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ABSTRAK

Penelitian ini dilakukan untuk mengetahui pengaruh formulasi puree biji buah
nangka (artocarpus heterophyllus) dengan tepung terigu pada pembuatan kulit pie
terhadap daya terima konsumen. Penelitian dilakukan di Laboratorium Pengolahan
Pastry dan Bakery Program Studi Pendidikan Tata Boga, Fakultas Teknik,
Universitas Negeri Jakarta sejak maret 2021. Penelitian ini menggunakan metode
eksperimen. Kemudian dilakukan uji organoleptik kepada 30 panelis tidak terlatih
di lingkungan tempat tinggal peneliti dengan aspek penilaian karakteristik yang
meliputi warna dalam, aroma puree, aroma butter, rasa biji nangka, rasa manis dan
tekstur. Hasil analisis deskriptif menunjukan rata-rata tertinggi pada aspek warna
dalam yaitu 4,40 pada kulit pie dengan formulasi puree biji nangka 20% dengan
kategori penilaian suka. Pada aspek aroma puree, didapatkan nilai tertinggi, yaitu
4,30 pada kulit pie dengan formulasi puree biji nangka 20% dengan kategori suka.
Pada aspek aroma butter nilai tertinggi, yaitu 4,43 pada kulit pie dengan formulasi
puree biji nangka 20% dengan kategori suka. Pada aspek rasa biji nagka, didapatkan
nilai rata-rata tertinggi pada kulit pie dengan formulasi puree biji nangka 20%, yaitu
4,43 dengan kategori suka. Pada aspek rasa manis, didapatkan hasil nilai rata-rata
tertinggi pada kulit pie dengan formulasi puree biji nangka 20% yaitu 4,47 dengan
kategori suka. Pada aspek tekstur, nilai tertinggi didapati kulit pie dengan formulasi
puree biji nangka 20% yaitu 4,43 dengan kategori suka. Berdasarkan hasil penilaian
30 orang panelis tidak terlatih, nilai tertinggi kulit pie formulasi puree biji buah
nangka yang terbaik ada pada presentase 20%.

Kata-kata kunci : Formulasi, Puree Biji Buah Nangka, Kulit Pie, Daya Terima

Konsumen
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THE EFFECT FORMULATION OF PURE JACKFRUIT
(ARTOCARPUS HETEROPHYLLUS) FRUIT WITH WHEAT
FLOUR ON PIE SKIN MAKING ON CONSUMER
ACCEPTANCE

GITA ADELIA

Supervisor : Mutiara Dahlia & Sachriani

ABSTRACT

This research was conducted to determine the effect of puree formulation of
jackfruit seeds (Artocarpus heterophyllus) with wheat flour in the manufacture of
pie shells on consumer acceptance. The research was conducted at the Pastry and
Bakery Processing Laboratory, Culinary Education Study Program, Faculty of
Engineering, Jakarta State University since March 2021. This research used an
experimental method. Then organoleptic tests were carried out on 30 untrained
panelists in the researchers' living environment with aspects of characteristic
assessment which included deep color, puree aroma, butter aroma, jackfruit seed
taste, sweetness and texture. The results of the descriptive analysis showed the
highest average in the inner color aspect, namely 4.40 in the pie shell with 20%
jackfruit seed puree formulation with the liking category. In the puree aroma aspect,
the highest value was obtained, namely 4.30 in the pie shell with 20% jackfruit seed
puree formulation in the like category. In the aspect of butter aroma, the highest
score was 4.43 in pie shell with 20% jackfruit seed puree formulation in the like
category. In the aspect of jackfruit seed taste, the highest average score was
obtained for pie shell with 20% jackfruit seed puree formulation, namely 4.43 in
the like category. On the aspect of sweetness, the highest average score was
obtained for pie shell with 20% jackfruit seed puree formulation, namely 4.47 in
the like category. In terms of texture, the highest score was found for pie shell with
20% jackfruit seed puree formulation, namely 4.43 in the like category. Based on
the results of the assessment of 30 untrained panelists, the highest value of the best
jackfruit seed puree pie crust formulation was at a percentage of 20%.

Keywords : Formulation, Jackfruit Seed Puree, Pie Crust, Consumer Acceptance
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