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DAYA TERIMA KONSUMEN TERHADAP SUS KERING 

SUBSTITUSI TEPUNG KETAN PUTIH “SUSMILIN” DENGAN 

PERSENTASE YANG BERBEDA 

Nevia Rahmadani Arsita 

Pembimbing : Dra. Mutiara Dahlia, M.Kes dan Dra. Sachriani, M.Kes 

ABSTRAK 

Penelitian ini bertujuan untuk mengetahui daya terima konsumen terhadap sus 

kering dengan substitusi tepung ketan putih sebesar 10%, 20%, dan 30%. Penelitian 

dilaksanakan menggunakan metode survei dengan uji hedonik terhadap 100 panelis 

konsumen dari masyarakat umum di wilayah Jakarta Timur. Penilaian dilakukan 

menggunakan skala hedonik lima poin terhadap aspek warna, bentuk, rasa, aroma, 

dan tekstur. Data dianalisis secara deskriptif dengan menghitung nilai rata-rata, 

modus, dan median. Hasil penelitian menunjukkan bahwa sus kering dengan 

substitusi tepung ketan putih 10% memperoleh nilai rata-rata daya terima 

keseluruhan tertinggi sebesar 4,27 dengan kategori suka, diikuti substitusi 20% 

sebesar 4,18 dengan kategori suka, sedangkan substitusi 30% memperoleh nilai 

rata-rata terendah sebesar 3,81 dengan kategori agak suka mendekati suka. Hasil 

tersebut menunjukkan adanya kecenderungan bahwa peningkatan persentase 

substitusi tepung ketan putih menyebabkan penurunan daya terima konsumen pada 

sebagian besar karakteristik organoleptik. Berdasarkan hasil penelitian, sus kering 

dengan substitusi tepung ketan putih sebesar 10% merupakan formulasi yang paling 

disukai konsumen. 

Kata Kunci : Sus Kering, Tepung Ketan Putih, Daya Terima Konsumen 
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CONSUMER ACCEPTANCE OF  DRY CHOUX PASTRY 

SUBSTITUTED WITH WHITE GLUTINOUS RICE FLOUR 

“SUSMILIN” AT DIFFERENT SUBSTITUTION LEVELS 

Nevia Rahmadani Arsita 

Supervisors : Dra. Mutiara Dahlia, M.Kes. and Dra. Sachriani, M.Kes. 

ABSTRACT 

This study aims to determine consumer acceptance of dry choux pastry made with 

10%, 20%, and 30% white glutinous rice flour substitutions. The study was 

conducted using a survey method with a hedonic test involving 100 consumer 

panelists from the general public in the East Jakarta area. Evaluations were 

performed using a five-point hedonic scale covering color, shape, taste, aroma, and 

texture. The data were analyzed descriptively by calculating the mean, mode, and 

median. The results showed that dried sus with a 10% white glutinous rice flour 

substitution achieved the highest overall acceptability mean score of 4.27, 

categorized as “like,” followed by the 20% substitution at 4.18, also categorized as 

“like,” while the 30% substitution received the lowest mean score of 3.81, 

categorized as “somewhat like, approaching like.” These results indicate a trend 

that an increase in the percentage of white glutinous rice flour substitution leads to 

a decrease in consumer acceptability for most organoleptic characteristics. Based 

on the research results, dry choux pastry with a 10% white glutinous rice flour 

substitution is the formulation most preferred by consumers. 

Keywords: Dry Choux Pastry, White Glutinous Rice Flour, Consumer Acceptance. 

 

 

 

 

 

 

 

 

 

 

 

 



 

viii 

 

DAFTAR ISI 

 
LEMBAR PERSETUJUAN PEMBIMBING ...................................................... i 

LEMBAR PENGESAHAN .................................................................................. ii 

SURAT PERNYATAAN KEASLIAN KARYA ................................................ iii 

LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI KARYA ILMIAH 

UNTUK KEPENTINGAN AKADEMIK ........................................................... iv 

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

ABSTRAK .......................................................................................................... viii 

ABSTRACT ........................................................................................................ viii 

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

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

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

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

 

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

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

1.2. Fokus Penelitian ........................................................................................... 3 

1.3. Rumusan Masalah ........................................................................................ 3 

1.4. Tujuan Penelitian ......................................................................................... 4 

1.5. Manfaat Penelitian ....................................................................................... 4 

 

