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Abstract — The paper is made to research the classic Chinese dish Xiao Long Bao and test if it can work when 
fused with Indonesian cuisine. This research uses experiments done by giving questionnaires for the respondents 
to test the quality of the products are good enough and the comparison of each of those products towards each 
other through various categories. This research is made in the hopes that it can introduce more people towards 
Indonesian cuisine through the classic Chinese dish and to test the likeability of the dish in different terms such 
as aroma, taste, texture and appearance. This research is done by creating 4 Indonesian dishes being Soto Ayam 
Lamongan, Soto Betawi, Sop Ikan Batam and Soto Lamongan and substituting the broth used in the classic Xiao 
Long Bao with those Indonesian cuisines. Sample data collection is done by using the convinience sampling 
technique. This research uses the organoleptic test which consists of hedonic test and hedonic quality test which 
tests human sensories and needs to be answered in 4 categories which are aroma, taste, texture and appearance 
and involves sending questionnaires for the panelists to give their opinions regarding the fusion cuisine after 
tasting them. The result shows that the fusion cuisine in this research is valid and reliable while also liked by the 
different panelists who were given the products in the different categories as seen in the results and discussions 
through SPSS testing and shows that this dish has good enough quality and be able to help spread the word about 
Indonesia’s cuisine. 
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I. INTRODUCTION 

Food is an essential component of tourism along with transportation, accommodation, and attractions. 
When travelling, visitors engage in some forms of dining, ranging from eating food that is familiar from where 
they are from to seeking novel and different local dishes. Seeking experiences with the food of a destination has 
gained increasing attention amongst the visitors (Ellis et al., 2018) This means that food no longer functions as a 
physiological need, but also to enhance their experience as a tourist, offering opportunities to learn about the 
culture of the area they are visiting through direct encounters with local cuisines. Experiencing local food can 
provide a gateway to new cultures, leading visitors to learn about the culture of other societies than their own and 
to meet locals with whom they can share their experiences and to move away from what they are comfortable 
with. Since eating is an integral part of travelling, it is commonplace for visitors to expect pleasurable culinary 
experiences. The term culinary tourism can be interpreted as a tourism trip, during which the consumption or 
experience of local food and beverages is expressed in various food related activities, regardless of whether 
experiencing local food is or is not a primary purpose for travel. Recent attempts to utilize culinary tourism as a 
destination attraction have been evident in Asia (Wijaya et al., 2016). There are 8 million Chinese People residing 
in Indonesia which covers about 19.86% of the Chinese that are overseas and are present all over Indonesia 
asimmilation happened which caused Chinese Food to be accepted more in Indonesia (Poston & Wong, 2016). 
According to Kompas.com, Xiao Long Bao is one of the favourite chinese menus of Indonesian people. 

Though its origin is disputed, Xiao Long Bao is most believed to have originated in late 19th-century Shanghai: 
during a time in which the steamed-bun market was becoming increasingly competitive. Restaurant owner Huang 
Mingxian invented his ‘little basket buns’ in an attempt to win out. He served them at his Ri Hua Xuan restaurant 
in Shanghai’s Nanxiang area. His dumplings stood out with the addition of his jellified soup that melted into a 
fresh broth when steamed. Another proposed origin for the Xiao Long Bao is one rooted in a historical legend: in 
the 18th century, Emperor Qianlong tried the Xiao Long Bao when visiting a city near Shanghai. In his travels, 
he gained the nickname youlong, or ‘swimming dragon’ — some then attribute xiao long bao was named after 
him, as the word long means ‘dragon’ as well as ‘basket'(Week in China, 2018)’ Indonesian cuisine is a collection 
of various regional culinary traditions that formed the archipelagic nation of Indonesia. There are a wide variety 
of recipes and cuisines in part because Indonesia is composed of approximately 6,000 populated islands of the 
total 17,508 in the world's largest archipelago, with more than 1,300 ethnic groups (R.G.Richardson, 2021). Xiao 
Long Bao has traditionally only been made out of either pork or chicken as that was how it was traditionally made 
in Shanghai but the team has decided to try and help spread the culinary knowledge of the country to different 
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areas of the world and to small communities. The reasons why the team has decided to choose the Indonesian 
cuisine lineup compared to other available options are simple, the first reason is that the culinary options in 
Indonesia are almost endless (Hartog et al., 1967) and the fact that it seems to be underutilized made the team 
consider what kind of service the team can do for the country that they reside in. The team felt as though other 
Asian cultures seem to get more recognition in the culinary department whereas Indonesia, even though the variety 
and choices are plentiful, seem to get the least amount of attention in the culinary area. The other reason is because 
making Indonesian cuisines from Indonesia is simpler when it comes to finding the right ingredients and trying to 
find new ingredients from a recipe of a different country is more difficult. Xiao Long Bao is also a dish that can 
be served to almost anyone and they would have a high chance of enjoying the meal; that is one of the reasons 
why the dish was chosen. The other reason is that Xiao Long Bao is seen more as a snack rather than a full meal; 
the reason why this is important is because asking someone to eat a large meal that they never had before is harder 
to sell rather than a simple snack. A snack is something that can be quickly eaten and the opinion of the one eating 
it can be quick which is something the researchers need. In essence, the team wanted to do a fusion of two food 
cultures into one entirely new design that can spark interest in further creativity and may even promote 
globalization. The reason for our thought process is that the combining of two cultures into one is the first step 
into true globalization and integrating cultures into one unified group. Indonesia is all about unity and the group 
thought that one of the best ways to do that is to make a fusion between two cultures. Another reason which ties 
into globalization is that the team thought that outside of Indonesia the food is not as recognizable as other Asian 
cuisines for example, Japanese food is easily recognizable from the outside (Mandl, 2018) but you can scarcely 
see any authentic Indonesian cuisines outside of the home country. 
The research questions can be explained as follows :Will the creation of fusion cuisine between the classic Chinese 
dish Xiao Long Bao and various Indonesian traditional cuisines are acceptable by the general public and be able 
to highlight Indonesia’s cuisines to a new height internationally?, What is the level of likeability of the aroma, 
taste, color and texture of the fusion of Xiao Long Bao from Indonesian cuisine? The purpose of this research are 
to know the quality of the fusion between the classic Chinese dish Xiao Long Bao with various Indonesian 
traditional cuisines and to know how the panelists feel about the different Xiao Long Bao with Indonesian cuisines 
fusions. Benefits of Research This part lists the benefits of this research for different parties involved in the 
research: the contribution of the development of the method obtained is the result of research by innovation 
existing products to produce superior and authentic products from xiao long bao chinese fusion to xiao long bao 
Indonesian fusion and practice contributions show that the resulting xiao long bao Indonesian fusion product can 
provide commercial or non-commercial benefits to the party developing the product. 

