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Respons Sensori Siswa Sekolah Dasar terhadap Menu Program Makan Bergizi Gratis
(MBG)

Dewi Prameswari

ABSTRAK

Program Makan Bergizi Gratis (MBG) merupakan salah satu upaya pemerintah untuk
meningkatkan kecukupan zat gizi siswa sekolah dasar. Namun, keberhasilan program tidak
hanya ditentukan oleh kandungan zat gizi, tetapi juga oleh tingkat penerimaan siswa yang
dipengaruhi oleh karakteristik sensori makanan. Penelitian ini bertujuan untuk menganalisis
respons sensori siswa sekolah dasar terhadap lima menu Program Makan Bergizi Gratis (MBG)
serta mengidentifikasi karakteristik sensori pada setiap menu. Penelitian menggunakan metode
Check-All-That-Apply (CATA) yang diawali dengan Focus Group Discussion (FGD) untuk
menyusun atribut sensori. Pengujian dilakukan terhadap lima menu MBG selama lima hari
berturut-turut menggunakan siswa kelas 5 sekolah dasar sebagai konsumen. Data dianalisis
menggunakan Cochran's Q Test, Multiple Pairwise Comparisons, Correspondence Analysis
(CA), Principal Coordinate Analysis (PCoA), dan Penalty Analysis dengan bantuan perangkat
lunak XLSTAT 2025. Hasil penelitian menunjukkan bahwa terdapat 60 atribut sensori pada
kelompok karbohidrat, sayuran, lauk pauk, dan buah yang berbeda nyata antar menu (p<0,05).
Atribut rasa gurih dan manis alami, warna yang cerah, aroma khas, serta tekstur pulen, renyah,
dan empuk berasosiasi positif dengan penerimaan siswa. Sebaliknya, atribut rasa hambar dan
pahit serta tekstur keras, alot, dan lembek cenderung menurunkan tingkat penerimaan.
Berdasarkan Correspondence Analysis (CA) dan Principal Coordinate Analysis (PCoA), Menu
376 merupakan menu yang paling mendekati produk ideal karena memiliki karakteristik berupa
roti sebagai sumber karbohidrat, lauk ayam, sayuran selada dan timun, buah stroberi, warna
coklat keemasan, aroma smoky, serta tekstur empuk. Hasil penelitian ini diharapkan dapat
menjadi bahan evaluasi dalam pengembangan menu Program Makan Bergizi Gratis (MBG)

agar lebih sesuai dengan preferensi sensori siswa sekolah dasar.

Kata kunci: Check-All-That-Apply (CATA), Program Makan Bergizi Gratis (MBG),
Respons Sensori, Siswa Sekolah Dasar.
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Sensory Responses of Elementary School Students to the Free Nutritious Meal (MBG)
Program Menu

Dewi Prameswari

ABSTRACT

The Free Nutritious Meal (MBG) program is a government initiative aimed at improving the
nutritional adequacy of elementary school students. However, the program's success depends
not only on nutritional content but also on student acceptance, which is influenced by the food's
sensory characteristics. This study aimed to analyze the sensory responses of elementary school
students to five MBG program menus and to identify the sensory characteristics of each menu.
The study employed the Check-All-That-Apply (CATA) method, preceded by a Focus Group
Discussion (FGD) to establish sensory attributes. Testing was conducted on five MBG menus
over five consecutive days, using Sth-grade elementary school students as consument. Data
were analyzed using Cochran's Q Test, Multiple Pairwise Comparisons, Correspondence
Analysis (CA), Principal Coordinate Analysis (PCoA), and Penalty Analysis with the aid of
XLSTAT 2025 software. The results revealed 60 sensory attributes across carbohydrate,
vegetable, protein dish, and fruit categories that differed significantly between menus (p<0.05).
Attributes such as savory and naturally sweet tastes, bright colors, distinctive aromas, and
textures described as fluffy, crispy, and tender were positively associated with student
acceptance. Conversely, attributes such as bland and bitter tastes, as well as hard, tough, and
mushy textures, tended to lower acceptance levels. Based on Correspondence Analysis (CA)
and Principal Coordinate Analysis (PCoA), Menu 376 most closely resembled the ideal
product; it featured bread as the carbohydrate source, chicken, lettuce and cucumber,
strawberries, a golden-brown color, a smoky aroma, and a tender texture. These findings are
expected to serve as a basis for evaluating and developing MBG program menus to better align

with the sensory preferences of elementary school students.

Keywords: Check-All-That-Apply (CATA), Free Nutritious Meal Program (MBG), Sensory

Response, Elementary School Students.
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