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Sari kedelai merupakan minuman fungsional dari kacang-kacangan yang 

memiliki nilai gizi yang tinggi dengan harga yang cukup terjangkau, namun aroma 

langu menyebabkan rendahnya minat masyarakat terhadap sari kedelai. Kandungan 

antosianin pada rosella memberikan efek warna merah dan citarasa asam yang 

menyegarkan. Proyek akhir ini bertujuan untuk mengertahui pengaruh penambahan 

ekstrak rosella pada soya yoghurt terhadap respon kesukaan panelis dan 

menentukan konsentrasi penambahan ekstrak rosella terbaik.  

Penelitian ini merupakan penelitian deskriptif dengan satu faktor yaitu 

penambahan ekstrak bunga rosella yang terdiri dari 6 level yaitu dari R0 (0%), R1 

(10%), R2 (15%), R3 (20%), R4 (25%), dan R5 (30%). Uji organoleptik dilakukan 

terhadap 30 orang panelis yang telah dilakukan screeening terlebih dahulu untuk 

mengetahui kesukaan terhadap warna, aroma, rasa, serta terkstur, dengan 

menggunakan skala hedonik 5 tingkat (sangat suka, suka, cukup suka, tidak suka, 

dan sangat tidak suka). 

Hasil menunjukkan bahwa semakin tinggi penambahan ekstrak rosella maka 

semakin banyak panelis sangat menyukai dan menyukai warna soya yoghurt. 

Aroma soya yoghurt tanpa penambahan ekstrak rosella (R0) paling banyak disukai 

oleh panelis (50%), sedangkan pada perlakuan penambahan ekstrak rosella yang 

paling disukai panelis adalah penambahan 10% (R1) yaitu sebanyak 43,33% karena 

masih menghasilkan aroma khas soya yoghurt. Untuk rasa, penambahan ekstrak 

sampai dengan konsentrasi 20% (R3) disukai oleh panelis, namun perlakuan R4 dan 

R5 semakin sedikit yang menyukai karena rasa yang dihasilkan terlalu asam. 

Jumlah panelis yang menyukai tekstur pada penambahan ekstrak rosella sampai 

dengan 25% hampir sama yaitu sekitar 50%, dimana R1 (53,33%), R2 (50%), R3 

(56,67%), dan R4 (50%).  

 

Kata kunci : Yoghurt, Sari Kedelai, Bunga Rosella, Uji Organoleptik 
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Soy milk is a functional drink made from nuts that has high nutritional value 

at a fairly affordable price, but the unpleasant aroma causes low public interest in 

soy milk. The anthocyanin content in rosella gives the effect of a red color and a 

refreshing sour taste. This final project aims to determine the effect of adding rosella 

extract to soy yogurt on the response of panelists' preferences and to determine the 

best concentration of rosella extract addition. 

This study is a descriptive study with one factor, the addition of rosella 

flower extract consisting of 6 levels, from R0 (0%), R1 (10%), R2 (15%), R3 (20%), 

R4 (25%), and R5 (30%). Organoleptic tests were carried out on 30 panelists who 

had been screened to determine preferences for color, aroma, taste, and texture, 

using a 5-level hedonic scale (really like, like, quite like, dislike, and really dislike). 

The results showed that the higher addition of rosella extract, more panelists 

really liked and liked the color of soy yogurt. The aroma of soy yogurt without the 

addition of rosella extract (R0) was the most preferred by the panelists (50%), while 

in the treatment with the addition of rosella extract the most preferred by the 

panelists was the addition of 10% (R1), which was 43.33% because it still produced 

a distinctive aroma of soy yogurt. For taste, the addition of extract up to 

concentration 20% (R3) was favored by the panelists, but the treatment of R4 and 

R5 was getting less and less because the resulting taste was too sour. The number 

of panelists who liked the texture of the addition of rosella extract up to 25% was 

almost the same, around 50%, where R1 (53.33%), R2 (50%), R3 (56.67%), and 

R4 (50%). 
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vii 
 

DAFTAR ISI 

 

HALAMAN JUDUL ..................................................................................  i 

HALAMAN PENGESAHAN....................................................................  ii 

HALAMAN PERNYATAAN....................................................................    iii 

KATA PENGANTAR................................................................................  iv 

RINGKASAN.............................................................................................  v 

DAFTAR ISI ..............................................................................................  vii 