II. LITERATURE REVIEW 

Xiao long bao is most commonly believed to have originated in late 19th-century Shanghai: during a 
time in which the steamed-bun market was becoming increasingly competitive (CHINA IN 50 DISHES, 2020). 
Soto Ayam Lamongan is an Indonesian soup that originated from the Lamongan district. It is generally made with 
chopped celery and onions with golden yellow powder called Koya. Koya is made from prawn crackers and fried 
garlic which is finely ground like a powder. Koya will be stirred together with the broth which will make the soup 
slightly thick and make it tasty (Islamiyah, 2020). For our soto ayam, we made it with chicken, lemongrass, lime 
leaves, black pepper, and salt.Soto Betawi is a soup which consists of a mixture of beef, thick coconut milk and 
potatoes so that it feels savory and delicious (Yudhistira, 2017). For our soto betawi, we used beef, tripe, instant 
condensed milk, instant coconut milk, lemongrass, bay leaves, lime leaves, clove, salt, and black pepper. Sop Ikan 
Batam is made from fish with clear gravy. The author used snapper, green tomatoes, garlic, shrimp, anchovy, 
candlenut, and white pepper powder to create sop ikan batam (Milhania, 2017). Rawon is a dark soup that 
originated from East Java and is made from beef broth, pangium paste, sliced beef, and various spices and is 
usually served with rice and often topped with bean sprouts (Darmawan et al., 2021). Rawon has a taste resulting 
from a combination of various spices that contain flavonoids, essential oil, tannin and antioxidant activity. For 
our Rawon we used beef, lime, galangal, lemongrass, red onion, garlic, red chili pepper, coriander, pangium, 
ginger, brown sugar, and salt. According to Hu et al., (2017), Quality Changes of Fresh Dumpling Wrappers at 
Room Temperature. This paper discusses the effects of using different kinds of wrappers to make different tastes 
and the effect different wrappers have on the texture and quality of the dumplings that were being created. Their 
biggest variable was the environment that the dumplings were subjected to, it could be the heat, the humidity, the 
moisture of the dumplings, etc. all of these variables were taken into account when studying for these results. The 
results show that inadequate or improper storage will lead to the browning of the wrappers that they were covered 
in and that those same wrappers were a breeding ground for microorganisms, so the wrappers started to break on 
a microscopic scale. It seemed as though the dumpling wrappers, if not stored correctly, are the main cause for 
the ruining of the product itself. 
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According to Akyürek (2019). A new culinary trend: Fusion cuisine - sample applications from some 
selected countries. December. This article is about the new venture in countries to try and fuse different products 
together to try and make their destination more appealing for potential tourists. The article callsthis event ‘fusion 
cuisine’ the article states that there is a very noticeable relation between food consumption and the area for 
vacation. The article then states that it is how trends are set, by making new ideas, which is something that this 
group is doing as well. The culture of a country is tied to the food that they serve as well due to the fact that food 
will always have some cultural significance so when someone combines two of them together it is like combining 
two histories together. According to Suriani & Ariani (2020). Balinese Fusion Food as Local Culinary Tourism 
Products. This article is about how Balinese students tried to do a food fusion as an experiment. To add to the 
experiment they decided to use Balinese ingredients in their fusion so that they fuse their own culture with another. 
To add to the whole operation the researchers used religious facilities to create the fusion of the food. Because the 
island of Bali is a hotbed of tourism and tourist activities the team of researchers wanted to try and integrate 
foreign cultures into their own local culture in a sort of fusion. The reason why this idea was so appealing to many 
Balinese is that many Balinese locals are already exposed to foreigners and have always been curious about foreign 
culture. The people also realized they can use their knowledge of culinary arts to full effect by using it to fuse 
their already existing knowledge on food with new concepts that were introduced to them. many experimental 
product development studies conducted such as those carried out by researchers (Hubner et al., 2020; Juliana, 
Juliana et al., 2020; Juliana et al., 2020) resulted in terms of aroma, texture, appearance, taste differing from one 
product to another between variations of snacks with new useful flavors 

Research Framework 
The process of the existence of this product can be made into stages of its life cycle. From the day the idea was 
created to the day the team decided to make the idea into realty. 

 
Figure 1. Research Framework 

Figure 2. Research Framework 
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The author decided that their product is an extension to an existing product which the team believes is an 
improvement of an already established food. The food process will be created, and the results are not certain so 
the team has a few hypotheses to try and determine all the possible outcomes. 
H0 : Xiao Long Bao products cannot be substituted with Indonesian cuisines in terms of aroma, texture, color and 
appearance 
H1 : Xiao Long Bao products can be substituted with Indonesian cuisines in terms of aroma, texture, color and 
appearance 

III. METHOD 
The overview of this research is to fuse Xiao Long Bao which are soup dumplings with different 

Indonesian Cuisines, more specifically Indonesian soups. The Xiao Long Bao uses jelly-like pork broth to mix 
with the pork meat fillings that would turn into liquid when steamed at high heat. The object for this research 
would substitute the jelly-like pork broth with different Indonesian cuisines which are also turned into jelly-like 
substances and would melt when steamed at high heat. The pork meat was also substituted with chicken meat 
instead. The test used for this research is called the organoleptic tests which involves using the human sensors. 
The product will then be distributed to consumer panelists which are then asked to review the product in different 
criteria such as aroma, taste, color and appearance on a scale of 1-6 

A research design is a blueprint or plan for the collection, measurement, and analysis of data, created to 
answer your research questions (Sekaran &Bougie, 2016). 
1. Research Type: Author decided to use experiments as our research type. The purpose of an experiment is to 
study causal relationships between variables. In an experiment, the researcher manipulates the independent 
variable to study the effect of this manipulation on the dependent variable. In other words, the researcher 
deliberately changes a certain variable (Sekaran &Bougie, 2016).Time Horizon One Shot or Cross-Sectional 
Studies are studies that can be undertaken in which data are gathered just once, perhaps over a period of days or 
weeks or months, to answer a research question. This research method is one shot or cross-sectional studies as 
the study is done just once over a period of time in order to answer the question of whether the Xiao Long Bao 
with Indonesian Cuisine Fusion will have good quality. 
2. Research Depth The depth of the research is substituting the pork soup inside the Xiao Long Bao with a variety 
of Indonesian cuisines which will be tested organoleptically through human sensorics which consists of aroma, 
texture, color and appearance. 
3. Environment of Research The environment in which the research is done isin a real environment where the 
data are gathered from panelists that gives their objective opinion about the product which will then be turned 
into reference for whether the products will result in a success or a failure. 
4. Unit Analysis The unit of analysis refers to the level of aggregation of the data collected during the subsequent 
data analysis stage (Sekaran, 2016). The tests will be done on consumer panelists who are public, and people are 
being picked randomly. Unit analysis used in this research is individual as individual panelists are tested 
The Types of panelists consists of 

1. Individual Panelists. These men/women are chosen based on criteria that they filled and may have experience 
in being in a panel which is important for the research. Individual Panelists are mostly used to find deviations and 
inconsistency in the survey as a whole to improve reliability (Pinto et al., 2014). . 

2. Trained Panelists. Although not as trained as the other Panelists the people in this category are still 
knowledgeable in the field that is being tested. They can distinguish the different tastes and smells that they 
encounter and can give accurate results (Diako et al., 2019). . 

3. Moderately Trained Panelists. Those in this category can detect a specific type of sensory and are attuned to 
that specific one. These people can be tested to be in this category by first having them instructed to focus on a 
sense and find their sensitivity to that sense (Losó et al., 2012). . 

4. Untrained Panelists. These people are only tested for their overall enjoyment of the product they were given 
and not trained in any way (Rochmawati, 2019). 

5. Consumer Panelists. The public is a great area to get information and the vast majority of the Panelists will 
be from the public and they do not have to be from a particular group or area (Leicester & Oldfield, 2014). 
6. Children Panelists. Children can be used as a Panelist but is mostly restricted to foods and beverages that appeal 
to children. If explained correctly a child can be very honest with how they feel towards a product and can be a 
reliable source of feedback. When getting information from them their responses must be documented by a 
member of the team as they are asked about how they feel about the product they were given (Hima Ann Isaac, 
Hemamalini AJ, 2018). 
The process of the Xiao Long Bao with Indonesian Cuisine Fusion research needs capital for the research to be 
done. The capital used in this research is all being covered by the research team divided between the 3 individuals 
involved in this research. The process starts with the creation of the different Indonesian cuisines which are Soto 
Ayam Lamongan, Soto Betawi, Sop Ikan Batam dan Sop Rawon with the ingredients that have been mentioned 
and explained in previous chapters. These cuisines will then be turned into gelatin using gelatin powder and cut 
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into little pieces which is then mixed with the meat fillings that were marinated until evenly mixed. The mixture 
of the meat and the gelatin Indonesian cuisines will then be wrapped around with the dumpling dough made before 
with flour, water, and oil. Then the dumpling will then be steamed to cook the dough, the meat inside and melt 
the gelatin from before and turning them into soup. There were problems earlier in the experiments as the dough 
are too thick and the some of the soups’ tastes have not enough quality to be served and tested to the panelists 
while also not having enough liquid in the Xiao Long Bao. However, after putting in more seasonings in the soup, 
more soup gelatins in the Xiao Long Bao and more evenly and smaller sized dough while also using hot water 
and cold water, the product is then shared to the different panelists. 

