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ABSTRAK 

NAILA MUNA HUNAINI RANGKUTI. Desain Kemasan Produk Flavor 

Enhancer dari Fermentasi Gula Kelapa Berdasarkan Preferensi Konsumen. 

Dibimbing oleh PRAYOGA SURYADARMA. 

 

Kebutuhan atas flavor enhancer bernutrisi tinggi dan aman untuk segala usia, 

termasuk ibu hamil, semakin meningkat. Kondisi ini mendorong pengembangan 

flavor enhancer organik. PT Essodev Agro Lestari telah lama mengembangkan 

produk makanan, minuman, dan flavor enhancer berbasis rempah-rempah, herbal, 

minyak atsiri, dan produk pertanian lainnya, termasuk gula kelapa. Dengan bahan 

baku gula kelapa, perusahaan mencoba mengembangkan flavor enhancer organik 

melalui metode starter fermentasi. Peluncuran produk baru tanpa memahami 

preferensi konsumen sangat berisiko. Produk yang tidak sesuai selera konsumen 

bisa gagal di pasaran, merugikan finansial, dan merusak reputasi brand. Oleh 

karena itu, analisis preferensi konsumen diperlukan untuk memahami jenis bahan 

kemasan dan ukuran kemasan, serta atribut kemasan dengan analisis QFD. Hasil 

analisis menunjukkan konsumen sangat menerima kemasan PET (Polyethylene 

Terephthalate) dengan persentase pemilihan 49% dan berukuran 135 ml dengan 

persentase pemilihan 63%. Atribut penting kemasan berdasarkan analisis QFD 

dengan rank secara berurutan, yaitu bahan dan warna logo berkualitas tinggi, 

ukuran dan bentuk kemasan kompak dan ergonomis, label produk berisi informasi 

lengkap, ukuran font label cukup besar dan jelas, bahan kemasan ringan namun 

kuat, desain merek dan logo unik dan menarik, bahan kemasan memiliki sifat kedap 

udara dan tahan air, proses produksi terstandarisasi dan terkontrol, bahan baku 

memenuhi standar kualitas yang ditetapkan, dan kemasan dilengkapi dengan 

mekanisme buka-tutup yang mudah digunakan. Hasil penelitian ini dapat dijadikan 

acuan dalam merancang desain kemasan produk flavor enhancer dari fermentasi 

gula kelapa. 

 

Kata kunci: flavor enhancer, kemasan, preferensi konsumen, QFD. 



 

ABSTRACT 

NAILA MUNA HUNAINI RANGKUTI. Packaging Design for Flavor 

Enhancer Products from Coconut Sugar Fermentation Based on Consumer 

Preferences. Supervised by PRAYOGA SURYADARMA. 

 
The demand for nutritious and safe flavor enhancers for all ages, including 

pregnant women, has been increasing. This condition has driven the development of 

organic flavor enhancers. PT Essodev Agro Lestari has long developed food, beverage, 

and flavor enhancer products based on spices, herbs, essential oils, and other 

agricultural products, including coconut sugar. Using coconut sugar as a raw material, 

the company is trying to develop organic flavor enhancers through the fermentation 

starter method. Launching a new product without understanding consumer preferences 

is very risky. Products that do not meet consumer tastes can fail in the market, resulting 

in financial losses and damaging the brand's reputation. Therefore, consumer 

preference analysis is needed to understand the types of packaging materials and 

packaging sizes, as well as packaging attributes with QFD analysis. The results of the 

analysis show that consumers highly accept PET (Polyethylene Terephthalate) 

packaging with a selection percentage of 49% and a size of 135 ml with a selection 

percentage of 63%. Important packaging attributes based on QFD analysis, in order of 

rank, are high-quality material and logo color, compact and ergonomic packaging size 

and shape, product label with complete information, sufficiently large and clear label 

font size, lightweight but strong packaging material, unique and attractive brand and 

logo design, packaging material has air-tight and water-resistant properties, 

standardized and controlled production process, raw materials meet established quality 

standards, and packaging is equipped with an easy-to-use opening and closing 

mechanism. The results of this study can be used as a reference in designing the 

packaging design of flavor enhancer products from coconut sugar fermentation. 

 

Keywords: consumer preference, flavor enhancer, packaging, QFD. 
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