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Abstract: This study aims to determine the process of making cake of fruits and vegetables secondly to
determine panelist acceptance of the product “dodol” fruits and vegetables. The preparation process of dodol
through several stages from preparation of materials and equpment, cleamng, stripping the skin, cutting,
weighing, crushing/refimng of meat fruit and vegetables, specifically for pumpkins and squashes carried
steaming before the stage of refining the meat, then do the cooking “dodol” with the addition of sugar and
other ingredients or the recipe to get the dough dodol dull. The next stage is the process of cooling and cutting
according to taste and the last 1s the packaging process. Moreover, the results of organoleptic analysis of the
level of dodol a panelist on fruits and vegetables that were made showed that the aroma evaluation aspects in
general panelists liked the product with code F2, F4, F6, F8, FO and F10. Aspects of color vote, the panelists
were as many as 15 people preferred product code F2, F4, F6, F8, F9 and F10. Aspects of assessment texture
throughout the panelists preferred the product code F2, F4, Fé, F&, F9 while the assessment of taste panelists
preferred the product F2, F4, F6, F8, F9 and F10 compared to the product code F1, F3, F5, F7 and F10. The
description proves that the formula recipe 25% meat substitution fruit vegetable preferably calke except in
papaya dodol 50% substitution is preferred by panelist. The results of this research is to produce a standard
prescription formula of making dodel by utilizing pumpkin, papaya, mangoe and pineapple as a base material

substitution dedol cake.
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INTRODUCTION

Indonesia is an agricultural country rich in natural
resources and has a good variety of diverse ethmcity,
religion, race and customs and culture. One aspect of
culture is a traditional food habits. Moreover, traditional
foods are the types of foods are best suited to local
conditions as well as a daily diet of the local society. So,
it can be expected so many variations of traditional foods.
However, information about the diversity of traditional
foods that are in Indonesia is still very limited.

Traditional foods is a resource that should be
developed and utilized by thr commumty. Traditional
foods need to be developed in the form of small and
medium industries, it needs special attention from the
government and private individual. The food and the
traditional cake has an idea of a daily diet in the form of
staple food, snack or special offerings are hereditary.
Tradional food commonly consumed by ethnic group and
the specific area and cultivated for generations.

The development of consumption patterns in
particular food derived from fruits and vegetables 1s a new
challenge to improve production and product quality. To
answer this challenge is needed to create an innovation
foods to make 1t easy to make and be loved all people and

also the most unportant 1s to have a high nutritional value.
One product that can be done is to make food by using
basic ingredients of fruits and vegetables.

A wvariety of food and traditional pastries are
scattered  throughout Tndonesia, especially South
Sulawesi region still needs to be developed. Traditional
cakes commonly known as “baronglko, pisang eppe,
pisang ijo, sanggara Balanda, biji nangka, dodoro™, etc.,
dodol cake is one of the traditional cake which was known
by the people of Indonesia 1s no exception communities
in South Sulawesi.

Dodol is the most popular traditional food in several
regions in Indonesia. Dodol classified into two, namely
dodol prepared from fruits and dodol prepared from
starchy foods such as rice flowr and glutinous rice flour.
Dodol pieces of flesh of ripe fruit and crushed or mashed,
then cooked with the addition of sugar and other food
additive or without the addition of groceries. In relation
with the defimitior, then i making dodol fruits allowed the
addition of other materials such as glutinous rice flour,
tapioca starch, flour hunkue, dyes or preservatives
{(Suryati, 2008).

In Indonesia, especially in Makassar, dodol made
from fiuits and vegetables have not been recognized by
the majority of society and also dodol far only made of
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glutinous rice flour only, based on these conditions,
researchers will make dodol variety of basic ingredients of
fruits and vegetables.

MATERIALS AND METHODS

This research was conducted m a Cookery
Laboratory PKK Faculty of Engineering, Unmiversity of
Makassar. Fruits and vegetables that are used in making
dodol cake is mango, pineapple, papaya, pumplin.
Selection of fruits and vegetables is the reason that fruits
and vegetables are readily available, affordable and have
meat that is easily processed into dodol.

