
 
 

i 
Desi Rachmawati, 2018 
INOVASI PRODUK KUE BASAH MENGGUNAKAN BAHAN TAMBAHAN TEPUNG GEMBILI BERBASIS DAYA 
TERIMA KONSUMEN 
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

DAFTAR ISI 

 

DAFTAR ISI ............................................................................................................ i 

DAFTAR TABEL .................................................................................................. iv 

DAFTAR GAMBAR ............................................................................................. vi 

BAB I ..................................................................... Error! Bookmark not defined. 

PENDAHULUAN ................................................. Error! Bookmark not defined. 

1.1 Latar Belakang ........................................ Error! Bookmark not defined. 

1.2 Rumusan Masalah ........................................ Error! Bookmark not defined. 

1.3 Tujuan Penelitian .......................................... Error! Bookmark not defined. 

1.4 Kegunaan Penelitian ..................................... Error! Bookmark not defined. 

BAB II .................................................................... Error! Bookmark not defined. 

KAJIAN PUSTAKA DAN KERANGKA PEMIKIRAN ... Error! Bookmark not 

defined. 

2.1 Kajian Pustaka .............................................. Error! Bookmark not defined. 

2.1.1 Pengertian Pariwisata ............................. Error! Bookmark not defined. 

2.1.2 Inovasi Produk ....................................... Error! Bookmark not defined. 

2.1.3 Umbi-Umbian ........................................ Error! Bookmark not defined. 

2.1.4 Kue Basah .............................................. Error! Bookmark not defined. 

2.1.5 Kue Basah Tepung Gembili ................... Error! Bookmark not defined. 

2.1.6 Penilaian Eksperimental ........................ Error! Bookmark not defined. 

2.1.7 Desain Kemasan Produk ........................ Error! Bookmark not defined. 

2.1.8 Harga Jual Produk .................................. Error! Bookmark not defined. 

2.1.9 Penelitian Terdahulu .............................. Error! Bookmark not defined. 

2.1.10 Uji Daya Terima Konsumen ................ Error! Bookmark not defined. 

2.1.11 Kerangka Pemikiran ............................ Error! Bookmark not defined. 



ii 
 

 

BAB III .................................................................. Error! Bookmark not defined. 



iii 
 

 

METODE PENELITIAN ....................................... Error! Bookmark not defined. 

3.1 Objek Penelitian ........................................... Error! Bookmark not defined. 

3.2 Metode Penelitian ......................................... Error! Bookmark not defined. 

3.3 Operasional Variabel .................................... Error! Bookmark not defined. 

3.4 Rancangan Percobaan ................................... Error! Bookmark not defined. 

3.4.1 Kitchen Projek ....................................... Error! Bookmark not defined. 

3.4.2 Menentukan Harga Jual Produk ............. Error! Bookmark not defined. 

3.5 Populasi ........................................................ Error! Bookmark not defined. 

3.6 Teknik Pengambilan Data ............................ Error! Bookmark not defined. 

3.7 Teknik Analisis Data .................................... Error! Bookmark not defined. 

3.7.1 Analisis Data .......................................... Error! Bookmark not defined. 

3.8 Uji Daya Terima Konsumen ......................... Error! Bookmark not defined. 

BAB IV .................................................................. Error! Bookmark not defined. 

HASIL PENELITIAN DAN PEMBAHASAN ..... Error! Bookmark not defined. 

4.1 Hasil Penelitian ............................................. Error! Bookmark not defined. 

4.1.1 Gambaran Umum Objek Penlitian ......... Error! Bookmark not defined. 

4.1.2 Standar Resep (Standar Recipe) ............ Error! Bookmark not defined. 

4.1.3 Pengaruh Kualitas Kue Basah dengan Penambahan Tepung Gembili

 ........................................................................ Error! Bookmark not defined. 

4.2 Uji Organoleptik ........................................... Error! Bookmark not defined. 

4.2.1 Identitas Panelis Ahli ............................. Error! Bookmark not defined. 

4.2.2 Karakteristik Organoleptik ............... Error! Bookmark not defined. 

4.3 Uji Daya Terima Konsumen ......................... Error! Bookmark not defined. 

4.3.1 Identitas Konsumen ............................... Error! Bookmark not defined. 

4.3.2 Karakteristik Daya Terima Konsumen .. Error! Bookmark not defined. 



iv 
 

 

4.3.3 Daya Terima Konsumen Berdasarkan Harga Jual Produk ............ Error! 

Bookmark not defined. 

