Ultra-processed foods (UPFs) often have a disrupted food 

matrix due to industrial processing, which reduces oral processing effort, accelerates gastric emptying 

and improves nutrient absorption, factors which are associated with increased energy intake and weight 

gain.(21) 

From a psychological perspective, UPF consumption stimulates the activation of the reward 

system in the brain, which plays a crucial role in shaping eating behaviour. This system operates through 

two primary pathways: the exteroceptive pathway and the interoceptive pathway. The exteroceptive 

pathway includes anticipatory stimuli, such as visual and olfactory cues, as well as contextual stimuli, 

including food taste. Meanwhile, the interoceptive path is triggered by satiety signals from the body, 

including gastric distension and the release of satiety hormones produced by the gastrointestinal tract 

in response to the presence of nutrients.(22) 

In addition to these sensory stimuli, the reward system is also influenced by cognitive-affective 

processes that ultimately determine the perceived affective value of food and shape appetite and eating 

behaviour. The main components of the reward system include pleasure (the hedonic response to food), 

desire (the urge to consume), and learning (memory associations and previous experiences). The 

combination of these three creates a reward cycle that encourages repeated consumption, especially of 

intensely flavoured foods such as UPF.(23,24) 

Neurobiologically, the reward system is strongly influenced by the action of neurotransmitters, 

particularly dopamine, as well as other compounds such as neuropeptides and endogenous opioids.(22,25) 

Dopamine plays a role in reinforcing reward-related behaviors, including eating behavior. Activation 

of the mesolimbic dopamine system originating from the ventral tegmental area (VTA) and substantia 

nigra, leads to various brain areas such as the striatum, limbic system, and hypothalamus, all of which 

are involved in the regulation of emotion, motivation, and eating behavior.(26,27) 

The increase in Ultra Processed Food consumption in the productive age group is influenced by 

various interrelated factors. The high consumption of ultra-processed foods in the adult population is 

triggered by the excellent accessibility of the products. For example, in the Padang Panjang area, which 

is famous as a culinary destination, this type of food can be found easily and affordably by various 

groups of people, so that it becomes part of daily routine consumption. The limited knowledge of adults 

about the content and adverse effects of UPF also contributes to the increased consumption of these 

products. Lack of awareness of nutritional information means that most people are unaware of the 

potential health hazards that can result from consuming UPF in excess.(10) 

In addition, UPF consumption is also triggered by various product characteristics that attract 

consumers. Attractively designed packaging, relatively low prices that are affordable for people from 

various backgrounds, and quick and practical serving methods make these products very popular. These 
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products also have a strong taste, and are reinforced by the wide distribution of advertisements in 

various media, which contributes to increased consumption in the community.(28) Taste is one of the 

main factors considered in food selection. Based on research conducted in Brazil, participants cited 

product flavor as the main factor driving UPF consumption. Ultra-processed foods are designed to have 

appetizing flavors through the addition of high sugar, fat, and sodium content.(29) The high consumption 

of UPF among adults is due to the easy access to these foods. The high consumption of UPF in lower 

middle-income countries, including Indonesia, is influenced by the transnational UPF industry, which 

promotes political strategies aimed at creating policies and regulations that benefit the long-term 

expansion and protection of their markets, leading to uncontrolled UPF production. This situation is 

further reinforced by the fact that the UPF sector is one of the largest contributors to Indonesia's Gross 

Domestic Product (GDP) outside of the oil and gas sector.(30) 

Although this literature review has compiled a wide range of scientific evidence, several 

limitations exist regarding the relationship between UPF consumption and the incidence of obesity in 

the productive age. One of the main challenges is the lack of recent data that specifically captures trends 

in UPF consumption and obesity prevalence in Indonesia over the past five years. Most available studies 

use the 2018 Riskesdas data as a reference, while the dynamics of people's consumption patterns have 

changed, primarily due to the growth of the fast food industry and the increased ease of access to online 

food ordering. In addition, variations between regions and the lack of national population-based data 

that use comprehensive UPF consumption measurement methods, such as SQ-FFQ adapted to the local 

context, also limit the generalizability of the findings from these studies. Another limitation is the 

limited scope of the studies, as most were conducted on specific groups such as university students or 

school youth. This makes the results not representative of the entire productive-age population. Other 

lifestyle factors, such as a lack of physical activity, irregular sleep patterns, and night eating habits, 

often influence the results; however, these factors have not always been taken into account or clarified 

in the research analysis. Therefore, more in-depth follow-up research is needed, involving a more 

diverse group of respondents and a stronger study design, to ensure more accurate results that can serve 

as a reliable reference. 

