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ABSTRAK 

 

Penelitian ini bertujuan untuk mengembangkan media pembelajaran video 

tutorial yang dapat digunakan sebagai media pembelajaran pada materi minuman 

non alcohol jenis mocktail pada mata kuliah Tata Hidang, serta menganalisis tingkat 

kelayakan media pembelajaran video tutorial minuman mocktail pada mata kuliah 

Tata Hidang yang dikembangkan. Peneltian ini masuk kedalam kategori Research 

and Development (R&D) yang dilakukan dengan model pengembangan ADDIE 

yaitu Analysis, Design, Development, Implementation, dan Evaluation. Dengan 

tahapan pengembangan sebagai berikut: (a) Analysis; (b) Design; (c) Development; 

(d) Implementation; dan (e) Evaluation. Tahapan evaluasi dilaksanakan uji coba 

produk media kepada ahli media, ahli materi, ahli bahasa, kemudian dilakukan uji 

perseorangan kepada 3 orang, uji kelompok kecil sebanyak 5 orang dan uji 

kelompok besar sebanyak 20 orang. Nilai yang diperoleh dari ahli media sebesar 

87,1% yang masuk kedalam kategori baik, nilai yang diperoleh dari ahli materi 

sebesar 80% yang masuk kedalam kategori baik, nilai yang diperoleh dari ahli 

bahasa sebesar 82,8% yang masuk kedalam katgori baik. Persentase nilai yang 

didapat pada uji perseorangan sebesar 96,4% yang berarti media pembelajaran 

video tutorial ini masuk ke kategori sangat baik, Hasil uji kelompok kecil 

memperoleh nilai sebesar 91,7% yang termasuk kedalam kategori sangat baik, dan 

Persentasi hasil uji kelompok besar juga mendapatkan nilai sebesar 91,9% yang 

juga termasuk kategori sangat baik dan pada respon mahasiswa memperoleh nilai 

sebesar 91,8%. Berdasarkan nilai yang diberikan oleh ahli dan mahasiswa dapat 

disimpulkan bahwa media pembelajaran video tutorial minuman mocktail layak 

digunakan sebagai media pembelajaran pada mata kuliah Tata Hidang. 

 

Kata Kunci : Media Pembelajaran,Video Tutorial, Mocktail, Teknik Pembuatan, 

Tata Hidang 
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ABSTRACT 

This study aims to develop a video tutorial that can be used as a learning medium 

for non-alcoholic mocktail material in F&B Services subject, as well as to analyze 

the feasibility level of the media that was developed. This research is using 

Research and Development (R&D) method and adapting ADDIE development 

model, with the following development stages: (a) Analysis; (b) Design; (c) 

Development; (d) Implementation; and (e) Evaluation. In the evaluation stage, 

media product trials were carried out to media experts, material experts, linguists, 

then individual tests were carried out to 3 people, small group tests were 5 people 

and large group tests were 20 people. The value obtained from media experts is 

87.1%, the value obtained from material experts is 80%, the value obtained from 

linguists is 82.8%, which the value given from all experts to this media falls into 

the good category. The persentation of the value obtained in the individual test is 

96.4% which means that this video tutorial learning media is in the very good 

category, the small group test results get a value of 91.7% which is included in the 

very good category, and the percentage of large group test results is also get a value 

of 91.9% which is also included in the very good category and the percentage of 

student response get a value of 91.8% which is also included in the very good 

category. In conclusion, based on the value given by the experts and students 

showed that the mocktail drink video tutorial learning media was appropriate to be 

used as a learning medium in the F&B Services course. 

 

Keywords: Learning Media, Video Tutorials, Mocktails, Making Techniques, 

Dishes 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

viii 

DAFTAR ISI 

 

LEMBAR PENGESAHAN UJIAN SKRIPSI ....... Error! Bookmark not defined. 

LEMBAR PENGESAHAN SKRIPSI .................... Error! Bookmark not defined. 

LEMBAR PERNYATAAN ..................................... Error! Bookmark not defined. 

LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI KARYA ILMIAH 

UNTUK KEPENTINGAN AKADEMIS ................ Error! Bookmark not defined. 

