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PENGARUH PENAMBAHAN BUBUR TEPUNG (UMAK) 

MOCAF PADA ADONAN PEMPEK TERHADAP DAYA 

TERIMA KONSUMEN 

 

DECKRY GANOMA 

 

Pembimbing : Rina Febriana dan Nur Riska 

 

ABSTRAK 

 

 Tujuan penelitian ini adalah untuk menganalisis pengaruh penambahan 

bubur tepung (umak) dari tepung mocaf pada adonan pempek terhadap daya 

terima konsumen pada aspek rasa, aroma, dan tekstur. Penelitian dilakukan di 

Laboratorium Pengolahan Makanan Program Studi Pendidikan Tata Boga, 

Fakultas Teknik, Universitas Negeri Jakarta pada bulan Oktober 2020 hingga 

Januari 2022. Penelitian ini menggunakan metode eksperimen dan didukung 

dengan metode studi kepustakaan. Metode eksperimen dilakukan untuk 

mendapatkan formula pempek penggunaan bubur tepung (umak) dengan tepung 

mocaf. Selanjutnya formula tersebut diuji coba kepada masyarakat umum dengan 

menggunakan uji kesukaan, untuk mengetahui tingkat kesukaan dan ketidak 

sukaan panelis terhadap produk pempek dengan penambahan bubur tepung 

(umak) dari tepung mocaf. Berdasarkan hasil uji Friedman disimpulkan bahwa 

terdapat pengaruh penambahan bubur tepung mocaf terhadap aspek rasa, aroma 

dan tekstur pada pempek. Hasil perhitungan uji Tuckey pada aspek rasa dan 

tekstur menunjukkan formula pempek dengan penambahan bubur tepung mocaf 

sebesar 10% dan 15% adalah produk yang paling disukai oleh konsumen. 

 

Kata kunci : Bubur Tepung (Umak), Pempek, Mocaf, Daya Terima Konsumen 
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THE EFFECT OF ADDING MOCAF FLOUR SLURRY 

(UMAK) ON PEMPEK DOUGH ON CONSUMER 

ACCEPTANCE 

 

DECKRY GANOMA 

 

Advisor : Rina Febriana and Nur Riska 

 

ABSTRACT 

Purpose of this study was to analyze the effect of adding flour slurry (umak) 

from mocaf flour to pempek dough on consumer acceptance on aspects of taste, 

aroma, and texture. The research was conducted at the Food Processing 

Laboratory of the Catering Education Study Program, Faculty of Engineering, 

State University of Jakarta from October 2020 to January 2022. This research 

used an experimental method and was supported by a literature study method. The 

experimental method was carried out to obtain the pempek formula using flour 

slurry (umak) with mocaf flour. Furthermore, the formula was tested to the 

general public using the preference test, to determine the panelists' likes and 

dislikes of pempek products with the addition of flour slurry (umak) from mocaf 

flour. Based on the results of Friedman it was concluded that there was an effect 

of adding mocaf flour slurry to aspects of taste, aroma and texture in pempek.test 

calculation Tuckey on the taste and texture aspects show that the pempek formula 

with the addition of 10% mocaf flour slurry and 15% is the most preferred product 

by consumers.  

Keywords: Flour slurry (Umak), Pempek, Mocaf, Consumer Acceptanc 

 



7 

 

 
 

DAFTAR ISI 

LEMBAR PENGESAHAN ……………………………………………………...i 

LEMBAR PERNYATAAN 

………………………………………………….…..ii 

KATA PENGANTAR …………………………………………………………..iii 

ABSTRAK 

.............................................................................................................iv 

DAFTAR ISI .........................................................................................................vi 

DAFTAR TABEL 

.................................................................................................ix 

DAFTAR GAMBAR .............................................................................................. x 

DAFTAR LAMPIRAN ........................................................................................ xi 

BAB I PENDAHULUAN………………………………………………………..1 

1.1 Latar Belakang…………………………………………………………1 

1.2     Identifikasi Masalah…………………………………………………4 

1.3     Pembatasan Masalah...........................................................................5 

1.4     Rumusan Masalah ............................................................................... 5 

1.5     Tujuan Penelitian ................................................................................ 5 

1.6     Kegunan Penelitian ............................................................................. 5 

BAB  II KAJIAN TEORITIK…………………………………………………...7 

           2. 1 Kajian Teoritik ………………………………………………………..7     

2.1.1 Daya Terima Konsumen …………………………………………….7 

           2.1.1.1 Rasa ..………………………………………………………….......7 

2.1.1.2 Aroma …………………………………………………………......7 

           2.1.1.3 Tekstur …………………………………………………………….8 

2.1.1 Pempek …………………………………………………………....8 

           2.1.2.1 Bahan-Bahan Pembuat Pempek ...................................................... 11 

                    1.Ikan ……………………………………………………………….11 

                    2.Tepung ……………………………………………………………12 



8 

 

