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PENGARUH LAMA WAKTU PEMASAKAN SAMBAL PINDANG
TONGKOL SUWIR TERHADAP KARAKTERISTIK SENSORI DAN
PENERIMAAN KONSUMEN

Shintia Indah Permata Sari

ABSTRAK
Sambal pindang tongkol suwir merupakan produk inovasi sambal lauk rumahan yang
sangat familiar di lidah masyarakat Indonesia. Penelitian ini bertujuan untuk melihat
pengaruh lamanya waktu pemasakan terhadap karakteristik sensori sambal pindang
tongkol suwir dan penerimaan konsumen. Perbedaan perlakuan yang diberikan antara
lain pemasakan selama 10 menit, 20 menit dan 40 menit. Untuk melihat penerimaan
konsumen dilakukan dengan uji hedonik sedangkan untuk melihat karakteristik
produk digunakan uji deskripsi dengan metode free choice profiling. Pengujian ini
menggunakan 30 orang panelis konsumen. Adapun atribut sensori yang dianalisis
antara lain warna, aroma, rasa dan after taste. Uji deskripsi dengan metode free
choice profiling dilakukan dalam dua sesi, sesi pertama panelis diminta untuk
memberikan deskripsi kesan atribut warna, aroma, rasa dan after taste. Sesi kedua
panelis diminta memberikan peringkat atau rating untuk kesan dominan yang muncul
dari masing-masing atribut pada sesi pertama. Hasil uji hedonik diperoleh bahwa
ketiga sampel disukai oleh panelis dan sampel tidak berbeda nyata. Hasil uji deskripsi
diperoleh karakteristik dominan untuk sampel pemasakan 10 menit adalah kecerahan,
after taste pedas dan after taste rempah, sampel denga perlakuan pemasakan 20 menit
memiliki karakteristik dominan aroma ikan, dan sampel dengan perlakuan pemasakan

40 menit memiliki karakteristik dominan aroma rempah dan rasa gurih.

Kata Kunci : Sambal pindang tongkol suwir, analisis sensori, uji hedonik, waktu

pemasakan, free choice profiling.
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THE COOKING TIME EFFECT OF SAMBAL PINDANG TONGKOL SUWIR
TO THE SENSORY CHARACTERISTICS AND CONSUMER ACCEPTANCE

Shintia Indah Permata Sari

ABSTRACT
Sambal pindang tongkol suwir is an innovative product of homemade chili sauce that
is familiar with Indonesian people. This study aims to examine the effect of cooking
time on the sensory characteristics and consumers acceptance. The different
treatments is cooking for 10 minutes, 20 minutes and 40 minutes. To determine
consumers acceptance, the hedonic test was used, while to determine the
characteristics of the product, descriptive test was used using the free choice
profiling method. This test uses 30 cunsumers panelist. The sensory attributes was
analyzed included color, odor, taste, and after taste. The descriptive test using free
choice profiling method was carried out in two sessions, the first session, the panelist
were asked to provide the description of the impression of color, odor, taste and after
taste the product. In the second session, panelist were asked to give rating for the
dominant impression that emerged from each attribute in the first session. The result
of the trial showed that the third samples was liked by the panelists, and all of the
samples was not significantly different. The result of the descriptive test, the dominant
characterictic of 10 minutes cooking treatment are brightness, spicy after taste, and
spice after taste. The 20 minutes cooking treatment has the dominant characteristic is
fish odor, and the 40 minutes cooking treatment has the dominant characteristics are

spice odor and savory taste.

Keyword : Sambal pindang tongkol suwir, sensory analysis, hedonic test, cooking

time, free choice profiling.
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