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Abstract 

 
The purpose of this study was to analyze consumer’s attitudes towards packaging design of gluten-

free noodle and to achieve a position in the minds of consumers. The method is a Fishbein Multi-

attribute Attitude Model. In this methods, we use 7 attributes are quality, materials, construction, 

information, function, color and design of packaging. The results showed consumers have belief 

quality most decide than the others attributes. Furthermore consumers have positive response  

toward  snack noodles packaging so that all the attributes can fulfill consumer’s need and packaging  

is able to improve product price.  
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INTRODUCTION 

Instant noodles is made from wheat flour, water, salt and other ingredients 

that can improve the texture and taste of the noodles. The content of the flour in 

noodles is in the range 85-94% (Hou G. 2001). Wheat flour contains gluten. Gluten 

is found in bread, cereal and pasta but it is also found in spices, sauces and other 

(Lee et al., 2007). Gluten is a compound of the flour that is both supple and elastic. 

Whether or not strong gluten elasticity is determined by the protein content. Protein 

content in wheat flour is 8.9% in 100 grams of material (Subagyo, 2007). Gluten 

has the ability to form the noodles into a chewy texture and fluffy. However, not 

everyone is able to digest and consume gluten well that has a gluten allergy, with 

celica disease and people with autism spectrum disorder (ADS). 

 Purple tuber is a type of tuber that can be used as a substitute for wheat 

gluten. Purple tuber is able to improve the texture and elasticity of the noodle 

(Nintami AL and Ninik R, 2012). In making noodles purple tuber needs 

modification process to facilitate the elasticity of the noodle. Modification of the 

process is the process of gelatinization with added gathotan flour. Snack Noodles 

purple tuber is glute-free noodles, becouse noodle process is no use wheat flour. 

Gluten-free noodles safe to be consumed by each person. 
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 Gluten-free noodle snack must be produced with good quality, snack 

noodles also need attractive packaging to be accepted by society. Packaging design 

is an important factor that is able to provide information on the product. Producers 

should be able to understand the attributes of packaging that appeals to consumers. 

Producers should be able to understand the desire of consumers to packaging and 

packaging trends. Therefore, Producers can design the right perception in the minds 

of consumers (Rettie and Brewer 2002 in Wungubu H, 2014). 

Consumers are more selective in choosing products. Packaging gives a 

preliminary description in determining the purchase of products, both in quality and 

quantity of products. (Erviyanti and Hudrasyah, 2007). The packaging design can 

create the impression of quality packaging products. Packaging serves as the "silent 

salesman" on the display of stores and is a means of communication products 

(Junita, 2008). 

Consumer acceptance of the product can be done by measuring consumer 

attitudes. To measure consumer attitudes then used Fishbein Multi Attribute Model. 

Fishbein attitude models to identify three main factors: 1) the belief a person against 

a prominent object attributes; 2)the strength of one's belief that attribute has certain 

peculiarities; and 3)the evaluation of each prominent attributes (Umar, 2005). 

The purpose of this study was to analyze consumer’s attitudes towards 

packaging design of gluten-free noodle and to achieve a position in the minds of 

consumers which 7 (seven) attributes. The attributes are quality, materials, 

construction, information, function, color and design of packaging. 

 

METHODS 

This research was carried out on the packaging of snack noodles  at UKM 

Lestari Production. Data analysis was performed at the Laboratory of 

Agroindustrial Tecnology of Agricultural Faculty, The Universitas of Trunojoyo 

Madura.  

The data source consists of primary and secondary data. The methods of 

data collection are questionare , deep interview and documentation.  



The Variables used are the attributes associated with gluten-free noodles 

snack packaging : The quality of packaging, materials, shapes, information, 

function, color and packaging design gluten-free snack noodles.  

Analysis of data using Fishbein attitude model. Fishbein attitude model 

formulation is multi attribute  models that generate changes in consumer attitudes 

toward the product to highlight the evaluation criteria and changing consumer 

confidence. The attributes are used: 

1. Quality of packaging  5. Function of packaging  

2. Materials of packaging 6. Colour of packaging  

3. Shapes of packaging   7. Design of packaging  

4. Information of packaging  

 

Measurement of attributes (bi) and (ei) can be done when the most 

prominent attributes have been identified. Measurement (bi) is measured with a 

scale ranging from the number 5 as the maximum score and the number 1 as a 

minimum scores (where 1 = very unimportant; = not important; 3 = moderately 

important; 4 = important; 5 = very important). Measurement components (ei) 

describes the attribute evaluation and measured on a scale of evaluation. 

Measurements were made with a scale ranging from the number 5 as the maximum 

score and the number 1 as a minimum score. The minimum scores are not very 

important and the maximum score is very important. 

To find out, the assessment is done by multiplying the evaluation score (ei) 

with a confidence score (bi) so that the resulting consumer attitudes assessment 

score (Ao). Model Fishbein attitude in principle will calculate Ao (attitude toward 

object), ie a person's attitude toward an object, which is identified through the 

attributes attached to the object. Symbolically, this formula can be written as 

follows: 

𝐴𝑜 =  ∑ 𝑏𝑖 𝑒𝑖

𝑛

𝑖=1

 

where: 

Ao = Attitude toward the object 

bi = power of faith that the object has an attribute i 



ei = Evaluation of the attribute i 

n = number of attributes that stand out 

 Categorizing the level of consumer preferences based on the maximum 

value of attitude can be seen in Table 1. 

Table 1. Categories A Levels Consumer Attitudes Based on Maximum Value (Ao 

Max) 

 

RESULT 

 Measurement respondents' attitudes towards packaging gluten-free snack 

noodles made with analysis Fishbein attitude. Attribute studied is the quality of 

packaging, packaging functions, packaging materials, color packaging, packaging, 

packaging design and packaging information. The results of an assessment of each 

attribute can be seen on Table 2. 