 
 

                    3. Gula Pasir ....................................................................................... 14 

                     4. Garam …………………………………………………...………15 

           2.1.3 Bubur Tepung (Umak) ....................................................................... 16 

     2.2 Kerangka Pemikiran .............................................................................. 17 

          2.3 Hipotesis Penelitian ................................................................................ 18 

BAB III METODOLOGI PENELITIAN .......................................................... 19 

          3.1 Tempat dan Waktu Penelitian ................................................................ 19 

3.2 Metode Penelitian...................................................................................19 

3.3 Variabel Penelitian.................................................................................19 

3.4 Definisi Operasional............................................................................... 20 

3.5 Desain Penelitian .................................................................................... 21 

3.6 Populasi dan Teknik Pengambilan Sampel ............................................ 22 

3.7 Prosedur Penelitian ................................................................................23 

          3.7.1 Kajian Pustaka.....................................................................................23 

          3.7.2 Penelitian Pendahuluan ....................................................................... 23 

          3.8 Uji Coba Standar Resep ......................................................................... 24 

          3.9 Persiapan alat dan bahan ........................................................................ 24 

          3.10 Proses Pembuatan Bubur Tepung (Umak) ........................................... 26 

3.11 Proses Pembuatan Pempek................................................................... 28 

3.12 Proses Pembuatan Pempek Dengan Bubur Tepung(Umak) Mocaf ..... 29 

          3.13 Penelitian Lanjutan .............................................................................. 32 

          3.14 Instrumen Penelitian ............................................................................ 35 

          3.15 Teknik Pengambilan Data .................................................................... 37 

          3.16 Teknik Analisis Data ............................................................................ 38 

          3.17 Hipotesis Statistik ................................................................................ 39 

BAB IV HASIL PENELITIAN & PEMBAHASAN ......................................... 40 

4.1 Hasil Penelitian ........................................................................................ 40 

4.1.1 Formula Terbaik ................................................................................... 40 

4.1.2 Hasil Validasi ....................................................................................... 41 

      4.1.2.1 Hasil Validasi aspek rasa ..................................................................... 41 

4.1.2.2 Hasil Validasi Aspek Aroma ................................................................ 42 



9 

 

 
 

4.1.2.3 Hasil Validasi Aspek Tekstur .............................................................. 43 

      4.1.3 Deskripsi Data & Pengujian Hipotesis .................................................... 44 

      4.1.3.1Aspek Rasa............................................................................................45 

4.1.3.2 Aspek 

Aroma…………………………………………………………47 

4.1.3.3 Aspek Tekstur ...................................................................................... 50 

      4.2 Pembahasan ……………………………………………………………...53 

      4.3 Kelemahan Penelitian ................................................................................ 54 

BAB V PENUTUPAN…………………………………………………………..55 

5.1 Kesimpulan ………………………………………………………………55 

      5.2 Saran …………………………………………………………………….56 

DAFTAR PUSTAKA ..........................................................................................57 

LAMPIRAN……………………………………………………………………..59 

HASIL WAWANCARA ...................................................................................... 82 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



10 

 

 
 

 

 

 

 

 

DAFTAR TABEL 
 

Tabel 2.1 Kadar Gizi Pempek per 100 gram .......................................................... 10 

Tabel 2.2Standar Nasional Indonesia Untuk Pempek ............................................ 10 

Tabel 2.3 Komposisi Nilai Gizi Ikan Tenggiri per 100 Gram ............................... 12 

Tabel 2.4 Komposisi Nilai Gizi Tepung Tapioka Per 100 Gram ........................... 13 

Tabel 2.5 Kandungan Kimia Dalam Tepung Mocaf .............................................. 14 

Tabel 3.1 Desain Penelitian.................................................................................... 22 

Tabel 3.2 Formula Dasar Pempek .......................................................................... 24 

Tabel 3.3 Uji Coba 1 Formula Standar .................................................................. 33 

Tabel 3.4 Hasil Uji Coba 1 Formula Standar ......................................................... 33 

Tabel 3.5 Uji Coba 2 Formula Standar Dengan Bubur Tepung Mocaf ................. 34 

Tabel 3.6 Hasil Uji Coba 2 Formula Standar dengan bubur tepung mocaf ........... 35 

