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RINGKASAN 

 

FIRMAN HADIANSYAH Profilling sensori teh putih (Camellia sinensis L.) berbasis 

panelis terlatih dan panelis konsumen. Dibimbing oleh DASE HUNAEFI dan NANCY 

DEWI YULIANA. 

 

Teh merupakan salah satu minuman yang cukup digandrungi oleh banyak orang 

baik orang dewasa, remaja ataupun anak-anak. Minuman teh ini diproduksi dari 

tanaman Camellia sinensis L. Teh putih merupakan salah satu jenis teh yang tidak 

mengalami proses oksidasi enzimatis dan menggunakan daun pucuk teratas atau yang 

disebut peko akibatnya kandungan senyawa flavanoidnya lebih banyak dibandingkan 

jenis teh yang lainnya. Evaluasi sensori teh putih berbasis panelis terlatih dan panelis 

konsumen masih belum banyak dilakukan, sehingga tujuan dari penelitian ini adalah 

mengidentifikasi penilaian panelis terlatih dan preferensi konsumen terhadap atribut 

sensori pada produk teh putih yang komersial dengan menggunakan metode QDA, 

CATA, emotional sensory mapping, Kano dan TURF, dan untuk memilih atribut sensori 

teh putih yang memberikan kepuasan kepada konsumen. Evaluasi sensori dilakukan 

kepada 8 panelis terlatih dan 34 panelis konsumen, dimana tiga gram teh putih diseduh 

dalam 150 ml air demineral pada suhu didih air selama 7 menit. Berdasarkan metode 

QDA sampel yang berasal dari kota Surabaya mempunyai intesitas yang kuat pada 

atribut sensori kuning-kecokelatan, aroma burned, flavor burned, flavor fermented, rasa 

pahit, aftertaste pahit, dan aftertaste astringent. Namun, berdasarkan metode CATA, 

sampel yang berasal dari daerah Ciwidey menurut persepsi konsumen dianggap ideal. 

Pada metode emotional sensory mapping sampel asal Ciwidey adalah sampel yang 

paling mendekati titik sampel ideal. Selain itu, atribut sensori seperti warna kuning- 

tipis, aroma floral jasmine, aroma floral rose, flavor floral jasmine, flavor floral rose, 

mouthfeel light dan mouthfeel smooth memberikan kepuasan yang tinggi terhadap 

konsumen dan juga mempunyai jangkauan pasar yang tinggi. 

 

Kata kunci : Teh putih, QDA, CATA, emotional sensory mapping, Kano dan TURF 



 

 

SUMMARY 

 

FIRMAN HADIANSYAH Sensory Profiling of White Tea (Camellia sinensis L.) Based 

on Trained Panelists and Consumer Panelists. Supervised by DASE HUNAEFI and 

NANCY DEWI YULIANA. 

 
Tea is one of the drinks that is quite loved by many people, both adults and teenagers as well as 

children. This tea drink is produced from the Camellia sinensis L. white tea plant. White tea is a 

type of tea that does not undergo an enzymatic oxidation process and uses the top leaves, or 

what is called peko; as a result, it contains more flavonoid compounds than other types of tea. 

Not much has been done on the sensory evaluation of white tea based on trained panelists and 

consumer panelists, so the purpose of this study is to identify trained panelists and consumer 

preferences for sensory attributes in commercial white tea products using the QDA, CATA 

method, emotional sensory mapping, Kano, and TURF, and to select white tea sensory attributes 

that satisfy customers. Sensory evaluation was carried out on 8 trained panelist and 34 consumer 

panelists, where three grams of white tea were brewed in 150 ml of demineralized water at 

boiled temperature for 7 minutes. Using the QDA method, samples from the city of Surabaya 

possessed a high intensity of sensory characteristics: yellow-brown, burned aroma, burned 

flavor, fermented flavor, bitter taste, bitter aftertaste, and astringent aftertaste. Nevertheless, 

based on the CATA method, the sample from the Ciwidey region is regarded as ideal, based on 

consumer perceptions. The sample from Ciwidey is the one closest to the ideal sample point in 

the emotional sensory mapping method. In addition, sensory attributes such as light-yellow 

color, floral jasmine aroma, floral rose aroma, floral jasmine flavor, floral rose flavor, mouthfeel 

light and mouthfeel smooth provide a high level of consumer satisfaction and have a broad 

market presence. 
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