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Pengembangan Produk Brownies Kering dengan Fortifikasi Ampas Jahe sebagai 

Pangan Fungsional 

 

Oleh: 

Maulina Qurrotul Aini 

 

Intisari 

Tujuan penelitian ini adalah untuk mengetahui proses pengembangan 

produk brownies kering dengan fortifikasi ampas jahe serta mengetahui 

alternatif produk yang paling layak dalam pengembangan produk. Penelitian 

dengan eksperimen dan deskriptif kuantitatif melalui metode value engineering 

serta uji hedonik kepada penduduk Daerah Istimewa Yogyakarta. Penelitian 

dilaksanakan pada Desember 2023 hingga April 2024 di Teaching Factory 

Polbangtan Yoma Jl. Kusumanegara No.2, Tahunan, Umbulharjo, Daerah 

Istimewa Yogyakarta. Teknik pengambilan sampel secara accidental sampling 

sejumlah 50 panelis. Sumber data pada penelitian meliputi data sekunder dan 

primer. Data dikumpulkan melalui studi kepustakaan, eksperimen, diskusi dan 

kuesioner. Pengolahan data menggunakan Microsoft Excel. Hasil penelitian 

menunjukkan bahwa pengembangan brownies kering fortifikasi ampas jahe 

metode valuee engineering melalui lima tahap yaitu tahap informasi, tahap 

kreatif, tahap analisis, tahap pengembangan dan tahap rekomendasi. 

Selanjutnya alternatif produk terbaik yang disukai panelis berdasarkan 

penelitian adalah formulasi 2 dengan kandungan ampas jahe sebanyak 7% dan 

label kemasan terpilih yaitu label kemasan 2.  

 

Kata Kunci: Jahe, Brownies Kering, Pengembangan produk, Value 

Engineering, Kelayakan Usaha 
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Product Development Brownies Kering with Fortification of Ginger Dregs as 

Functional Food 

  

By: 

Maulina Qurrotul Aini 

 

Abstract 

The aimed of the study was to determine the product development process of 

dry brownies with ginger pulp fortification and to determine the most feasible 

product alternatives in product development. Experimental and descriptive 

quantitative research was conducted through value engineering methods and 

hedonic tests to residents of the Special Region of Yogyakarta. The research was 

conducted from December 2023 to April 2024 at Teaching Factory Polbangtan 

Yoma Jl. Kusumanegara No.2, Tahunan, Umbulharjo, Yogyakarta Special Region. 

The sampling technique was accidental sampling of 50 panellists. Data sources in 

the research included secondary and primary data. Data were collected through 

literature study, experiments, discussions, and questionnaires. Data processing 

used Microsoft Excel. The results showed that the development of dry brownies 

fortified with ginger pulp was valued through the value engineering method in five 

stages: the information stage, creative stage, analysis stage, development stage, 

and recommendation stage. Furthermore, the best product alternative preferred by 

panellists based on the research was formulation 2 with 7% ginger pulp content, 

and the selected packaging label was packaging label 2. 

 

Keywords: Ginger, Dry Brownies, Product Development, Value Engineering, 

Business Feasibility 
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