 

 

Conclusion 

Based on the literature review, it can be concluded that the consumption of Ultra-Processed 

Foods (UPF) among the productive age group is a significant risk factor contributing to the rising 

prevalence of obesity in Indonesia. UPF is a highly processed food characterized by a high energy 

content but a scarcity of essential nutrients. Furthermore, UPF contains various additives such as added 

sugars, saturated fats, salt, and emulsifiers, all of which contribute to an imbalance in daily energy 

intake, ultimately leading to overweight and obesity. The negative impacts of UPF are not only limited 

to nutritional aspects, also affecting physiological functions of the body, including metabolism and 

hormonal systems. Moreover, UPF exerts a psychological influence by activating the brain's reward 

system, which encourages repetitive and addictive eating patterns. 

External factors further exacerbate the high consumption of UPF, including their low cost, 

attractive packaging, easy accessibility, and pervasive promotion and advertising, particularly in digital 

media, which is highly familiar to adolescents and young adults. The prevailing lack of nutritional 

literacy and low public awareness regarding the long-term health consequences of UPF consumption 

worsen this situation. Consequently, UPF has become one of the primary drivers behind the increasing 

incidence of obesity within the productive age demographic. Long-term consumption of UPF also 

contributes to metabolic disturbances such as insulin resistance and chronic low-grade inflammation, 

accelerating the onset of obesity and other associated health complications. 
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These findings provide a robust scientific foundation for developing public health policies that 

are more responsive to modern consumption patterns. Therefore, UPF consumption must become a 

central focus in population-based obesity prevention strategies. Continuous nutritional education needs 

to be intensified through diverse channels, such as educational institutions, workplaces, and social 

media, to enhance food literacy and raise public awareness about the dangers of UPF consumption. The 

government also plays a crucial role in strengthening regulations concerning the promotion and 

advertising of UPF, especially in digital media, and implementing clear, easily understandable nutrition 

labelling to empower consumers to make informed choices. 

Concurrently, efforts to improve access to fresh and healthy foods are imperative. This can be 

achieved through supporting local businesses, ensuring the provision of healthy canteens, and 

establishing local food subsidy programs. Community-based public campaigns that emphasize the 

importance of home-cooked meals and advocate for a reduction in UPF intake should also be expanded. 

Through a concerted synergy involving education, regulation, and the active participation of various 

stakeholders, it is strongly anticipated that UPF consumption within the productive age group can be 

effectively curtailed, thereby leading to a sustainable minimization of the rising obesity trend in 

Indonesia. 

 

 

References 

[1] Diba F. MAKANAN ULTRA-PROSES, INOVASI DALAM INDUSTRI MAKANAN 

MODERN. Ibnu Sina: Jurnal Kedokteran dan Kesehatan - Fakultas Kedokteran Universitas 

Islam Sumatera Utara. 2025 Jan 10;24(1):191–201.  

[2] Rusfianti A, Widyaningsih V, Hikmayani NH. MODEL VIDEO PENDIDIKAN GIZI GUNA 

MENINGKATKAN PEMAHAMAN TERKAIT KONSUMSI PRODUK ULTRA-

PROCESSED FOOD PADA REMAJA. Media Penelitian dan Pengembangan Kesehatan. 2024 

Sep 4;34(3):585–98.  

[3] Safitri A, Puwanti R, Afifah DN, Noer ER. KONSUMSI ULTRA-PROCESSED FOOD 

DENGAN RASIO TRIGLYCERIDE/HDL-CHOLESTEROL PADA DEWASA SELAMA 

PANDEMI COVID-19. TIN PERSAGI. 2022;119–30.  

[4] Global Food Research Program. ULTRA-PROCESSED FOODS: A global threat to public 

health. 2023 Nov.  

[5] Setyaningsih A, Mulyasari I, Afiatna P, Putri HR. The Relationship between Ultra-Processed 

Food Consumption with Diet Quality and Overweight Status in Young Adults. Amerta 

Nutrition. 2024 Mar 8;8(1):124–9.  

[6] Saraswati SK, Rahmaningrum FD, Pahsya MNZ, Paramitha N, Wulansari A, Ristantya AR, et 

al. Literature Review : Faktor Risiko Penyebab Obesitas. MEDIA KESEHATAN 

MASYARAKAT INDONESIA. 2021 Feb 1;20(1):70–4.  

