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ABSTRAK 

Penelitian ini dilakukan untuk mengembangkan dan menguji kelayakan media 

mobile learning berbasis android pada pengolahan kue tradisional Indonesia 

berbahan dasar tepung. Penelitian ini dilakukan di Program Studi Pendidikan Tata 

Boga, Fakultas Teknik, Universitas Negeri Jakarta sejak Juni 2022. Penelitian ini 

menggunakan metode Research and Development (R&D) dengan model 

pengembangan ADDIE dengan tahapan (1) analisis, (2) desain, (3) pengembangan, 

(4) implementasi, dan (5) evaluasi dengan teknik analisis data dalam bentuk 

persentase deskriptif. Penelitian ini dilakukan validasi oleh 3 orang Dosen ahli pada 

bidang media, materi dan bahasa.  Perkembangan media pembelajaran dinyatakan 

melalui hasil validasi kepada ahli media yang menghasilkan persentase 92% (sangat 

baik), untuk ahli materi persentase yang dihasilkan sebesar 71% (baik), dan hasil 

tes yang diperoleh dari ahli bahasa sebesar 88% (sangat baik). Pada uji coba one to 

one didapatkan persentase 80% (baik), uji coba small group didapatkan persentase 

80% (baik), dan pada uji coba  field test, mendapatkan persentase sebesar 85% 

(sangat layak). Dari hasil penelitian dapat disimpulkan bahwa media aplikasi 

berbasis android dinyatakan layak digunakan dalam proses pembelajaran. 

 

Kata Kunci: Penelitian Pengembangan, Mobile Learning, Kue Tradisional. 
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BASED CAKES 
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Supervisor: Sachriani and Rina Febriana 

 

ABSTRACT 

This research was conducted to develop and test feasibility of Android-Based 

mobile learning media on the processing of Indonesian traditional flour-based 

cakes. This research conducted on Vocational Education in Culinary Arts, State 

University of Jakarta since June 2022. This research used the Research and 

Development (R&D) method with the ADDIE development model (1) analysis, (2) 

design, (3) development, (4) implementation, and (5) evaluation with data analysis 

techniques in the form of descriptive percentages. This research was validated by 

media, material, and language experts. The development of learning media is 

expressed through validation results by media expert that scores 92% (very good), 

by material expert that scores 71% (good), and test result obtained from linguists 

are 88% (very good). In the one to one trial, the percentage was 80% (good), in the 

small group trial, the percentage was 80% (good), and in the field test, the 

percentage was 85% (very feasible). From the results of the study, it can be 

concluded that the android-based application media is feasible to use in the learning 

process. 

 

Keywords: Research Development, Mobile Learning, Traditional Cakes. 
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