KATA PENGANTAR .......................................................................................... iv 

ABSTRAK ............................................................................................................ vi 

ABSTRACT ......................................................................................................... vii 

DAFTAR ISI ....................................................................................................... viii 

DAFTAR TABEL ..................................................................................................x 

DAFTAR GAMBAR ............................................................................................ xi 

DAFTAR LAMPIRAN ....................................................................................... xii 

BAB I PENDAHULUAJN .....................................................................................1 

1.1 Latar Belakang ............................................................................................1 

1.2 Identifikasi Masalah ....................................................................................5 

1.3 Pembatasan Masalah ...................................................................................6 

1.4 Perumusan Masalah ....................................................................................6 

1.5 Tujuan Penelitian ........................................................................................6 

1.6 Kegunaan Penelitian ...................................................................................6 

BAB II  LANDASAN TEORI ...............................................................................8 

2.1. Konsep Pengembangan Produk .................................................................8 

2.1.1 Pengembangan Media Pembelajaran .....................................................8 

2.1.2 Model Pengembangan Media Pembelajaran .......................................11 

2.2. Konsep Produk Yang Dikembangkan ......................................................16 

2.3 Kerangka Teoritik .....................................................................................20 

2.3.1 Media Video Tutorial ..........................................................................20 

2.3.2 Sifat dan Kelebihan Media Audio Visual ............................................23 

2.3.3 Minuman Mocktail dengan Berbagai Teknik Pembuatan ...................23 

2.4 Rancangan Produk ....................................................................................39 

2.5 Penelitian Relevan ....................................................................................40 

BAB III METODOLOGI PENELITIAN ..........................................................44 

3.1 Tempat, Waktu, dan Subjek Penelitian ................................................44 

3.2 Metode pengembangan ........................................................................44 

3.2.1 Tujuan Pengembangan Produk ........................................................44 



 
 

ix 

3.2.2 Metode Pengembangan ........................................................................44 

3.2.3 Sasaran Produk .................................................................................44 

3.2.4 Instrumen .........................................................................................44 

3.2.5 Validasi Instrumen ...........................................................................48 

3.3 Prosedur Pengembangan ......................................................................49 

3.3.1 Tahap Desain Produk .......................................................................49 

3.4 Teknik Pengumpulan Data...................................................................51 

3.5 Teknik Analisis ....................................................................................51 

BAB IV HASIL PENELITIAN DAN PEMBAHASAN ....................................54 

4.1 Hasil Pengembangan Produk : .............................................................54 

4.1.1. Lokasi Penelitian : ............................................................................54 

4.1.2. Proses Pengembangan Produk .........................................................54 

4.2 Kelayakan Produk ................................................................................58 

4.2.1 Kelayakan Produk Aspek Media ......................................................59 

4.2.2 Kelayakan Produk Aspek Materi .....................................................61 

4.2.3 Kelayakan Produk Aspek Bahasa ....................................................62 

4.2.4 Uji Coba Responden Mahasiswa .....................................................63 

4.3 Pembahasan ...............................................................................................68 

4.3.1. Faktor Pendukung ............................................................................70 

4.3.2. Faktor Penghambat...........................................................................70 

4.3.3. Kelebihan produk .............................................................................71 

4.3.4. Kelemahan........................................................................................71 

BAB V KESIMPULAN .......................................................................................72 

5.1. Kesimpulan : ........................................................................................72 

5.2. Implikasi : ............................................................................................72 

5.3. Saran: ...................................................................................................73 

DAFTAR PUSTAKA ...........................................................................................74 

LAMPIRAN ..........................................................................................................77 

 

 

 

 

 

 

 

 

 



 
 

x 

DAFTAR TABEL 

 
Tabel 3. 1 Skala Penilaian ......................................................................................45 

Tabel 3. 2Kisi Intrumen Penilaian Ahli Media ......................................................45 
Tabel 3. 3 Kisi kisi Instrumen Penilaian Ahli Materi ............................................46 
Tabel 3. 4 Kisi kisi Intrumen Ahli Bahasa .............................................................46 
Tabel 3. 5 Kisi-Kisi Instrumen One to One (Perorangan), Small Group (Terbatas) 

dan Field Evaluation (Lapangan)...........................................................................47 

Table 3. 6 Kisi Kisi Instrument Respon Mahasiswa ..............................................48 
Tabel 3. 7 Hasil Validasi Kisi-kisi Instrumen Oleh Ahli .......................................48 

Tabel 3. 8 Klasifikasi Penilaian .............................................................................52 
Tabel 3. 9 Konversi Tingkat Pencapaian dengan Skala 5 ......................................52 
Table 3. 10 Skala Presentase ..................................................................................52 
Table 3. 11 Kriteria Respon Mahasiswa ................................................................53 

Tabel 4. 1 Hasil Evaluasi Ahli Media ....................................................................59 

Tabel 4. 2 Konversi Tingkat Pencapaian dengan Skala 5 ......................................60 
Tabel 4. 3 Komentar Hasil Evaluasi Ahli Media ...................................................60 
Tabel 4. 4 Masukan Dan Perbaikan .......................................................................61 
Tabel 4. 5 Hasil Evaluasi Ali Materi ......................................................................61 

Tabel 4. 6 Komentar Hasil Evaluasi Ahli Materi ...................................................61 
Tabel 4. 7 Masukan Dan Perbaikan .......................................................................62 

Tabel 4. 8 Hasil Evaluasi Ali Bahasa .....................................................................62 
Tabel 4. 9 Komentar Hasil Evaluasi Ahli Bahasa ..................................................62 