[7] Phelps NH, Singleton RK, Zhou B, Heap RA, Mishra A, Bennett JE, et al. Worldwide trends in 

underweight and obesity from 1990 to 2022: a pooled analysis of 3663 population-representative 

studies with 222 million children, adolescents, and adults. The Lancet [Internet]. 2024 Mar 16 

[cited 2025 Jun 9];403(10431):1027–50. Available from: 

https://www.thelancet.com/action/showFullText?pii=S0140673623027502 

[8] Ramadhani IC, Djamaluddin S. Pengaruh Konsumsi Jadi dan Olahan terhadap Obesitas di 

Indonesia. Jurnal Informatika Ekonomi Bisnis [Internet]. 2024 Sep 30;861–7. Available from: 

https://infeb.org/index.php/infeb/article/view/974 

[9] Putri HR, Setyaningsih A, Nurzihan CN. HUBUNGAN AKTIVITAS SEDENTARI DAN 

KONSUMSI ULTRA-PROCESSED FOODS DENGAN STATUS GIZI MAHASISWA 

UNIVERSITAS KUSUMA HUSADA SURAKARTA RELATIONSHIP OF SEDENTARY 



 

 

1140 

ACTIVITY AND CONSUMPTION OF ULTRA-PROCESSED FOODS WITH 

NUTRITIONAL STATUS AMONG COLLEGE STUDENT IN KUSUMA HUSADA 

SURAKARTA UNIVERSITY. Jurnal Gizi dan Pangan Soedirman [Internet]. 2023 

May;7(1):49–61. Available from: http://jos.unsoed.ac.id/index.php/jgps 

[10] Fauziyyah H, Diana FM, Femelia W. RELATIONSHIP OF ULTRAPROCESSED FOOD 

CONSUMPTION, SLEEP HABITS, AND ONLINE FOOD ORDERING PRACTICES WITH 

OBESITY IN ADULTS. JGMI : The Journal of Indonesian Community Nutrition. 

2022;11(2):144–53.  

[11] Putri Dwi Maulidina K, Khidri Alwi M, Patimah S, Ikhtiar M, Gizi P, Kesehatan Masyarakat F. 

PENGARUH KONSUMSI MAKANAN ATAU MINUMAN ULTRA PROCESSED 

TERHADAP KEJADIAN KEGEMUKAN PADA REMAJA PUTRI DI SMK-SMAK 

MAKASSAR. Vol. 6, Window of Public Health Journal. 2025.  

[12] Hanifa RA, Arini FA, Wahyuningsih U. Sindrom Makan Malam, Konsumsi Ultra-processed 

Foods, dan Aktivitas Fisik sebagai Faktor Risiko Gizi Lebih pada Mahasiswa Fakultas Ilmu 

Kesehatan UPN “Veteran” Jakarta. Amerta Nutrition. 2024 Dec 31;8(3):43.  

[13] Azzahra HD, Fitri ZE, Arumsari I. The Relationship between Ultra-Processed Food (UPF) 

Consumption, Sedentary Behavior, and Overweight Status among Students at SMAN 1 

Tangerang, Banten, Indonesia. Indonesia Journal of Public Health Nutrition [Internet]. 2025 Apr 

30;5(2):137–45. Available from: https://scholarhub.ui.ac.id/ijphn/vol5/iss2/5/ 

[14] Oddo VM, Maehara M, Rah JH. Overweight in Indonesia: An observational study of trends and 

risk factors among adults and children. BMJ Open. 2019 Sep 1;9(9).  

[15] Pries AM, Feeley A, Kupka R. Diet Quality Among Older Adolescent Boys and Girls in the 

Southeast Asia Region. Matern Child Nutr. 2025 Mar 31;21(1):1–9.  

[16] Chambers L. Food texture and the satiety cascade. Nutr Bull [Internet]. 2016 Sep 1 [cited 2025 

Jun 9];41(3):277–82. Available from: /doi/pdf/10.1111/nbu.12221 

[17] Stribiţcaia E, Evans CEL, Gibbons C, Blundell J, Sarkar A. Food texture influences on satiety: 

systematic review and meta-analysis. Sci Rep [Internet]. 2020 Dec 1 [cited 2025 Jun 9];10(1). 