The method of data collection used for the research is questionnaires. A questionnaire is simply a list of 
mimeographed or printed questions that is completed by or for a respondent to give his opinion. A questionnaire 
is the main means of collecting quantitative primary data. A questionnaire enables quantitative data to be collected 
in a standardized way so that the data are internally consistent and coherent for analysis. Questionnaires should 
always have a definite purpose that is related to the objectives of the research, and it needs to be clear from the 
outset how the findings will be used. A questionnaire is used in case resources are limited as a questionnaire can 
be quite inexpensive to design and administer and time is an important resource which a questionnaire consumes 
to its maximum extent, protection of the privacy of the participants as participants will respond honestly only if 
their identity is hidden and confidentiality is maintained, and corroborating with other findings as questionnaires 
can be useful confirmation tools when corroborated with other studies that have resources to pursue other data 
collection strategies. Our group uses Google Form which will be then distributed to consumer panelists which 
will have to give their opinions about the products in terms of taste, aroma, color and appearance and will then be 
measured using a commonly used scale namely the Likert scales A Likert scale is a psychometric scale that has 
multiple categories from which respondents choose to indicate their opinions, attitudes, or feelings about a 
particular issue. In the field of SLA, Likert-scale questionnaires have most frequently been used in investigations 
of individual difference variables, such as motivation, anxiety, and self-confidence. Some advantages of Likert- 
scale questionnaires are that (a) data can be gathered relatively quickly from large numbers of respondents, (b) 
they can provide highly reliable person ability estimates, (c) the validity of the interpretations made from the data 
they provide can be established through a variety of means, and (d) the data they provide can be profitably 
compared, contrasted, and combined with qualitative data-gathering techniques, such as open-ended questions, 
participant observation, and interviews (Beglar & Nemoto, 2014) However, our group decided to use a 6-point 
likert scale as a 5 point likert scale would require the panelists to answer neutrally and would make it hard to judge 
the quality of the product in different categories. The Likert’s scale 6 points tend to give the discrimination and 
reliability values which are higher than the Likert’s scale 5 points. If they wanted to emphasize the discrimination 
and reliability high, therefore they should use the Likert’s scale 6 points (Chumoya, 2010). 
Two general types of panels are used in sensory evaluation. A descriptive panel is commonly used to determine 
differences between food samples. The descriptive panelist is experienced in the type of food being tested and 
receives extensive training prior to the testing. A consumer panel is selected from the public according to the 
demographics necessary to test a product and these consumers are usually customers of products and/or services 
that can fill both the role of quantitative and qualitative research. (Callegaro et al., 2014). Our group chose to use 
general panelists in our research. The type of sampling that would be used by the team would be random sampling 
since the participants would be people in the area that are willing to try the product. This means a group of people 
will represent the whole bunch so this means the survey would try to use as many of the criteria to fit as much as 
possible. To ensure the sample is more accurate to the public the people being tested would have similar kinds of 
characteristics that will be similar to the percentage of the actual public which will make the result as accurate as 
it can be. 

Variables are essentially the things to take into consideration when testing the data that is being collected 
by a team. Variables can range from looking for 8 something from an individual to looking for similarities in a 
group of people that can be tested by a researcher or a team. Variables are mostly things that can be seen or 
measured reliably and can be the staging point for further research into something, in the case for this group the 
variables can determine the outcome of the product research. Variables are used to determine the type of data that 
is being stated so that it can be accurately portrayed by a researcher so that they can identify where the research 
is headed (Abiodun-Oyebanji, 2017). There are two types of variables that are the most common and those are 
called Independent and Dependent variables. Independent variables are variables that come first as it can stand by 
it; the independent variables are the active variables that the researchers are trying to find, and Dependent variables 
are the things that are being manipulated. Essentially the independent variable stays the same while the dependent 
variable changes depend on the findings. (Gould, 2013) In this instance the variables will be as follows: 1. The 
Independent variable (X) is the type of Xiao Long Bao that is being tested for the enjoyment of the guests while 
the Dependent variable (Y) is the enjoyment or dissatisfaction for the participants. 2. It can also be created in a 
way where the (Y) value can be put as the different type of Xiao Long Bao and the independent variables can be 
the things that can affect the food directly. The data that is being taken would be from a quantitative source which 
is a questionnaire that will be spread around to the local people around the area. This kind of research would give 
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people a chance to rate their preference or satisfaction on the product that is given to them. An example of this 
would be the following: Hedonic Scale Example 1) Horrible 2) Bad 3) Mediocre 4) Acceptable 5) Good 6) 
Excellent. 

Based on the data and information provided by the results there are only a couple of things that can be 
done to analyze the information provided, and that is through: A descriptive analysis is essentially a 
comprehensive way of making data that has been gathered into a comprehensive piece of information that can be 
understood by those that read it; it can be very easily understood as the visual cues are very clear and 
comprehensive. This type of analysis is better for data that needs to be described, shown or summarized clearly 
for easy viewing. Descriptive Analysis is essentially a method to figure out what kind of intervention is needed, 
in this case what kind of improvements are required for the food item, and what problems need to be solved in 
order to make the most reasonable action in that specific scenario (Loeb et al., 2017). Validity Analysis is in short, 
a validity analysis is to find out how accurate or usable the data that was gathered is and the more valid it is the 
more it can be used. This type of test is very important to survey research such as questionnaires due to the fact 
that it can be very unreliable if not done correctly and can be inaccurate or misinformed. The validity of a survey 
can be done in two different ways: first is through an expert who can analyse such data and make sure that they 
fit the guidelines and second isto use a program such as SPSS to check the data for the user (Taherdoost, 2018). 
A reliability test is similar to a validity test due to the fact that they both try to make sure that the questions and 
information provided are accurate and don’t need to be changed or edited. The difference is that in a reliability 
test the focus is more on the questions being asked, an example of this would be how a question with a yes/no 
answer is not very reliable as there is no scale or data that can be extracted from it which makes it entirely 
unreliable. Consistency is also a major factor in reliability. If the information that is being gathered varies too 
wildly it would mean that the question being asked is not worth asking due to the opinions being too carried; 
having a more concentrated opinion is more reliable than a scattered one (Pereira et al., 2015). The Friedman test 
is a study of variables that can be observed and can be calculated while putting them into a comprehensive table 
that can be viewed to determine the validity and reliability of a survey that has been conducted. There are different 
ways of using the Friedman Test and one of them is to use samples from random independent populations that 
don’t necessarily have to be in the same size but can be compared to each other. Depending on the number of 
factors that need to be included it could range from a one-way factor, a two-way factor and so-on . Organoleptic 
testing is one of the ways used to find out the receiving power of a product and to assess the quality of a food and 
organoleptic research is an assessment by stimulating the body's organs (Pereira et al., 2015). The organoleptic 
test used for this research is the hedonic test and the hedonic quality test. Organoleptic testing uses hedonic quality 
tests that are more specific hedonic tests that usually aim to determine the response of panelists to common 
organoleptic quality properties, such as texture, smell / taste and color. While the favorite test is one type of 
acceptance test (Rahayu, 1998). In the hedonic test, there are four quality parameters that are tested, namely 
appearance, taste, colour and aroma. And the impression obtained more specifically is not just like or dislike, so 
this test is more appropriate when called a hedonic quality test. Hedonic Test is basically to find out the 
satisfaction that a participant has on a product that they have received, and it shows the overall enjoyment of the 
product by the people who have tried it. All the attributes about the product are documented from the overall 
acceptance to the intent of purchase by the customer (Lim, 2011). Hedonic scales are the way said customers relay 
their satisfaction that can range from Extremely Satisfied to Extremely Disappointed and these recordings are then 
taken into account while creating the data. Hedonic Quality Test is more specific to the product itself and the 
feedback is much more specific to the product itself, this can range from the color of the product being created to 
the feel when it is being held by the participant. This information is more concise and more informative but also 
harder to put into a database due to the fact that it is unique compared to a Hedonic Scale (Singh, 2021). In the 
case of the team the product being created is Xiao Long Bao the different condiments will be rated and tested for 
the likeness by the participants and the texture can be judged and the people can judge how fitting the condiment 
is inside the Xiao Long Bao. The participants would be randomly selected from a random sample to give the most 
unbiased answers 

IV. RESULT AND DISCUSSION 
The research conducted is an organoleptic test that consists of both hedonic test and hedonic quality test. 

