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ABSTRAK 

AHLA ULYA DARADINANTI. Tingkat Penerimaan, Karakteristik Fisik, 

dan Kandungan Gizi Puding Sari Kedelai dan Sari Rosella. Dibimbing oleh 

KATRIN ROOSITA. 

 

Puding sari kedelai dan sari rosella berpotensi dikembangkan sebagai produk 

pangan berbasis protein nabati dan rosella. Penelitian ini bertujuan menganalisis 

tingkat penerimaan sensori, karakteristik fisik, dan kandungan gizi tiga formulasi, 

yaitu F0 (100% puding sari kedelai), F1 (75% puding sari kedelai dan 25% sari 

rosella), serta F2 (50% puding sari kedelai dan 50% sari rosella). Penelitian 

menggunakan Rancangan Acak Lengkap dengan satu faktor dan dua kali ulangan. 

Tingkat penerimaan sensori dianalisis menggunakan uji rating hedonik, ranking, 

dan Quantitative Descriptive Analysis (QDA), sedangkan karakteristik fisik dan 

kandungan gizi dianalisis melalui pengujian laboratorium. Formula F0 memiliki 

penerimaan sensori tertinggi dengan skor aroma 7,33, tekstur 5,87, rasa 5,87, 

mouthfeel 6,67, aftertaste 6,43, dan keseluruhan 7,00. Peningkatan proporsi sari 

rosella meningkatkan karakter floral, tangy, redness, rasa asam, sensasi sepat, 

lingering bitterness, dan vitamin C dari 4,1 mg/100 g pada F0 menjadi 20,3 mg/100 

g pada F2, tetapi menurunkan protein dari 8,5 menjadi 2,2 g/100 g. Ketiga formulasi 

belum memenuhi persyaratan klaim kandungan gizi berdasarkan Acuan Label Gizi.  

 

Kata kunci: kandungan gizi, puding, sari kedelai, sari rosella, tingkat penerimaan 

sensori  

 

ABSTRACT 

AHLA ULYA DARADINANTI. Acceptability, Physical Characteristics, and 

Nutritional Composition of Soy Milk Pudding and Roselle Extract. Supervised by 

KATRIN ROOSITA.  

 

Soy milk pudding with roselle extract has the potential to be a food product 

based on plant protein and roselle. This study aimed to assess sensory acceptance, 

physical traits, and nutrient content of three formulas: F0 (100% soy milk pudding), 

F1 (75% soy milk pudding and 25% roselle extract), and F2 (50% soy milk pudding 

and 50% roselle extract). The study used a Completely Randomized Design with 

one factor and two replications. Sensory acceptance was tested using a hedonic 

rating test, ranking test, and Quantitative Descriptive Analysis (QDA), while 

physical traits and nutrient content were tested in the lab. F0 had the best sensory 

acceptance, with scores of 7.33 for aroma, 5.87 for texture, 5.87 for taste, 6.67 for 

mouthfeel, 6.43 for aftertaste, and 7.00 for overall liking. A higher roselle level 

raised floral, tangy, redness, sour, astringent, and lingering bitterness traits, and 

raised vitamin C from 4.1 mg/100 g in F0 to 20.3 mg/100 g in F2. In contrast, 

protein fell from 8.5 to 2.2 g/100 g. All three formulas did not meet the nutrient 

claim limits based on the Nutrient Reference Value. 

 
Keywords: nutritional content, pudding, roselle extract, sensory acceptance 

soymilk  
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