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ABSTRAK

Tujuan proyek akhir ini adalah: (1) menemukan resep yang tepat pada produk
Mie Mama Jagung, (2) mengetahui penerimaan masyarakat terhadap produk Mie Mama
Jagung, (3) mengetahui nilai gizi produk Mie Jagung.

Penelitian ini menggunakan metode penelitian pengembangan (Research and
Development) dengan metode penelitian 4D yaitu Define, Design, Development dan
Dissemination. Define adalah tahap menentukan resep acuan, Design adalah tahap
pengembangan produk, Development adalah tahap validasi produk, Dissemination adalah
tahap mengimplementasikan produk yang dipamerkan di Auditorium Universitas Negeri
Yogyakarta pada saat pameran, tanggal 25 April 2019. Tempat dan waktu penelitian yaitu
di Laboratorium Boga Jurusan Pendidikan Teknik Boga dan Busana Fakultas Teknik
Universitas Negeri Yogyakarta dan Auditorium Universitas Negeri Yogyakarta
dilaksanakan dari bulan Januari-Mei 2019. Bahan pengujian berupa sampel dari masing-
masing produk acuan dan produk pengembangan. Penelitian secara analisis deskriptif dan
uji t.

Hasil yang didapat dari penelitian ini adalah (1) resep yang tepat untuk
pembuatan produk Mie Mama Jagung yaitu dengan subtitusi 40% tepung jagung dan 60%
tepung terigu, (2) penerimaan masyarakat terhadap produk Mie Mama Jagung dengan
nilai rerata keseluruhan 3.7 masuk dalam kategori “sangat disukai” sehingga dapat
diterima oleh masyarakat dan untuk harga jual Mie Mama Jagung Rp 7.000,00, (3) nilai
gizi produk Mie Jagung dengan takaran sajian perkemasan 150 g, energi total 247 Kal,
lemak total 5 g, protein 9 g, dan karbohidrat total 42 g.
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ABSTRACT

The purposes of this final projrct are: (1) find the right recipe on Corn Mama
Noodle products, (2) knowing public acceptance of the Mama Corn Noodle product, (3)
knowing the nutritional value of Corn Noodle product.

The research used research and development method by using 4D research
method namely Define, Design, Development and Dissemination. Define was the stage of
determining targeted recipe, Design was the stage of product development, Development
was the stage of product validation, Dissemination is the stage of implementing products
that are exhibited at the Yogyakarta State University Auditorium at time of the exhibition,
April 25th 2019. The settings and time of this research were in the Culinary Laboratory of
the Department of Culinary and Fashion Education in Faculty of Engineering of the
Yogyakarta State University and Auditorium of Yogyakarta State University from
January-May 2019. The testing materials were samples of each product and the
developmental product. This research is descriptive analysis and t test.

The results of this research were (1) the recipe for making Mama Corn Noodle
products is subtituted with 40% corn flour and 60% wheat flour, (2) the acceptance of the
society for Mama Corn Noodle product was of 3.7 overall average included in “very
demanding” category so the product could be accepted by the society and for the selling
price of Mama Corn Noodle Rp 7.000,00, (3) nutritional value of Corn Noodle products
with a dose of packaged 150 g, total energy 247 calories, total fat 5 g, 9 g protein and
carbohydrate total 42 g.
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