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EVALUASI ATRIBUT SENSORI IDEAL NASI GORENG 

ANALOG JAGUNG 

 

Mohamad Daffa Alfaryandi 

 

 

ABSTRAK 

 

 

Penelitian ini bertujuan untuk mengetahui atribut sensori ideal nasi goreng analog 

jagung dengan menggunakan metode Check All That Apply (CATA). Terdapat 3 

sampel uji nasi goreng analog yang diujikan kepada panelis dengan 3 perlakuan 

yang berbeda yaitu lama waktu penggongsengan. Ketiga sampel tersebut adalah 

sampel 385 (2 menit waktu penggongsengan), sampel 927 (3 menit waktu 

penggongsengan), dan sampel 416 (4 menit waktu penggongsengan). Dari hasil 

yang didapatkan, lama waktu penggongsengan tidak banyak berpengaruh terhadap 

terbentuknya atribut sensori ideal nasi goreng analog, di mana atribut sensori ideal 

yang didapatkan dari analisis korespondensi diketahui berupa smoky taste, smoky 

aftertaste, dan smoky aroma. Atribut sensori ideal tersebut terbentuk dari penilaian 

panelis terhadap atribut ideal dari nasi goreng. Dari data atribut sensori ideal 

tersebut, menghasilkan analisis penalti di mana smoky aroma dan smoky aftertaste 

tidak berpengaruh pada penilaian kesukaan panelis terhadap sampel produk, 

sedangkan pada atribut smoky taste tidak merugikan dan tidak berpengaruh 

signifikan juga terhadap penilaian kesukaan panelis terhadap sampel produk. 

Atribut sensori yang sangat berpengaruh pada penilaian kesukaan panelis terhadap 

sampel produk adalah savoury taste namun hal tersebut belum cukup untuk masuk 

ke dalam penilaian panelis terhadap atribut sensori ideal. 

 

Kata Kunci:  Beras Analog, Nasi Goreng Analog, Check All That Apply (CATA), 

Atribut Sensori Ideal, Jagung, Profil Sensori. 
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IDEAL SENSORY ATTRIBUTES EVALUATION of CORN 

ANALOG FRIED RICE 

 

Mohamad Daffa Alfaryandi 

 

 

ABSTRACT 

 

 

This study aims to determine the ideal sensory attributes of corn analog fried rice 

using the Check All That Apply (CATA) method. There were 3 analog fried rice test 

samples tested on panelists with 3 different treatments, namely the length of baking 

time. The three samples are sample 385 (2 minutes barking time), sample 927 (3 

minutes barking time), and sample 416 (4 minutes barking time). From the results 

obtained, the length of baking time has little effect on the formation of the ideal 

sensory attributes of analog fried rice, where anideal sensory tribute obtained from 

correspondence analysis is known to  be smoky taste, smoky aftertaste, and smoky 

aroma. The ideal sensory attributes were formed from the panelists' assessment of 

the ideal attributes of fried rice. From the ideal sensory attribute data, it resulted 

in a penalty analysis where  smoky aroma and smoky aftertaste had no effect on the  

assessment of panelists' liking for product samples, while the smoky taste attribute  

was not detrimental and  did not have a significant effect on  Assessment of 

Panelists' favorability for product samples. The sensory attribute that greatly 

influences the assessment of the panelists' liking for product samples  is savoury 

taste, but this is not enough to enter the panelists' assessment of the ideal sensory 

attribute. 

  

Keywords: analog rice, analog fried rice, check all that apply (CATA), ideal sensory 

attributes, corn, sensory profile.
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