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ABSTRAK

Rice paper merupakan pembungkus makanan atau wrapper yang terbuat
dari beras dan berfungsi untuk membungkus dan menggulung makanan
seperti salad berisi kombinasi antara sayuran dan daging atau berbagai buah
segar. Saat ini telah banyak beredar produk rice paper komersial yang dijual
di supermarket, serta banyak home industry menjual produk salad yang
menggunakan rice paper sebagai wrapper dengan berbagai isian. Akan
tetapi, kebanyakan masyarakat Indonesia belum mengenal rice paper
sehingga tidak mengerti bagaimana proses pembuatan rice paper. Terdapat
berbagai persepsi di masyarakat terhadap produk rice paper. Persepsi akan
menentukan motivasi untuk membeli atau mengonsumsi dan penerimaan
terhadap suatu produk. Penerimaan konsume terhadap rice paper dapat
mempengaruhi produksi dan pengembangan produk rice paper di Indonesia.
Tujuan penelitian ini adalah untuk menganalisis persepsi dan tingkat
kesukaan masyarakat terhadap rice paper berbahan tepung beras mentik
wangi dan beras ketan. Penelitian dirancang dengan metode survei
menggunakan kuesioner yang disebarkan dalam bentuk google form dan uji
organoleptik dengan uji tingkat kesukaan (uji hedonik). Jumlah responden
yang digunakan sebanyak 137 orang kemudian diseleksi menjadi 125 orang
dan jumlah panelis yang tertarik untuk mencoba rice paper berbahan tepung
beras mentik wangi dan beras ketan sebanyak 102 panelis. Data yang
diperoleh kemudian diolah dan disusun dalam bentuk grafik deskriptif.
Berdasarkan hasil survei, sebagian besar responden memiliki persepsi dan
pengetahuan yang baik terhadap produk rice paper, sehingga responden
tertarik untuk mencoba rice paper berbahan tepung beras mentik wangi dan
beras ketan. Berdasarkan hasil uji organoleptik terhadap rice paper tepung
beras mentik wangi dan beras ketan, diperoleh rata-rata tingkat kesukaan
panelis terhadap warna: 2,55 (suka-agak suka); kemudahan digulung: 1,69
(sangat suka-suka); dan kemudahan sobek: 1,91 (sangat suka-suka).

Kata kunci: rice paper, beras mentik wangi, beras ketan, survei, persepsi



Merry Livia Cahya Susanto, NRP 6103017070. Analysis on Consumer
Perception and Preferences of Rice Paper Made of Mentik Wangi Rice
and Glutinous Rice Flour
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ABSTRACT

Rice paper is a food wrapper that are made from rice and used to wrap
and roll many foods. Rice paper can be used to wrap and roll foods such as
salads that contain a combination of vegetables and meat or various kinds of
fresh fruit. Currently, there are many commercial rice paper products that are
sold in supermarkets and also many home industries produce salad products
that use rice paper as a wrapper. However, most Indonesians are not familiar
with rice paper so they don’t understand the process of making rice paper.
Besides that, there are also perceptions in the community about rice paper.
Perception will determine the motivation to buy or consume and acceptance
of the product. The consumer's acceptance of rice paper can affect the
production and development of rice paper products in Indonesia. Thus, the
aim of this research is to analyze the perception and acceptance of rice paper
made from mentik wangi rice flour and glutinous rice flour. The research is
designed with a survey method using a questionnaire distributed in google
forms and an organoleptic test with a preference test (hedonic test). The
number of respondents was 137 people then selected to become 125 people
and the number of panelists as many as 102 who were interested in consuming
rice paper made from mentik wangi rice flour and glutinous rice flour. The
data will be analyzed in the form of descriptive graphs. Based on the survey
results, most respondents have good perceptions and knowledge of rice paper
products, so respondents are interested in trying rice paper made from mentik
wangi rice flour and glutinous rice flour. Based on the results of the
organoleptic test on rice paper made from mentik wangi rice flour and
glutinous rice flour, the average of preference to color was: 2,55; rollability:
1,69; and tearability: 1,91.

Keywords: rice paper, mentik wangi rice, glutinous rice, survey, perception
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