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ABSTRAK

PENGGUNAAN MEDIAVIDEO HOLLANDAISE SAUCE PADA MATA
PELAJARAN KONTINENTAL DI SMKN 9 BANDUNG

Ditinjau dari proses pembuatan hollandaise sauce yang memiliki tingkat kesulitan dan
kegagalan yang tinggi, media video digunakan untuk membantu mempermudah proses
pembelajaran. Pada penelitian ini terdapat dua kelas penelitian yaitu kelas eksperimen
menggunakan media video dan kelas kontrol menggunakan media konvensional. Tujuan
penelitian ini untuk mengetahui pengetahuan siswa tentang pembuatan hollandaise sauce
yang ditinjau dari aspek pengetahuan yaitu persiapan, pengolahan dan penyajian. Metode
penelitian yang digunakan adalah kuantitatif deskritif dengan desain penelitian Pre-
Experimental Designs. Populasi penelitian adalah siswa kelas XI TB SMK N 9 Bandung
yang belum diajarkan materi kompetensi dasar “membuat saus dasar”. Teknik penentuan
sampel dengan cara Cluster Sampling dengan jumlah sampel sebanyak 70 responden. Hasil
penelitian menunjukkan hasil belajar kelas eksperimen lebih baik dari pada kelas kontrol
yang tidak menggunakan media video. Persentase kelas eksperimen pada aspek
pengetahuan persiapan sebesar 88,2%, pengolahan 88,2% dan penyajian 89% siswa
menjawab benar dan persentase kelas kontrol pada aspek pengetahuan persiapan sebasar
84,2%, pengolahan 82,6% dan penyajian 82,6% sehingga persentase rata-rata nilai tes kelas
eksperimen lebih tinggi dibandingkan kelas kontrol. Maka media video baik digunakan
untuk membantu proses pembelajaran.

Kata kunci : hollandaise sauce, video, media pembelajaran



ABSTRACT
THE APPLICATION OF HOLLANDAISE SAUCE VIDEO MEDIA FOR
CONTINENTAL LESSONS IN PUBLIC VOCATIONAL HIGH SCHOOL 9
BANDUNG

Reviewed from the processing of hollandaise sauce that has a high level of difficulty and
failure, video media is used to help facilitate the learning process. In this study there are
two research classes namely the experimental class using video media and the control class
using conventional media. The purpose of this study was to determine students' knowledge
about making hollandaise sauce in terms of aspects of knowledge in preparation, processing
and presentation. The research method used is descriptive quantitative research design Pre-
Experimental Designs. The study population was students of the second grade culinary
education major in public vocational high school 9 bandung who had not been taught basic
competency of "making basic sauce”. The technique of determining the sample by means
of cluster sampling with a total sample of 70 respondents. The results showed the
experimental class learning outcomes were better than the control class that did not use
video media. The percentage of experimental class on the aspect of preparatory knowledge
was 88.2%, the processing of 88.2% and the presentation of 89% of students answered
correctly and the percentage of the control class on the aspect of preparatory knowledge
was 84.2%, processing 82.6% and 82.6% presentation so the average percentage of test
scores in the experimental class is higher than the control class. The conclusion is video
media has a good effect to to used as the media for the learning process.

Keywords: hollandaise sauce, video, learning media
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