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Giovanni Hartanto, NRP 6103017044. Analisis Persepsi dan Kesukaan
Masyarakat Terhadap Cookies Diperkaya Tepung Bekatul
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2. Erni Setijawaty, S.TP., MM.

ABSTRAK

Serat pangan merupakan karbohidrat kompleks yang tidak dapat
terhidrolisis oleh enzim pencernaan. Tingkat konsumsi serat pangan di
Indonesia relatif rendah dengan rata-rata konsumsi serat pangan sebesar
10,5gr/hari. Bekatul merupakan salah satu sumber serat pangan yang
memiliki nilai gizi tinggi. Masyarakat memiliki bermacam-macam
persepsi mengenai produk olahan bekatul, baik yang bersifat positif
maupun negatif. Tepung bekatul dapat digunakan pada cookies yang
masih mengandung sedikit serat pangan. Penggunaan tepung bekatul pada
produk cookies dapat mempengaruhi organoleptik cookies. Penelitian ini
ditujukan untuk mengetahui persepsi (pengetahuan dan motivasi)
masyarakat serta mengetahui tingkat kesukaan masyarakat Probolinggo,
Situbondo dan Surabaya terhadap produk cookies bekatul. Rancangan
penelitian yang digunakan adalah metode survei menggunakan kuisioner
dengan 25 pertanyaan yang disebarkan secara online melalui google form.
Cookies bekatul dengan substitusi 20% b/b terigu akan dilakukan
pengujian organoleptik yang meliputi kesukaan rasa, tekstur, dan warna.
Pengolahan data dilakukan dengan cara statistik deskriptif. Jumlah
responden yang didapat sebanyak 183 orang, kemudian diseleksi menjadi
172 orang dengan jumlah panelis sebanyak 120 orang. Hasil penelitian
survei menunjukkan bahwa sebagian besar responden menyatakan bahwa
rasa merupakan atribut cookies yang paling penting (91,3%), dimana
responden menyukai sweet cookies (92,44%). Sebagian besar responden
belum pernah mengkonsumsi produk bekatul (72,67%) dan belum
memenuhi kebutuhan serat pangan harian (71,51%), akan tetapi
responden memiliki sikap positif terhadap cookies bekatul (89,53%) serta
mengetahui manfaat bekatul dan serat pangan bagi kesehatan.
Berdasarkan uji sensori panelis menyukai rasa (71,67%), warna (84,17%),
dan tekstur (91,67%) cookies bekatul.

Kata Kunci: bekatul, cookies, serat pangan, persepsi, tingkat kesukaan



Giovanni Hartanto, NRP 6103017044. Analysis of Public Perceptions
and Preference of Cookies Enriched with Rice Bran Flour.

Advisory Committee:

1. Dr. rer. nat Ignasius Radix A. P. Jati, S. TP., MP

2. Erni Setijawaty, S.TP., MM.

ABSTRACT

Dietary fiber is a complex carbohydrate that cannot be hydrolyzed by
digestive enzymes. The level of food fiber consumption in Indonesia is
relatively low with an average consumption of 10.5gr / day of dietary
fiber. Rice bran is a source of food fiber which has high nutritional value.
The public has various perceptions about processed bran products, both
positive and negative. Rice bran flour can be used in cookies that still
contain a little dietary fiber. The use of rice bran flour in cookies products
can affect the organoleptic of cookies. This study aims to determine the
perceptions (knowledge and motivation) of the community as well as to
determine the level of preference of the people who live in Probolinggo,
Situbondo and Surabaya towards rice bran cookies. The research design
used was a survey method using a questionnaire with 25 questions
distributed online via google form. The rice bran cookies with a
substitution of 20% w / w of flour will be subjected to organoleptic
testing which includes taste, texture, and color preferences. Data
processing was done by means of descriptive statistics. The number of
respondents obtained was 183 people, then selected into 172 people with
120 panelists. The survey results showed that most respondents stated that
taste was the most important attribute of cookies (91.3%), where
respondents liked sweet cookies (92.44%). Most of the respondents have
never consumed bran products (72.67%) and have not fulfilled their daily
dietary fiber needs (71.51%), however respondents have a positive
attitude towards rice bran cookies (89.53%) and know the benefits of bran
and food fiber. for health. Based on the sensory test, panelists liked the
taste (71.67%), color (84.17%), and texture (91.67%) of the rice bran
cookies.

Keywords: rice bran, cookies, dietary fiber, Perception, level of
preferences
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