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ABSTRAK 

Dhani, Purbo Nugroho. 2021. Penambahan Bunga Rosella Merah (Hibiscus 

Sabdariffa L) Dalam Pembuatan Bakpao ditinjau dari Uji Organoleptik dan 

Uji Hedonik. Skripsi. Program Studi Vokasional Kesejahteraan Keluarga – 

Tata Boga. Universitas PGRI Adi Buana Surabaya. Pembimbing Dr. Yunus 

Karyanto, S.Pd., M.Pd. 

Kata Kunci : Uji Organileptik, Uji Hedonik, Bunga Rosella, Bakpao 

Tidak hanya melakukan sosial distancing dalam penjegahan covid 19 

masyarakaat indonesia perlu mengkonsumsi makanan yang tinggi anti oksidan 

kelopak Rosella mengandung zat tinggi antioksidan. 

Penelitian ini menggunakan pendekatan kuantitatif menggunakan diskriptif 

komperatif dengan 20 panelis responden acak. teknik pengambilan data ini yaitu 

simple random sampling dengan analisi diskiptif frekuensi. 

Hasil analisis dari 20 data panelis responden acak dianalisi menggunakan 

rumus prosentase menghasilkan data uji organoleptik bakpao dengan penambahan 

bunga rosella dari segi rasa , responden lebih terasa buanga rosella di penambahan 

bunga rosella pada formula X. 4 dengan kandunga 30%, sedangkan untuk segi 

warna, responden lebih menilai pada penambahan bunga rosella dalam bakpao di 

formula X.1 dengan kandunga 5%, dari aroma, responden lebih menilai pada 

penambahan bunga rosella dalam bakpao di formula X.2 dengan kandunga 10% , 

dan yang terakhir tekstur responden lebih menilai pada penambahan bunga rosella 

dalam bakpao di formula X.2 dengan kandunga 10%, tingkat uji Hedonik daya 

terima / kesukaan masyarakata responden lebih menyukai buanga rosella di 

penambahan buanga rosella di bunga rosella pada formula X. 2 dengan kandunga 

10% . 

Kesimpulanya adalah dari 4 formula sampel bakpao yang diterima 

masyarakat ditinjau dari uji organoleptik dan uji hedonik adalah formula X.2 yang 

mengandung bunga rosella 10% 

Penelitian ini disarankan untuk masyarakat yang terpapar radikal bebas dan 

perlunya zat antioksidan dapat mengkonsumsi kelopak bunga rosella yang 

mempuinyai kadar zat antioksidan yang tinggi 
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ABSTRACT 

Dhani, Purbo Nugroho. 2021. Addition of Red Rosella Flower (Hibiscus 

Sabdariffa L) in the making of Bakpao in terms of Organoleptic Test and 

Hedonic Test. Essay. Family Welfare Vocational Study Program - 

Catering. PGRI Adi Buana University Surabaya. Advisor Dr. Yunus 

Karyanto, S.Pd., M.Pd. 

Keywords: Organileptic Test, Hedonic Test, Rosella Flower, Bakpao 

Not only doing social distancing in preventing Covid 19, Indonesian 

society needs to consume foods that are high in anti-oxidants, Rosella petals 

contain high antioxidant substances. 

This study uses a quantitative approach using comparative descriptions 

with 20 panelists of random respondents. This data collection technique is simple 

random sampling with frequency discriminatory analysis. 

The results of the analysis of 20 random respondent panelist data were 

analyzed using the percentage formula resulting in the organoleptic test data of 

bakpao with the addition of rosella flowers in terms of taste, respondents felt more 

likely to waste rosella in the addition of roselle flowers in formula X. 4 with 30% 

content, while in terms of color, respondents more assessed the addition of rosella 

flowers in the buns in formula X.1 with 5% content, from the aroma, the 

respondents more assessed the addition of rosella flowers in the buns in formula 

X.2 with 10% content, and the last, the texture of respondents more assessed the 

addition of flowers Rosella in buns in formula X.2 with 10% content, the hedonic 

level of acceptance / preference for the community of respondents preferring to 

waste rosella in the addition of rosella waste in roselle flowers in formula X. 2 

with 10% content. 

The conclusion is that of the 4 sample formulas of bakpao that were 

accepted by the public in terms of the organoleptic test and hedonic test, it was 

formula X.2 which contained 10% roselle flower. 

This research is recommended for people exposed to free radicals and the 

need for antioxidants to consume rosella flower petals which have high levels of 

antioxidants. 
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