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ABSTRAK

Skripsi berjudul "Perancangan Kemasan Kue Basah Tradisional Khas Palembang
pada Dapur Bunda Rayya" bertujuan meningkatkan daya tarik dan nilai jual kue
tradisional sebagai oleh-oleh khas daerah. Permasalahan utama yang diangkat
adalah desain kemasan lama yang belum optimal merepresentasikan identitas
budaya Palembang secara visual dan informatif. Oleh karena itu, diperlukan
rancangan kemasan yang estetis, praktis, fungsional, serta sarat nilai budaya lokal.
Penelitian ini menggunakan model pengembangan ADDIE (Analysis, Design,
Development, Implementation, dan Evaluation), dengan pengumpulan data melalui
observasi lapangan, wawancara pemilik usaha, serta validasi dari ahli desain dan
konsumen. Hasil menunjukkan bahwa desain kemasan baru berhasil menampilkan
identitas Palembang melalui elemen visual seperti motif songket, ikon lokal,
ilustrasi khas daerah, dan warna budaya. Selain menarik secara estetika, kemasan
juga dinilai aman, praktis, serta mendukung pemasaran produk. Kemasan ini
dianggap tepat sebagai alternatif oleh-oleh yang lebih representatif dan informatif.
Kesimpulan penelitian menyatakan bahwa desain kemasan ini mampu memperkuat
citra budaya lokal serta meningkatkan daya saing UMKM. Ke depannya,
disarankan untuk mempertahankan kualitas desain dan mengembangkan variasi
kemasan untuk jenis produk lainnya agar lebih responsif terhadap kebutuhan pasar.

Kata Kunci: Desain Kemasan, Kue Basah Tradisional, Oleh-oleh, Identitas
Budaya, Metode ADDIE.



ABSTRACK

The thesis entitled "Packaging Design of Traditional Wet Cakes from Palembang at Dapur
Bunda Rayya" aims to enhance the appeal and market value of traditional cakes as
regional souvenirs. The main issue addressed is the previous packaging design, which was
not optimal in visually and informatively representing Palembang’s cultural identity.
Therefore, a new packaging design is needed—one that is aesthetically pleasing, practical,
functional, and rich in local cultural values. This research adopts the ADDIE development
model (Analysis, Design, Development, Implementation, and Evaluation), with data
collected through field observations, interviews with the business owner, and validation
from design experts and end-users. The results show that the new packaging successfully
reflects Palembang’s identity through visual elements such as songket motifs, local icons,
traditional illustrations, and cultural color schemes. In addition to its aesthetic appeal, the
packaging is also considered safe, practical, and supportive of product marketing. It is
deemed suitable as a more representative and informative souvenir alternative. The study
concludes that the redesigned packaging can strengthen local cultural image and improve
the competitiveness of MSMEs. Going forward, it is recommended to maintain design
quality and develop packaging variations for other products to better adapt to modern
souvenir market trends and consumer needs.

Keywords: Packaging Design, Traditional Wet Cakes, Souvenirs, Cultural
Identity, ADDIE Method.
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