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ABSTRAK 

 

    Penelitian ini dilakukan dengan tujuan untuk megetahui uji organoleptik 

minuman instan jahe berdasarkan rasa, aroma,  tekstur, warna, tampilan fisik, 

dan mengetahui tingkat kesukaan terahadap minuman instan jahe. Metode l 

yang digunakanl dalam penelitianl ini adalahl Metode Uji Hedonik, dengan 

tingkat l kesukaan terdiri l daril 5 level: (1) sangat l tidak lsuka, (2) tidakl lsuka, (3) 

biasal saja, (l4) lsuka, dan (5) sangatl lsuka. 

   Penelitianl ini dilaksanakan l pada bulanl Mei-Juli 2023 dil Laboratoriuml 

Produksil Fakultas Pertanianl Universitas Wijaya Kusuma Surabaya. Penelitian l 

ini menggunakanl Rancang Acak Lengkap l dengan perlakuanl tiga macam 

varietas jahe, dimana masing-masing perlakuan diulang tiga kali. Daril hasil 

penelitianl ini diharapkanl dapat memberikan l manfaat kepada l masyarakat 

dalam mengkonsumsi jahe sebagai minuman herbal yang banyak manfaatnya. 

Kata kunci : Jahe, Organoleptik, Hedonik, Instan, Varietas 
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Toheri. 2023. INSTANT ORGANOLEPTIC TESTING OF GINGER 

WITH THREE VARIETIES OF GINGER (Zingiber officinale). This 

research was supervised by Ir. Hj. Jajuk Herawati, M. Kes and Mr. Ir. 

Mochammad Thohiron, M.P. 

 

ABSTRACT 
 

This research was carried out with the aim of knowing the organoleptic test of 

instant ginger drinks based on taste, aroma, texture, color, physical 

appearance, and knowing the level of preference for instant ginger drinks. The 

method used in this research is the Hedonic Test Method, with a level of liking 

consisting of 5 levels: (1) really don't like, (2) don't like, (3) ordinary, (4) like, 

and (5) like very much. 

   This research was carried out in May-July 2023 at the Production Laboratory 

of the Faculty of Agriculture, Wijaya Kusuma University, Surabaya. This 

research used a Completely Randomized Design with treatments of three types 

of ginger varieties, where each treatment was repeated three times. It is hoped 

that the results of this research will provide benefits to the public in consuming 

ginger as a herbal drink which has many benefits. 

Keywords: Ginger, Organoleptic, Hedonic, Instant, Varieties 
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