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Intisari

Jahe emprit merupakan rempah-rempah yang banyak digunakan untuk minuman jahe
instan. Jahe instan saat ini berkembang menjadi jahe /atfe untuk memperluas segmentasi
dan daya tarik pasar konsumen modern. Penelitian ini bertujuan untuk menentukan
formulasi optimal jahe /atte instan dengan berbagai jenis pemanis, mengetahui tingkat
kesukaan konsumen, serta menganalisis kelayakan finansial produk. Penelitian
menggunakan metode eksperimental dan deskriptif kuantitatif. Produk jahe /latte dibuat
dalam tiga formulasi menggunakan jenis pemanis yang berbeda, yaitu gula pasir, gula
aren, dan stevia. Uji organoleptik dilakukan terhadap 100 responden berusia 12—65 tahun
di wilayah Yogyakarta dan sekitarnya. Hasil analisis menunjukkan bahwa formulasi B
(gula aren) memiliki karakteristik sensori paling konsisten, baik dalam bentuk serbuk
maupun seduhan, dengan skor rata-rata tertinggi sebesar 80,2%. Formulasi A (gula pasir)
berada di posisi kedua 77,8%, dan formulasi C (stevia) di urutan ketiga 77,2%. Formulasi
C unggul pada atribut warna saat masih berbentuk serbuk, namun terjadi penurunan
preferensi setelah penyeduhan pada atribut aroma dan rasa. Formulasi B merupakan
formulasi yang paling stabil dan sesuai dengan harapan konsumen. Hal ini menunjukkan
bahwa kombinasi jenis pemanis dan /atte yang tepat menentukan kualitas organoleptik
produk. Analisis kelayakan usaha produk jahe /atte menunjukkan nilai Break Even Point
(BEP) sebesar 1.741 unit, BEP harga Rp10.974, dan R/C ratio 1,8. Berdasarkan hasil
tersebut, produk jahe /atte instan dinyatakan layak untuk dikembangkan secara komersial.

Kata Kunci: Jahe Latte, Kelayakan Finansial, Pemanis, Preferensi Konsumen, Uji
Organoleptik.
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HADONIC EVALUATION OF GINGER LATTE PRODUCTS
WITH SEVERAL TYPES OF WEETENERS

By:
Wiranti Sakerebau

Abstract

Emprit ginger is a spice that is widely used for instant ginger drinks. Instant ginger is
currently being developed into a ginger latte to expand the segmentation and
attractiveness in the modern consumer market. This research aimed to determine the
optimal formulation of instant ginger latte with various types of sweeteners, determine
the level of consumer preference, and analyze the financial feasibility of the product.
Research using experimental and quantitative descriptive methods. Ginger latte products
are made in three formulations using different types of sweeteners, namely white
granulated sugar, palm sugar, and stevia. The organoleptic test was conducted on 100
respondents aged 12-65 years old in the Yogyakarta area and its surroundings. The
analysis results showed that the B formulation (palm sugar) has the most consistent
sensory characteristics, both in powder and brewed form, with the highest average score
of 80.2%. Formulation A (white sugar) was the second position 77.8%, and formulation
C (stevia) was the third place 77.2%. Formulation C excels in color attributes when it is
still in powder form, however there is a decrease in preference after brewing aroma and
taste attributes. Formulation B was the most stable formulation and in accordance with
consumer expectations. This condition showed that the right combination of sweetener
and latte determined the organoleptic quality of the product. The business feasibility
analysis of ginger latte product shows the BEP value, BEP price, and R/C ratio were
1.741 units, Rp10.974, and 1,8. Based on these results, instant ginger latte products were
declared worthy to be commercially developed.

Keywiords: Ginger Latte, Financial Analysis, Sweeteners, Consumer’s Preference,
Organoleptic Test.
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