
 
 

PENGGUNAAN TAHU SUTERA DAN  
SUSU KEDELAI SEBAGAI PENGGANTI 

SEBAGIAN HEAVY CREAM DALAM 
PEMBUATAN PANNA COTTA 

 

TUGAS AKHIR 

Diajukan sebagai salah satu syarat dalam menyelesaikan 
Program Diploma III  

Program Studi Manajemen Patiseri di Sekolah Tinggi 
Pariwisata Bandung 

 

 

 

Disusun oleh: 

Emilia Indriyani Santoso Y. 
Nomor Induk : 201822896 

 

Program Studi 

Manajemen Patiseri 

SEKOLAH TINGGI PARIWISATA  

BANDUNG 

2021 



 
 

i 
 

 

 



 
 

ii 
 

 

 

 



 
 

iii 
 

 

 

  



 
 

iv 
 

 

 



 
 

v 
 

DAFTAR ISI 

 

KATA PENGANTAR ........................................................................................ iii 

DAFTAR ISI ........................................................................................................ v 

DAFTAR TABEL ............................................................................................. vii 

DAFTAR LAMPIRAN ...................................................................................... ix 

BAB I PENDAHULUAN 

1.1 Latar Belakang ........................................................................................ 1 

1.2 Pertanyaan Penelitian ............................................................................. 9 

1.3 Tujuan Penelitian .................................................................................... 9 

1.4 Metode dan Pendekatan Penelitian ..................................................... 10 

1.4.1. Metode Penelitian ..................................................................... 10 

1.4.2. Prosedur Penelitian ................................................................... 11 

1.4.3. Teknik Pengumpulan Data ...................................................... 12 

1.4.4. Pengukuran Data dan Teknik Analisis ................................... 15 

1.5 Lokasi dan Waktu Penelitian ............................................................... 21 

1.5.1. Lokasi Penelitian ....................................................................... 21 

1.5.2. Waktu Penelitian ....................................................................... 21 

BAB II TINJAUAN PUSTAKA DAN PROSEDUR PERCOBAAN 

2.1 Tinjauan Pustaka .................................................................................. 23 

2.1.1 Panna Cotta ................................................................................ 23 

2.1.2 Heavy Cream .............................................................................. 24 

2.1.3 Susu Kedelai .............................................................................. 25 

2.1.4 Tahu Sutera ............................................................................... 26 

2.2 Prosedur Percobaan .............................................................................. 27 

2.2.1 Peralatan Yang Digunakan ...................................................... 27 

2.2.2 Bahan-Bahan Yang Digunakan ............................................... 30 

2.2.3 Prosedur Percobaan ................................................................. 32 

BAB III HASIL DAN PEMBAHASAN 

3.1 Hasil Penelitian ...................................................................................... 46 



 
 

vi 
 

3.2 Pembahasan ........................................................................................... 48 

BAB IV KESIMPULAN DAN SARAN 

4.1 Kesimpulan ............................................................................................ 56 

4.2 Saran ...................................................................................................... 58 

DAFTAR PUSTAKA ........................................................................................ 60 

BIODATA PENULIS ........................................................................................ 71 

 

 

 

  



 
 

vii 
 

DAFTAR TABEL 

 

Tabel 1.  Perbandingan Gizi Heavy Cream, Tahu Sutera, dan Susu 

Kedelai............................................................................................. 5 

Tabel 2. Skala Penilaian Penulis ................................................................ 16 

Tabel 3. Tabel Jarak Interval Skor Panelis .............................................. 17 

Tabel 4. Tiga Komponen Dalam Rasa ...................................................... 20 

Tabel 5. Jangka Waktu Penelitian ............................................................ 22 

Tabel 6. Peralatan Yang Digunakan ......................................................... 28 

Tabel 7. Bahan-Bahan Yang Digunakan .................................................. 30 

Tabel 8. Rancangan Pra Eksperimen ....................................................... 33 

Tabel 9. Perbandingan Panna Cotta Pada Pra Eksperimen I ............... 35 

Tabel 10. Perbandingan Panna Cotta Pada Pra Eksperimen II ............. 37 

Tabel 11. Perbandingan Panna Cotta Pada Pra Eksperimen III ........... 38 

Tabel 12. Rancangan Eksperimen ............................................................. 39 

Tabel 13. Standard Recipe Panna Cotta Pembanding .............................. 40 

Tabel 14. Resep Panna Cotta Eksperimen ................................................ 42 

Tabel 15. Hasil Panna Cotta Pembanding dan  

Panna Cotta Eksperimen ........................................................... 46 

Tabel 16. Hasil Penilaian Uji Panelis Terhadap Appearance Panna Cotta 

Pembanding dan Panna Cotta Eksperimen ............................. 49 

Tabel 17. Hasil Penilaian Uji Panelis Terhadap Rasa Panna Cotta 

Pembanding dan Panna Cotta Eksperimen ............................. 51 



 
 

viii 
 

Tabel 18. Hasil Penilaian Uji Panelis Terhadap Aroma Panna Cotta 

Pembanding dan Panna Cotta Eksperimen ............................. 53 

Tabel 19. Hasil Penilaian Uji Panelis Terhadap Tekstur Panna Cotta 

Pembanding dan Panna Cotta Eksperimen ............................. 55 

 

  



 
 

ix 
 

DAFTAR LAMPIRAN 

 

Lampiran 1. Pedoman Kuesioner Uji Hedonik .............................................. 66 

Lampiran 2. Recipe Cost Produk Panna Cotta Pembanding ......................... 68 

Lampiran 3. Recipe Cost Produk Panna Cotta Eksperimen .......................... 68 

Lampiran 4. Daftar nama Panelis ................................................................... 69 

 

 



60 
 

60 
 

 

 

 



61 
 

 
 

 

 

 

 

 

 

  



62 
 

 
 

  



63 
 

 
 

 

  



64 
 

 
 

 

  



65 
 

 
 

 

  


