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KONSUMEN 

 

ARSY RAHMAWATI 

Pembimbing : I Gusti Ayu Ngurah. S dan Rina Febriana 

 

ABSTRAK 

 

Penelitian ini bertujuan untuk menganalisis pengaruh substitusi tepung oat pada 

pembuatan kue mangkok terhadap daya terima konsumen. Penelitian ini dilakukan 

di Laboratorium Pastry & Bakery Program Studi Pendidikan Tata Boga, Fakultas 

Teknik, Universitas Negeri Jakarta. Berdasarkan penelitian ini menggunakan 

metode eksperimen. Substitusi tepung oat pada pembuatan kue mangkok sebesar 

10%, 15%, dan 20% terhadap daya terima konsumen. Penelitian ini dilakukan dari 

September 2022 – Agustus 2023. Kue mangkok dinilai menggunakan uji hedonik 

kepada 30 panelis agak terlatih terdiri dari mahasiswa aktif Program Studi 

Pendidikan Tata Boga, Universitas Negeri Jakarta. Penilaian meliputi aspek warna, 

rasa, aroma, tekstur, dan pori-pori. Data hasil penilaian panelis dianalisis dengan 

menggunakan uji friedman pada taraf signifikan α = 0.05. Hasil pengujian hipotesis 

dengan uji friedman menunjukan tidak terdapat pengaruh pada aspek warna, rasa, 

tekstur, dan pori-pori terhadap substitusi tepung oat pada pembuatan kue mangkok 

terhadap daya terima konsumen. Namun pada aspek aroma terdapat pengaruh. 

Berdasarkan hasil penelitian dengan persentase 15% adalah yang disukai 

konsumen. 

 

Kata kunci : Kue Mangkok, Tepung Oat, Daya Terima Konsumen. 
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THE EFFECT OF OAT FLOUR (Avena Sativa) SUBSTITUTION IN THE MAKING 

OF CUP CAKES ON CONSUMER ACCEPTANCE 

 

ARSY RAHMAWATI 

Advisor : I Gusti Ayu Ngurah. S and Rina Febriana 

 

ABSTRACT 

 

This study aims to analyze the effect of oat flour substitution in the manufacture of cupcakes 

on consumer acceptance. This research was conducted at the Pastry & Bakery Laboratory, 

Culinary Education Study Program, Faculty of Engineering, Jakarta State University. This 
research is using experimental method. Substitution of oat flour in the manufacture of 

cupcakes is 10%, 15% and 20% of consumer acceptance. This research was conducted 

from September 2022 – August 2023. The cupcakes were assessed using the hedonic test 
on 30 semi-trained panelists consisting of active students of the Culinary Education Study 

Program, Jakarta State University. Assessment includes aspects of color, taste, aroma, 

texture, and pores. Data from panelists' assessments were analyzed using the Friedman 

test at a significant level of α = 0.05. The results of testing the hypothesis with the Friedman 
test showed that there was no effect on the aspects of color, taste, texture, and pores on the 

substitution of oat flour in the manufacture of cupcakes on consumer acceptance. But in 

the aspect of aroma there is influence. Based on research results with a percentage of 15% 
is what consumers like. 

 

Keywords : Cupcakes, Oat Flour, Consumer Acceptance. 
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