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REFORMULASI DAN PENENTUAN POSISI PRODUK SAUS 

SAMBAL PT XYZ 
 

Leonita Fany Tarukan 

 

 

ABSTRAK 

 

Saus cabai merupakan salah satu bahan penyedap masakan dan penambah 

rasa pada makanan. PT XYZ merupakan salah satu perusahaan industri sambal di 

Indonesia. Agar dapat bersaing dengan kompetitor PT XYZ bermaksud untuk 

meningkatkan penjualannya dengan strategi New Product Development (NPD). 

Kegiatan NPD berupa reformulasi terhadap produk existing. Penelitian ini 

bertujuan untuk mengetahui penerimaan dan posisi produk saus sambal yang 

dikembangkan lalu dibandingkan dengan saus sambal kompetitor, serta mengetahui 

perbedaan karakteristik masing-masing saus sambal. Sampel yang digunakan yaitu 

2 saus sambal kompetitor, salah satunya dijadikan benchmark, 1 saus sambal 

existing PT XYZ, 2 saus sambal dengan formula baru. Metode analisis yang 

digunakan yaitu Preference Mapping (napping) bertujuan untuk mengetahui 

perbedaan atribut setiap sampel.Sedangkan untuk menampilkan atribut dominan 

digunakan aplikasi online WORD CLOUD. Pengujian sensori dilakukan oleh 50 

panelis, konfigurasi posisi sampel digambarkan dengan Multi Factor Analysis. 

Panelis terbagi menjadi 3 kelompok berdasarkan berdasarkan karakteristik setiap 

atribut yang mampu dikenali oleh panelis. Hasil pengujian preference mapping 

menunjukkan bahwa tingkat penerimaan saus sambal kedua kompetitor sebesar 80-

100%, sedangkan tingkat penerimaan kedua saus sambal reformulasi 20-40% dan 

0-20%, dan untuk produk existing memiliki tingkat penerimaan 0-20%. Penilaian 

atribut masing-masing sampel menunjukkan bahwa setiap saus sambal memiliki 

karakteristik yang cukup berbeda satu sama lain. Produk saus sambal yang 

dikembangkan dapat diterima oleh panelis, namun tingkat penerimaan terhadap 

produk ini cukup rendah dikarenakan karakteristik saus sambal ini memiliki 
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karakteristik atribut yang cukup berbeda baik dari segi rasa, tekstur, aroma dan 

warna dibandingkan dengan produk kompetitor. 

 

Kata Kunci: analisis sensori, Multiple Factor Analysis, potitioning, Preference 

Mapping, saus sambal 

  



Universitas Bakrie 

x 
 

REFORMULATION AND PRODUCT POSITIONING RESEARCH OF 

SAUCE SAMBAL PT XYZ 

 

Leonita Fany Tarukan 

 

ABSTRACT 

 

Chili sauce is one of the ingredients for flavoring dishes and adding flavor 

to food. PT XYZ is one of the chili industry companies in Indonesia. In order to 

compete with competitors PT XYZ intends to increase its sales with New Product 

Development Strategy. NPD activities are in the form of reformulation of existing 

products. This Study aims to determine the acceptance and position of the chili 

sauce product developed and then compared with the competitors’ chili sauce, as 

well as to determine the differences in the characteristics of each chili sauce. The 

samples used were 2 competitor’s chili sauces, one of which was used as a 

benchmark, 1 existing chili sauce, 2 chili sauces with a new formula. The analytical 

method used is Preference Mapping (napping) which aims to determine the 

differences in the attributes of each sample. Meanwhile, to display the dominant 

attributes, the online WORD CLOUD application is used. Sensory testing was 

carried out by 50 panelists, the configuration of the sample position was described 

by Multi Factor Analysis. Panelists are divided into 3 groups based on the 

characteristics of each attribute that can be recognized by the panelists. The results 

of the preference mapping test show that the acceptance rate of the two competitors’ 

chili sauce is 80% - 100%, while the acceptance rate of the two reformulated chili 

sauce is 20% - 40% and 0% - 20%, and for the existing products it has an 

acceptance rate of 0% - 20%. The attribute assessment of each sample, it shows 

that each chili sauce has characteristics that are quite different from one another. 

The chili sauce product developed was acceptable to the panelists, but the level of 

acceptance of this product is quite low because the characteristics of this chili sauce 

have quite different attributes in terms of taste, texture, aroma and color compared 

to competitor products. 
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