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RINGKASAN 

 

Karakteristik organoleptik susu bubuk skim menjadi salah satu faktor utama bagi 

formulator dalam melakukan pengembangan produk di PT. Sanghiang Perkasa. 

Diduga terdapat karakteristik organoleptik yang bervariasi pada susu bubuk skim 

di PT. Sanghiang Perkasa akibat adanya pengaruh musim produksi dan zona 

pemasok. Untuk mengetahui karakteristik organoleptik dalam susu bubuk skim, 

digunakan uji organoleptik metode RATA (Rate-All-That-Apply). Uji organoleptik 

metode RATA merupakan metode yang baru dalam analisis deskriptif sebagai 

bentuk pengembangan dari uji organoleptik metode CATA (Check-All-That-

Apply). Uji organoleptik RATA dapat dikategorikan sebagai analisis deskriptif 

cepat, mudah dipahami oleh panelis konsumen, fleksibel, dan lebih ekonomis dalam 

aplikasinya. Penelitian ini bertujuan untuk mengetahui pengaruh zona pemasok dan 

musim produksi terhadap variasi karakteristik organoleptik susu bubuk skim 

dengan uji organoleptik RATA (Rate-All-That-Apply) serta untuk mengetahui 

korelasi kandungan nutrien terhadap atribut organoleptik pada susu bubuk skim. 

Penelitian diawali dengan diskusi terlebih dahulu dengan tim sensori IDC PT. 

Sanghiang Perkasa dan formulator untuk memperoleh daftar atribut organoleptik 

yang sering digunakan oleh tim sensori IDC PT. Sanghiang Perkasa pada uji 

organoleptik produk susu dan diperoleh 2 kelompok atribut organoleptik yaitu 

flavor dengan 9 atribut deskripsi (milky, prengus sapi, asin, manis, creamy, caramel, 

metallic, umami, dan bitter) dan mouthfeel dengan 2 atribut deskripsi (body dan 

mouth coating). Sampel susu bubuk skim dibagi berdasarkan zona pemasok (ANZ, 

EU, dan USA) dan musim produksi panas (SU), gugur (AU), dingin (WI), dan semi 

(SP). Uji organoleptik RATA dilakukan dengan total 19 panelis semi terlatih. 

Dilakukan pula uji nutrien makro mencakup kadar protein, kadar lemak (total 

lemak, asam lemak jenuh (SFA), asam lemak tidak jenuh rantai tunggal (MUFA), 

asam lemak tidak jenuh rantai jamak (PUFA)), dan kadar karbohidrat. Sedangkan 

uji nutrien mikro mencakup kadar mineral (total abu, Na, K, Ca, Mg, P, Fe, Zn) dan 

kadar vitamin (Vitamin A, Vitamin B2, Vitamin B3, Vitamin B6, Vitamin C, 

Vitamin E). Berdasarkan hasil penelitian, dapat diketahui bahwa zona pemasok 

tidak memengaruhi karakteristik organoleptik susu bubuk skim sedangkan musim 

produksi memengaruhi karakteristik organoleptik susu bubuk skim secara 

keseluruhan maupun pada masing-masing pemasok pada zona ANZ. Susu bubuk 

skim produksi musim panas (SU) secara keseluruhan memiliki persepsi flavor milky 

dan mouthfeel mouth coating yang tinggi sedangkan susu bubuk skim produksi 

musim gugur (AU) memiliki persepsi flavor milky dan mouthfeel mouth coating 

yang rendah. Susu bubuk skim pemasok ANZ 4 memiliki persepsi flavor milky, 

flavor prengus sapi, flavor asin, flavor creamy, flavor metallic, mouthfeel body, dan 

mouthfeel mouth coating yang lebih tinggi dibandingkan susu bubuk skim pemasok 

lainnya. Sedangkan untuk korelasi organoleptik dan nutrien, total abu dan mineral 

K berkorelasi positif terhadap flavor milky, flavor prengus sapi, flavor asin, flavor 

creamy, flavor metallic, mouthfeel body, dan mouthfeel mouth coating sedangkan 

protein dan vitamin B2 berkorelasi negatif. 



 

viii 

SUMMARY 

 

The organoleptic characteristics of skim milk powder are one of the main factors 

for formulators in product development at PT. Sanghiang Perkasa. It is suspected 

that there are various organoleptic characteristics in skimmed milk powder at PT. 

Sanghiang Perkasa due to the influence of the production season and the supply 

zone. To determine the organoleptic characteristics of skimmed milk powder, the 

RATA (Rate-All-That-Apply) method of organoleptic test was used. The 

organoleptic test of the RATA method is a new method in descriptive analysis as a 

form of development of the CATA (Check-All-That-Apply) method of organoleptic 

testing. The RATA organoleptic test can be categorized as a quick descriptive 

analysis, easy to understand by consumer panelists, flexible, and more economical 

in its application. This study aims to determine the effect of the supply zone and 

production season on organoleptic characteristics variation of skimmed milk 

powder with the RATA (Rate-All-That-Apply) organoleptic test and to determine 

the correlation of nutrient content to organoleptic attributes of powdered skim milk. 

The study began with a discussion with the sensory team IDC PT. Sanghiang 

Perkasa and formulators to obtain a list of organoleptic attributes that are often 

used by the sensory team of IDC PT. Sanghiang Perkasa in the organoleptic test of 

dairy products and obtained 2 groups of organoleptic attributes, namely flavor with 

9 description attributes (milky, prengus sapi, salty, sweet, creamy, caramel, 

metallic, umami, and bitter) and mouthfeel with 2 description attributes (body and 

mouth coatings). The skimmed milk powder samples were divided according to 

supply zones (ANZ, EU, and USA) and summer (SU), fall (AU), winter (WI), and 

spring (SP) production seasons. The RATA organoleptic test was carried out with 

a total of 19 semi-trained panelists. Macronutrient tests were also carried out 

including protein content, fat content (total fat, saturated fatty acid (SFA), 

monounsaturated fatty acid (MUFA), multiple chain unsaturated fatty acid 

(PUFA)), and carbohydrate content while micronutrient test was also conducted. 

includes mineral levels (total ash, Na, K, Ca, Mg, P, Fe, Zn) and vitamin levels 

(Vitamin A, Vitamin B2, Vitamin B3, Vitamin B6, Vitamin C, Vitamin E). Based on 

the results of the study, it can be seen that the supply zone does not affect the 

organoleptic characteristics of skimmed milk powder, while the production season 

affects the organoleptic characteristics of skimmed milk powder as a whole and for 

each supplier in the ANZ zone. Summer (SU) skimmed milk powder overall had a 

high perception of milky flavor and mouthfeel mouth coating, while autumn (AU) 

skimmed milk powder had a low perception of milky flavor and mouthfeel mouth 

coating. Skimmed milk powder supplied by ANZ 4 has a higher perception of milky 

flavor, prengus sapi flavor, salty flavor, creamy flavor, metallic flavor, mouthfeel 

body, and mouthfeel mouth coating compared to other suppliers' skimmed milk 

powder. Meanwhile, for organoleptic and nutrient correlations, total ash and 

mineral K were positively correlated with milky flavor, prengus sapi flavor, salty 

flavor, creamy flavor, metallic flavor, mouthfeel body, and mouthfeel mouth 

coating, while protein and vitamin B2 were negatively correlated. 
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