Tabel 4. 10 Masukan Dan Perbaikan .....................................................................63 
Tabel 4. 11 Hasil Uji Coba One to One (Perorangan) ...........................................63 
Tabel 4. 12 Konversi Tingkat Pencapaian dengan Skala 5 ....................................64 

Tabel 4. 13 Komentar Hasil Uji Coba One to One ................................................64 
Tabel 4. 14 Hasil Uji Coba Small Group ...............................................................64 

Tabel 4. 15 Komentar Hasil Uji Coba Small Group ..............................................65 
Tabel 4. 16 Hasil Uji Coba Field Test/Lapangan ...................................................66 
Tabel 4. 17 Komentar Hasil Uji Coba Field Test...................................................66 

Tabel 4. 18 Masukan Dan Perbaikan .....................................................................67 

Tabel 4. 19 Hasil Analisis Respon Mahasiswa ......................................................67 

Tabel 4. 20 Skala Presentase Respon Mahasiswa ..................................................68 
 

  



 
 

xi 

DAFTAR GAMBAR 
 

Gambar 2. 1 Model Pembelajaran Assure..............................................................13 
Gambar 2. 2 Model Pembelajaran ADDIE ............................................................13 
Gambar 2. 3 Model Pembelajaran APPED ............................................................14 
Gambar 2. 4 Piramida Pembelajaran ......................................................................18 
Gambar 2. 5 Minuman Soda dan Wine ..................................................................27 

Gambar 2. 6 Juice, Minuman Soda, Olahan susu, Sirup dan Gula ........................28 
Gambar 2. 7 Buah, Syrup, Liaqueurs, dan Aromatized Wine................................28 

Gambar 2. 8 Metode Blending ...............................................................................30 
Gambar 2. 9 Metode Mixing ..................................................................................30 
Gambar 2. 10 Metode Stirring ...............................................................................31 
Gambar 2. 11 Metode Layering .............................................................................31 
Gambar 2. 12 Metode Shaker.................................................................................31 

Gambar 2. 13 Metode Shaker.................................................................................32 
Gambar 2. 14 Shaker, Zombie glass, Ice scoop .....................................................34 
Gambar 2. 15 Shaker, Muddler, Highball glass, Ice scoop ....................................35 
Gambar 2. 16 Hurricane glass, Dessert Spoon, Ice scoop .....................................36 

Gambar 2. 17 Bagan Alur Pengembangan Media ..................................................38 

Gambar 4. 1 Pada Pembukaan Video Menampilkan Tujuan Pembelajaran ..........56 

Gambar 4. 2 Penjelasan Jenis-jenis Teknik Pembuatan Mocktail..........................56 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

xii 

DAFTAR LAMPIRAN  

 

Lampiran 1 Aspek Dinilai Ahli Media...................................................................78 
Lampiran 2 Aspek Dinilai Ahli Materi ..................................................................79 
Lampiran 3 Aspek Dinilai Ahli Bahasa .................................................................80 
Lampiran 4 Aspek dinilai One to one (Perseorangan), Small Group (Terbatas) dan 

Field Evaluation (Lapangan) .................................................................................81 
Lampiran 5 Aspek dinilai ahli Media Setelah Validasi .........................................82 
Lampiran 6 Aspek dinilai ahli Materi Setelah Validasi .........................................84 
Lampiran 7 Aspek Dinilai Ahli Bahasa Setelah Validasi ......................................85 

Lampiran 8 Aspek dinilai One to one (Perseorangan), Small Group (Terbatas) dan 

Field Evaluation (Lapangan) Setelah Validasi ......................................................86 
Lampiran 9 Instrumen Respon mahasiswa ............................................................88 

Lampiran 10 Storyboard ........................................................................................89 
Lampiran 11 GBIM dan JM .................................................................................108 
Lampiran 12 RPS Mata Kuliah Tata Hidang .......................................................115 
Lampiran 13 Dokumen ........................................................................................156 

Lampiran 14 Hasil Validasi .................................................................................163 
Lampiran 15 Hasil Uji Dan Respon Mahasiswa ..................................................167 

Lampiran 16 Hasil Angket Analisis Kebutuhan ..................................................169 
Lampiran 17 Dokumentasi ...................................................................................171 

Lampiran 18 Daftar Riwayat Hidup .....................................................................172 
 

file:///D:/Kuliah/SKRIPSI%20ON%20GOING/New%20Skirpsi%20dan%20jurnal%20aditya/Naskah%20Perbaikan%20Sidang/Perbaikan%20Naskah%20Skripsi_Muhammad%20Aditya%20H_Pengembangan%20Media%20Pembelajaran%20Video%20Tutorial%20Minuman%20Mocktail%20Pada%20Mata%20Kuliah%20Tata%20Hidang.docx%23_Toc110949620

