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Intisari 

 

 

Penelitian ini bertujuan mengetahui formulasi teh celup dari mint, telang, dan 

lemon, tingkat kesukaan konsumen, menentukan desain kemasan, analisis 

kelayakan finansial, dan hubungan usia dengan tingkat kesukaan produk yang 

dikembangkan. Penelitian dilaksanakan pada Januari-Juni 2025 di Kelompok Tani 

Hijau Daun, Wirogunan, Mergangsan, Kota Yogyakarta, DIY. Pemilihan lokasi 

menggunakan purposive sampling, sedangkan pengambilan sampel menggunakan 

accidental sampling. Metode pengumpulan data menggunakan wawancara, 

eksperimen, kuisioner, dan Focus Group Discussion (FGD). Analisis uji 

organoleptik skala hedonik bertujuan mengetahui tingkat kesukaan calon konsumen 

menggunakan Kruskal-Wallis dan Mann-Whitney, analisis kelayakan finansial, dan 

analisis menggunakan Spearman. Hasil penelitian didapatkan formulasi yang 

paling disukai konsumen F2 (0,75 g mint, 0,75 g telang, dan 0,5 g lemon), 

menghasilkan rerata kesukaan konsumen 79% (kategori: suka). Analisis statistik 

menunjukkan F1 dengan F3 tidak terdapat perbedaan nyata (Sig. > 0,05). Hal ini 

berarti panelis lebih menyukai dan menerima F2 secara nyata dibandingkan F1 dan 

F3. Hasil FGD kemasan teh celup Ronmint yaitu menggunakan kemasan primer 

kantong teh (5x6cm), kemasan sekunder alumunium foil, dan kemasan tersier box 

kardus (7,2x7,5x7,8cm) disertai informasi yang memenuhi syarat minimal label 

kemasan pangan sesuai Peraturan BPOM No. 31 Tahun 2018. Hasil perbandingan 

kelayakan finansial produk teh celup Ronmint melebihi titik impas 1.055 pack, BEP 

harga Rp 13.523, dan R/C Ratio 1,5. Sedangkan produk Ronmint ready to drink 

mencapai titik impas 1.453 botol, BEP harga Rp 7.450, dan R/C Ratio 1,1. Dengan 

demikian kedua produk layak untuk diusahakan berdasarkan aspek finansial. Pada 

analisis hubungan usia dengan tingkat kesukaan konsumen menunjukkan tidak ada 

hubungan (Sig. > 0,05).  

 

 

Kata Kunci: Teh Herbal, Uji Organoletik, Kelayakan Finansial, Kemasan, 

Hubungan Usia dengan Tingkat Kesukaan 
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DEVELOPMENT OF A TEA BAG PRODUCT FROM MINT, TELANG, AND 

LEMON IN FARMER GROUP HIJAU DAUN 

 

 

By: 

Tetta Praba Pangesti 

 

 

Abstract 

 

 

This study aimed to determine the formulation of tea bags made from mint, butterfly 

pea, and lemon, measure consumer acceptance, determine the packaging design, 

analyze financial feasibility, and examine the relationship between age and 

consumers acceptance of the developed product. The research was conducted from 

January-June 2025 at Kelompok Tani Hijau Daun, Wirogunan, Mergangsan, 

Yogyakarta City, DIY. The location was selected using purposive sampling, while 

the sample was obtained using accidental sampling. Data collection methods 

included interviews, experiments, questionnaires, and Focus Group Discussions 

(FGD). The analysis involved organoleptic tests using a hedonic scale to assess 

potential consumers acceptance with Kruskal-Wallis and Mann-Whitney tests, 

financial feasibility, and Spearman correlation. The research results revealed that 

the most preferred formulation was F2 (0.75 g mint, 0.75 g telang, and 0.5 g lemon), 

which achieved an average consumers acceptance of 79% (categorized as "like"). 

Statistical analysis indicated no significant difference between F1 and F3 (Sig. > 

0.05), meaning that the panelists significantly preferred and accepted F2 compared 

to F1 and F3. The FGD on packaging for Ronmint tea bags proposed the use of a 

primary package in the form of a tea bag (5×6 cm), a secondary package of 

aluminium foil, and a tertiary package of a cardboard box (7.2×7.5×7.8 cm) with 

information that meets the minimum labeling requirements for food packaging 

according to BPOM Regulation No. 31 of 2018. The financial feasibility 

comparison showed that the Ronmint tea bag product achieved a break-even point 

at 1,055 packs, a BEP price of Rp 13,523, and an R/C Ratio of 1.5, while the 

Ronmint ready-to-drink product reached a break-even point at 1,453 bottles, a BEP 

price of Rp 7,450, and an R/C Ratio of 1.1. Thus, both products are financially 

feasible. The analysis of the relationship between age and consumers acceptance 

showed no significant correlation (Sig. > 0.05). 

 

 

Keywords: Herbal Tea, Organoleptic Test, Financial Feasibility, Packaging, 

Relationship between Age and Preference Levels 
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