In the organoleptic test, things that are tested are aroma, taste, texture, and appearance of the xiao long bao, by 
comparing each of the Indonesian soups as the filling. Based on the result, for aroma, most of the panelists prefer 
sop ikan batam together with taste. For texture, most of the panelists prefer Soto ayam lamongan together with its 
appearance. As for the least favorite among the panelists, for aroma, the least favorite is rawon. For taste, the 
least favorite is soto betawi. For texture, the least favorite is sop ikan batam. For appearance, the least favorite is 
soto betawi. The distribution of the product is through hand deliver and sending a courier to the Author’s family 
and the Author’s relatives. 

After conducting the organoleptic test, the data was collected by providing products that have been 
created and distributing questionnaires to panelists who have tried the products that have been made. From the 
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results of the questionnaire, it will be explained descriptively so that conclusions can be obtained from the results 
of the study. Afterwards, analysis is conducted with usage of statistical data analysis in the form of correlation. 
Several test methods such as hedonic test and hedonic quality test were also carried out in this research. In the 
hedonic quality test, the hedonic quality test form is distributed to the panelists to be filled in and then given an 
assessment on a scale of 1-6 to see the panelists' preference for the xiao long bao with Indonesian soup in terms 
of color, taste, aroma, and texture. The panelists that the author has gathered is about 50 people and majority of 
the panelists are the author’s family and relatives with a few being the author’s friend. The product is delivered 
by the author themselves and a courier. 

After gathering the datas from the panelists about xiao long bao with Indonesian soups, the author 
conducted a hedonic quality test to find the average of each organoleptic that the author tested, namely color, taste, 
aroma, and texture . The hedonic quality test is made using a measurement scale of 1-6 which is written as follows: 
1 = Very much disagree (VMD) 
2 = Disagree (D) 
3 = Slightly disagree (SD) 
4 = Slightly agree (SA) 
5 = Agree (A) 
6 = Very much agree (VMA) 

 
Table 1. Hedonic Test Result of Soto Ayam Lamongan 

 
Aroma of Soto Ayam Lamongan 

 

 Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 2 4.0 4.0 4.0  5.00 

 SA 8 16.0 16.0 20.0   
 A 28 56.0 56.0 76.0   
 VMA 12 24.0 24.0 100.0   
 Total 50 100.0 100.0    

  Taste of Soto Ayam La mongan    

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 1 2.0 2.0 4.0  5.12 
 SA 10 20.0 20.0 22.0   

 A 21 42.0 42.0 64.0   

 VMA 18 36.0 36.0 100.0   

 Total 50 100.0 100.0    

Texture of Soto Ayam Lamongan 

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid D 1 2.0 2.0 2.0  4.78 

 SD 1 2.0 2.0 4.0   

 SA 11 22.0 22.0 26.0   

 A 32 64.0 64.0 90.0   

 VMA 5 10.0 10.0 100.0   

 Total 50 100.0 100.0    

Appearance of Soto Ayam Lamongan 
 

Frequency Percent Valid 
Percent 

 
Cumulative 
Percent 

 
Mean 

Valid SD 8 16.0 16.0 16.0 4.36 

http://www.ijosmas.org/


INTERNATIONAL JOURNAL OF SOCIAL AND MANAGEMENT STUDIES (IJOSMAS) 

Volume: 03 No. 01 https://www.ijosmas.org e-ISSN: 2775-0809 

187 

 

 

 SA 25 50.0 50.0 66.0  

A 8 16.0 16.0 82.0  

VMA 9 16.0 16.0 100.0  

 Total 50 100.0 100.0   

Source: Processed Data Result (2021) 
 

Based on the table for the aroma variable under Soto Ayam Lamongan, we can see that 2 people, which 
is 4% of the panelist, slightly dislike it. 8 people, which is about 16% of the panelists, slightly liked it. 28 people, 
which is 56% of the panelists, liked it. 12 people, which is 24% of the panelists, very much liked it. The result of 
the Mean of Soto Ayam Lamongan’s aroma is 5.00. 

Based on the table for the taste variable under Soto Ayam Lamongan, we can see that 1 person, which is 
2% of the panelist, slightly dislikes it. 10 people, which is about 20% of the panelists, slightly liked it. 21 people, 
which is 42% of the panelists, liked it. 18 people, which is 36% of the panelists, very much liked it. The result of 
the Mean of Soto Ayam Lamongan’s taste is 5.12. 

Based on the table for the texture variable under Soto Ayam Lamongan, we can see that 1 person, which 
is 2% of the panelists, dislikes it. 1 person, which is 2% of the panelist, slightly dislikes it. 11 people, which is 
about 22% of the panelists, slightly liked it. 32 people, which is 64% of the panelists, liked it. 5 people, which is 
10% of the panelists, very much liked it. The result of the Mean of Soto Ayam Lamongan’s texture is 4.78. 

Based on the table for the appearance variable under Soto Ayam Lamongan, we can see that 8 people, 
which is 16% of the panelists, slightly dislike it. 25 people, which is about 50% of the panelists, slightly liked it. 
8 people, which is 16% of the panelists, liked it. 9 people, which is 18% of the panelists, very much liked it. The 
result of the Mean of Soto Ayam Lamongan’s appearance is 4.36. 

 
 

Table 2. Hedonic Test Result of Soto Betawi 
 

Aroma of Soto Betawi 
 

 Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SA 6 12.0 12.0 12.0  5.28 

 A 24 48.0 48.0 60.0   
 VMA 20 40.0 40.0 100.0   
 Total 50 100.0 100.0    

Taste of Soto Betawi 

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SA 9 18.0 18.0 18.0  5.44 

 A 20 40.0 40.0 58.0   

 VMA 21 42.0 42.0 100.0   

 Total 50 100.0 100.0    

Texture of Soto Betawi 

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 10 20.0 20.0 20.0  4.46 

 SA 14 28.0 28.0 48.0   

 A 19 38.0 38.0 86.0   

 VMA 7 14.0 14.0 100.0   

 Total 50 100.0 100.0    
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Appearance of Soto Betawi 
 

 Frequency Percent Valid 
Percent 

Cumulative Mean 
Percent 

 

Valid D 2 4.0 4.0 4.0 4.24 

 SD 10 20.0 20.0 24.0  

 SA 16 32.0 32.0 56.0  

 A 18 36.0 36.0 92.0  

 VMA 4 8.0 8.0 100.0  

 Total 50 100.0 100.0   

Source: Processed Data Result (2021) 
 

Based on the table for the aroma variable under Soto Betawi, we can see that 6 people, which is about 
12% of the panelists, slightly liked it. 24 people, which is 48% of the panelists, liked it. 20 people, which is 40% 
of the panelists, very much liked it. The result of the Mean of Soto Betawi’s aroma is 5.28. 