DAFTAR GAMBAR .................................................................................  viii 

DAFTAR TABEL......................................................................................  ix 

DAFTAR LAMPIRAN ..............................................................................  x 

I. PENDAHULUAN...................................................................................     1 

1.1 Latar Belakang................................................................................  1 

1.2 Rumusan Masalah...........................................................................  1 

1.3 Manfaat Penelitian..........................................................................  2 

1.4 Tujuan Penelitian............................................................................    2 

II. TINJAUAN PUSTAKA.........................................................................    3 

2.1 Yoghurt Sari Kedelai (Soya Yoghurt)............................................  3 

2.2 Bahan Baku Pembuatan Soya Yoghurt.........................................  4 

a. Sari Kedelai..............................................................................    4 

b. Susu Sapi..................................................................................    6 

c. Susu Skim.................................................................................    6 

d. Starter.......................................................................................    7 

e. Gula..........................................................................................    8 

2.3 Bunga Rosella (Hibiscus sabdariffa L)..........................................    9 

III. METODOLOGI PENELITIAN............................................................    11 

3.1 Waktu dan Tempat.........................................................................   11 

3.2 Metode Pelaksanaan.......................................................................  11 

3.2.1 Alat dan Bahan.....................................................................    11 

3.2.2 Rancangan Penelitian...........................................................    11 

3.2.3 Prosedur Penelitian...............................................................    11 

3.2.4. Pengumpulan dan Pengolahan Data...................................    15 

IV. HASIL DAN PEMBAHASAN............................................................    16 

4.1 Warna............................................................................................. 16 

4.2 Aroma............................................................................................. 18 

4.3 Rasa................................................................................................ 19 

4.4 Tekstur............................................................................................ 21 

V. PENUTUP.............................................................................................. 24 

5.1 Kesimpulan.................................................................................... 24 

5.2 Saran............................................................................................... 24 

DAFTAR PUSTAKA................................................................................ 26 

LAMPIRAN............................................................................................... 33 



 

viii 
 

DAFTAR GAMBAR 

 

Nomor     Teks             Halaman 

1.   Diagram Alir Proses Pembuatan Sari Kedelai...................................   12 

2.   Diagram Alir Proses Pembuatan Ekstrak Rosella..............................   13 

3.   Diagram Alir Proses Pembuatan Soya Yoghurt dengan 

Ekstrak Rosella..................................................................................   14 
 

4.   Diagram Batang Penilaian Panelis terhadap Warna Soya Yoghurt...   17 

5.   Diagram Batang Penilaian Panelis terhadap Aroma Soya Yoghurt...  18 

6.   Diagram Batang Penilaian Panelis terhadap Rasa Soya Yoghurt......  20 

7.   Diagram Batang Penilaian Panelis terhadap Tekstur Soya Yoghurt..  22 

  



 

ix 
 

 DAFTAR TABEL  
 

Nomor                           Teks             Halaman 

1.   Persentase Penilaian Panelis terhadap Warna Soya Yoghurt.........  16 

2.   Persentase Penilaian Panelis terhadap Aroma Soya Yoghurt........    18 

3.   Persentase Penilaian Panelis terhadap Rasa Soya Yoghurt...........    20 

4.   Persentase Penilaian Panelis terhadap Warna Soya Yoghurt........    21 

  



 

x 
 

DAFTAR LAMPIRAN 
 

Nomor     Teks         Halaman 

1.   Lembar Screening bagi Calon Panelis.......................................... 33 

2.   Formulir Uji Organoleptik............................................................ 34 

3.   Data Penelitian terhadap Warna................................................... 35 

4.   Data Penelitian terhadap Aroma.................................................. 36 

5.   Data Penelitian terhadap Rasa..................................................... 37 

6.   Data Penelitian terhadap Tekstur................................................. 38 

7.   Dokumentasi Prosedur Penelitian................................................ 39 

8.   Soya Yoghurt dengan Penambahan Ekstrak Rosella 

         dalam Berbagai Konsentrasi........................................................ 41 
 

9.   Dokumentasi Kegiatan Uji Organoleptik.................................... 42 

 

 

 

 


