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ABSTRAK 

Penelitianieksperimen memiliki tujuan untukimengetahuivkualitas kuevsatu 

berbahanvtepung kacangvbogor (Vigna subterranea (L.)) yang meliputi segi (1) aroma, 

(2) rasa, serta (3) tekstur. Panelis pada penelitian ini memakai panelis terlatih sebanyak 

18 panelis. Metode pengumpulan data yang dipakai pada penelitian ini ialah metode 

observasi memakai instrument berupavlembar observasiluji organoleptikidengan 3 

tingkatan ialah baik, cukup, kurang. Data dianalisis menggunakaniteknik analisisidata 

deskriptif kuantitatif. Hasilipenelitian inivmenunjukkan (1) kualitasikue satuiberbahan 

tepungikacang bogorimeliputi segi aromavberada padavkategori baik (2,77), 

sesuaivdengan tolakvukur  yaitu beraromabharum khaslkacang bogor. (2) kualitaslkue 

satu berbahanitepung kacanglbogor dilihat dari segi rasanberada dalamnkategori baik 

(2,94), sesuai denganltolak ukurlyaitu manisidan rasalkacang bogor. (3) kualitaslkue 

satu berbahanitepung kacang bogor dilihat pada segi teskturlberada dalamlkategori 

baik (2,83), sesuaildengan tolaklukur yaitulpadat dan mudahlrapuh saatidigigit. 

 

Kata kunci: tepung kacang bogor, kue satu, aroma, rasa, tekstur 

 

 

Abstract 
This experimental study aims to determine the quality of a kue satu made from 
bogor bean flour (Vigna subterranea (L.)) which is seen from the aspect (1) 
aroma, (2) taste, and (3) texture. Panelist in this study used panelists trained 
consisting of 18 panelists. The data collection method used in this study, is the 

observation method using an instrument in the form of an organoleptic test 
sheet with 3 levels: good, enough, less. Data were analyzed using quantitative 
descriptive data analysis techniques. The results of this study indicate (1) the 
quality of a kue satu



 

 

made from bogor bean flour  viewed from the aspect of aroma is in the good 
category (2.77), which is typical aroma of bogor beans. (2) the quality of a 
kue satu made from bogor bean flour viewed from the aspect of taste is in 
the good category (2.94), which is sweet and the taste of bogor nuts. (3) the 
quality of a kue satu made from bogor bean flour viewed from the aspect 
of texture is in the good category (2.83), which is solid and brittle when 
bitten.  
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