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ABSTRAK

Wrap modern bebas gluten berbahan dasar ubi ungu menjadi alternatif pangan yang
potensial karena praktis, fleksibel, serta memiliki keunggulan gizi berupa serat dan
pigmen alami antosianin. Penelitian ini bertujuan menilai tingkat penerimaan
konsumen terhadap wrap gluten-free berbahan dasar ubi ungu. Metode penelitian
menggunakan pendekatan kuantitatif melalui uji organoleptik. Sebanyak 34 panelis
tidak terlatih dipilih secara random sampling untuk menilai atribut visual, aroma,
tekstur, dan rasa dengan skala 1-5. Hasil menunjukkan bahwa produk diterima
dengan sangat baik. Visual memperoleh skor rata-rata 4,03 karena warna ungu
alami dinilai unik meski permukaan kurang rata. Aroma mendapat skor 4,24 berkat
wangi manis khas ubi yang alami. Tekstur mencapai skor 4,41 karena wrap lentur
dan tidak mudah sobek, sehingga mampu mengatasi kelemahan umum produk
gluten-free. Rasa menjadi atribut tertinggi dengan skor 4,44, sebab manis alami ubi
dianggap netral sehingga cocok untuk berbagai jenis isian. Dengan demikian, wrap
bebas gluten berbahan dasar ubi ungu berpotensi dikembangkan lebih lanjut
sebagai pangan fungsional lokal yang sehat, inklusif, dan kompetitif di pasar
modern.
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ABSTRACT

Gluten-free wraps made from purple sweet potato offer a practical and flexible
alternative food product with nutritional advantages, including dietary fiber and
natural anthocyanin pigments. This study aimed to evaluate consumer acceptance
of purple sweet potato-based gluten-free wraps. The research applied a
quantitative approach using organoleptic testing. A total of 34 untrained panelists
were randomly selected to assess visual, aroma, texture, and taste attributes on a
1-5 scale. The results indicated high consumer acceptance. The visual attribute
scored an average of 4.03, with the natural purple color considered unique despite
a slightly uneven surface. Aroma received a score of 4.24, characterized by the
natural sweet scent of roasted sweet potato. Texture scored 4.41, with the wraps
evaluated as pliable, chewy, and not easily torn, overcoming the common weakness
of gluten-free products. Taste obtained the highest score of 4.44, as the mild sweet
flavor was considered neutral and versatile for both savory and sweet fillings.
Overall, purple sweet potato-based gluten-free wraps show strong potential as a
functional local food innovation that is healthy, inclusive, and competitive in the
modern food market.
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