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Abstract. Diversification of agricultural products is one strategy to increase the added value and 
competitiveness of local commodities. Avocado (Persea americana) is a tropical fruit that is rich in nutrients, 
such as healthy fats, fiber, vitamins and minerals. However, the use of avocados in Indonesia is still limited to 
fresh consumption and simple processing. This research aims to develop an innovative product in the form of 
avocado-based sponge cake as an effort to diversify agricultural products. The method used includes 
organoleptic testing. The research results show that the use of avocado in making sponge cake can improve the 
soft texture, distinctive aroma, color and unique taste. Organoleptic tests show a good level of consumer 
acceptance with an average score of above 50% in the aspects of taste, color and texture. Apart from that, 
nutritional analysis shows that avocado cake has a higher content of healthy fats and fiber than conventional 
cake. Implementation of this product has the potential to open up new market opportunities and provide added 
value for local avocado farmers. 
 
Keywords: product diversification, avocado, sponge cake, food innovation, agricultural products 

 

1. BACKGROUND 

Indonesia is a fertile area and suitable for planting avocado plants (Persea Americana). 

Novitasari et al. (2022), showed that avocado plants in Indonesia, especially Central Java, 

have extraordinary potential. Semarang Regency was recorded as the largest avocado 

producing area in Central Java, with production reaching 462,427 quintals in 2023 (Central 

Bureau of Statistics, 2024). 

Avocado is a fruit that is easily available and is often consumed by the community at an 

affordable price and has a high nutritional content (Hartati et al., 2022). The main contents in 

avocados are fatty acids, carotenoids, phenolics, proteins, minerals, and vitamins (Rahman, 

2019). Avocado fruit has several health benefits, including helping maintain weight, 

preventing constipation, helping control blood pressure, maintaining eye health, and 

maintaining heart health (Hartati et al., 2022). In addition, avocado fruit also has several 

properties, such as antioxidant, antidiabetic, and hypolidemic effects (Tabeshpour et al., 

2017). 

Avocado fruit is a superior agricultural commodity in Pasekan village, Ambarawa sub-

district, Semarang district. However, its utilization only focuses on the sale of plant seeds and 
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fruit ready for consumption. This shows that avocado agricultural products have not been 

optimally utilized as food ingredients that have the potential to support nutritional fulfillment 

and improve the community's economy. , it is necessary to diversify agricultural products to 

maintain local food security and increase farmers' income. Diversification 

Agricultural products have a positive impact on local food security and community 

nutrition (Widowati & Amalia, 2023). In addition, diversification can open the door for 

farmers to create added value through processing agricultural products, such as processing 

crops into processed foods, beverages, or other high-value products. 

However, there are challenges that need to be overcome in diversifying farm 

businesses. One of these is farmers' lack of access to the knowledge, skills and resources 

needed to manage different types of farming enterprises. Dedication, training, technical 

assistance, and adequate funding are essential in assisting farmers in developing and 

managing diversified farming enterprises. 

Therefore, the purpose of this service is to provide training to the community in making 

avocado sponge cake as a way to utilize agricultural products. After the implementation of 

this activity, it is hoped that the community will be motivated to develop processed pluwang 

avocado fruit into inspiring products as a household scale business. 

 

2. METHODS 

This service activity was carried out on Friday, November 8, 2024 in Praguman hamlet, 

Pasekan village, Ambarawa sub-district, Semarang district, Central Java. The target of this 

avocado sponge cake making service is the mothers of Praguman hamlet as an effort to 

empower the local community and motivate them to develop processed avocado fruit. This 

product not only has high economic value but is also a creative breakthrough to strengthen 

the local economy and optimize regional potential. 

The equipment used for making avocado sponge cake is a spoon, container, steamer, 

mixer, ice cream cup, and stove. The ingredients needed are 5 tablespoons of flour, 2 

tablespoons of milk powder, ¼ teaspoon of salt, ½ teaspoon of baking powder, 1 egg white, 4 

tablespoons of sugar, ¼ tablespoon of vanilla, 1 avocado and ¼ SP (Super Polymer) as a 

developer. 

Furthermore, the organoleptic test is carried out using the hedonic method or the level 

of preference for a food product, including color, taste, aroma, and texture. Organoleptic test 

is a test conducted using the human senses as the main tool for measuring the acceptance of a 
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product (Suryono et al., 2018). Organoleptic tests require panelists to achieve the goals of 

developing a product (Suknia & Rahmani, 2020). 