Available from: https://pubmed.ncbi.nlm.nih.gov/32737349/ 

[18] Mackie AR, Rafiee H, Malcolm P, Salt L, van Aken G. Specific food structures supress appetite 

through reduced gastric emptying rate. Am J Physiol Gastrointest Liver Physiol [Internet]. 2013 

[cited 2025 Jun 9];304(11). Available from: https://pubmed.ncbi.nlm.nih.gov/23578786/ 

[19] Bergmann JF, Chassany O, Petit A, Triki R, Caulin C, Segrestaa JM. Correlation between 

echographic gastric emptying and appetite: Influence of psyllium. Gut [Internet]. 1992 [cited 

2025 Jun 9];33(8):1042–3. Available from: https://pubmed.ncbi.nlm.nih.gov/1398229/ 

[20] Zhu Y, Hsu WH, Hollis JH. The Impact of Food Viscosity on Eating Rate, Subjective Appetite, 

Glycemic Response and Gastric Emptying Rate. PLoS One [Internet]. 2013 Jun 20 [cited 2025 

Jun 9];8(6). Available from: https://pubmed.ncbi.nlm.nih.gov/23818981/ 

[21] Valicente VM, Peng CH, Pacheco KN, Lin L, Kielb EI, Dawoodani E, et al. Ultraprocessed 

Foods and Obesity Risk: A Critical Review of Reported Mechanisms. Advances in Nutrition 

[Internet]. 2023 Jul 1 [cited 2025 Jun 9];14(4):718–38. Available from: 

https://pubmed.ncbi.nlm.nih.gov/37080461/ 

[22] Weltens N, Zhao D, Van Oudenhove L. Where is the comfort in comfort foods? Mechanisms 

linking fat signaling, reward, and emotion. Neurogastroenterology and Motility [Internet]. 2014 

Mar [cited 2025 Jun 9];26(3):303–15. Available from: 

https://pubmed.ncbi.nlm.nih.gov/24548257/ 

[23] Berridge KC, Kringelbach ML. Pleasure Systems in the Brain. Neuron [Internet]. 2015 May 6 

[cited 2025 Jun 9];86(3):646–64. Available from: https://pubmed.ncbi.nlm.nih.gov/25950633/ 



 

 

1141 

[24] Leng G, Adan RAH, Belot M, Brunstrom JM, De Graaf K, Dickson SL, et al. The determinants 

of food choice. Proceedings of the Nutrition Society [Internet]. 2017 Aug 1 [cited 2025 Jun 

9];76(3):316–27. Available from: https://pubmed.ncbi.nlm.nih.gov/27903310/ 

[25] Palmiter RD. Is dopamine a physiologically relevant mediator of feeding behavior? Trends 

Neurosci [Internet]. 2007 Aug [cited 2025 Jun 9];30(8):375–81. Available from: 

https://pubmed.ncbi.nlm.nih.gov/17604133/ 

[26] Tritsch NX, Sabatini BL. Dopaminergic Modulation of Synaptic Transmission in Cortex and 

Striatum. Neuron [Internet]. 2012 Oct 4 [cited 2025 Jun 9];76(1):33–50. Available from: 

https://pubmed.ncbi.nlm.nih.gov/23040805/ 

[27] Pothos EN, Davila V, Sulzer D. Presynaptic Recording of Quanta from Midbrain Dopamine 

Neurons and Modulation of the Quantal Size. Journal of Neuroscience [Internet]. 1998 Jun 1 

[cited 2025 Jun 9];18(11):4106–18. Available from: 

https://www.jneurosci.org/content/18/11/4106 

[28] Pratiwi AA, Chandra DN, Khusun H. Association of Ultra Processed Food Consumption and 

Body Mass Index for Age among Elementary Students in Surabaya. Amerta Nutrition. 2022 Jun 

6;6(2):140–7.  

[29] Almeida LB, Scagliusi FB, Duran AC, Jaime PC. Barriers to and facilitators of ultra-processed 

food consumption: perceptions of Brazilian adults. Public Health Nutr. 2018 Jan 25;21(1):68–

76.  

[30] Moodie R, Bennett E, Kwong EJL, Santos TM, Pratiwi L, Williams J, et al. Ultra-Processed 

Profits: The Political Economy of Countering the Global Spread of Ultra-Processed Foods - A 

Synthesis Review on the Market and Political Practices of Transnational Food Corporations and 

Strategic Public Health Responses. Int J Health Policy Manag. 2021 Dec 1;10(12):968–82.  

  
 


