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PENGEMBANGAN VIDEO TUTORIAL MEMBUAT DAN MENGHIAS 

COOKIES DENGAN ROYAL ICING UNTUK SISWA SLB 

 

ALIFIA AZ’ZAHRA 

Pembimbing : Dr. Rusilanti, M.Si dan Dr. Cucu Cahyana, S.Pd., M.Sc. 

ABSTRAK 

Penelitian ini bertujuan untuk mengembangkan media pembelajaran berupa video 

tutorial menghias cookies dengan royal icing untuk siswa Sekolah Luar Biasa 

(SLB). Penelitian menggunakan metode Research and Development (R&D) dengan 

model pengembangan ADDIE yang meliputi tahap analisis, desain, pengembangan, 

implementasi, dan evaluasi. Penelitian dilaksanakan di Laboratorium Pastry dan 

Bakery Program Studi Pendidikan Tata Boga Universitas Negeri Jakarta serta di 

SLB Santi Rama, yang berlangsung dari bulan Desember 2025 hingga Juli 2026. 

Validasi kelayakan produk dilakukan oleh ahli materi, ahli media, dan ahli bahasa, 

sedangkan uji coba keterterapan dilakukan melalui uji perorangan (one to one), 

kelompok terbatas (small group), dan uji lapangan kepada siswa SLB. Hasil 

penelitian menunjukkan bahwa video tutorial yang dikembangkan memperoleh 

persentase kelayakan dari ahli materi sebesar 93,3% (kategori sangat memadai), 

ahli media sebesar 80% (kategori memadai), dan ahli bahasa sebesar 88% (kategori 

memadai). Hasil uji coba kepada siswa menunjukkan persentase kelayakan sebesar 

67,5% pada uji perorangan, 87,4% pada uji kelompok terbatas, dan 90,6% pada uji 

lapangan dengan kategori sangat memadai. Keseluruhan hasil penilaian 

menunjukkan bahwa video tutorial yang dikembangkan layak dan efektif digunakan 

sebagai media pembelajaran dalam meningkatkan pemahaman serta keterampilan 

siswa mengenai teknik menghias cookies menggunakan royal icing. Dengan 

demikian, video tutorial yang dikembangkan dapat digunakan sebagai media 

pembelajaran pendukung mata pelajaran Keterampilan Tata Boga di SLB. 
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DEVELOPMENT OF A VIDEO TUTORIAL ON MAKING AND 

DECORATING COOKIES WITH ROYAL ICING FOR STUDENTS OF 

SLB 

 

ALIFIA AZ’ZAHRA 

Advisors : Dr. Rusilanti, M.Si dan Dr. Cucu Cahyana, S.Pd., M.Sc. 

ABSTRACT 

This research aims to develop a learning media in the form of a video tutorial on 

decorating cookies with royal icing for students of Special Needs Schools (SLB). 

The study applies the Research and Development (R&D) method using the ADDIE 

development model, which consists of five stages: analysis, design, development, 

implementation, and evaluation. The research was conducted at the Pastry and 

Bakery Laboratory of the Culinary Education Study Program, Universitas Negeri 

Jakarta, and at SLB Santi Rama, from December 2025 to July 2026. Product 

feasibility validation was carried out by subject matter experts, media experts, and 

language experts, while applicability testing was administered through one-to-one 

trials, small group trials, and field trials involving SLB students. The results show 

that the developed video tutorial obtained a feasibility percentage of 93.3% from 

subject matter experts (very appropriate category), 80% from media experts 

(appropriate category), and 88% from language experts (appropriate category). 

Trials with students yielded feasibility percentages of 67.5% in one-to-one trials, 

87.4% in small group trials, and 90.6% in field trials, which falls into the very 

appropriate category. Overall assessment results indicate that the developed video 

tutorial is feasible and effective as a learning media for improving students’ 

understanding and skills in cookie decorating techniques using royal icing. 

Accordingly, this video tutorial can be used as a supporting learning media for the 

Culinary Skills subject at SLB. 