Based on the table for the taste variable under Soto Betawi, we can see that 9 people, which is about 18% 
of the panelists, slightly liked it. 20 people, which is 40% of the panelists, liked it. 21 people, which is 42% of the 
panelists, very much liked it. The result of the Mean of Soto Betawi’s taste is 5.44. 

Based on the table for the texture variable under Soto Betawi, we can see that 10 people, which is 20% 
of the panelists, slightly disliked it. 14 people, which is 28% of the panelists, slightly liked it. 19 people, which is 
38% of the panelists, liked it. 7 people, which is 14% of the panelists, very much liked it. The result of the Mean 
of Soto Betawi’s texture is 4.66. 

Based on the table for the appearance variable under Soto Betawi, we can see that 2 people, which is 4% 
of the panelists, disliked it. 10 people, which is 20% of the panelists, slightly disliked it. 16 people, which is 32% 
of the panelists, slightly liked it. 18 people, which is 36% of the panelists, liked it. 4 people, which is 8% of the 
panelists, very much liked it. The result of the Mean of Soto Betawi’s appearance is 4.24. 

 
Table 3. Hedonic Test Result of Sop Ikan Batam 

 
Aroma of Sop Ikan Batam 

 Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 1 2.0 2.0 2.0  5.22 
 SA 5 10.0 10.0 12.0   

 A 26 52.0 52.0 64.0   

 VMA 18 36.0 36.0 100.0   

 Total 50 100.0 100.0    

Taste of Sop Ikan Batam 

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 3 6.0 6.0 6.0  5.14 

 SL 6 12.0 12.0 18.0   

 L 22 44.0 44.0 62.0   

 VMA 19 38.0 38.0 100.0   

 Total 50 100.0 100.0    

Texture of Sop Ikan Batam 
  Frequency Percent  Valid 

Percent 
 Cumulative 

Percent 
Mean  

Valid SD 6  12.0  12.0 12.0  4.46 
 SL 19  38.0  38.0 50.0   

 L 21  42.0  42.0 92.0   

 VMA 4  8.0  8.0 100.0   
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Total 50 100.0 100.0 

Appearance of Sop Ikan Batam 
  Frequency Percent Valid 

Percent 
Cumulative 
Percent 

Mean  

Valid D 1 2.0 2.0 2.0  4.08 
 SD 16 32.0 32.0 34.0   

 SL 14 28.0 28.0 62.0   

 L 16 32.0 32.0 94.0   

 VL 3 6.0 6.0 100.0   

 Total 50 100.0 100.0    

Source: Processed Data Result (2021) 
 

Table 4. Hedonic Test Result of Rawon 
 

Aroma of Rawon 
 

 Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid D 1 2.0 2.0 2.0  4.92 
 SD 3 6.0 6.0 6.0   

 SA 7 14.0 14.0 22.0   

 A 27 54.0 54.0 76.0   

 VMA 12 24.0 24.0 100.0   

 Total 50 100.0 100.0    

   Taste of Rawon     

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 3 6.0 6.0 6.0  5.14 
 SA 5 10.0 10.0 16.0   

 A 24 48.0 48.0 64.0   

 VMA 18 36.0 36.0 100.0   

 Total 50 100.0 100.0    

Texture of Rawon 

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid SD 11 22.0 22.0 22.0  4.40 
 SA 13 26.0 26.0 48.0   

 A 21 42.0 42.0 90.0   

 VMA 5 10.0 10.0 100.0   

 Total 50 100.0 100.0    

  App earance of Ra won    

  Frequency Percent Valid 
Percent 

Cumulative 
Percent 

Mean  

Valid D 1 2.0 2.0 2.0  4.12 
 SD 15 30.0 30.0 32.0   

 SA 15 30.0 30.0 62.0   

 A 15 30.0 30.0 92.0   

 VMA 4 8.0 8.0 100.0   

 Total 50 100.0 100.0    

Source: Processed Data Result (2021) 
 

Based on the table for the aroma variable under Rawon, we can see that 1 person, which is 2% of the 
panelists, dislikes it. 3 people, which is 6% of the panelists, slightly dislike it. 7 people, which is about 14% of the 
panelists, slightly liked it. 27 people, which is 54% of the panelists, liked it. 12 people, which is 24% of the 
panelists, very much liked it. The result of the Mean of Rawon’s aroma is 4.92. 

Based on the table for the taste variable under Rawon, we can see that 3 people, which is 6% of the 
panelists, slightly dislike it. 5 people, which is about 10% of the panelists, slightly liked it. 24 people, which is 
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48% of the panelists, liked it. 18 people, which is 26% of the panelists, very much liked it. The result of the Mean 
of Rawon’s taste is 5.14. 

Based on the table for the texture variable under Rawon, we can see that 11 people, which is 22% of the 
panelists, slightly dislike it. 13 people, which is about 26% of the panelists, slightly liked it. 21 people, which is 
42% of the panelists, liked it. 5 people, which is 10% of the panelists, very much liked it. The result of the Mean 
of Rawon’s texture is 4.40. 

Based on the table for the appearance variable under Rawon, we can see that 1 person, which is 2% of 
the panelists, dislikes it. 15 people, which is 30% of the panelists, slightly dislike it. 15 people, which is about 30% 
of the panelists, slightly liked it. 15 people, which is 30% of the panelists, liked it. 4 people, which is 8% of the 
panelists, very much liked it. The result of the Mean of Rawon’s appearance is 4.12. 

 
 Table 5. Reliability Results  

 Hedonic Reliability Test   

Product Name Cronbach’s Alpha  Note 
Soto Ayam Lamongan 0.768  Reliable 

Soto Betawi 0.666  Reliable 

Sop Ikan Batam 0.727  Reliable 

Rawon 0.740  Reliable 
 Hedonic Quality Reliability Test   

Product Name Cronbach’s Alpha Note  

Soto Ayam Lamongan 0.797 Reliable  

Soto Betawi 0.778 Reliable  

Sop Ikan Batam 0.835 Reliable  

Rawon 0.762 Reliable  

Source: Processed Data Result (2021) 
 

Based on the table above, the Cronbach’s Alpha of Soto Ayam lamongan up to Rawon has a range of 
0.666 - 0.768 and alpha that are 0.70-0.90 are considered high reliability. Alphas that are above 0.6 are also 
considered reliable which we can see in this table that all products are able to achieve above alpha 0.6. 

Based on the table above, the Cronbach’s Alpha of Soto Ayam lamongan up to Rawon has a range of 
0.762 - 0.835 and alpha that are 0.70-0.90 are considered high reliability. All the products on the table achieved 
above alpha 0.70 which shows that it is highly reliable. 

Validity testing in a study is carried out to be able to find out whether the data from a questionnaire is 
valid or not based on several variables used. From the results of the validity test in the table above, a questionnaire 
containing six questions using hedonic tests and hedonic quality tests has been assessed by 50 panelists. To know 
whether it is valid or not, the formula of rTable is used and the formula is df=N-2. N is the total sample which 
means that 50 - 2 is 48, with the r Table with the significance of 5% = 0.2787. The validity test that has been 
carried out in this study is shown in the following table: 

 
Table 6. Validity Test 

 

Hedonic Validity Test 
 

Product Name Aroma 
(r count) 

Taste 
(r count) 

Texture 
(r count) 

Appearance 
(r count) 

R table Note 

Soto Ayam 0.632 
Lamongan 

0.638 0.759 0.699 0.2787 Valid 

Soto Betawi 0.559 0.630 0.568 0.446 0.2787 Valid 
Sop Ikan Batam 0.686 0.804 0.356 0.606 0.2787 Valid 

Rawon 0.745 0.748 0.440 0.609 0.2787 Valid 
Hedonic Quality Validity 

 

Product Name Aroma Taste Texture Appearance R Table Note 
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Soto Ayam 
Lamongan 

(r count) (r count) (r count) (r count) 
0.704 0.761 0.753 0.779 0.2787 Valid 

Soto Betawi 0.698 0.603 0.789 0.716 0.2787 Valid 
Sop Ikan Batam 0.681 0.721 0.677 0.791 0.2787 Valid 
Rawon 0.556 0.670 0.719 0.720 0.2787 Valid 

Source: Processed Data Result (2021) 
 

It is known from the results of the calculation of the validity in the table above, it can be seen that r Count > r 
Table. So overall it can be concluded that all instruments in this study are valid, both hedonic validity and hedonic 
quality tests. 

