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DOUGH)TERHADAP MUTU SENSORIS DONAT 

RATNA NUR HIDAYATI 

Pembimbing: Cucu Cahyana  dan Guspri Devi Artanti 

ABSTRAK 

        Penelitian ini dilakukakan untuk mempelajari pengaruh jenis metode 

pembuatan  (Straight dough, Taiwanese/Boiled dough dan Japanese Dough) 

terhadap mutu sensoris donat pada aspek bentuk, volume, warna kulit donat, 

karakteristik kulit donat, pori donat, warna remah, tekstur, rasa, aroma dan 

tingkat penyerapan minyak. Penelitian ini dilakukan di Laboratorium Pastry dan 

Bakery Program Studi Pendidikan Tata Boga Fakultas Teknik Universitas 

Negeri Jakarta. Penilaian ini menggunakan metode eksperimen, di uji 

organoleptik pada 45 panelis agak terlatih dan hasil uji deskriptif. Hasil 

pengujian hipotesis menggunakan uji Kurskall-Walis menunjukan terdapat 

pengaruh metode pembuatan (Straight Dough, Taiwanese/Boiled Dough dan 

Japanese Dough) terhadap mutu sensoris donat  pada aspek tingkat penyerapan 

minyak, sedangkan pada aspek volume, bentuk, warna kulit donat, karakteristik 

kulit donat,  pori, warna remah, tekstur, rasa, dan aroma menunjukan bahwa 

tidak terdapat pengaruh metode pembuatan terhadap mutu sensoris donat. 

Penilaian objektif pada aspek tingkat penyerapan minyak dan volume donat. 

Formula yang direkomendasikan adalah donat dengan metode pembuatan 

Japanese Dough. 

Kata-kata kunci:, Donat, Metode Pembuatan dan Mutu Sensoris Donat. 
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THE EFFECT OF THE TYPE OF MANUFACTORS METHOD 

(STRAIGHT DOUGH METHOD, TAIWANESE/ BOILED DOUGH 

METHOD AND JAPANESE DOUGH METHOD) THE QUALITY OF 

SENSORY DONUTS 

RATNA NUR HIDAYATI  

Supervisor: Cucu Cahyana and Guspri Devi Artanti 

ABSTRACT 

 

This research was conducted to study the effect of the type of manufacturing 

method (Straight dough method, Taiwanese/Boiled dough method and Japanese 

Dough method) on the sensory quality of donuts on aspects of shape, volume, 

donut skin color, characteristics of donut skin, donut pore, crumb color, texture, 

taste, aroma and oil absorption rate. The research was carried out at the Pastry 

and Bakery Laboratories of the Educational Studies Program, Faculty of 

Engineering, State University of Jakarta. This assessment uses an experimental 

method, organoleptic test on 45 panelists rather trained and descriptive test 

results. The results of hypothesis testing using the Kurskall-Walis test showed 

that there were effects of manufacturing methods (Straight Dough method, 

Taiwanese / Boiled Dough method and Japanese Dough method) on the sensory 

quality of donuts on the aspect of oil absorption rate, while on aspects of volume, 

shape, donut skin color, donut skin characteristics, pore, crumb color, texture, 

taste, and aroma show that there is no influence of the manufacturing method on 

the sensory quality of donuts. An objective assessment of aspects of oil 

absorption and donut volume. The recommended formula is donuts by the 

Japanese Dough method. 

     

      Keywords: Doughnuts, Methods, and Quality of Sensory 
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