 

viii 
 

Keywords: Development of an Instructional Video on Decorating Cookies with 

Royal Icing for SLB Students 

 
 

DAFTAR ISI 

LEMBAR PERSETUJUAN PEMBIMBING TUGAS AKHIR ......................i 

LEMBAR PENGESAHAN TUGAS AKHIR ................................................. ii 

SURAT 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 GAMBAR ........................................................................................ xi 

DAFTAR TABEL............................................................................................xii 

DAFTAR LAMPIRAN..................................................................................xiii 

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

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

1.2 Identifikasi Masalah .......................................................................... 4 

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

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

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

1.6 Manfaat Penelitian ............................................................................ 5 

BAB II TINJAUAN PUSTAKA ....................................................................... 7 

2.1 Konsep Pengembangan Produk......................................................... 7 

2.1.1 Pengembangan Media Pembelajaran ................................. 7 

2.1.2 Model Pengembangan ........................................................ 8 

2.2 Konsep Produk Yang Dikembangkan..............................................20 

2.3 Kerangka Teori.................................................................................23 

2.3.1 Media Pembelajaran..........................................................23 

2.3.2 Media Video Pembelajaran...............................................28 



 

ix 
 

2.3.3 Video Toturial...................................................................30 

2.3.4 Cookies dengan Hiasan Royal Icing.................................30 

2.4 Rancangan Produk..............................................................................51 

BAB III METODE PENELITIAN .................................................................. 53 

3.1 Tempat dan Waktu Penelitian ........................................................... 53 

3.2 Metode Pengembangan Produk......................................................... 53 

3.2.1 Tujuan Pengembangan Produk .......................................... 53 

3.2.2 Metode Pengembangan Produk.......................................... 53 

3.2.3 Sasaran Produk ................................................................... 53 

3.2.4 Instrumen............................................................................ 53 

3.2.5 Validasi Instrumen..............................................................65 

3.3 Data Pengembangan Produk ............................................................. 65 

3.4 Model Prosedur Pengembangan ........................................................ 65 

3.4.1 Analyze .............................................................................. 66 

3.4.2 Design ................................................................................ 66 

3.4.3 Development ...................................................................... 66 

3.4.4 Impementation.................................................................... 67 

3.4.5 Evaluation .......................................................................... 68 

3.5 Teknik Pengumpulan Data ................................................................ 68 

3.6 Teknik Analisis Data ......................................................................... 68 

BAB IV PENELITIAN DAN PEMBAHASAN .............................................. 70 

4.1 Hasil Pengembangan Produk ............................................................. 70 

4.1.1 Lokasi Penelitian .............................................................. 70 

4.1.2 Proses Pengembangan Produk .......................................... 70 

4.2 Kelayakan Produk...............................................................................95 

4.2.1 Uji Coba Pengembangan...................................................95 

4.2.2 Uji Coba One to One.........................................................95 

4.2.3 Uji Coba Small Group.......................................................96 

4.2.4 Uji Field Test.....................................................................97 

4.3 Pembahasan.........................................................................................98 

4.3.1 Faktor Pendukung............................................................100 

4.3.2 Faktor Hambatan..............................................................101 



 

x 
 

4.3.3 Kekuatan Media Pembelajaran.........................................101 

4.3.4 Kelemahan Media Pembelajaran......................................101 

BAB V KESIMPULAN DAN SARAN............................................................102 

5.1 Kesimpulan........................................................................................102 

5.2 Implikasi..........................................................................................103 

5.3 Saran................................................................................................103 

Daftar Pustaka................................................................................................105 

LAMPIRAN....................................................................................................108 

DAFTAR RIWAYAT HIDUP.......................................................................200 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

xi 
 

 
 
 
 
 
 

DAFTAR GAMBAR 

 

Gambar 2.1 Alur Kerja Model Hannafin dan Peck.................................................9 

Gambar 2.2 Urutan Pengembangan  Borg and Gall..............................................10 

Gambar 2.3 Skema Produksi Multimedia DDD-E.................................................11 

Gambar 2.4 Mekanisme Kerja Model Bergman dan Moore..................................12 

Gambar 2.5 Struktur Sistem Model Dick and Carey..............................................14 

Gambar 2.6 Siklus Produksi Menggunakan Kerangka ADDIE.............................17 

Gambar 2.7 Alur Sistematis Model Isman.............................................................18 

Gambar 2.8 Tampilan Produk Cookies...................................................................31 

Gambar 2.9 Contoh Drop Cookies.........................................................................32 

Gambar 2.10 Contoh Rolled Cookies.....................................................................32 

Gambar 2.11 Molded Cookies................................................................................33 

Gambar 2.12 Pressed Cookies................................................................................33 

Gambar 2.13 Bar Cookies......................................................................................34 

Gambar 2.14 Non-Bake Cookies...........................................................................34 

Gambar 2.15 Royal Icing.......................................................................................42 

Gambar 2.16 Menghias Cookies dengan Royal Icing............................................47 