 
Table 6. Friedman Test of Aroma 

Hedonic Test Result of Friedman’s Mean Ranking on Aroma 
 

Sample Name  Aroma Mean Rank 

Soto Ayam Lamongan  2.38 

Soto Betawi  2.67 

Sop Ikan Batam  2.64 

Rawon  2.30 

Total  5.00 

 Aroma Test Statistics  
N  52 

Chi-Square  146.651 

df  4.0 

Asymp. Sig.  < .001 

 
Source: Processed Data Result (2021) 

 
Based on the table on Friendman’s Ranking on Aroma, under the aroma variable, soto betawi has the 

highest mean rank with the amount of 2.67. Next to soto betawi is sop ikan batam with the amount of 2.64 mean 
rank. Next to sop ikan batam is soto ayam lamongan with the amount of 2.38 mean rank. In the last rank is rawon 
with the amount of 2.30 mean rank. 

Based on the Aroma Test Statistics, it is shown that the Asymp. Sig. is < .001. Asymp. Sig. that is small 
or below < 0.05, means that H0 can be rejected and H1 can be accepted. 

Table 7. Friedman Test on Taste 
Friedman’s Mean Ranking on Taste 

Sample Name Taste Mean Rank 
Soto Ayam Lamongan 2.39 

Soto Betawi 2.55 
Sop Ikan Batam 2.51 

Rawon 2.55 
Total 5.00 

Aroma Test Statistics 
N 52 

Chi-Square 148.636 
df 4 

 

Asymp. Sig. < .001 
 

Source: Processed Data Result (2021) 
 

Based on Friedman’s mean ranking on taste table, under the taste variable, both soto betawi and sop 
rawon have the same amount of mean rank and are the highest with the amount 2.55. Next is sop ikan batam with 
the amount of 2.51 mean rank. Lastly is soto ayam lamongan with the amount of 2.39 mean rank. 
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Based on the Aroma test statistics, it is shown that the Asymp. Sig. is < .001. Asymp. Sig. that is small 
or below < 0.05, it means that H0 can be rejected and H1 can be accepted. This is also proves that this product 
can be differentiated from the original xiao long bao. 

 
Table 8. Friedman Test on Texture 

 
 

Hedonic Test Result of Friedman’s Mean Ranking on Texture 
Sample Name  Mean Rank 

Soto Ayam Lamongan  2.85 
Soto Betawi  2.28 

Sop Ikan Batam  2.52 
Rawon  2.36 
Total  5.00 

 Texture Test Statistics  
N  52 

Chi-Square  145.992 
df  4 

Asymp. Sig.  < .001 
Source: Processed Data Result (2021) 

 
Based on Friedman’s mean ranking on texture, under the texture variable, the highest amount of mean 

rank is soto ayam lamongan. Next is sop ikan batam with the amount of 2.52 mean rank. Next is rawon with the 
amount of 2.36 mean rank. Lastly, it is soto betawi with the amount of 2.28 mean rank. 

Based on the Texture Test Statistics, it is shown that the Asymp. Sig. is < .001. Asymp. Sig. that is small 
or below < 0.05, it means that H0 can be rejected and H1 can be accepted. This is also proves that this product 
can be differentiated from the original xiao long bao. 

 
Table 9. Friedman Test of Appearance 

 
Hedonic Test Result of Friedman’s Mean Ranking on Appearance 

Sample Name  Mean Rank 
Soto Ayam Lamongan  2.43 

Soto Betawi  2.53 
Sop Ikan Batam  2.50 

Rawon  2.54 
Total  5.00 

 Test Statistics  
N  52 

Chi-Square  144.991 
df  4 

Asymp. Sig.  < .001 
Source: Processed Data Result (2021) 

Based on Friedman’s mean ranking on appearance, under the appearance variable, the highest amount 
of mean rank is rawon with the amount of 2.54. Next is sop ikan with the amount of 2.53 mean rank. Next is sop 
ikan batam with the amount of 2.50 mean rank. Lastly, it is soto ayam lamongan with the amount of 2.43 mean 
rank.The Friedman Test shows that the asymp.sig<0.05 meaning that the different products that were researched 
and tested have different levels of aroma, taste, texture, and appearance. 

V. CONCLUSION 
The conclusion of the research product of Xiao Long Bao fusion with Indonesian cuisine are as follows: 

The research can answer research question and showed that Xiao Long Bao with Indonesian cuisine fusion is 
likeable enough where it could be a substitution to the original pork broth in classic Xiao Long Bao and that the 
quality of the fusion cuisine is high enough according to the data taken from the 50 consumer panelists.The 
ingredients needed for the Indonesian cuisines are different varieties of Indonesian seasonings mentioned in 
previous chapters and the substitution of the pork broth of the Xiao Long Bao with Indonesian Cuisine is different 
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in the way the soup tastes inside the dumpling. This is however, accepted by the panelists as likeable enough to 
be enjoyed showed by the results of the questionnaires distributed to the panelists after trying the product. 

The research test shows the different results of the hedonic tests from the panelists of the different 
products in terms of aroma, taste, texture and appearance: 
a.The hedonic test for the xiao long bao and soto ayam lamongan fusion have aroma, taste, texture, and appearance 
respectively have the mean scores of 5.00, 5.12, 4.78 and 4.36. 
b.The hedonic test for the xiao long bao and soto Betawi fusion have aroma, taste, texture and appearance 
respectively the mean scores of 5.28, 5.44, 4.78 and 4.24. 
c.The hedonic test for the xiao long bao and sop ikan batam fusion aroma, taste, texture, and appearance 
respectively have the mean scores of 5.22, 5.14, 4.46 and 4.08. 
d.The hedonic test for the xiao long bao and sop rawon fusion in terms of aroma, taste, texture, and appearance 
respectively have the mean scores of 4.92, 5.14, 4.40, and 4.12. 
e.The Friedman's hedonic test for the xiao long bao and the Indonesian soups fusion have aroma, taste, texture, 
and appearance respectively the Chi-square results of 146.651, 148.636, 145.992, and 144.991. 

The research test shows the different results of the hedonic quality tests from the panelists of the different 
products in terms of aroma, taste, texture, and appearance: 
a.The hedonic quality test for the xiao long bao and soto ayam lamongan fusion aroma, taste, texture, and 
appearance respectively have the mean scores of 5.20, 5.20, 4.46 and 4.48. 
b.The hedonic quality test for the xiao long bao and soto betawi fusion have aroma, taste, texture, and appearance 
respectively the mean scores of 5.08, 4.84, 4.34 and 4.06. 
c.The hedonic quality test for the xiao long bao and sop ikan batam fusion aroma, taste, texture, and appearance 
respectively have the mean scores of 5.12, 4.80, 4.40 and 4.04. 
d.The hedonic quality test for the xiao long bao and sop rawon fusion in terms of aroma, taste, texture, and 
appearance respectively have the mean scores of 4.86, 4.56, 4.42 and 4.04. 
e.The Friedman's hedonic quality test for the xiao long bao and the Indonesian soups fusion have aroma, taste, 
texture, and appearance respectively the Chi-square results of 163.505, 155.810, 143.544, and 147.433. 

