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RINGKASAN 
 
Penelitian ini berupa survei populasi mengenai persepsi konsumen terhadap kealamian 
dan kesehatan produk daging ayam dan daging sapi. Responden dalam penelitian ini 
adalah karyawan non-edukatif Universitas Katolik Soegijapranata. Data diperoleh dari 
kuesioner yang berisi penilaian responden terhadap produk berbasis daging ayam dan 
daging sapi  mengenai persepsi kealamian dan kesehatannya. Hasil dari survei kemudian 
dievaluasi berdasarkan nilai rata-rata dalam analisis cluster dengan software statistica 6.0 
menggunakan metode Joining dan K-mean. Hasil dari pengklusteran dengan metode 
Joining , ditemukan bahwa produk daging ayam segar dipersepsikan paling alami (mean 
= 4,51 ) dan  paling sehat (mean = 4,22) dan produk penyedap masakan dengan aroma 
daging ayam dipersepsikan paling tidak alami (mean = 2,12) dan paling tidak sehat (mean 
= 2,12) ; sedangkan produk daging sapi, daging sapi segar dipersepsikan paling alami 
(mean = 4,49) dan paling sehat (mean = 4,12) dan produk penyedap masakan dengan 
aroma daging sapi dipersepsikan paling tidak alami (mean = 2,15) dan paling tidak sehat 
(mean = 2,33). Dari 19 macam produk yang dievaluasi dikelompokkan menjadi 13 
cluster dalam kategori kealamian sedangkan 15 cluster dalam kategori kesehatan. Dalam 
metode K-mean responden dikelompokkan menjadi tiga cluster (menurut skala Likert), 
yaitu peka, cukup peka dan kurang peka. 
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SUMMARY 
 

This study is a population survey on the consumers perceptions on naturalness and 
healthiness of chicken and beef based products. Respondents in this study were non-
educative staff of Soegijapranata Catholic University. Data collection was done by means 
of questionnaires listing chicken and beef based products to be scored by respondents in 
terms or their perception of naturalness and healthiness. Results of the survey were then 
evaluated by means of a Cluster Analysis, employing both the Joining and K-means 
Method, performed using the Statistica 6.0 software. Based on clusters produced by the 
Joining method, it was found that among chicken based products fresh chicken meat was 
perceived as both most natural (mean = 4.51) and most healthy (mean=4.22) and 
seasoning product with chicken flavor as the most unnatural (mean = 2.12); while among 
beef products, fresh beef was perceived as the most natural (mean = 4.49) and most 
healthy (mean = 4.12) and seasoning product with beef flavor as the most unnatural 
(mean = 2.15) and unhealthy (mean = 2,33). The 19 products evaluated in this study form 
13 clusters in terms of naturalness, while 15 clusters are formed in terms of healthiness. 
Based on the K-mean method the respondents are grouped into three clusters (according 
to the Likert scale) to represent those who are sensitive, moderately sensitive and less 
sensitive.  
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