The instrument used is the development of organoleptic theory from the elements of 

color, taste, aroma, and texture as well as the development of hedonic theory (Suryono et al., 

2018). A total of 22 panelists sensorially tested avocado sponge cake samples. Then fill out a 

questionnaire via google form to assess their level of preference for color, aroma, taste, and 

texture. The organoleptic instrument uses a 5-level Likert scale for each questionnaire item. 

The test scale used with a value of 1 = very dislike, 2: dislike, 3: neutral, 4: like, and 5: very 

like. 

 

3. RESULTS AND DISCUSSION 

How it Works 

Making avocado sponge cake takes about 40 minutes. The first step in making the 

sponge cake is that all tools and ingredients are prepared. Next, one egg white, vanilla, 

sugar, and SP (Super Polymer) are put into the container and stirred with a mixer until 

well mixed and fluffy. Then flour, milk powder, salt, baking powder are added and 

stirred until smooth. The avocado flesh is taken using a spoon and put into the dough and 

mixed again until it is completely mixed. The dough is put into the prepared cup. Then 

steam the dough for 30 minutes over medium heat. Then the avocado sponge cake is 

ready to be served. 

 

Organoleptic and Hedonic Test 

The level of panelist preference for avocado sponge cake products is obtained 

through organoleptic tests and hedonic tests which include elements of color, taste, 

aroma, and texture with a 5-level Likert scale. 

 

Color  

Color is the first impression that appears and is assessed by panelists (Arziyah et 

al., 2022). Color is the first organoleptic parameter in presentation because it uses the 

sense of sight (Lamusu, 2018). 
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Figure 1. Organoleptic test percentage of avocado sponge cake color 

Based on Figure 1, it can be seen that 54.5% like the color of the avocado sponge 

cake. , 22.7% considered that they really liked the color of the avocado sponge cake and 

22.7% chose neutral. The color of the avocado sponge cake is influenced by the quality 

of the avocado fruit used. Factors such as avocado type, maturity level, and flesh color 

influence the color of the avocado sponge cake (Susanti et al., 2022). 

 

Aroma 

Aroma in the food industry is considered important because it can quickly provide 

assessment results about whether the product is acceptable or not (Susanti et al., 2014).  

Figure  2. Organoleptic test percentage of avocado sponge cake aroma 

Based on Figure 2, 40.9% chose very like, 31.8% chose like, and 27.3% gave a 

neutral assessment of the aroma of avocado sponge cake. The aroma of avocado sponge 

cake itself is influenced by the raw materials used, the processing process, and the ratio 

of ingredients used (Purba et al., 2021). 
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Taste  

In general, food ingredients do not consist of just one flavor, but rather is a 

combination of various flavors in an integrated manner so as to create a complete taste 

(Susanti et al., 2022). 

Figure 3. Organoleptic test percentage of avocado sponge cake flavor 

 

Based on Figure 3, as many as 54.5% gave a like rating and 45.5% chose very like 

the taste of avocado sponge cake. The taste of avocado sponge cake is influenced by 

several factors, namely the quality of the avocado fruit, the steaming process, additional 

ingredients, and the ratio of ingredients used (Purba et al., 2021). 

 

Texture 

Figure 4. Organoleptic test percentage of avocado sponge cake texture 

Based on Figure 4, 50% chose like 27.3% chose very like, and 22.7% chose neutral 

to the texture of the avocado sponge cake. The texture of the avocado sponge cake is 

influenced by several factors, namely the maturity of the avocado fruit, the combination 

of flour use, egg beating, the use of additional ingredients, and the process of steaming 

the dough (Susanti et al., 2022). 
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4. CONCLUSION  

Based on the results of this service activity, it can be concluded that the community, 

especially mothers of Praguman hamlet, Pasekan village, have understood diversification of 

avocado preparations. The community has understood that avocados are nutritious food and 

can be utilized in various preparations. In addition, the community already has skills in 

processing avocado sponge cake. Avocado sponge cake products are liked by the community 

in terms of color, taste, aroma, and texture. This activity provides new knowledge for the 

community so that they can maximally utilize the avocado natural resources available in 

Pasekan village. 
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