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ABSTRAK

Tugas akhir ini bertujuan untuk mendapatkan standardisasi formula hidangan
rabeg dari Provinsi Banten. Metode yang digunakan dalam ujicoba ini adalah
metode eksperimen. Tahapan awal dilakukan triangulasi resep dari beberapa
sumber pustaka hingga ditetapkan 1 resep yang dipilih. Ujicoba dilakukan di
Laboratorium Pengolahan Makanan, Program Studi Tata Boga, Fakultas Teknik,
Universitas Negeri Jakarta. Hasil akhir dari tugas akhir ini mendapatkan standar
formula hidangan rabeg dari Provinsi Banten dengan komposisi daging kambing
24,2%, hati kambing 9,7%, kecap manis 0,5%, cuka 0,2, air kaldu 48,4%, minyak
goreng 1%, garam 0,1%, bumbu dasar merah 4,8%, jahe 0,2%, serai 1%, daun
jeruk 0,1%, cengkeh 1%, kayu manis 0,2 gram, pala bubuk 0,2%, lada bubuk
0,1%, bunga pekak0,1%, tomat 4,8% dan daun bawang 2,4%. Dengan teknik
pengolahan penumisan bumbu selama 10 menit dan teknik semur (braising)
selama 20 menit. Hasil validasi menunjukkan bahwa pada aspek warna
mendapatkan rerata 3,5 yang berada pada kategori antara cokelat hingga cokelat
pekat. Aspek aroma bumbu Rabeg mendapatkan rerata 4 yang berada pada
kategori beraroma rempah-rempah. Aspek aroma daging kambing mendapatkan
nilai rerata 3,5 yang berada pada kategori antara agak beraroma hingga beraroma
daging kambing. Rasa mendapatkan nilai rerata 4 yang berada pada kategori
gurih. Pada aspek rasa manis mendapatkan nilai rerata 4,5 yang berada pada
kategori antara agak manis dan manis. Tekstur daging kambing mendapatkan
nilai rata-rata 5 yang berada pada kategori Empuk dan aspek konsidtensi kuah
mendapatkan nilai rata-rata 4, 5 yang berada pada kategori agak berkuah dengan
berkuah banyak. Berdasarkan hasil perhitungan harga jual produk menggunakan
metode konvensional dengan kenaikan 50% diperoleh harga jual sebesar Rp
42.000/ porsi @200 gram.
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ABSTRACT

The objective of this final project was to standardize the formula for rabeg dishes
from Banten Province. The method used in this trial is the experimental method.
The initial stage is triangulation of recipes from several library sources until one
recipe is selected. The trial was conducted at the Food Processing Laboratory,
D3 Tata Boga Program, Faculty of Technology, State University of Jakarta. The
final result of this final project is to obtain a standard formula for the Rabeg dish
from Banten Province with the composition of mutton 24.2%, goat liver 9.7%,
sweet soy sauce 0.5%, vinegar 0.2, broth 48.4%, oil fried 1%, salt 0.1%, red base
seasoning 4.8%, ginger 0.2%, lemongrass 1%, lime leaves 0.1%, cloves 1%,
cinnamon 0.2 grams, nutmeg powder 0, 2%, pepper powder 0.1%, deafflower
0.1%, tomato 4.8% and leek 2.4%. With the processing technique of sauteing the
spices for 10 minutes and the braising technique for 20 minutes. The validation
results show that the color aspect gets an average of 3.5 which is in the category
between brown to dark brown. The aroma aspect of Rabeg's seasoning gets an
average of 4 which is in the spice-scented category. The aroma aspect of mutton
gets an average value of 3.5 which is in the category between slightly flavored to
mutton-flavored. Taste gets an average value of 4 which is in the savory category.
In the aspect of sweetness, the average value is 4.5 which is in the category
between slightly sweet and sweet. The texture of mutton gets an average value
of 5 which is in the Tender category and the consistency aspect of the gravy gets
an average value of 4.5 which is in the slightly gravy category with a lot of gravy.
Based on the results of the calculation of the selling price of the product using
the conventional method with an increase of 50%, the selling price is Rp. 42.000
/ portion @ 200 grams.
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