As for the execution procedures in this research
consists of the preparation phase and the implementation

phase as follows.

Preparation: Preparations for the implementation of the
research are: preparation of materials; preparation of tools
used in the processing among others; kmfe, spatula,
frying pans, scales, steamer, cutting board and blender;
Preparation of research instruments in the form of sheets
for quality assessment test of organoleptic preference for
products made (Lies, 2005).

TImplementation: The type of activities carried out in this
research are: dodol perform processing by utilizing the
flesh of the fruit mango, pineapple, papaya and vegetable
pumpkin, squash as a base material dodol; implement
Organoleptic test to the product produced. Panelists fill
the score sheet based on the aspects assessed.

Data collection techniques in this research using
decumenration and questionnaire. Documentation used to
collect data about the picture/photo research activities as
physical evidence in this research. Questionnaire in
question 1s using a hedonic test score sheet for the
product. Sheet score sheet aims to collect data on aspects
of dodol of aroma, color, texture and flavor. Organoleptic
test result data about the quality of the product
preferences expressed i a percentage perception
expressed descriptively. This test was conducted to
determine the level of a panelist on products with a certain
percentage based on the classification of aroma, color,
taste and texture (Suarmo, 1985).

RESULTS

The description of the process of making dodol: The
process of making dodol conducted in the laboratory of
Family Welfare Education Faculty of Engineering,
Universitas Negeri Makassar. Type of fruit used 1s mango,
papaya, pineapple while for vegetables 1s pumpkin and
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Fig. 1: The process of making dodol

squash. This experiment activities conducted to obtain a
standard prescription formula. The process of making
dodol with the basic ingredients of fruits and vegetables
include several stages.

Tools preparation: The tools used in the process of
making dodol is:

s Meat knife is to cut the meat fruit and vegetables

s Cutting board, a tool for cutting fiuit and vegetable

» Blender 13 to destroy/soften the flesh of fruit and
vegetable

+  Mixing bowl is a tool that serves as a batter

»  Steamer, tools for meat steaming pumpkin and
squash

s Skillet, cook the dough dodol tool for fruits and
vegetables

s Spatula, atool for stirring

Materials preparation: Materials used are: mango,
pineapple, papaya, pumpkin, squash, sugar, flour and
water.

Processing: Stages of processing are:

*  Washing materials

s Skinning, stripping the skin

s Cutting/slice meat fruit and vegetables

»  Scale, weighing ingredients

*  Steaming, steaming process meat

s Blending, the destruction of the flesh of fruits and
vegetables to get a smoother texture mto a dough

¢+ Cooking or boiling

¢ Chilling the dough dodol

»  Packing

After the cooling stage dodol dough, then cuts to
taste and then wrapped in waxed paper. More details
steps dodol can be seen in the following (Fig. 1). The
description of the panelists assessment of fruits and
vegetables dodol.

1930



The Soc. Sci., 12 (11): 1929-1933, 2017

After making dodol of fiuit and vegetables carried
out, the next will be held organoleptic assessment by
panelists and the results of descriptive analysis related to
frequency and percentage shown in Table 1.

The data in Table 1 of dodol aroma of fruit and
vegetables shows that products with the code of F1 in the
category of very dislike there are no panelists who
responded (0%). Category dislike 7 people (46.6%),
category a bit like 6 (40%) and category moderate 2 people
(13.4%). F2 product code with less dislike category 7
(46.6%0), categories like 2 (13.4%), very like 6 people (40%).
F3 product code of 4 people (26.6%) dislike categories, the
category a bit like 7 people (46.6%) and the category of
moderate 4 people (26.6%). F4 products in the category of
less dislike 5 people (33.3%), categories like 8 people
(53.3%), very like 2 people (13.4%). F5 product 4 people
(26.6%) in the category dislike, categories a bit like 8
people (53.3%), moderate category 3 people (20%). F6
products in the category of less dislike as much as 35
people (33.3%), categories like 6 people (40%), very like 4
people (26.6%). F7 product of 7 people (46.6%) in the
category dislike. Categories a bit like 7 people (46.6%),
moderate category 1 (6.6%). F8 product in the category of
less dislike 3 people (20%), a category like 8 people
(53.3%), very like 4 people (26.6%). Products FO as many
as 4 people (26.6%) in the category dislike. Categories a
bit like 9 people (60%), moderate category 2 (13.4%). F10
products in the category of less dislike 3 people (20%), a
category like 9 people (60%), very like 3 people (20%).