The reliability test for the xiao long bao with Indonesian cuisine fusion involves the cronbrach alpha of 
the data being higher than 0.6 for it to be reliable to be used and the results of the reliability hedonic tests of the 
soto ayam lamongan, soto betawi, sop ikan batam and sop rawon respectively are 0.768, 0.666, 0.727 and 0.740 
while the hedonic quality tests have the reliability of 0.797, 0.778, 0.835 and 0.762. This means that the datas for 
each of the different foods are reliable. The validity test for the xiao long bao with Indonesian cuisine fusion 
involves the r count having to be higher than the r table which is 0.2787 as we have 50 panelists, and it needs to 
be subtracted by 2 to get the DF. It shows that the r count of the hedonic test of the soto ayam lamongan aroma, 
taste, texture and appearance respectively are 0.632, 0.638, 0.759, 0.699, soto betawi are 0.559, 0.630, 0.568 
and 0.446, sop ikan batam are 0.686, 0.804, 0.356 and 0.606 and Rawon are 0.745, 0.748, 0.440 and 0.609 
while the hedonic quality tests for the soto ayam lamongan aroma, taste, texture and appearance respectively are 
0.704, 0.761, 0.753 and 0.779. Soto Betawi are 0.698, 0.603, 0.789 and 0.716. Sop ikan batam are 0.681, 0.721, 
0.677 and 0.791 and sop rawon are 0.556, 0.670, 0.719 and 0.720. This means that the datas for each of the 
different foods are reliable. The Friedman Test shows that the asymp.sig<0.05 meaning that the different 
products that were researched and tested have different levels of aroma, taste, texture, and appearance. 

After researchers have created the product, there are several suggestions that will be given related to the 
research when carrying out further: 
1. After distributing samples to the panelists, some of the panelists feel that the soup is lacking, and the researcher 
should add more soup into the xiao long bao for the next creation of the product. 
2. After distributing samples to the panelists, some of the panelists feel that the appearance of the xiao long bao is 
lacking and the product could have looked better. 
3. Gather more panelists for distributing the product to get more data about the product as the researcher was only 
able to gather 50 panelists. 
4. Gather panelists that have achieved certificates to get professional advice 

Through the product results obtained from the form of research that has been carried out, there are several 
research sustainability plans that can be carried out, namely as follows: 
1. Use different alternatives of making the Xiao Long Bao skin such as using yam, potatoes, or taro 
2. Adding several variants of other typical Indonesian cuisine fillings such as sup tunjang, sup garang asam pedas 
and tongseng. 

ACKNOWLEDGMENT 
 The author would like to thank LPPM UPH for providing the opportunity to carry out research 
activities  (P-031-M/FPar/XII/2021) 

 
 
 

http://www.ijosmas.org/


INTERNATIONAL JOURNAL OF SOCIAL AND MANAGEMENT STUDIES (IJOSMAS) 

Volume: 03 No. 01 https://www.ijosmas.org e-ISSN: 2775-0809 

194 

 

 

 
REFERENCES 

Abiodun-Oyebanji, O. J. (2017). Research Variables: Types, Uses And Definition Of Terms. Research In 
Education, July, 43–54. 

Afshari, F. (2021). Experimental And Numerical Investigation On Thermoelectric Coolers For Comparing Air- 
To-Water To Air-To-Air Refrigerators. Journal Of Thermal Analysis And Calorimetry, 144(3), 855–868. 
Https://Doi.Org/10.1007/S10973-020-09500-6 

Beglar, D., & Nemoto, T. (2014). Developing Likert-Scale Questionnaires. JALT2013 Conference Proceedings, 1–
8. 

Callegaro, M., Baker, R., Bethlehem, J., Göritz, A. S., Krosnick, J. A., & Lavrakas, P. J. (2014). Online Panel 
Research: History, Concepts, Applications And A Look At The Future. Online Panel Research: A Data 
Quality Perspective, 2012, 1–22. Https://Doi.Org/10.1002/9781118763520.Ch1 

Chumoya, R. (2010). Quality Of Psychology Test Between Likert Scale 5 And 6 Points. Journal Of Social 
Sciences, 6(3), 399–403. Https://Doi.Org/10.3844/Jssp.2010.399.403 

Diako, C., Cooper, K. D., & Ross, C. F. (2019). Panelists Bias Matrix Estimation In A Red Wine Trained Panel: 
A Potential Tool For Data Pre-Treatment And Feedback Calibration. Journal Of Chemometrics, 33(1). 
Https://Doi.Org/10.1002/Cem.3084 

Ellis, A., Park, E., Kim, S., & Yeoman, I. (2018). What Is Food Tourism? Tourism Management, 68(March), 
250–263. Https://Doi.Org/10.1016/J.Tourman.2018.03.025 

Gould, J. (2013). Variables In Research Designs. Concise Handbook Of Experimental Methods For The 
Behavioral And Biological Sciences, 3(4), 75–110. Https://Doi.Org/10.1201/9781420040869.Ch4 

Hartog, F., Kim, S., Woo, M., Steele, J. L., Murnane, R. J., Willett, J. B., & F. Keifer Geffenberger. (1967). 済
無No Title No Title No Title. Angewandte Chemie International Edition, 6(11), 951–952., 3(2), 121– 
161. 

Hashash, Y. M. A., Musgrove, M. I., Harmon, J. A., Ilhan, O., Groholski, D. R., Phillips, C. A., & Park, D. 
(2020). User Manual. 1–169. 

Hima Ann Isaac, Hemamalini AJ, K. G. S. (2018). Sensory Evaluation Of Millet Based Ladduus Among Adult 
And Children Panelists. International Journal Of Family And Home Science, 14(1), 1–10. 

Hubner, I. B., & Lindy, Amelia, Juliana, J. (2020). Pemanfaatan Bubuk Daun Kelor (Moringa Oleifera) 
Sebagai Substitusi Dari Tepung Terigu Pada Pembuatan Lidah KucinG. 6(2). 

Hu, Y., Wei, Z., & Chen, Y. (2017). Quality Changes Of Fresh Dumpling Wrappers At Room Temperature. 
Acta Universitatis Cibiniensis. Series E: Food Technology, 21(2), 63–72. 
Https://Doi.Org/10.1515/Aucft-2017-0016 

Juliana, Juliana, Kanggeyan, M. P. & S. (2020). Pembuatan Kreasi Produk Camilan Dodol Asam Jawa 
Menggunakan Pengujian Organoleptik. Abdimas Berdaya, 3(01), 57–75. 

Juliana, J., Virginia, E., Yurisca, V., & Winnie, W. (2020). KREATIVITAS PRODUK KEMBANG KOL 
Cauliflower Product Activity Fakultas Pariwisata-Universitas Pelita Harapan Fakultas Pariwisata- 
Universitas Pelita Harapan. Jurnal Hospitality Dan Pariwisata, 6(1), 32–37. 
Http://Dx.Doi.Org/10.30813/.V6i1.2025 

Karatum, O., Bhuiya, M. M. H., Carroll, M. K., Anderson, A. M., & Plata, D. L. (2018). Life Cycle Assessment 
Of Aerogel Manufacture On Small And Large Scales: Weighing The Use Of Advanced Materials In Oil 
Spill Remediation. Journal Of Industrial Ecology, 22(6), 1365–1377. 
Https://Doi.Org/10.1111/Jiec.12720 

Khelaifia1, Nicholas Armstrong1, Noe´Mie Labas1, Pierre-Edouard Fournier1, Didier Raoult1, 2 And 
Matthieu Million. (2016). Gracilibacillus Massiliensis. Microbial Ecology In Health & Disease, 27, 1– 
12. 

