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Intisari

Penelitian ini bertujuan untuk menentukan formulasi terbaik produk teh kulit
buah salak serai secang berdasarkan uji hedonik oleh panelis ahli, sekaligus
menganalisis kelayakan usaha dan tingkat penerimaan konsumen terhadap produk
tersebut. Kegiatan penelitian berlangsung dari September 2024 hingga Mei 2025,
berlokasi di PT Sarisa Merapi Grup, Kabupaten Sleman, Daerah Istimewa
Yogyakarta serta Laboratorium Pasca Panen Polbangtan Yoma, Kota Yogyakarta,
Daerah Istimewa Yogyakarta. Pemilihan lokasi dilakukan secara purposive,
sedangkan teknik pengambilan sampel menggunakan accidental sampling. Data
dikumpulkan melalui metode eksperimen Trial and Error, Focus Group Discussion
(FGD), kuesioner dan dokumentasi, kemudian dianalisis secara deskriptif
kuantitatif menggunakan Ms. Excel. Hasil analisis menunjukkan bahwa formulasi
terbaik adalah formulasi 1, dengan komposisi kulit buah salak 1 g, serai 0,85 g, dan
secang 0,15 g, yang telah melalui perlakuan pra-pengeringan berupa steam
blanching. Formulasi ini memperoleh nilai rata-rata 69% dalam uji hedonik dan
masuk kategori “suka”. Analisis aspek kelayakan usaha mengindikasikan Break
Even Point (BEP) produksi sebesar 1.813 kemasan/tahun, BEP penerimaan sebesar
Rp 44.806.875/tahun, serta R/C ratio sebesar 1,62. Nilai tersebut menunjukkan
bahwa usaha layak untuk dijalankan. Sementara itu, tingkat penerimaan konsumen
terhadap keseluruhan atribut produk menunjukkan rerata skor 17,9, yang masuk
dalam kategori “baik” menurut skala interval 15,4 < Ao < 20,2.

Kata Kunci : Teh Kulit Buah Salak Serai Secang, Uji Hedonik, Kelayakan Usaha,
Tingkat Penerimaan Konsumen



EVALUATION OF CONSUMER ACCEPTANCE OF SNAKE FRUIT
LEMONGRASS SAPPANWOOD PEEL TEA PRODUCT WITH VARIOUS
FORMULATIONS AT PT SARISA MERAPI GROUP

By:
Kiki Juli Ambarwati

Abstract

This research aimed to determine the best formulation of snake fruit
lemongrass sappanwood peel tea based on hedonic test by expert panelists, as well
as to analyze business feasibility and consumer acceptance level of the product. The
research activities took place from September 2024 to May 2025, located at PT
Sarisa Merapi Group, Sleman Regency, Yogyakarta Special Region and Post-
Harvest Laboratory of Polbangtan Yoma, Yogyakarta City, Yogyakarta Special
Region. The location selection was done purposively, while the sampling technique
used accidental sampling. Data were collected through experimental methods of
Trial and Error, Focus Group Discussion (FGD), questionnaires and
documentation, then analyzed descriptively quantitatively using Ms. Excel. The
results of the analysis showed that the best formulation was formulation 1, with a
composition of 1 g snake fruit peel, 0.85 g lemongrass, and 0.15 g sapponwood,
which had undergone pre-drying treatment in the form of steam blanching. This
formulation obtained an average score of 69% in the hedonic test and was
categorized as “liked”. Analysis of business feasibility aspects indicated a
production Break Even Point (BEP) of 1,813 packs/year, a revenue BEP of Rp
44,806,875/year, and an R/C ratio of 1.62. These values indicate that the business
is feasible to run. Meanwhile, the level of consumer acceptance of the overall
product attributes shows an average score of 17.9, which falls into the “good”
category according to the interval scale of 15.4 < Ao <20.2.

Keyword : Snake Fruit Lemongrass Sappanwood Peel Tea, Hedonic Test, Business
Feasibility, Consumer Acceptance Level
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