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PENGEMBANGAN DESAIN PRODUK KUE KERING CRISPY BERBASIS PLEASURABLE
DESIGN MENGGUNAKAN ANALISIS KONJOIN

DEVELOPMENT OF CRISPY DRY CAKE PRODUCT DESIGN BASED ON PLEASURABLE
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ABSTRACT

The food industry which is developing along with technological developments can increase
market competition so that business people are required to improve the quality of their
products and develop product innovations to meet consumer needs and desires. This
research aims to analyze consumer preferences for the attributes of crispy dry cake products
and obtain the best configuration of the attributes used in the process of making crispy dry
cake products that suit consumer needs and desires using the Plesurable Design-based
conjoint analysis method. This research uses quantitative methods and obtains data
obtained from distributing questionnaires and literature studies. The data processing
techniques used are descriptive analysis, orthogonal design, conjoint analysis. The research
results show that the crispy cookie product configuration chosen by consumers is product
configuration number 6, namely ginger flavor, soft texture, circle shape, size 8 cm, simple
packaging design, label printed directly on the packaging, cheese topping, low fat.

Keywords: Conjoint analysis, Product design, Kue kering crispy, Pleasurable design
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