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RINGKASAN

Oat bran adalah bagian kulit ari dari oat yang kaya akan serat larut berupa B-glukan. [3-
glukan dapat berfungsi untuk menurunkan kolesterol jika dikonsumsi dalam jumlah
tepat setiap harinya. Banyak produk berbasiskan oat yang telah beredar di pasaran.
Salah satunya adalah minuman berbasiskan oat yang disebut oat drink. Namun
demikian, sebagian besar produk oat drink masih belum memenuhi harapan konsumen
akan gizi, kealamian, rasa, dan tekstur yang diinginkan. Quality Function Deployment
(QFD) merupakan salah satu metode pengembangan produk terstruktur yang
berorientasi pada suara konsumen. Penelitian ini bertujuan untuk mengembangkan
produk oat drink berbasis oat bran yang sesuai dengan keinginan konsumen. Metode
penelitian yang digunakan yaitu survei pendahuluan kepada 100 orang mahasiswa
Fakultas Teknologi Pertanian Unika Soegijapranata untuk mendapatkan pertanyaan
kunci, survei utama kepada 200_orang masyarakat umum di Plasa Simpang Lima dan
Mal Citraland di Kota Semarang untuk mendapatkan 4 prioritas utama karakteristik
produk, pembuatan peta Quality Function Deployment (QFD).fase | melalui metode
Delphi dengan 6 panelis Focus Group Discussion (FGD), serta optimasi formula.
Sampel oat drink selanjutnya dianalisa sifat kimiawi, fisik, dan sensorinya. Berdasarkan
hasil penelitian diketahui empat parameter terpenting dalam produk oat drink berbasis
oat bran yaitu gizi, kealamian, rasa, dan tekstur. Empat parameter product requirements
terpenting ~dalam peta Quality Function Deployment (QFD) fase I antara lain
konsentrasi oat, analisa sensori (hedonik), rasio gula : coklat dan formulasi bahan lain.
Optimasi formula dilakukan dengan cara trial and error. Formula oat drink yang
dihasilkan menggunakan oat bran berkadar #-glukan 22% dengan jumlah 3,45 gram
(2A); 3,9 gram (2B); 4,35 gram (2C), dan 4,8 gram (2D) yang kemudian dibandingkan
dengan formula oat drink komersial (2E) untuk mengetahui formula manakah yang
lebih baik dari formula oat drink komersial. Keempat formula oat drink (2A-2D)
menunjukkan keunggulan terhadap formula oat drink komersial (2E). Dari keempat
formula oat drink tersebut, formula 2A (11,5% oat bran) yang direkomendasikan untuk
dikembangkan lebih_lanjut karena keunggulannya baik dari segi kimia, fisik, maupun
sensorinya.
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SUMMARY

Oat bran is a skin part of oat which is rich of dissolved fiber called 3-glucan. 3-glucan
can reduce cholesterol level if consumed in the right amount everyday. Many products
made from oat have been sold in the market. One of the example is a beverage made
from oat that known as oat drink. But, mostly the oat drink products have not fulfilled
the consumer wants yet in terms of nutrition, naturality, flavor, and texture that
appropriate with the consumer’s wants. Quality Function Deployment (QFD) is the
structural method of consumer oriented product development. The aim of this research
was to develope the oat bran based oat drink that appropriate with the consumer’s
wants. The method of this research included prelude survey to 100 students of
Agriculture Faculty Unika Soegijapranata to get the key question, primary survey to 200
people at Simpang Lima Plaza and Citraland Mall in Semarang City in order to get 4
primary priorities of product characteristic,~one phase model of Quality Function
Deployment (QFD) through- discussion of - Delphi -method with 6 Focus Group
Discussion (FGD) panelists, and the formula optimization. The oat drink samples are
then being analyzed by chemical, physical, and sensoric analysis. The result shows that
four important parameters in-oat bran based-oat drink are nutrition, naturality, flavor,
and texture. Four most important product requirements.in the model of Quality Function
Deployment phase | are oat concentration, sensoric analysis (hedonic), sugar : chocolate
ratio, and other ingredients. The formula optimization has been done by trial and error.
Based on the result, oat drink formulas using oat bran 22% R-glucan in amount of 3.45
grams (2A), 3.9 grams (2B), 4.35 grams (2C), and 4.8 grams (2D) which then
confronted with commercial oat drink formula (2E) in order to know which formula is
better than the commercial one. Four oat drink formulas (2A-2D) shows better result
than oat drink commercial formula. From those four oat drink formulas, formula 2A
(11.5% oat bran) is recommended to be developed further because of its best properties
in chemical, physical, and sensoric.
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