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ABSTRAK

Setiaji, Muhamad. 2024. Inovasi Kuliner Tradisional Nasi Goreng Hijau
dengan Bahan Caisim. Program Studi Diploma Ill Perhotelan, Politeknik
Harapan Bersama. Pembimbing 1: Puput Dewi A, S.ST.Par., M.Par.
Pembimbing 2: Tantri Adithia S., S.Pd., M.Par.

Indonesia terkenal dengan beragam jenis makanan dan minuman yang mempunyai
tampilan menarik serta menjadi ciri khas setiap daerah, salah satunya nasi goreng.
Nasi goreng menjadi makanan yang banyak digemari karena bisa dengan mudah
ditemukan dimana saja. Tujuan penelitian ini untuk mengetahui inovasi kuliner
tradisional nasi goreng hijau dengan bahan caisim. Jenis penelitian ini merupakan
metode eksprerimen. Panelis dalam penelitian berjumlah 35 panelis. Penelitian ini
menggunakan analisis data uji organoleptik kemudian diolah menggunakan alat
bantu SPSS (Statistical Product and Service Solution). Berdasarkan hasil penelitian
kesimpulannya adalah nilai rata-rata dari Rasa 4,26, Tekstur 4,06, Warna 4,23, dan
Aroma 4,03. Dapat disimpulkan bahwa eksperimen pembuatan inovasi kuliner
tradisional nasi goreng hijau dengan bahan caisim dapat diterima dan dijadikan
peluang usaha baru.

Kata kunci: caisim inovasi nasi goreng
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ABSTRACT

Setiaji, Muhammad. 2024. Traditional Culinary Innovation of Green Fried Rice
with Mustard Green Ingredients. Diploma I11 Hospitality Study Program, Harapan
Bersama Polytechnic. Advisor 1: Puput Dewi A, S.ST.Par., M.Par. Advisor 2:
Tantri Adithia S., S.Pd., M.Par.

Indonesia is famous for its various types of food and drinks which have an
attractive appearance and are characteristic of each region, one of which is fried
rice. Fried rice is a very popular food because it can be easily found anywhere.
The aim of this research was to determine the culinary innovation of traditional
green fried rice with mustard green ingredients. This type of research is an
experimental method. There were 35 panelists in the research. This research used
organoleptic test data analysis and then proceeded it using SPSS (Statistical
Product and Service Solution) tools. Based on the research results, the conclusion
is that the average value of Taste is 4.26, Texture 4.06, Color 4.23, and Aroma
4.03. It can be concluded that the experiment in making traditional culinary
innovations of green fried rice with mustard green ingredients can be accepted
and used as a new business opportunity.

Keywords: fried rice, innovation, mustard green
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