BAB II KAJIAN PUSTAKA ................................................................................ 5 

2.1. Landasan Teori ............................................................................................. 5 

2.1.1. Daya Terima Konsumen ....................................................................... 5 

2.1.2. Sus Kering Substitusi Tepung Ketan Putih ........................................... 9 

2.1.3. Bahan Pembuatan Sus Kering Substitusi Tepung Ketan Putih ........... 10 

2.1.4. Proses Pembuatan Sus Kering Substitusi Tepung Ketan Putih ........... 14 

2.2. Kerangka Pemikiran ................................................................................... 16 

 

BAB III METODOLOGI PENELITIAN ......................................................... 19 

3.1. Tempat dan Waktu Penelitian .................................................................... 19 

3.2. Bahan dan Materi Penelitian ...................................................................... 19 

3.3. Metode Penelitian....................................................................................... 22 

3.3.1. Instrumen Penelitian............................................................................ 22 



 

ix 

 

3.4. Rancangan Penelitian ................................................................................. 24 

3.5. Teknik Pengumpulan Data ......................................................................... 24 

3.6. Teknik Analisis Data .................................................................................. 25 

 

BAB IV HASIL PENELITIAN DAN PEMBAHASAN ................................... 27 

4.1. Hasil Penelitian .......................................................................................... 27 

4.1.1. Deskripsi Panelis Konsumen............................................................... 27 

4.1.2. Hasil Keseluruhan Uji Daya Terima Konsumen ................................. 28 

4.2. Rekapitulasi Data Daya Terima Konsumen ............................................... 39 

4.3. Pembahasan ................................................................................................ 40 

 

BAB V KESIMPULAN DAN SARAN .............................................................. 45 

5.1. Kesimpulan ................................................................................................ 45 

5.2. Saran ........................................................................................................... 45 

 

DAFTAR PUSTAKA .......................................................................................... 46 

LAMPIRAN ......................................................................................................... 49 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

x 

 

DAFTAR TABEL 

 

Nomor Judul Tabel Halaman 

2.1 Skala Hedonik 6 

3.1 Formulasi Produk Kontrol 19 

3.2 Formulasi Produk Substitusi 10% 19 

3.3 Formulasi Produk Substitusi 20% 20 

3.4 Formulasi Produk Substitusi 30% 20 

3.5 Alat Pengolahan 20 

3.6 Instrumen Penilaian 22 

3.7 Rancangan Penelitian Daya Terima Konsumen 23 

4.1 Data Usia Panelis 26 

4.2 Hasil Uji Hedonik Aspek Warna 27 

4.3 Hasil Uji Hedonik Aspek Bentuk 28 

4.4 Hasil Uji Hedonik Aspek Rasa Gurih 30 

4.5 Hasil Uji Hedonik Aspek Rasa Tepung Ketan Putih 31 

4.6 Hasil Uji Hedonik Aspek Aroma Margarin 32 

4.7 Hasil Uji Hedonik Aspek Aroma Tepung Ketan Putih 33 

4.8 Hasil Uji Hedonik Aspek Tekstur (Kerenyahan) 34 

4.9 Hasil Uji Hedonik Aspek Tekstur (Rongga) 35 

4.10 Rekapitulasi Data Daya Terima Konsumen 36 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

xi 

 

DAFTAR GAMBAR 

 

Nomor Judul Gambar Halaman 

2.1 Sus Kering 9 

2.2 Tepung Terigu 10 

2.3 Tepung Ketan Putih 10 

2.4 Margarin 11 

2.5 Telur 11 

2.6 Baking Powder 12 

2.7 Garam 12 

2.8 Air Mineral 12 

2.9 Bagan Alir Pembuatan Sus Kering Substitusi Tepung 

Ketan Putih 

15 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

xii 

 

DAFTAR LAMPIRAN 

 

Nomor Judul Lampiran Halaman 

1 Instrumen Uji Daya Terima Konsumen 45 

2 Dokumentasi Pembuatan Produk 47 

3 Dokumentasi Uji Daya Terima Konsumen 48 

4 Hasil Perhitungan Uji Daya Terima Konsumen 51 

 

 

 

 

 

 

 

 

 

 

 

 