Gambar 2.17 Siklus Pancangan Produk Menggunakan ADDIE............................52 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

xii 
 

 
 
 
 
 
 

DAFTAR TABEL  

Tabel 2.1 Alat Cookies...........................................................................................39 

Tabel 2.2 Bahan Royal Icing..................................................................................42 

Tabel 2.3 Alat Royal Icing.....................................................................................44 

Tabel 2.4 Alat Pada pembuatan Menghias Cookies dengan Royal Icing..............47 

Tabel 3.1 Pedoman Pemberian Skor......................................................................54 

Tabel 3.2 Blueprint Instrumen Validasi Ahli Media..............................................54 

Tabel 3.3 Lembar Evaluasi Ahli Media.................................................................55 

Tabel 3.4 Blueprint Instrumen Validasi Ahli Media.......................................,,,,,,,57 

Tabel 3.5 Lembar Evaluasi Ahli Materi.................................................................58 

Tabel 3.6 Blueprint Instrumen Validasi  Ahli Bahasa...........................................59 

Tabel 3.7 Lembar Evaluasi Ahli Bahasa................................................................60 

Tabel 3.8 Blueprint Penilaian Uji Perorangan dan Kelompok Terbatas................61 

Tabel 3.9 Lembar Respons Uji Perorangan dan Kelompok Terbatas....................62 

Tabel 3.10 Blueprint Instrumen Uji Lapangan oleh Murid...................................63 

Tabel 3.11 Lembar Respons Uji Lapangan oleh Murid.........................................64 

Tabel 3.12 Pedoman Interpretasi Tingkat Kelayakan............................................69 

Tabel 4.1 Catatan dan Rekomendasi Validator Materi..........................................80 

Tablel 4.2 Rekap Perubahan Berdasarkan Telaah Materi......................................81 

Tabel 4.3 Rekapitulasi Penilaian Validator Materi................................................81 

Tabel 4.4 Catatan dan Rekomendasi Validator Media..........................................82 

Tabel 4.5 Rekap Perbaikan Produk Audio visual..................................................83 

Tabel 4.6 Rekapitulasi Skor Validator Media........................................................83 

Tabel 4.7 Catatan dan Rekomendasi Validator Bahasa.........................................86 

Tabel 4.8 Rekapitulasi Penilaian Validator Kebahasaan.......................................86 

Tabel 4.9 Tanggapan dan Rekomendasi Pengguna pada Evaluasi Individual.......88 

Tabel 4.10 Masukan Murid selama Evaluasi Kelompok Terbatas........................89 

Tabel 4.11 Perbandingan Tayangan Sebelum dan Sedudah Penyempurnaan.......90 



 

xiii 
 

Tabel 4.12 Catatan dan Rekomendasi Murid selama Evaluasi Lapangan.............92 

Tabel 4.13 Rekapitulasi Evaluasi Individual.........................................................95 

Tabel 4.14 Rekapitulasi Evaluasi Kelompok Terbatas..........................................96 

Tabel 4.15 Rekapitulasi Evaluasi Lapangan..........................................................98 

DAFTAR LAMPIRAN 

Lampiran   1 : Garis – garis Isi Media....................................................................109 

Lampiran   2 : Jabaran Materi................................................................................113 

Lampiran   3 : Story Board....................................................................................123 

Lampiran   4 : Surat Permohonan Uji Validasi Instrumen.....................................147 

Lampiran   5 : Surat Keterangan Validasi Instrumen.............................................148 

Lampiran   6 : Bukti Hasil Validasi Instrumen oleh Ahli Materi, Ahli Media, dan  

           Ahli Bahasa (Guru SLB dan Dosen UNJ)......................................149 

Lampiran   7 : Data Hasil Validasi oleh Ahli Materi, Ahli Media, Ahli Bahasa (Guru 

           SLB dan Dosen UNJ)....................................................................159 

Lampiran   8 : Bukti Hasil Uji Coba One to One oleh Peserta Didik......................160 

Lampiran   9 : Bukti Hasil Uji Coba Small Group oleh Peserta Didik...................169 

Lampiran 10 : Bukti Hasil Uji Coba Field Test oleh Peserta Didik.......................184 

Lampiran 11 : Data Hasil Uji Coba One to One, Small Group, dan Field Test  

           Peserta Didik.................................................................................196 

Lampiran 12 : Dokumentasi.................................................................................198 

Lampiran 13 : Daftar Riwayat Hidup....................................................................200 

 


