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Peningkatan Pengetahuan Tentang Materi Molecular Gastronomy Teknik 

Spherification Melalui Media Video Pembelajaran Pada Siswa Kelas XII 

SMK Negeri 60 Jakarta  

 

ANGGI RAHMINIA 

 

Dosen Pembimbing : Dr. Rusilanti, M.Si., Dr. Annis Kandriasari, M.Pd 

ABSTRAK 

 

Tujuan penelitian ini dibuat untuk menganalisis apakah terdapat peningkatan 

pengetahuan tentang materi molecular gastronomy teknik spherification melalui 

media video pembelajaran pada 35 orang siswa kelas XII SMK Negeri 60 Jakarta. 

Penelitian ini dilakukan dengan pendekatan kuantitatif metode pre-eksperimental 

desain one group pre-test post-test. Pengumpulan data dilakukan menggunakan 

kuisioner dalam bentuk tes dengan 15 soal pilihan ganda. Data dianalisis 

menggunakan paired sample t-test, selanjutnya dilakukan pengujian n-gain untuk 

mengetahui seberapa besar peningkatan pengetahuan siswa. Tingkat pengetahuan 

dengan kategori baik meningkat menjadi 16 orang atau 45% yang sebelumnya tidak 

ada siswa dengan kategori pengetahuan baik pada pre-test. Pada tingkat 

pengetahuan cukup, terdapat penurunan dari 21 orang atau 60% menjadi 18 orang 

atau 51%. siswa dengan tingkat pengetahuan kurang juga menuru menjadi hanya 1 

orang atau 3% yang sebelumnya terdapat 14 orang atau 40% dengan tingkat 

pengetahuan kurang. Pada indikator jenis-jenis teknik spherification masih 

terbilang sulit untuk dipahami oleh siswa. Hasil uji t pada signifikansi (1 tailed) 

sebesar 0,05 dengan derajat kebebasan 34 menghasilkan thitung (10,815) > ttabel 

(1,690) dan sig. 0,000 < 0,05. Hasil pada pengujian N-gain juga menunjukkan 

peningkatan rata-rata pengetahuan siswa setelah diberikan perlakuan dengan nilai 

n-gain 0,51 atau 51% yang menyatakan peningkatan average atau rata-rata dengan 

selisih rata-rata pre-test dan post-test sebesar 15,89. Dengan demikian dapat 

disimpulkan bahwa terdapat peningkatan rata-rata hasil belajar setelah diberi 

perlakuan dengan menerapkan media video pembelajaran molecular gastronomy 

teknik spherificaiton. 

 

Kata kunci : Molecular Gastronomy, Peningkatan Pengetahuan, Teknik 

Spherification, Video Pembelajaran. 
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Enhancing Knowledge of Molecular Gastronomy Spherification Technique 

through Educational Videos for 3rd Grade Students at SMK Negeri 60 Jakarta 

ANGGI RAHMINIA 

Supervisors: Dr. Rusilanti, M.Si., Dr. Annis Kandriasari, M.Pd 

ABSTRACT 

The purpose of this research is to analyze whether there is an increase in knowledge 

about molecular gastronomy using the spherification technique through video 

learning media among 35 3rd students at SMK Negeri 60 Jakarta. This study 

employs a quantitative approach with a pre-experimental design, specifically a one-

group pre-test post-test design. Data collection was conducted using a 

questionnaire in the form of a test consisting of 15 multiple-choice questions. Data 

were analyzed using a paired sample t-test, followed by an N-gain test to determine 

the extent of the increase in students' knowledge. The level of knowledge in the good 

category increased to 16 students or 45%, whereas previously, there were no 

students in the good category in the pre-test. In the sufficient knowledge category, 

there was a decrease from 21 students or 60% to 18 students or 51%. The number 

of students with poor knowledge also decreased to only 1 student or 3%, compared 

to 14 students or 40% with poor knowledge in the pre-test. The types of 

spherification techniques were still found to be difficult for students to understand. 

The t-test results at a 0.05 significance level (one-tailed) with 34 degrees of freedom 

showed that tcalculated (10.815) > tcritical (1.690) and P (0.000) < 0.05. The N-gain 

test results also showed an average increase in students' knowledge after the 

intervention, with an N-gain value of 0.51 or 51%, indicating an average increase, 

with a mean difference of 15.89 between the pre-test and post-test scores. 

Therefore, it can be concluded that there is an average improvement in learning 

outcomes after applying the video learning media on molecular gastronomy using 

the spherification technique. 

Keywords: Educational Video, Knowledge Improvement, Molecular Gastronomy, 

Spherification Technique. 

  



 

viii 

 

DAFTAR ISI 

 

HALAMAN PENGESAHAN UJIAN SKRIPSI .................................................. i 

HALAMAN PENGESAHAN SKRIPSI .............................................................. ii 

LEMBAR PERNYATAAN .................................................................................. iii 

LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI ............................. iv 

KATA PENGANTAR ............................................................................................ v 

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

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

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

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

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

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

BAB I PENDAHULUAN ...................................................................................... 1 

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

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

1.3. Pembatasan Masalah ................................................................................. 5 

1.4. Perumusan Masalah .................................................................................. 5 

1.5. Tujuan Penelitian ...................................................................................... 5 

1.6. Manfaat Penelitian .................................................................................... 6 

BAB II KAJIAN PUSTAKA ................................................................................ 7 

2.1. Landasan Teori .......................................................................................... 7 

2.1.1. Pengetahuan .................................................................................. 7 

2.1.2. Media Video Pembelajaran ......................................................... 14 

2.1.3. Media Video Pembelajaran Molecular Gastronomy Teknik 

Spherification .............................................................................. 15 