Tabel 4.1 Formula Terbaik Pempek Dengan Penambahan Bubur Tepung Mocaf 41 

Tabel 4.2 Hasil Validasi Aspek Rasa Pada Pempek Dengan Penambahan Umak  

                Tepung Mocaf ........................................................................................ 42 

Tabel 4.3 Hasil Validasi Aspek Aroma Pada Pempek Dengan Penambahan Umak  

                Tepung Mocaf ........................................................................................ 43 

Tabel 4.4 Hasil Validasi Aspek Tekstur Pada Pempek Dengan Penambahan Umak  

                Tepung Mocaf ........................................................................................ 44 

Tabel 4.5 Penilaian Data Hasil Uji Organoleptik Aspek Rasa .............................. 45 

Tabel 4.6 Hasil Pengujian Hipotesis Aspek Rasa .................................................. 46 

Tabel 4.7 Penilaian Data Hasil Uji Organoleptik Aspek Aroma ........................... 48 

Tabel 4.8 Hasil Pengujian Hipotesis Aspek Aroma ............................................... 49 

Tabel 4.9 Penilaian data Hasil Uji Organoleptik Aspek Tekstur ........................... 51 

Tabel 4.10 Hasil Pengujian Hipotesis Aspek Tekstur ............................................ 52 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



11 

 

 
 

 

 

 

 

 

DAFTAR GAMBAR 
 

Gambar 1.1 Ikan Tenggiri ...................................................................................... 12 

Gambar 2.2 Bubur Tepung ( Umak ) ..................................................................... 17 

Gambar 3.1 Diagram Alir Pembuatan Bubur Tepung (Umak) .............................. 27 

Gambar 3.2 Diagram alir Pembuatan Pempek Pada Umunya ............................... 29 

Gambar 3.3 Diagram alir Pembuatan Pempek Dengan Penambahan Bubur ......... 32 

Gambar 3.4 Hasil Uji Coba 1 Pempek standar ...................................................... 33 

Gambar 3.5 Hasil Uji Coba 2 Pempek dengan bubur tepung (umak) Mocaf ........ 34 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

file:///C:/Users/asus/Downloads/SKRIPSI-DeckryGanoma-Pengaruh%20Penambahan%20Bubur%20Tepung(Umak)%20Mocaf%20pada%20Adonan%20Pempek%20Terhadap%20Daya%20Terima%20Konsumen-09022022.docx%23_Toc95338372


12 

 

 
 

 

 

 

 

 

DAFTAR LAMPIRAN 
 

Lampiran 1: Lembar Uji Validasi Panelis Ahli...................................................... 66 

Lampiran 2: Skor Uji Nilai Validasi Panelis Ahli ................................................. 67 

Lampiran 3: Lembar Penilaian Uji Hedonik .......................................................... 68 

Lampiran 4: Hasil Uji Validasi Panelis Ahli.......................................................... 69 

Lampiran 5: Hasil Uji Validasi Dari Aspek Rasa .................................................. 70 

Lampiran 6: Hasil Uji Validasi Dari Aspek Aroma ............................................... 71 

Lampiran 7: Hasil Uji Validasi Dari Aspek Tekstur .............................................. 72 

Lampiran 8: Hasil Validasi Aspek Rasa ................................................................ 73 

Lampiran 9: Hasil Validasi Aspek Aroma ............................................................. 74 

Lampiran 10: Hasil Validasi Aspek Tekstur .......................................................... 75 

Lampiran 11: Penilaian Data Hasil Uji Organoleptik Aspek Rasa ........................ 76 

Lampiran 12: Penilaian Data Hasil Uji Organoleptik Aspek Aroma ..................... 77 

Lampiran 13: Penilaian Data Hasil Uji Organoleptik Aspek Tekstur ................... 78 

Lampiran 14: Hasil Perhitungan Uji Friedman Aspek Rasa .................................. 79 

Lampiran 15: Hasil Perhitungan Uji Friedman Aspek Aroma............................... 80 

Lampiran 16: Hasil Perhitungan Uji Friedman Aspek Tekstur ............................. 81 

Lampiran 17: Hasil Hipotesis Aspek Rasa Uji Friedman ...................................... 82 

Lampiran 18: Hasil Hipotesis Aspek Aroma Uji Friedman ................................... 83 

Lampiran 19: Hasil Hipotesis Aspek Tekstur Uji Friedman .................................. 84 

Lampiran 20: Hasil Uji Tuckey Aspek Rasa ......................................................... 85 

Lampiran 21: Hasil Uji Tuckey Aspek Aroma ...................................................... 86 

Lampiran 22: Hasil Uji Tuckey Aspek Tekstur ..................................................... 87 


