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ABSTRAK

BUTET SRI WAHYUNI, Uji Tingkat Kesukaan Cookies Dengan Penambahan
Labu Siam. Dibimbing Oleh SRI MULYANI

Konsumsi sayur dan buah di Indonesia masih tergolong rendah, sehingga
diperlukan inovasi dalam pengolahan pangan untuk meningkatkan minat
masyarakat terhadap sayuran. Penelitian ini bertujuan untuk mengetahui tingkat
kesukaan (uji hedonik) terhadap cookies dengan penambahan labu siam yang
dikenal memiliki berbagai manfaat kesehatan. Penelitian menggunakan Rancangan
Acak Lengkap (RAL) dengan empat perlakuan, yaitu PO (tanpa labu siam), P1 (20%
labu siam), P2 (30% labu siam), dan P3 (40% labu siam). Uji tingkat kesukan (uji
hedonic) dilakukan terhadap atribut warna, aroma, rasa, dan tekstur menggunakan
skala hedonik oleh 30 panelis agak terlatih. Hasil analisis menunjukkan bahwa tidak
terdapat perbedaan yang signifikan (p>0,05) pada seluruh parameter uji antara
perlakuan, namun cookies dengan penambahan labu siam tetap dapat diterima oleh
panelis. Perlakuan P1 menunjukkan tingkat kesukaan tertinggi terhadap rasa 5,6
(suka), tekstur 5,30 (agak suka), warna 5,30 (agak suka) dan aroma 5,4 (agak suka).
Penambahan labu siam pada cookies dapat menjadi alternatif inovasi pangan yang
bernilai gizi dan tetap disukai konsumen.

Kata kunci: cookies, labu siam, uji hedonik, inovasi pangan



ABSTRACT

BUTET SRI WAHYUNI, Test The Level Of Preference For Cookies With The
Addition Of Chayote By SRI MULYANI

Consumption of vegetables and fruits in Indonesia is still relatively low, so
innovation in food processing is needed to increase public interest in vegetables.
This study aims to determine the level of preference (hedonic test) for cookies with
the addition of chayote which is known to have various health benefits. The study
used a Completely Randomized Design (CRD) with four treatments, namely PO
(without chayote), P1 (20% chayote), P2 (30% chayote), and P3 (40% chayote).
Organoleptic tests were conducted on the attributes of color, aroma, taste, and
texture using a hedonic scale by 30 semi-trained panelists. The analysis results
showed that there were no significant differences (p>0.05) in all test parameters
between treatments, but cookies with the addition of chayote were still acceptable
by the panelists. Treatment P1 showed the highest level of preference for taste 5.60
(like), texture 5.30 (somewhat like), color 5.30 (somewhat like) and aroma 5.37
(somewhat like). Adding chayote to cookies can be an alternative food innovation
that is nutritious and still popular with consumers.

Keywords: Cookies, Chayote, Hedonic Test, Food Innovation
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