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PENGEMBANGAN PRODUK MINUMAN SARI KEDELAI 

BEKATUL DENGAN PENAMBAHAN SERAI DAN SUBSTITUSI  

KRIMER NABATI 

Khansa Syahidah 

 

ABSTRAK 

Pengembangan produk dapat dilakukan untuk memenuhi aspek - aspek kualitas pada 

produk pangan sehingga memberikan kepuasan maksimal kepada konsumen. 

Pengembangan produk minuman sari kedelai bekatul dilakukan untuk mengetahui pengaruh 

dan persentase penambahan serai dan substitusi krimer nabati terhadap perbaikan atribut 

sensori sehingga dapat lebih diterima oleh konsumen. Terdapat tiga formulasi penambahan 

serai dan substitusi krimer nabati, sampel 362 (formulasi 1 = 7% : 1%), sampel 508 

(formulasi 2 = 9% : 3%), dan sampel 630 (formulasi 3 = 11% : 5%). Penelitian ini 

menggunakan metode Check All That Apply (CATA) dan Analysis of Variance (ANOVA) 

yang kemudian dianalisis menggunakan software XLSTAT dan SPSS. Hasil analisis CATA 

menunjukkan bahwa dari ketiga sampel (sampel 362, 508, dan 630), sampel 630 

menunjukkan hasil terbaik atas pengaruh penambahan serai dan substitusi krimer nabati 

karena memiliki atribut yang serupa dengan produk ideal. Produk ideal memiliki atribut 

sweet taste, milky/creamy taste, milky/creamy aroma, milky/creamy mouthfeel, dan bitter 

sweet after taste. Hasil ANOVA menunjukkan tingkat kesukaan panelis terhadap sampel 

508, yaitu netral, sedangkan sampel 362 dan 630 cukup disukai panelis dan memiliki nilai 

rata – rata tingkat kesukaan yang tertinggi, namun tidak signifikan perbedaannya. Hasil 

analisis menunjukkan bahwa sampel 630 dapat diterima dan paling disukai oleh panelis.  

Kata Kunci : Pengembangan Produk minuman Sari Kedelai Bekatul, Check All That    

                       Apply, Analysis of Variance, Krimer Nabati, Serai, Profil Sensori 
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THE PRODUCT DEVELOPMENT OF RICE BRAN-SOYBEAN MILK 

WITH ADDITION OF LEMONGRASS AND SUBSTITUTE WITH  

NON DAIRY CREAMER 

Khansa Syahidah 

 

ABSTRACT 

 

Product development can be carried out to fulfill quality aspects of food products so 

as to provide maximum satisfaction to consumers. The developement of a soybean bran milk 

products was carried out to find out the effect and percentage of adding lemongrass and 

substitution of non dairy creamer on improving sensory attributes, so that they can be more 

accepted by consumers. There are three formulations of adding lemongrass and substitution 

non dairy creamer, sample 362 (formulation 1 = 7% : 1%), sample 508 (formulation 2 = 

9% : 3%), dan sample 630 (formulation 3 = 11% : 5%). This research using Check All That 

Apply (CATA) and gave score for the average of liking using Analysis of Variance (ANOVA) 

method. Then, datas was analyzed using software XLSTAT and SPSS. The results of the 

CATA analysis show that of the three samples (samples 362, 508, and 630), sample 630 

shows the best results on the effect of adding lemongrass and non dairy creamer substitution, 

because it has similar attributes to the ideal product. The ideal product has the attributes of 

sweet taste, milky/creamy taste, milky/creamy aroma, milky/creamy mouthfeel, and bitter 

sweet after taste. The ANOVA results show that the rank of panelists liking for sample 508 

is neutral, while samples 362 and 630 are good enough by the panelists and have the highest 

average score of liking, but the difference is not significant. From this research it can be 

concluded that the effect of adding lemongrass and substituted non dairy creamer have the 

effect of improving the sensory attributes of the soybean bran milk. Based on the result of 

the analysis, sample 630 most accepted and most preferred by the panelists. 

 

Keywords: Product Development of Rice Bran-Soybean Milk, Check All That 

Apply, Analysis of Variance, Non Dairy Creamer, Lemongrass, Sensory Profil
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