Kim, S. Y., Li, T., Heo, J. Y., Bae, Y. M., Hwang, I. K., Lee, S. Y., & Moon, B. (2012). Efficacies Of Cleaning 
Methods For Decontaminating Vibrio Parahaemolyticus On The Surfaces Of Cutting Boards Cross- 
Contaminated From Grated Fish Fillet. Journal Of Food Safety, 32(4), 459–466. 
Https://Doi.Org/10.1111/Jfs.12005 

Leicester, A., & Oldfield, Z. (2014). A Analy An A Ysis Of O Co Onsu Umer R Pan Nel Data FS Wor King Pa. 
May. 

Liaquat, M., Malik, A. M., Ishaq, M., Muhammad, H., Ashraf, Q., & Naseem, I. (2020). Evaluation Of Growth 
Parameters And Germination Behaviour Of Different Tomato (. 33(3). 

Lim, J. (2011). Hedonic Scaling: A Review Of Methods And Theory. Food Quality And Preference, 22(8), 
733–747. Https://Doi.Org/10.1016/J.Foodqual.2011.05.008 

Loeb, S., Dynarski, S., Mcfarland, D., Morris, P., Reardon, S., & Reber, S. (2017). Descriptive Analysis In 
Education: A Guide For Researchers. U.S. Department Of Education, Institute Of Education Sciences. 
National Center For Education Evaluation And Regional Assistance, March, 1–40. 

Losó, V., Gere, A., Györey, A., Kókai, Z., & Sipos, L. (2012). Comparison Of The Performance Of A Trained 
And An Untrained Sensory Panel On Sweetcorn Varieties With The Panelcheck Software. Applied 

http://www.ijosmas.org/
http://dx.doi.org/10.30813/.V6i1.2025


INTERNATIONAL JOURNAL OF SOCIAL AND MANAGEMENT STUDIES (IJOSMAS) 

Volume: 03 No. 01 https://www.ijosmas.org e-ISSN: 2775-0809 

195 

 

 

Studies In Agribusiness And Commerce, 6(1–2), 77–83. Https://Doi.Org/10.19041/Apstract/2012/1-2/10 

Mandl, M. (2018). East Asian Foodways: How Ingredients Speak Of Regionality. Vienna Journal Of East 
Asian Studies, 9(1), 167–199. Https://Doi.Org/10.2478/Vjeas-2017-0006 

Nayak, A. K., Basu, A., Panda, S. S., Dhal, N. K., & Lal, R. K. (2019). Phytoremediation Of Heavy Metal- 
Contaminated Tailings Soil By Symbiotic Interaction Of Cymbopogon Citratus And Solanum Torvum 
With Bacillus Cereus T1B3. Soil And Sediment Contamination, 28(6), 547–568. 
Https://Doi.Org/10.1080/15320383.2019.1634001 

NCERT. (2016). Food Processing And Technology. Human Ecology And Family Sciences. Part-I, 101–114. 
P. Rajya Lakshmi & D. Ratna Kumari. (2016). Design Considerations Of Indian Bread Making Tools – A 

Review. International Journal Of Agricultural Science And Research (IJASR), 6(6), 85–92. 
Pal, N. (2015). Selection Of Pan Material - A Tool To Improve Output Heating Response Of Hybrid Resonant 

Inverter Fed Four Zones Induction Cooker Selection Of Pan Material - A Tool To Improve Output 
Heating Response Of Hybrid Resonant Inverter Fed Four Zones Induction Cooker. March. 

Pereira, D. G., Afonso, A., & Medeiros, F. M. (2015). Overview Of Friedmans Test And Post-Hoc Analysis. 
Communications In Statistics: Simulation And Computation, 44(10), 2636–2653. 
Https://Doi.Org/10.1080/03610918.2014.931971 

Pinto, F. S. T., Fogliatto, F. S., & Qannari, E. M. (2014). A Method For Panelists’ Consistency Assessment In 
Sensory Evaluations Based On The Cronbach’s Alpha Coefficient. Food Quality And Preference, 
32(January 2018), 41–47. Https://Doi.Org/10.1016/J.Foodqual.2013.06.006 

Pritt, L. A., Stoddard-Dare, P. A., Derigne, L., & Hodge, D. R. (2018). Barriers Confronting Food Pantry 
Clients: Lack Of Kitchen Supplies: A Pilot Study. In Journal Of The North American Association Of 
Christians In Social Work (Vol. 45, Issue 2). 

Rabiu, K., Nzeribe-Abangwu, U., Akinlusi, F., Alausa, T., & Durojaiye, I. (2019). Comparison Of 
Papanicolaou Smear Quality With The Anatomical Spatula And The Cytobrush–Spatula: A Single-Blind 
Clinical Trial. Nigerian Medical Journal, 60(3), 126. Https://Doi.Org/10.4103/Nmj.Nmj_49_19. 

R.G.Richardson. (2021). RG Richardson Zhuhai Interactive City Guide. 1, 105–112. 
Rochmawati, N. (2019). Food Science & Sensory Analysis. 
Rooney, C. M., Griffiths, I. M., Brunner, C., Potter, J., Wood-Lee, M., & Please, C. P. (2018). Dynamics Of 

Particle Chopping In Blenders And Food Processors. Journal Of Engineering Mathematics, 112(1), 119– 
135. Https://Doi.Org/10.1007/S10665-018-9968-4 

Sekaran, U., & Bougie, R. (2016). Research Methods For Business: A Skill Building Approach. Encyclopedia 
Of Quality Of Life And Well-Being Research, 3336–3336. Https://Doi.Org/10.1007/978-94-007-0753- 
5_102084 

Shimpo, M., & Akamatsu, R. (2018). The Effects Of Bowl Size And Portion Size On Food Intake And Fullness 
Ratings In A Sample Of Japanese Men. Public Health Nutrition, 21(17), 3216–3222. 
Https://Doi.Org/10.1017/S1368980018001842 

Singh-Ackbarali, D., & Maharaj, R. (2014). Sensory Evaluation As A Tool In Determining Acceptability Of 
Innovative Products Developed By Undergraduate Students In Food Science And Technology At The 
University Of Trinidad And Tobago. Journal Of Curriculum And Teaching, 3(1), 10–27. 
Https://Doi.Org/10.5430/Jct.V3n1p10 

Singh, A. (2021). An Introduction To Experimental And Exploratory Research. SSRN Electronic Journal. 
Https://Doi.Org/10.2139/Ssrn.3789360 

Suriani, N.  M.,  &  Ariani,  R.  P.  (2020). Balinese  Fusion  Food  As Local  Culinary Tourism  Products. 
406(Iconhomecs 2019), 228–233. Https://Doi.Org/10.2991/Assehr.K.200218.036 

Taherdoost, H. (2018). Validity And Reliability Of The Research Instrument; How To Test The Validation Of 
A Questionnaire/Survey In A Research. SSRN Electronic Journal, September. 
Https://Doi.Org/10.2139/Ssrn.3205040 

Van Den Brink, E. C. M., Chasan, R., & Rosenberg, D. (2021). Sifting Through: The Characteristics And 
Significance Of Ceramic Strainer-Vessels In The Chalcolithic Period Of The Southern Levant. Bulletin 
Of The American Schools Of Oriental Research, 386(1), 177–207. Https://Doi.Org/10.1086/715578 

Week In China. (2018). China In 50 Dishes. The Week In China Magazine, 112. 
Wijaya, S., Morrison, A., Nguyen, T.-H., & King, B. (2016). Exploration Of Culinary Tourism In Indonesia: 

What Do The International Visitors Expect? Https://Doi.Org/10.2991/Atf-16.2016.

http://www.ijosmas.org/

	II. LITERATURE REVIEW
	Research Framework
	III. METHOD
	IV. RESULT AND DISCUSSION
	V. CONCLUSION
	ACKNOWLEDGMENT

