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1.3 GOVERNANCE

1.2 INDIVIDUAL 

SUCCESS STORIES

Mercy Corps, an international 
NGO, launched KeBAL in 2009 
to serve the nutritional needs 
of children five years old and 
younger, as well as to provide 
employment to low-income 
families in Jakarta’s slums.

— Provide improved nutrition. 
Meals were designed by a 
nutritionist to provide key 
nutrients for growing children in 
different age groups.  
The most popular meal is a 
chicken, rice, and vegetable 
porridge, and the leading snack 
is a gelatin pop that uses real 
fruit instead of the commonly 
used artificial flavors.  
In contrast to most other 
street vendors in Jakarta, 
KeBAL vendors use carts made 
with food-grade materials 
and receive regular health 
inspections.

— Drive sustained behavior 
change by making healthy 
food appealing and accessible. 
The advertising firm Saatchi 
& Saatchi developed, free-of-
charge, a visual brand designed 
to appeal to children.  
The brightly-colored carts 

KeBAL, now a legally 
registered company in 
Indonesia, is operated under 
micro-franchise model. 
Centralized cooking centers 
cut down on overhead 
costs, speed production, and 
ensure quality control, while 
franchised vendors take on 
the responsibility of selling the 
food. Vendors as owners have 
a greater incentive to grow 
their business and improve 
their own economic situation 
by increasing the distribution 
of their food, thereby reaching 
more children with better 
nutrition. The business 
model is flexible enough to 
be applied in new contexts, 
increasing the chances for 
scalability to other cities and 
countries in the region. 

In Jakarta, 17% of children 
under five are acutely 
malnourished, while 12% 
are overweight. With many 
low-income families in the 
city’s slums being too busy or 
lacking the facilities and funds 
to prepare their own meals, 
cheap street food serves as 
an unhealthy but necessary 
staple. Salty or sweet, and 
almost always deep-fried, 
street food is often prepared 
under less-than-hygienic 
conditions and lacks the 
nutrients that growing bodies 
need.

INTRODUCTION

Mercy Corps project site

http://www.mercycorps.org/tags/kebal

NYT story 

http://opinionator.blogs.nytimes.com/2011/05/23/in-food-deserts-oases-of-nutrition/?_r=0

Case study

http://mitsloan.mit.edu/LearningEdge/CaseDocs/10-106%20mercy%20corps%20and

%20kebal%20lehrich.pdf

Video

http://www.mercycorps.org/videos/indonesia/nutrition-wheels

CREDITS AND LINKS

KeBAL (short for Kedai 
Balitaku, “My Child’s Café”) is a 
healthy food cart business that 
turns the long-established 
street food tradition on its 
head. Using a franchise model, 
with vendors selling meals 
designed by nutritionists, this 
unique social enterprise both 
addresses malnutrition and 
creates jobs. The initiative 
began as a pilot in 2009 and is 
now a growing independent 
business. Led by an Indonesian 
woman entrepreneur, the 
operations includes two 
cooking centers, ten franchise 
vendors, and twenty directly-
employed vendors, serving 
thousands of children each 
month in four districts in 
Jakarta. With additional social 
impact investment, the model 
has the potential to scale to 
cities throughout Asia.

1.1 KEY INTERVENTIONS

play music and display food 
at a child’s eye level. KeBAL 
also offers an educational 
opportunity: four dolls on the 
cart represent different food 
groups and are named for 
benefits of good nutrition — 
Strong, Smart, Lively and Taller. 
The carts also display hand-
washing messages and have jugs 
of water with soap for both hand 
and dish washing.

— Create job opportunities. 
Locals are employed not only as 
cooks, but as vendors, who own 
their own carts. They receive 
training in nutrition standards, 
hygiene, bookkeeping, 
marketing, and customer service 
to promote the success of their 
own operations.

The KeBAL food carts have 
grown from a small nutrition 
project to a burgeoning social 
enterprise in the past four years. 
Taken in aggregate, vendors 
are serving more than 5,000 
customers every day.

KeBAL is an inspiring example of a small pilot project 
that has been able to realize significant growth and 
success. Its achievements are in large part due to 
its innovative, highly-tailored business model and 
its intelligent international partnerships. KeBAL’s 
challenge now, as an independent company, is to 
expand operations while staying true to its core 
social mission: providing healthy and safe food for 
young children in urban environments.

CONCLUSION

12% of children 
under five 
living in 
Jakarta are 
overweight

17% of 
children under 
five living 
in Jakarta 
are acutely 
malnourished

5,000

2,000

daily 
customers 
served by 
KeBAL

Cost in 
Indonesian 
rupiah (about 
$0.20) for 
a serving 
of bubur 
ayam—rice 
porridge with 
vegetables

Refinements to the business 
plan and structure, currently 
underway, will make an already 
successful model applicable 
on a larger scale—already, the 
program is gearing up to expand 
to 31 cooking centers and nearly 
250 vendors. 

Key partners in the business 
include DSM, the global leader in 
micronutrients, who are helping 
develop more fortified snacks, 
and the Rabobank Foundation. 
Both companies are helping 
KeBAL develop a sustainable 
business model, build the brand, 
and develop new avenues for 
growth. The five-year goal is 
to meet the nutritional needs 
of hundreds of thousands of 
children under five years old 
every day in Jakarta.

22
food carts 
in operation
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In collaboration with MIT
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JAKARTA

COORDINATES 

6°12’S 106°48’E
AREA

285.82 sq mi
POPULATION

10,187,595
DENSITY

39,740/sq mi

NUTRITION 
ON WHEELS
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JAKARTA, Indonesia

2
centralized 
cooking 
centers in 
operation

The leading snack 
is a gelatin pop that uses 
real fruit instead 
of the commonly used 
artificial flavors

The brightly-colored 
carts play music and 
display food at a child’s 
eye level
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Fighting 
obesity and 
malnourishment 
through local 
entrepreneurship

8
low-income 
neighborhoods 
currently 
served by 
KeBAL

SOURCES

1 Fitria Rinawati, Mercy Corps 2 Jennifer 
Dillan, Mercy Corps 3 Chirstine Tye, 
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