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PENGARUH PENAMBAHAN TOPPING PIZZA IKAN TONGKOL 

(Euthynnus affinis)   BUMBU NUSANTARA PADA PIZZA FROZEN 

SUBSTITUSI UBI JALAR PUTIH (Ipomea batatas L) TERHADAP DAYA 

TERIMA KONSUMEN 

 

MUHAMMAD ZAKI IRAWAN 

 

ABSTRAK 

 

Penelitian ini bertujuan untuk menganalisis pengaruh penambahan topping pizza 

ikan tongkol bumbu nusantara pada pizza frozen substitusi ubi jalar putih terhadap 

daya terima konsumen pada aspek rasa, warna, aroma dan tekstur. Penelitian 

dilakukan  di Laboratorium Pastry and Bakery Program Studi Pendidikan Tata 

boga, Jurusan Ilmu Kesejahteraan Keluarga, Fakultas Teknik, Universitas Negeri 

Jakarta pada bulan Maret 2014 – Februari 2015 dengan metode eksperimen. 

Populasi pada penelitian ini adalah topping pizza ikan tongkol bumbu nusantara. 

Sampel penelitian ini adalah topping pizza ikan tongkol bumbu rendang, bumbu 

rica-rica, bumbu balado, yang diujikan kepada 30 orang panelis agak terlatih. 

Hasil  uji Organoleptik dianalisis dengan uji friedman dengan taraf α = 0,05. 

Berdasarkan data deskriptif yang didapat pada penelitian, aspek rasa topping piza 

ikan tongkol bumbu rendang dengan rata-rata dari hasil perhitungan uji daya 

terima konsumen tertinggi yaitu 4,4 %. Pada aspek warna topping piza ikan 

tongkol bumbu balado dengan rata-rata dari hasil perhitungan uji daya terima 

konsumen tertinggi yaitu 4,33 %. Pada aspek aroma topping piza ikan tongkol 

bumbu rendang dengan rata-rata dari hasil perhitungan uji daya terima konsumen 

tertinggi yaitu 4,6 %. Pada aspek tekstur topping piza ikan tongkol bumbu 

rendang dengan rata-rata dari hasil perhitungan uji daya terima konsumen 

tertinggi yaitu 4,3 %. Secara umum berdasarkan hasil data statistik, maka formula 

topping pizza bumbu rendang merupakan produk yang paling disukai konsumen. 

Hasil uji friedman menunjukan bahwa tidak terdapat pengaruh penambahan 

topping pizza ikan tongkol bumbu nusantara yang signifikan  terhadap daya 

terima konsumen pada aspek warna dan tekstur. Pada aspek rasa dan aroma 

terdapat perbedaan maka dilakukan analisis uji Tukey’s dengan hasil topping 

pizza ikan tongkol bumbu rendang berbeda nyata terhadap topping pizza ikan 

tongkol bumbu balado pada aspek rasa dan pada aspek aroma topping pizza ikan 

tongkol bumbu rendang berbeda nyata terhadap topping pizza  ikan tongkol 

bumbu rica-rica dan balado. 

Kata Kunci:   Penambahan Topping Pizza, Bumbu Nusantara, Pizza Frozen,   

Daya Terima Konsumen 
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THE INFLUENCE TO ADDED OF THE TRADITIONAL SEASONING 

TUNA (Euthynnus affinis) TOPPING PIZZA TO THE FROZEN PIZZA AS 

A SUBSTITUTE OF WHITE SWEET POTATO (Ipomea batatas L) 

TOWARDS CONSUMER’S RECAPTIVITY 

 

MUHAMMAD ZAKI IRAWAN 

 

ABSTRACT 

 

The purpose of this research was to find out and analyze the influence to added of 

the traditional seasoning tuna pizza topping to the frozen pizza as a substitute of 

white sweet potato towards consumer’s recaptivity which includes the aspects of 

taste, color, aroma, and texture. The research was carried out in Pastry and Bakry 

Laboratory, Food and Nutrition Study Program, Home Economics Departement, 

Faculty of Engineering, The State Univeersity of Jakarta since March 2014 to 

February 2015 with experimental method. The population in this research is pizza 

topping tuna with traditional seasoning. The sample of this research, is pizza 

topping tuna seasoning rendang, seasoning rica-rica, seasoning balado, Which is 

tested to 30 semi-trained panelists. Organoleptic test results were analyzed with 

friedman test with level α = 0.05. Based on descriptive data obtained in this 

research, the flavor aspect of the pizza topping tuna seasoning rendang with 

average result of the calculation on the consumer’s higest acceptance was 4.4%. 

In the colour aspect of the pizza topping tuna seasoning balao with average result 

of the calculation on the consumer’s higest acceptance was 4.33%. In the aroma 

aspect the pizza topping tuna seasoning rendang  with average result of the 

calculation on the consumer’s higest acceptance was 4.6%. In the texture aspect of 

pizza topping tuna seasoning rendang with average result of the calculation on the 

consumer’s higest acceptance was 4.3%. In general, based on the results of the 

statistical data, the formula topping pizza seasoning rendang is the most preferred 

consumer products.  The Friedman test results showed that there was no effect of 

adding seasoning  pizza topping tuna Indonesian archipelago significantly to 

consumer acceptance in the aspect of color and texture. In the tastef and aroma 

aspect there is a defference then do the Tukey’s test the result of pizza topping 

tuna rendang seasoning significantly different with  pizza topping tuna balado 

seasoning in taste aspect and for aroma aspect tuna topping pizza rendang seasoning 

diferrence real to pizza topping tuna rica-rica seasoning and balado seasoning. 

Key Words: Added Pizza Topping, Tradisional Taste, Frozen Pizza, 

Consumer’s Recaptivity 
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