The results of organoleptic assessment by panelists
on colors aspects of fruits and vegetables dodol by
product code F1, F2, F3, F4, F5, F5, F6, F7, F&, FQand F10
can be seen in Table 2.

Based on data about the color aspect of dodol in
Table 2 indicate that the product with the code of F1 in
the category of very dislike there are no panelists who
responded (0%), category dislike 9 (60%), 3 people (20%)
categories a bit like, moderate categories as many as 3
people (20%). Product code F2 category less dislike 1
(6.6%), a category like 9 people (60%), very like 5 people
(33.3%). F3 product codes as many as 5 people (33.3%)
dislike categories, the category a bit like 8 people (53.3%)
and moderate category 2 (13.4%). F4 products m the
category of a bit dislike no choice (0%), a category like 11
people (73.4%), very like 4 people (26.6%). F5 product 7
people (46.7%) in the category dislike. Categories a bit like
7 people (46.7%), moderate category 1 (6.6%). F6 products
in the category of a bit dislike as much as 2 people
(13.4%), categories like 8 people (53.3%), very like 5
people (33.3%). F7 product as many as 6 people (40%) in
the category dislike, categories a bit like 7 people (46.6%),
moderate category 2 people (13.4%). F& product mn the
category of less dislike 1 (6.6%), a category like & people
(53.3%), very like 6 people (40%). Products F9 as many as
4 people (26.6%) m the category dislike. Categories a bit
like 9 people (60%), moderate category 2 people (13.4%).
F10 products in the category of less dishke 3 people
(20%), a category like 8 people (53.3%), very like 4 people
(26.6%).

The results of organoleptic assessment by panelists
on texture aspects of fruits and vegetables dodol by
product code F1, F2, F3, F4, F5, F5, F6, F7, F8, FOand F10
can be seen in Table 3.

Table 1: Percentage frequency distribution of hedonic test score of the level of passions to dodol on aspects of aroma

Percentage (100%0)

Rating Panelists  F1 F2 F3 F4 F5 Fo F7 F8 F9 F10
Very dislike 15 - - - - -

Dislike 15 7 (46.6) 4(26.6) 4(26.6) 7 (46.7) 4(26.6)

A bit like 15 6 (40) 7 (46.6) 8(53.3) 7 (46.7) 9 (60)

Moderate 15 2 (13.4) 4(26.6) - 3 (20) 1(6.6) 2(13.4) -
Less dislikes 15 7 (46.6) 5(33.3) 5(33.3) 3 (20) - 3 (20)
Like 15 2 (134 8 (53.3) & (40) 8 (53.3) 9 (60)
Very like 15 6 (40) 2 (134 4(26.6) 4 (26.6) 3 (20)

Table 2: Percentage frequency distribution of hedonic test score of the level of passions to dodol on aspects of colour

Percentage (100%%)

Rating Panelists  F1 F2 F3 F4 F5 F6 F7 F8 F9 F10
Very dislike 15 - - - - - -
Dislike 15 9 (60) 5(33.3) 7 (46.7) & (40) 4(26.6)

A bit like 15 3 (20) 8 (53.3) 7 (46.T) 7 (46.7) 9 (60)

Moderate 15 3 (20) 2(13.4) 1 (6.6 2(13.4) A134) -

Less dislike 15 - 1 (6.6 - - 2(13.4) 166 - 3 (20)
Like 15 9 (60) 11 (73.4) 8(53.3) 8 (53.3) 8(53.3)
Very like 15 5(33.3) 4 (26.6) 5(33.3) 6 (40) 4(26.6)

