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Abstract — Rendang is one of the typical foods of the Minangkabaunese in West Sumatra. Many people like to 

consume rendang because rendang has a distinctive taste because in making rendang the type of meat, coconut 

milk and spices used greatly affect the aroma and taste produced. The purpose of this study was to determine the 

level of aroma, color, texture, and taste of beef rendang with variations in the addition of Cinnamomum verum. 

The hedonic test of beef rendang with variations in the addition of C. verum was carried out on 50 panelists. 

Panelists present 6 samples with 6 different sample numbers. Panelists were asked to rate how much preference 

there was for the product using a hedonic scale. The hedonic test results showed that the less C. verum added, 

the better the taste produced. As for the aroma and color, there is no significant difference among these 

products. 
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I. INTRODUCTION 

Beef in the West Sumatra area is processed into a 

special food, namely rendang. Making rendang using 

coconut milk and various kinds of herbs and spices so that 

rendang has a distinctive taste [1]. Rendang has a distinctive 

aroma and taste because in making rendang, the type of 

meat, coconut milk and spices used greatly affect the aroma 

and taste produced [2]. In each area, there are some 

additional spices used so that rendang has a distinctive 

aroma and taste in each area. In this variation, several 

additional spices can lower cholesterol levels, for example, 

the addition of Cinnamomum verum. C. verum, contains 

high cinnamaldehyde. An in vivo study using C57BLKS/J 

db mice conducted by [3] revealed that plants containing 

cinnamaldehyde can increase the levels of High-Density 

Lipoprotein (HDL) and bodyweight of mice. 

Research which proves that the consumption of rendang 

can increase cholesterol levels has not been reported yet. 

However, many people who have a history of cholesterol 

disease tend to avoid consuming rendang. Based on the 

background above, the authors feel the need to conduct a 

research on variations of the addition of C. verum to the 

manufacture of beef rendang. So that with the addition of C. 

verum variations, it can be seen how much C. verum is used 

which can be consumed by the public, thus it is necessary to 

test the hedonic level of beef rendang with the addition of 

C. verum. 

 

II. METHODS 

The hedonic test of beef rendang with the addition of C. 

verum was carried out using 50 non-selected panelists who 

were not professional tasters. The number of panelists 

ranged from 25-100 people. The panelists were given 6 

samples of beef rendang with sample code A (original 

rendang), B (beef rendang with the addition of 1 gram of C. 

verum / 500 grams of beef), C (beef rendang with the 

addition of 2 grams of C. verum / 500 grams of beef), D 

(beef rendang with the addition of 3 grams of Cinnamomum 

verum /500 grams of beef), E (beef rendang with the 

addition of 4 grams of C. verum /500 grams of beef), F 

(beef rendang with the addition of 5 grams of C. verum / 

500 grams of beef). Panelists were asked to rate how much 

they liked the aroma, color, texture, and taste. The scale 

given is as follows: 1. Dislike very much, 2. Slightly 

dislike, 3. Average, 4. Somewhat like, 5. Really like, 6. 

Like very much. The data were analyzed by using 

GraphPad Prism 7 with analysis of variance (ANOVA) 

method at 95% confidence level. 

III. RESULT AND DISCUSSION 

Sensory evaluation is an important quality parameter 

because it determine whether a product is acceptable to 

consumers, in addition to the nutritional and functional 

aspects of the product. Analysis Sensory properties are 

carried out to evaluate processes inline production, final 
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product inspection, or development new product. For 

researchers, knowledge of sensory properties needed in 

developing new analytical methods for measuring changes 

in sensory properties during the storage process to be 

consumed by consumers. Sensory evaluation is a scientific 

method used to measure, analyze, and interpret the response 

to a product based on what is captured by the human senses, 

such as sight, smell, taste, touch, and hearing [4]. 

Hedonic tests are designed to measure the degree of 

liking for a product. Category scales range from like 

extremely, through neither like nor dislike, to dislike 

extremely, with varied numbers of categories used. 

Panelists indicate their degree of liking for each sample by 

choosing the appropriate category [5]. 

A. Aroma 

The result of the aroma test of beef rendang with the 

variations of Cinnamomum verum addition is shown in 

Table I. 

TABEL I 
 AROMA TEST FOR BEEF RENDANG WITH THE VARIATIONS OF 

CINNAMOMUM VERUM ADDITION 

Sample Code  Aroma Score 

A 4.100a 

B 4.140a 

C 3.500a 

D 4.320a 

E 3.760a 

F 3.440b 

Different superscripts in the same column showed significant 

differences (p<0.05) using One Way ANOVA. The scale given is as 
follow: 1. Dislike very much, 2. Slightly dislike, 3. Average, 4. Slightly 

like, 5. Really  like, 6. like very much. 