4.4 Perhitungan Nilai Kandungan Gizi Kue Basah Gembili ... Error! Bookmark 

not defined. 

4.5 Daya Tahan Simpan ..................................... Error! Bookmark not defined. 

4.6 Kemasan Produk Kue Basah Gembili .......... Error! Bookmark not defined. 

4.6.1 Nama merk/logo .................................... Error! Bookmark not defined. 

4.6.2 Kandungan gizi pada produk kue basah gembili . Error! Bookmark not 

defined. 

4.6.3 Komposisi bahan baku ........................... Error! Bookmark not defined. 

4.7 Matriks Analisis ........................................... Error! Bookmark not defined. 

BAB V .................................................................... Error! Bookmark not defined. 

SIMPULAN DAN SARAN ................................... Error! Bookmark not defined. 

5.1 Simpulan Penelitian ...................................... Error! Bookmark not defined. 

5.2 Saran ............................................................. Error! Bookmark not defined. 

DAFTAR PUSTAKA ............................................ Error! Bookmark not defined. 

 



 
 

v 
 

DAFTAR TABEL 

 

Tabel 1. 1 Perkembangan Wisatawan Mancanegara Tahun 2011-2015 ........ Error! 

Bookmark not defined. 

Tabel 1. 2 Jumlah Wisatawan Mancanegara dan Domestic di Provinsi Jawa Barat, 

2012-2016 .............................................................. Error! Bookmark not defined. 

Tabel 1. 3 Data Wisatawan yang Datang ke Bandung Melalui Pintu Kedatangan

 ................................................................................ Error! Bookmark not defined. 

Tabel 1. 4 Komposisi Zat Gizi Gembili dalam 100 gram .... Error! Bookmark not 

defined. 

Tabel 2. 1 Komposisi Zat Gizi Gembili dalam 100 gram .... Error! Bookmark not 

defined. 

Tabel 2. 2 Hasil analisis sifat fisiko kimia(%) tepung dan pati dari umbi gembili

 ................................................................................ Error! Bookmark not defined. 

Tabel 2. 3 Kandungan Kalori Kue Basah atau Jajanan Pasar ..... Error! Bookmark 

not defined. 

Tabel 2. 4 Penelitian Terdahulu ............................. Error! Bookmark not defined. 

Tabel 2. 5 Skala Kesukaan Hedonik ...................... Error! Bookmark not defined. 

Tabel 3. 1 Operasionalisasi Variabel ..................... Error! Bookmark not defined. 

Tabel 3. 2 Metode Rancangan Formulasi Kue Basah Gembili Panelis Ahli . Error! 

Bookmark not defined. 

Tabel 3. 3Metode Rancangan Kue Basah Gembili Panelis Konsumen ......... Error! 

Bookmark not defined. 

Tabel 3. 4 Uji Daya Tahan Simpan Kue BasahGembili pada suhu ruang ..... Error! 

Bookmark not defined. 

Tabel 4. 1 Resep Kue Basah Dengan Menggunakan Bahan Tambahan Tepung 

Gembili (BKG1) .................................................... Error! Bookmark not defined. 

Tabel 4. 2 Resep Kue Basah Dengan Menggunakan Bahan Tambahan Tepung 

Gembili (BKG2) .................................................... Error! Bookmark not defined. 

Tabel 4. 3 Resep Kue Basah Dengan Menggunakan Bahan Tambahan Tepung 

Gembili (BKG3) .................................................... Error! Bookmark not defined. 



vi 
 

Desi Rachmawati, 2018 
INOVASI PRODUK KUE BASAH MENGGUNAKAN BAHAN TAMBAHAN TEPUNG GEMBILI BERBASIS DAYA 
TERIMA KONSUMEN 
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

Tabel 4. 4 Daftar Panelis Ahli Penguji Produk Kue Basah Gembili ............. Error! 

Bookmark not defined. 

Tabel 4. 5 Panelis Ahli Berdasarkan Jenis Kelamin ............ Error! Bookmark not 

defined. 

Tabel 4. 6 Panelis Ahli berdasarkan Usia .............. Error! Bookmark not defined. 