Data processing in 2015
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Table 3: Percentage frequency distribution of hedonic test score of the level of passions to dodol on aspects of texture

Percentage (100%0)

Rating Panelists  F1 F2 F3 F4 Fs F6 F7 F8 F9 F10
Very dislike 15 - - - - -
Dislike 15 8(53.3) 1(6.6) 2(13.3) - 2(13.3)

A bit like 15 7 (46.7) 12 (80) 9 (60) 10 (66.7) 10(66.7)

Moderate 15 - - 2(13.4) 4(26.7) 5(33.3) - 320

Less dislike 15 4(26.7) 2(13.3) 2{(13.3) 40267 - 320
Like 15 6 (40) 7 (46.7) 8(53.3) 7 (46.7) 5(33.3)
Very like 15 5(33.3) 6 (40) 5334 4(26.7 7 (46.7)

Table 4: Percentage frequency distribution of hedonic test score of the level of passions to dodol on aspects of taste

Percentage (100%%)

Rating Panelists  F1 F2 F3 F4 F5 Fo F7 F8 F9 F10
Very dislike 15 - - - - - -
Dislike 15 3 (20) 1(5.6) & (40) 1(6.6) 2(13.4)

A bit like 15 9 (60) 12(80) 7 (46.7) 9 (60) 9 (60)

Moderate 15 3 (20) - 2 (13.4) 2(13.3) 5(33.4) - 40267 -

Less dislike 15 - 1 (6.6 - - 2(13.3) 2(13.3) - 1 (6.6)
Like 15 8 (53.3) 11(73) 9 (60) 9 (60) 10 (66.7)
Very like 15 6 (40) 40267 4(26.7) 40267 40267

Based on the data in Table 3 mdicate that the product
with code F1 in the category dislike as much as & people
(53.3%), 7 people (46.7%) categories a bit like. Product
code F2 category less dislike 4 people (26.7%), categories
dislike 6 people (40%), very dislike 5 people (33.3%). I3
product code 1 (6.6%) dislike categories, the category a
bit dislike 12 people (80%) and moderate category 2
people (13.4%). F4 products in the category less dislike 2
people (13.4%), categories dislike 7 people (46.6%), very
dislike 6 people (40%). F5 product 2 people (13.4%) in the
category dislike, categories less like 9 people (60%),
moderate category 4 people (26.7%). F6 products in the
category of less dislike as much as 2 people (13.4%),
categories like 8 people (53.3%), very like 5 people
(33.3%). F7 product category a bit like there were 10
people (66.7%), moderate category 5 (33.4%). F8 product
n the category of less dislike 4 people (26.7%), categories
like 7 people (46.6%), very like 4 people (26.7%). FS
product by 2 people (13.3%) in the category dislike.
Categories a bit like 10 people (66.7%), moderate category
3 people (20%). F10 products in the category of less
dislike 3 people (20%), a category like 5 people (33.3%),
very like 7 people (46.7%). The results of the analysis of
frequency and percentage on taste aspect can be seen in
Table 4.

Presentation of data on taste of dodol in Table 4
describes that of the 15 people who became panelist in
this research, the products with the code of F1 in the
category of very dislike there are no panelists who
responded (0%), category dislike 3 people (20%), & (60%)
categories a bit like, moderate categories as many as 3
people (20%). Product code F2 category less dislike 1
(6.6%), a category like 8 people (53.3%), very like 6 people
(40%). F3 product code 1 (66.6%) dislike categories, the

category a bit like 12 people (80%) and moderate category
2 people (13.4%). F4 products in the category of less
dislike no choice (0%), a category like 11 people (73.4%),
very like 4 people (26.7%). F5 products 6 people (40%) in
the category dislike. Categories a bit like 7 people (46.7%),
moderate category 2 people (13.4%). F6 products in the
category of a bit dislike as much as 2 people (13.4%),
categories like 9 people (60%), very like 4 people (26.7%).
F7 products as much as 1 (6.6%) in the category dislike.
Categories a bit like 9 people (60%), moderate category 3
(33.4%). F8 product in a category less dislike 2 people
(13.4%), categones like 9 people (60%), very like 4 people
(26.7%). F9 product by 2 people (13.4%) in the category
dislike. Categories a bit like 9 (60.7%), moderate category
4 people (26.7%). F10 products in the category of less
dislike 1 (6.6%), a category like 10 people (66.7%), very
like 4 people (26.7%).