Table 1 shows that the panelists' preferences for beef 

rendang with the variations of C. verum addition has no 

significant difference between samples codes A to E. 

However, sample F was significantly different from sample 

A. 

B. Color 

The result of the color test for beef rendang with the 

variations of Cinnamomum verum addition is served in 

Table II. 

TABEL II 

 COLOR TEST FOR BEEF RENDANG WITH WITH THE 
VARIATIONS OF CINNAMOMUM VERUM ADDITION 

Sample Code  Color Score 

A 4.080a 

B 4.240a 

C 3.860a 

D 4.260a 

E 4.160a 

F 3.820a 

Different superscripts in the same column showed significant 

differences (p<0.05) using One Way ANOVA. The scale given is as 

follow: 1. Dislike very much, 2. Slightly dislike, 3. Average, 4. Slightly 
like, 5. Really  like, 6. like very much. 

Table II. shows that the panelists preference for beef 

rendang with the variations of Cinnamomum verum 

addition has no significant difference between the six 

samples codes. 

 

(A)                     (B)                      (C)             

 

               (D)                      (E)                      (F) 

Figure 1. The appearance of beef rendang with variations in the addition of 

C. verum 

The appearance of beef rendang with the variations of C. 

verum addition can be seen in Figure 1. Color is the first 

sensory that can be seen directly by panelists. The 

determination of the quality of food generally depends on 

the color it has, the color that does not deviate from the 

intended color should give the impression with a separate 

assessment by the panelists.  

In the food industry, the color displayed and sold is an 

indicative parameter used in quality control. Attractive 

colors in food can stimulate a person's appetite [6]. 

C. Texture 

The result of the texture test for beef rendang with the 

variations of C. verum addition is shown in Table 3. 

TABEL III 

 COLOR TEST FOR BEEF RENDANG WITH THE VARIATIONS OF 
C. VERUM ADDITION 

Sample Code  Texture Score 

A 3.940a 

B 4.440a 

C 4.000a 

D 4.680b 

E 4.040a 

F 4.220a 

Different superscripts in the same column showed significant 

differences (p<0.05) using One Way ANOVA. The scale given is as 

follow: 1. Dislike very much, 2. Slightly dislike, 3. Average, 4. Slightly 
like, 5. Really like, 6. Like very much. 
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The results of the beef rendang texture test with 

variations in the addition of C. verum are presented in Table 

III. Showing panelists the preference for beef rendang with 

variations in the addition of C. verum did not have a 

significant difference between the six sample codes. 

However, beef rendang with the addition of 3 grams of C. 

verum had the preferred texture and experienced a 

significant level of preference when compared to the  

original rendang. This is presumably due to the same fat 

content between the two types of beef. According to [7], the 

texture of beef is largely determined by the water content, 

fat content and type of carbohydrates. [8] stated that texture 

is related to muscle bundles (fasculi) which are wrapped in 

rough and soft perimysium. The size of the texture is 

determined by the number of muscle fibers, the size and 

number of the wrapping perimysium. These things are 

influenced by the age and breed of livestock. 

D. Taste 

 The result of the texture test for beef rendang with the 

variations of C. verum addition is shown in Table IV. 

TABEL IV 
TESTE TEST FOR BEEF RENDANG WITH THE VARIATIONS OF C. 

VERUM ADDITION 

Sample Code  Taste Score 

A 4.440a 

B 4.340a 

C 3.340b 

D 3.980a 

E 3.600c 

F 3.020d 

Different superscripts in the same column showed significant 

differences (p<0.05) using One Way ANOVA. The scale given is as 
follow: 1. Dislike very much, 2. Slightly dislike, 3. Average, 4. Slightly 

like, 5. Really like, 6. Like very much. 

The results of the beef rendang taste test with variations 

in the addition of C. verum are presented in Table IV. 

Shows the preference panelists for beef rendang with 

variations in the addition of 1 gram and 3 grams of C. 

verum does not have a significant difference between the 

original rendang. However, the addition of C. verum 2 

grams, 4 grams, and 5 grams had a significant difference 

between the original rendang. However, the most preferred 

rendang is the Original rendang. This is because the more 

C. verum is added to beef rendang, the more bitter the taste 

will be, and it is not pleasant to eat. More concentration of 

cinnamon is added, the antibacterial in cinnamon no longer 

works as it should, this is seen from the decreasing 

organoleptic value [9]. 

IV. CONCLUSION 

A preference test for taste using a hedonic test shows 

beef rendang with less C. verum added was most preferred. 

Meanwhile, the preference test for aroma and color did not 

show significant differences among products. 
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