Table 2. Results For Attitude Towards  Packaging of  Gluten-Free Noodles 

N

o 

Attribute Importance 

for each 

attributes 

(ei) 

Belief for 

presence of 

each 

attributes (bi) 

Attitud

e  

Importance for each 

attributes x Belief 

for presence of each 

attributes (ei x bi) 

1 Quality 3.93 4.47 Positive 17.57 

2 Materials 4.07 4.30 Positive 17.49 

3 Construction  3.93 4.10 Positive 16.13 

4 Function 3.87 3.97 Positive 15.34 

5 Design 3.47 3.80 Positive 13.17 

6 Color 3.13 3.70 Positive 11.70 

7 Information 3.27 3.67 Positive 11.98 

Average  14.76 

Overall Attitude (∑(𝑒𝑖 𝑥 𝑏𝑖) 103.37 

Range Value Category  

1 – 34.34 Extremely  Negative 

34.341 -68.58 Negative 

68.681 – 103.02 Neutral 

10.021 – 137.36 Positive 

137.361 – 171.7 Extremely  Positive 



  

Based on Table 1. Overall attributes - attributes of gluten-free noodles snack 

packs can be accepted by consumers. Acceptance of consumer attitudes toward 

each  is a positive attribute. This is indicated by the value of the trust each attributes 

(bi) higher than the assessment of consumer attitudes toward performance attributes 

(ei). Performance attributes of the product is higher than the expectations of 

respondents. Acceptance of consumer attitudes can be categorized as very positive 

attitude (Ao = 103.37). 

The highest score of all the attributes are quality, materials, form and 

function of packaging. The Attributes have low scores are the design, color and 

packaging information. The average value of the attitude of the attribute is 14.76. 

The Average of  quality attributes (17:57), packaging materials (17:49), shape 

(16:13) and function (15:34) packing noodles are above average value. While 

attitude attributes score for design, color and information below average consumer 

attitudes towards packaging, but attributes can still be accepted by consumers. 

Noodle snack packaging uses aluminum foil coated with plastic, but the 

front using the plastic. The use of packaging materials are aimed at making the 

product look from the front. The water content of the noodles was 12.9 mg, protein 

(4.7 grams), and fat (0.1 grams) of 100 grams of material (Astawan M, 2008).  Low 

water contains led to a gluten-free noodles are easy to absorb water. Low water 

contains caused snack extrusion hygroscopic or readily absorb water. The 

absorption of water can result a changing in the characteristics of the chemical, 

physical and microbiological in extrusion snack during storage and distribution. 

This change can be minimized by packing the product. Suitable packaging for 

products that are hygroscopic aluminum foil is laminated plastic (Resti D 2008) 

Foil is the packaging materials of metal, in the form of a solid aluminum 

sheet and thin with a thickness of less than or equal to 150 lm. Foil has a hermetic 

nature, flexible and opaque. Aluminum foil thickness of between 4.3 to 150 μm and 

the thickness determines its protective properties. Foil with low thickness can still 

be traversed by the gas and steam. The properties of thin foil can be improved by 

providing a layer of plastic or paper-plastic foil, foil-paper, or paper-foil-plastic 

(Syarief et al., 1989). 



Packaging techniques by combining various types of packaging materials 

form (flexible) has resulted in a form called "retort pouch". Flexible packaging is 

packaging whose shape can change - change in accordance with the shape of the 

packed product. Some forms of flexible packaging include: paper bags, pouches 

walled lot, plastic bags, a plastic bags and so on. Excellence "Retort Pouch" are 

high power savings, easy closure technique with strong heat, not easily torn 

punctured, resistant to heating sterilization process, resistant to the penetration of 

fat, oil or other food components, as well as resistant to UV. Profitable form of 

packaging at the time of marketing is easier to display the product.  

Packaging design attribute score is 3.80. Consumer acceptance of the 

packaged noodles are positive. According to Syarief et al. (1989),  a good packaging 

design is the packaging should be simple, functional and be able to create a positive 

emotional response. Packaging should be able to attract attention visually, 

emotionally and rationally. A good packaging design gives an added value to the 

products packed. According to the study, of the entire human sensing activities, 

80% is sensing through sight or visible (visual). Therefore, the graphic elements of 

the package include: color, shape, brand, illustrations, fonts and layout of the visual 

elements that have the greatest role in the process of delivering messages visually 

(visual communication). Snack packaging design is the selection of gluten-free 

noodles font color is purple, the images used bulbs - tubers, noodle products can be 

seen from the outside (one side of the packing use plastic), a flexible form. The use 

of color and images according to the raw material, namely noodles purple tuber. 

The packaging colour with a score of attitude (11.70) is the purple colour. 

The purple color is only used in letters that are printed on the packaging. The color 

will affect the purchasing power of consumers. The selection of the appropriate 

color will present the product aim. The resulting product is a gluten-free snack 

noodles with raw materials tubers of purple. It is very much in tune with the color 

selection on the letter. While consumer attitudes toward information packaging 

(11.98) consists of the name of manufacturer, nutrient content, slogan snack 

noodles and expiration date .. Attributes color and packaging of information is the 

lowest consumer acceptance, but can still be accepted by consumers. To improve 

consumer acceptance of these attributes, it is necessary to maintain.  



 

CONCLUSION  

Based on the model analysis Fishbein is the highest attribute of quality 

(17:57), materials (17:49), shape (16:13), function (15:34), design (13:17), color 

(11.70) and information pack (11.98). Consumer acceptance of the packaged 

gluten-free snack noodles is very high so that it can increase the sale value of the 

product. 
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