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DAYA TERIMA KONSUMEN FUDGY BROWNIES SUBSTITUSI TEPUNG 

UMBI GARUT (Maranta arundinacea L.) 

DEVYZIL MAYSRINA RAHMA 

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

ABSTRAK 

Penelitian ini bertujuan untuk menganalisis daya terima konsumen terhadap produk 

fudgy brownies substitusi tepung umbi garut, meliputi aspek warna, aroma, rasa, 

dan tekstur. Penelitian dilaksanakan pada bulan Februari - Juli 2026 di 

Laboratorium Pastry dan Bakery, Gedung H, Program Studi Seni Kuliner dan 

Pengelolaan Jasa Makanan, Fakultas Teknik, Universitas Negeri Jakarta. Penelitian 

ini menggunakan metode survei dengan pengumpulan data melalui kuesioner untuk 

mengetahui daya terima konsumen terhadap fudgy brownies substitusi tepung umbi 

garut. Pengumpulan data dilakukan melalui uji organoleptik menggunakan uji 

hedonik dengan skala penilaian 1-5, yaitu 1 (sangat tidak suka), 2 (tidak suka), 3 

(agak suka), 4 (suka), dan 5 (sangat suka). Pengujian dilakukan dengan menyajikan 

tiga sampel fudgy brownies dengan substitusi tepung umbi garut sebesar 20%, 30%, 

dan 40% kepada 100 panelis konsumen berusia 17–54 tahun yang berasal dari 

wilayah Jakarta dan Cikarang. Teknik analisis data yang digunakan dalam 

penelitian ini adalah analisis deskriptif dengan menghitung nilai mean, median, dan 

modus untuk menggambarkan tingkat penerimaan konsumen terhadap setiap 

formulasi. Hasil penelitian menunjukkan bahwa formulasi substitusi tepung umbi 

garut sebesar 30% memperoleh nilai rata-rata tertinggi pada seluruh aspek 

penilaian, yaitu warna sebesar 4,52 (suka), aroma umbi garut sebesar 4,27 (suka), 

aroma cokelat sebesar 4,60 (suka), rasa umbi garut sebesar 4,30 (suka), rasa manis 

sebesar 4,49 (suka), tekstur permukaan (shiny crust) sebesar 4,46 (suka), dan tekstur 

bagian dalam sebesar 4,57 (suka). Berdasarkan hasil tersebut, formulasi fudgy 

brownies dengan substitusi tepung umbi garut sebesar 30% merupakan formulasi 

yang paling disukai konsumen sehingga berpotensi untuk dikembangkan lebih 

lanjut sebagai produk pangan berbasis bahan lokal. bghfhfjfjgjfkfkgkkkkkkkkkkkk 
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CONSUMER ACCEPTANCE OF FUDGY BROWNIES WITH ARROWROOT 

FLOUR (MARANTA ARUNDINACEA L.) SUBSTITUTION 

DEVYZIL MAYSRINA RAHMA 

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

ABSTRACT 

This study aims to analyze consumer acceptance of fudgy brownies substituted with 

arrowroot (Maranta arundinacea) flour, covering the aspects of color, aroma, taste, 

and texture. The research was conducted from February to July 2026 at the Pastry 

and Bakery Laboratory, Building H, Culinary Arts and Food Service Management 

Study Program, Faculty of Engineering, Universitas Negeri Jakarta. This study 

employed a survey method, with data collected through questionnaires to determine 

consumer acceptance of fudgy brownies substituted with arrowroot flour. Data 

collection was carried out through an organoleptic test using a hedonic scale test 

with a rating scale of 1-5, namely 1 (strongly dislike), 2 (dislike), 3 (slightly like), 4 

(like), and 5 (strongly like). The test was conducted by presenting three samples of 

fudgy brownies substituted with arrowroot flour at concentrations of 20%, 30%, 

and 40% to 100 consumer panelists aged 17-54 years from the Jakarta and 

Cikarang areas. The data analysis technique used in this study was descriptive 

analysis, calculating the mean, median, and mode to describe the level of consumer 

acceptance of each formulation. The results showed that the 30% arrowroot flour 

substitution formulation obtained the highest average scores across all assessed 

aspects, namely color at 4.52 (like), arrowroot aroma at 4.27 (like), chocolate 

aroma at 4.60 (like), arrowroot taste at 4.30 (like), sweetness at 4.49 (like), surface 

texture (shiny crust) at 4.46 (like), and internal texture at 4.57 (like). Based on these 

results, the fudgy brownies formulation with 30% arrowroot flour substitution was 

the most preferred formulation among consumers, indicating its potential for 

further development as a food product based on local ingredients.. 

 

Keywords : Consumer Acceptance, Fudgy Brownies, Arrowroot Flour. 

 

  



 

 

viii 

 

DAFTAR ISI 

LEMBAR PERSETUJUAN PEMBIMBING TUGAS AKHIR ......................... i 
LEMBAR PENGESAHAN TUGAS AKHIR ..................................................... ii 
LEMBAR PERNYATAAN KEASLIAN KARYA ............................................. iii 
LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI  KARYA ILMIAH 

UNTUK KEPENTINGAN AKADEMIS ............................................................ 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 ............................................................................................. 1 
1.2. Rumusan Masalah ........................................................................................ 3 
1.3. Tujuan Penelitian .......................................................................................... 3 
1.4. Manfaat Penelitian ....................................................................................... 3 

 

BAB II  KAJIAN PUSTAKA ............................................................................... 4 
2.1. Landasan Teori ............................................................................................. 4 

