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RINGKASAN

Meningkatnya peran daging ayam dalam memenuhi kecukupan gizi dan memenuhi tuntutan
kemampuan daya beli masyarakat, telah menjadi faktor pendorong meningkatnya
permintaan masyarakat terhadap produk daging ayam. Salah satunya adalah produk ayam
olahan restoran fast food yang sekarang semakin digemari, sechingga dapat mendukung
perubahan pola konsumsi dari ayam olahan restoran tradisional ke ayam olahan restoran
fast food. Preferensi konsumen merupakan ukuran tentang suka atau tidak sukanya
konsumen terhadap produk yang dikonsumsinya. Penelitian ini bertujuan untuk mengetahui
preferensi konsumen dewasa terhadap produk ayam olahan restoran fast food dan
tradisional, serta faktor-faktor yang mempengaruhinya. Penelitian ini dilakukan terhadap
150 konsumen dewasa awal (21-39 tahun), dewasa tengah (40-60 tahun), dan dewasa akhir
(>60 tahun), yang diambil dari masing-masing 75 konsumen dewasa yang sedang
mengkonsumsi produk ayam di restoran fast food (Restoran Kentucky Fried Chicken dan
California Fried Chicken), dan di restoran tradisional (Restoran Wong Solo, Ny. Suharti,
dan Kampung Kali) dengan menggunakan teknik Purposive Sampling, dan teknik
Convenience Sampling. Data diperoleh ~melalui - pengisian kuesioner. Hasil survei
menunjukkan bahwa dari 150 konsumen dewasa 37,33% menyukai jenis produk ayam
bakar; 57,33% menyukai rasa gurih untuk produk ayam, 84% menyukai produk ayam
dengan bahan baku ayam kampung, dan 76,67% konsumen dewasa menyukai ayam olahan
restoran tradisional. Kesukaan konsumen dewasa terhadap jenis produk ayam olahan
dipengaruhi oleh tingkatan usia konsumen, semakin tinggi pendapatan per bulan konsumen
dewasa semakin tinggi pula frekuensi konsumsinya terhadap produk ayam olahan.
Sebanyak 24,67% konsumen dewasa restoran fast food dan 21,33% Konsumen dewasa
restoran tradisional merupakan konsumen dengan frekuensi konsumsi kadang-kadang (3-4
kali/bulan). Penilaian konsumen dewasa terhadap organoleptik rasa produk ayam dan
- tingkat kemantapan bumbu antara restoran fast food dan tradisional berbeda, sedangkan
penilaian terhadap tingkat ketajaman aroma, daya tarik penyajian, dan tingkat kepraktisan
penyajian produk ayam kedua restoran sama. Konsumen dewasa menilai restoran
tradisional lebih memiliki rasa produk ayam yang sesuai dengan selera mereka, bumbu
yang meresap, dan aroma produk ayam yang sedap. Sedangkan restoran fast food lebih
memiliki kepastian harga. Sebanyak 33,33% konsumen dewasa menilai atribut yang paling
penting dimiliki oleh sebuah restoran adalah rasa produknya sesuai dengan selera
konsumennya. Penilaian konsumen dewasa terhadap atribut yang paling penting dimiliki
oleh restoran dipengaruhi oleh tingkatan usia konsumen.




SUMMARY

The increase of the chicken meat in fullfilling the nutrition demand of the purchasing power
have increased the need of the chicken meat. Fast food restaurants that are now spreading
out accross the country, are ones those demanding the chicken meat, and the need is
increasing from time to time. This type of restaurants have significantly providing an
alternative of consumption pattern to society. At the same time some tradisional restaurants
also increasing profitably to meet the different market need on processed chicken meat. The
consumers preference on the food plays vital role in the business prospect of the chicken
products for both processed by fast food and tradisional restaurants. This research aimed to
find out adult consumers preference to the chicken products processed by fast food and
traditional restaurant, and the related factors. The studies conducted to 150 adult
consumers, composed of 75 adult consumers each, this consuming chicken products in fast
food restaurant (Kentucky Fried Chicken and California Fried Chicken), and in traditional
restaurant (Wong Solo, Ny. Suharti, and Kampung kali restaurant), the sampling technique
employed was a combination of Purposive Sampling and Convenience Sampling explored
using questionnaires. The studies resulted that among 150 adult consumers 37,33% prefer
to consume grilled chicken; 57,33% prefer to umami taste, 84% prefer to domestic chicken
as the raw material for chicken products compared to 16% who prefer broiler chicken,
some 76,67% adult consumers prefer to chicken product produced by traditional restaurant
compared to 23,33% prefer to fast food processed chicken product. Adult consumers
preference on the processed chicken product significantly influenced by consumer age,
whereas consumers income significantly influenced the consumption frequency. Some
24.67% adult consumers of fast food restaurant and 21,33% adult consumers of traditional
restaurant were both having frequency of consumption at the level of “sometime” ( 3-4
times/month). The organoleptic evaluation of the spices taste in the products were
documented significantly different between fast food and tradisional restaurants. However
evaluation of the strngth of product aroma, serving fascination, and practical aspect of the
service amongst both restaurant were not significantly different. Adult consumers claim
that the taste of traditional restaurant chicken product matching with their appetitedue to the
deep taste of the spices, and more delicate chicken product aroma. However the fixed prices
employed by fast food restaurant have attracted consumers. Some 33,33% claimed that
products taste is the most important factor in consuming the chicken products. This
evaluation on the most important factor in consuming the chicken products influenced by
consumers age.
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