DISCUSSION

Activities undertaken m this research 1s to dodol
fruits and vegetables. Types of fiuit used in making of
dodol which is a type of mango, papaya, pineapple while
vegetables are pumpkins and squash. The reason for
choosing the ingredients and vegetables as easily
available in the market, the price is affordable has the
texture of meat that is easily processed into of dodol. So,
1t will be easily manufactured and has economic value.

The processing of of dodol through several stages,
from preparation of of materials and tools, cleaning,
stripping the skin, cutting, weighing, crush and grind the
meat fruit and vegetables, specifically for pumpkins and
squashes carried steaming before the stage of refining the
meat, then do the cooking of dodol dough with the
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addition of sugar and other ingredients or the recipe to
get the dough dodol dull. The next stage is the process of
cooling and cutting according to taste and the last 1s the
packaging process (Vindayanti, 2012).

Product code F1 is of dodol pumpkin with pumpkin
dough substitution as much as 50%, product F2 is the
substitute dough pumpking as much as 25%. Product
code F3 13 of dodol squash the dough substitution as
much as 50%. Product code F4 is to substitute dough
squash as much as 25%. Product code F5 is of dodol
papaya with the substitution of dough as much as 25%.
Product code F6 1s a dough product substitution papaya
meat as much as 50%. Product code F7 is of dodol mango
with dough substitution as much as 50%, product F8 is a
substitute dough mango as much as 25%. Products with
code FO 13 of dodol pineapple with dough substitution as
much as 50%, the product F10 is a substitute dough
pineapple as much as 25%.

Processing of fruits and vegetables dodol do not
have the same cooking method, 1t 1s because not all the
meat fruits and vegetables have the same taste and
texture. As for the type of pumpkin and squash have to
go through the stage before the destruction process of
steaming meat This 13 done mn order to facilitate the
process of smoothing dough. Different to the type of fruit
after the peel be directly puree before cooking because
the soft texture of the meat (Dwiyati, 2009).

The results of organoleptic analysis of the preference
level of the panelists to dodol firuit and vegetables shows
that in the aspect of aroma generally panelists liked the
product with code F2, F4, F6, F8, F9 and F10. Aspect
colors, panelists were as many as 15 people preferred
product code F2, F4, F6, F§, F9 and F10 color than other
products. Aspects of assessment texture, all panelists
preferred the product code F2, F4, F6, F& and F9 while the
product assessment about the taste in general the
panelists preferred the product F2, F4, F6, F&, F9 and F10
compared to the product code Fl, F3, F5 and F7. The
description proves that the formula recipe 25% meat

substitution of fruit and vegetables are preferred, except
in papaya dodol 50% substitution is more preferred by the
panelists.

CONCLUSION

Based on the formulation of the problem, the results
of research and discussion, it can be concluded that,
the processing of dodol through several stages, from
preparation of of materials and tools, cleaning, stripping
the skin, cutting, weighing, destruction/refining of meat
fruit and vegetables, specifically for pumpkins and squash
performed prior to the steaming meat smoocthing stage, the
next cooking dough dodol and then the cooling process
and the last 13 the packaging process.

Recipe dodol on a substitution formula 25% of meat
fruit and vegetables are preferred, except in papaya dodol
with substitution 50% is more preferred by the panelists
than substitution dough 25%.

The results of this research 1s to produce a standard
prescription formula of making dodol by utilizing
pumpkin, squash, papaya, mango and pineapple as a base
material substitution dodol.
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