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ABSTRAK 

 

Nadya Hella Saputri, Inovasi Minuman Berbasis Buah Tropis: Pembuatan Produk 

Mojito Salak, Program Studi Tata Boga Politeknik Negeri Balikpapan 

 

Indonesia sebagai negara tropis memiliki kekayaan buah-buahan lokal, salah 

satunya salak namun pemanfaatannya dalam minuman modern masih terbatas. 

Sementara itu, mojito populer secara global sebagai minuman penyegar dengan 

berbagai varian berbasis buah. Penelitian ini berinovasi menciptakan mojito salak, 

yaitu mojito non-alkohol berbahan sirup sari buah salak untuk menghadirkan tren 

baru minuman modern yang bercita rasa khas Nusantara. Penelitian ini bertujuan 

mengetahui proses pembuatan mojito salak, hasil uji hedonik (kesukaan) dan mutu 

hedonik (kualitas) dari segi rasa, aroma, tekstur, dan warna, serta perbedaan 

formulasi F1, F2, dan F3 berdasarkan aspek organoleptik tersebut. Penelitian ini 

merupakan penelitian kuantitatif dengan metode eksperimen. Penelitian dilakukan 

dalam dua tahap, yaitu penelitian pendahuluan dan penelitian lanjutan. Pada 

penelitian pendahuluan dilakukan pembuatan produk dan penentuan formulasi F1, 

F2, dan F3. Selanjutnya, penelitian lanjutan dilakukan uji organoleptik terhadap 

panelis dengan teknik purposive sampling sesuai kriteria yang ditetapkan. Hasil 

penelitian menunjukkan bahwa formulasi F3 (4,09) merupakan formulasi yang 

paling disukai dibandingkan F1 (3,73) dan F2 (3,87). Penelitian ini membuktikan 

bahwa buah salak dapat diinovasikan menjadi minuman mojito yang disukai dan 

berpotensi menjadi tren minuman modern berbasis buah tropis lokal. 

 

Kata kunci: Mojito, Buah Salak, Uji Organoleptik 
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ABSTRACT 

 

Nadya Hella Saputri, Innovation of Tropical Fruit Based Beverages: Development 

of Snakefruit Mojito Product, Culinary Arts Study Program, Balikpapan State 

Polytechnic 

 

Indonesia, as a tropical country, possesses abundant local fruits, one of which is 

snakefruit however, its utilization in modern beverages remains limited. Meanwhile, 

mojito is globally popular as a refreshing drink with various fruit based variants. 

This study innovates by developing a snakefruit mojito, a non-alcoholic mojito 

made from snakefruit fruit syrup, to introduce a new trend in modern beverages 

with distinctive Indonesian flavors. The objectives of this research were to examine 

the production process of snakefruit mojito, the results of hedonic (preference) and 

hedonic quality tests in terms of taste, aroma, texture, and color, and the differences 

among formulations F1, F2, and F3 based on these organoleptic aspects. This study 

employed a quantitative experimental method and was conducted in two stages: 

preliminary research and advanced research. The preliminary stage involved 

product development and determination of formulations F1, F2, and F3, followed 

by organoleptic testing in the advanced stage using purposive sampling of panelists 

based on predetermined criteria. The results showed that formulation F3 (4.09) was 

the most preferred compared to F1 (3.73) and F2 (3.87). This study demonstrates 

that salak fruit can be innovatively developed into a mojito beverage that is well 

accepted and has the potential to become a modern beverage trend based on local 

tropical fruits. 

 

Keywords: Mojito, Salak Fruit, Organoleptic Test  
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