Tabel 4. 7 Panelis Ahli Berdasarkan Pekerjaan ..... Error! Bookmark not defined. 

Tabel 4. 8 Panelis Ahli Berdasarkan Pengalaman di bidang makanan .......... Error! 

Bookmark not defined. 

Tabel 4. 9 Pengaruh tepung gembili terhadap warna Kue basah Error! Bookmark 

not defined. 

Tabel 4. 10 Pengaruh tepung gembili terhadap rasa kue basah .. Error! Bookmark 

not defined. 

Tabel 4. 11 Pengaruh tepung gembili terhadap aroma kue basah .................. Error! 

Bookmark not defined. 

Tabel 4. 12 Pengaruh tepung gembili terhadap tekstur kue basah ................. Error! 

Bookmark not defined. 

Tabel 4. 13 Rata-rata nilai terhadap karateristik tampilan bentuk ................. Error! 

Bookmark not defined. 

Tabel 4. 14 Hasi uji panelis ahli terhadap kue basah dengan penambahan tepung 

gembili ................................................................... Error! Bookmark not defined. 

Tabel 4. 15 Responden Berdasarkan Jenis Kelamin ............ Error! Bookmark not 

defined. 

Tabel 4. 16 Responden Berdasarkan Usia.............. Error! Bookmark not defined. 

Tabel 4. 17 Responden Berdasarkan Pendidikan Terakhir .. Error! Bookmark not 

defined. 

Tabel 4. 18 Uji Daya Terima Konsumen Berdasarkan Karakteristik Warna . Error! 

Bookmark not defined. 

Tabel 4. 19 Uji Daya Terima Konsumen Berdasarkan Karakteristik Rasa.... Error! 

Bookmark not defined. 

Tabel 4. 20 Uji Daya Terima Konsumen Berdasarkan Karakteristik Tekstur Error! 

Bookmark not defined. 



vii 
 

Desi Rachmawati, 2018 
INOVASI PRODUK KUE BASAH MENGGUNAKAN BAHAN TAMBAHAN TEPUNG GEMBILI BERBASIS DAYA 
TERIMA KONSUMEN 
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

Tabel 4. 21 Uji Daya Terima Konsumen Berdasarkan Karakteristik Tekstur Error! 

Bookmark not defined. 

Tabel 4. 22 Uji Daya Terima Konsumen Berdasarkan Karakteristik Tampila 

Bentuk .................................................................... Error! Bookmark not defined. 

Tabel 4. 23 Kelas interval terhadap daya terima konsumen Error! Bookmark not 

defined. 

Tabel 4. 24 Responden Berdasarkan Pendapatan Perbulan . Error! Bookmark not 

defined. 

Tabel 4. 25 Daya Terima Terhadap Harga Jual Satuan ....... Error! Bookmark not 

defined. 

Tabel 4. 26 Harga Bahan Baku Kue Basah Gembili ............ Error! Bookmark not 

defined. 

Tabel 4. 27 Komposisi Selling Price Kue Basah Gembili ... Error! Bookmark not 

defined. 

Tabel 4. 28 Kandungan Gizi Kue Basah Gembili berdasarkan DKBM ........ Error! 

Bookmark not defined. 

Tabel 4. 29 Metode Uji Daya Tahan Simpan Kue Basah Gembili Pada Suhu 

Ruang ..................................................................... Error! Bookmark not defined. 

Tabel 4. 30 Informasi Kandungan Gizi .................. Error! Bookmark not defined. 

Tabel 5. 1 Resep Kue Basah Gembili .................... Error! Bookmark not defined. 

  



viii 
 

Desi Rachmawati, 2018 
INOVASI PRODUK KUE BASAH MENGGUNAKAN BAHAN TAMBAHAN TEPUNG GEMBILI BERBASIS DAYA 
TERIMA KONSUMEN 
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

DAFTAR GAMBAR 

 

 

Gambar 2. 1 Rendemen Tepung dan Pati dari Umbi-umbian ..... Error! Bookmark 

not defined. 

Gambar 2. 5 Diagram Alur Pelaksanaan Penelitian ............. Error! Bookmark not 

defined. 

Gambar 4. 1 Hasil 3 Formulasi Produk Kue Basah ............. Error! Bookmark not 

defined. 

Gambar 4. 2 Desain Kemasan box Kue Basah Gembili ...... Error! Bookmark not 

defined. 

 