2.1.1 Daya Terima Konsumen ......................................................................... 4 
2.1.2 Panelis .................................................................................................... 7 
2.1.3 Fudgy Brownies Substitusi Tepung Umbi Garut .................................... 9 
2.1.4 Bahan Pembuatan Fudgy Brownies Substitusi Tepung Umbi Garut ..... 11 
2.1.5 Proses Pembuatan Fudgy Brownies Substitusi Tepung Umbi Garut ... 18 

2.2. Kerangka Pemikiran ................................................................................... 23 

 

BAB III METODOLOGI PENELITIAN ......................................................... 25 
3.1. Tempat dan Waktu Penelitian ..................................................................... 25 
3.2. Bahan dan Materi Penelitian ...................................................................... 25 

3.2.1 Alat dan Bahan yang Digunakan Pada Pembuatan Fudgy Brownies 

Substitusi Tepung Umbi Garut ...................................................................... 26 
3.2.1.1 Alat ................................................................................................ 26 
3.2.1.2 Bahan ............................................................................................ 29 

3.3. Metode Penelitian ....................................................................................... 29 
3.3.1 Instrumen Penelitian............................................................................. 30 

3.4. Rancangan Penelitian ................................................................................. 32 
3.5. Teknik Pengumpulan Data ......................................................................... 32 
3.6. Teknik Analisis Data .................................................................................. 34 

 

BAB IV HASIL PENELITIAN DAN PEMBAHASAN ................................... 36 
4.1. Hasil Penelitian .......................................................................................... 36 



 

 

ix 

 

4.1.1 Hasil Penilaian Aspek Warna ............................................................... 37 
4.1.2 Hasil Penilaian Aspek Aroma Umbi Garut .......................................... 38 
4.1.3 Hasil Penilaian Aspek Aroma Cokelat ................................................. 39 
4.1.4 Hasil Penilaian Aspek Rasa Umbi Garut ............................................. 41 
4.1.5 Hasil Penilaian Aspek Rasa Manis ....................................................... 42 
4.1.6 Hasil Penilaian Aspek Tekstur Permukaan (Shiny Crust) .................... 43 
4.1.7 Hasil Penilaian Aspek Tekstur Dalam .................................................. 44 

4.2. Rekapitulasi Data Daya Terima Konsumen ............................................... 46 
4.3. Pembahasan ................................................................................................ 46 

 

BAB V KESIMPULAN DAN SARAN .............................................................. 50 
5.1. Kesimpulan ................................................................................................ 50 
5.2. Saran ........................................................................................................... 51 

 

DAFTAR PUSTAKA........................................................................................... 52 
DAFTAR LAMPIRAN ....................................................................................... 55 
 

 

 

 

  



 

 

x 

 

DAFTAR TABEL 

Nomor Judul Tabel Halaman 

   

   

2.1 Contoh Skala Hedonik 5 

2.2 
Formula Fudgy Brownies Substitusi Tepung Umbi 

Garut 
18 

3.1 Alat Persiapan Fudgy Brownies 26 

3.2 Alat Pengolahan Fudgy Brownies 28 

3.3 Bahan Pembuatan Fudgy Brownies 29 

3.4 
Instrumen Penilaian Fudgy Brownies Substitusi 

Tepung Umbi Garut 
31 

3.5 
Rancangan Penelitian Terhadap Daya Terima 

Konsumen 
32 

4.1 Data Usia Panelis 36 

4.2 Hasil Penilaian Aspek Warna 37 

4.3 Hasil Penilaian Aspek Arona Umbi Garut 38 

4.4 Hasil Penilaian Aspek Aroma Cokelat 40 

4.5 Hasil Penilaian Aspek Rasa Umbi Garut 41 

4.6 Hasil Penilaian Aspek Rasa Manis 42 

4.7 
Hasil Penilaian Aspek Tekstur Permukaan (Shiny 

Crust) 
43 

4.8 Hasil Penilaian Aspek Tekstur Dalam 45 

4.9 Hasil Uji Daya Terima Keseluruhan Aspek 46 

   

 

  



 

 

xi 

 

DAFTAR GAMBAR 

Nomor Judul Gambar Halaman 

   

   

2.1 Tepung Terigu 11 

2.2 Tepung Umbi Garut 12 

2.3 Dark Chocolate 13 

2.4 Telur 13 

2.5 Gula Kastor 14 

2.6 Mentega 15 

2.7 Minyak 15 

2.8 Brown Sugar 16 

2.9 Cocoa Powder 16 

2.10 Susu Bubuk 17 

2.11 Garam 17 

2.12 Kopi Bubuk 18 

2. 13 Penimbangan Bahan 19 

2.14 Pencampuran Bahan 20 

2.15 Pencetakan Adonan 20 

2.16 Pemanggangan Adonan 21 

2.17 Pendinginan 21 

2.18 
Bagan Alir Pembuatan Fudgy Brownies Substitusi 

Tepung Umbi Garut 
22 

3.1 Scale 26 

3.2 Bowl  26 

3.3 Glass Bowl 27 

3.4 Spoon  27 

3.5 Knife 27 

3.6 Cutting Board 27 

3.7 Strainer 27 

3.8 Sauce Pan 28 

3.9 Hand Mixer 28 

3.10 Rubber Spatula 28 

3.11 Loyang 28 

3.12 Baking Tray 28 

3.13 Oven  29 

3.14 
Rancangan Pengumpulan Data Daya Terima 

Konsumen 
34 

 

  



 

 

xii 

 

DAFTAR LAMPIRAN 

Nomor Judul Lampiran Halaman 

   

   

1 Instrumen Penilaian Uji Daya Terima Konsumen 55 

2 Lembar Konsultasi Bimbingan Skripsi 57 

3 Pengambilan Data Uji Hedonik Panelis Konsumen 57 

4 Hasil Perhitungan Data Uji Hedonik 60 

5 Barcode Data Uji Daya Terima Konsumen 80 

 

 