2.2. Penelitian yang Relevan .......................................................................... 23 

2.3. Kerangka Pemikiran................................................................................ 26 

2.4. Hipotesis Penelitian ................................................................................ 27 

BAB III METODOLOGI PENELITIAN ......................................................... 28 

3.1 Tempat, Waktu, dan Subjek Penelitian ................................................... 28 

3.2 Populasi dan Sampel Penelitian .............................................................. 28 

3.2.1 Populasi ....................................................................................... 28 

3.2.2 Sampel ......................................................................................... 28 



 

ix 

 

3.3 Definisi Operasional ............................................................................... 29 

3.4 Metode, Rancangan dan Prosedur Penelitian .......................................... 29 

3.4.1. Metode Penelitian........................................................................ 29 

3.4.2. Rancangan Penelitian .................................................................. 30 

3.4.3. Prosedur Penelitian...................................................................... 31 

3.5 Instrumen Penelitian ............................................................................... 31 

3.6 Teknik Pengumpulan Data ...................................................................... 33 

3.6.1 Pra-Eksperimen ........................................................................... 33 

3.6.2 Eksperimen .................................................................................. 36 

3.6.3 Post-Eksperimen ......................................................................... 36 

3.7 Teknik Analisis Data ............................................................................... 37 

3.7.1. Statistik Deskriptif ...................................................................... 37 

3.7.2. Statistik Inferensial...................................................................... 37 

3.8 Hipotesis Statistik ................................................................................... 39 

BAB IV HASIL PENELITIAN DAN PEMBAHASAN ................................... 41 

4.1. Deskripsi Data ......................................................................................... 41 

4.1.1. Kompetensi Dasar dan Kesesuaian Materi Pokok Media Ajar ... 41 

4.1.2. Karakteristik Responden ............................................................. 41 

4.1.3. Hasil Pre-test dan Post-test ......................................................... 42 

4.1.4. Tingkat Pengetahuan Siswa ........................................................ 43 

4.2. Pengujian Persyaratan Analisis ............................................................... 43 

4.2.1. Uji Persyaratan Instrumen ........................................................... 43 

4.2.2. Uji Persyaratan Analisis .............................................................. 45 

4.3. Pengujian Hipotesis ................................................................................ 46 

4.3.1. Uji Paired Sample t-test .............................................................. 46 

4.3.2. Uji N-gain ................................................................................... 46 

4.4. Pembahasan Hasil Penelitian .................................................................. 47 

4.5. Kelemahan Penelitian ............................................................................. 50 

BAB V KESIMPULAN DAN SARAN .............................................................. 51 

5.1. Kesimpulan ............................................................................................. 51 

5.2. Saran  ..................................................................................................... 52 

DAFTAR PUSTAKA........................................................................................... 53 

LAMPIRAN ......................................................................................................... 57 

RIWAYAT HIDUP ............................................................................................... 83 



 

x 

 

  

DAFTAR TABEL 

 

No Judul Tabel Halaman 

2.1 Alat untuk membuat Mango Sphere 20 

2.2 Bahan untuk membuat Mango Sphere 21 

2.3 Penelitian yang Relevan 23 

3.1 Rancangan Penelitian 30 

3.2 Indikator Capaian Pembelajaran Media Pembelajaran Video 

Molecular Gastronomy Teknik Spherification 

32 

3.3 Kisi-Kisi Instrumen 33 

3.4 Level Kognitif Instrumen  33 

3.5 Batasan Ketentuan Nilai Koefisien Reliabilitas Instrumen 35 

3.6 Interpretasi Indeks Kesukaran Butir Soal 36 

3.7 Interpretasi N-Gain Score 39 

4.1 Distribusi Responden Berdasarkan Jenis Kelamin 41 

4.2 Distribusi Responden Berdasarkan Kelas 41 

4.3 Hasil Pre-test dan Post-test 41 

4.4 Tingkat Pengetahuan Siswa 42 

4.5 Hasil Uji Validitas Instrumen 43 

4.6 Hasil Interpretasi Indeks Kesukaran Butir Soal Instrumen 43 

4.7 Hasil Uji Normalitas 44 

4.8 Hasil Uji Paired Sample t-test 45 

4.9 Hasil Uji N-gain 46 

 

 

  



 

xi 

 

DAFTAR GAMBAR 

 

No Judul Gambar Halaman 

2.1 Enam Jenjang Berpikir pada Ranah Kognitif 8 

2.2 Sodium Alginat dan Kalsium Laktat 19 

2.3 Mango Sphere 20 

2.4 Proses Pembuatan Mango Sphere 22 

3.1 Prosedur Penelitian 31 

 

 

 

  



 

xii 

 

DAFTAR LAMPIRAN 

 

No Judul Lampiran Halaman 

1 Validitas, Reliabilitas, dan Kesukaran Butir Soal 57 

2 Surat Izin Pengambilan Data 58 

3 Surat Pernyataan Kesesuaian Materi 59 

4 Rencana Pelaksanaan Pembelajaran 60 

5 Hasil Pre-test 77 

6 Hasil Post-test 78 

7 Hasil Paired Sample t-test 79 

8 Hasil Uji N-Gain 80 

9 Tabel Distribusi t  81 

10 Tautan Video Pembelajaran 82 

 

 

  


	20d5616526cafe93cfc4efe34066fb54b4c1225b006040948afa0e5c72cf9655.pdf
	716472826b8bbef6fb62d0000cda627fd27165503d45d4ae83734edbd8623102.pdf
	20d5616526cafe93cfc4efe34066fb54b4c1225b006040948afa0e5c72cf9655.pdf

