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LAMPIRAN

Lampiran 1. Rata-rata hasil uji proksimat Brownies

Derlakuan Kacfg Kai?:: Lemak | protein | Karbohidrat
Al 1,7::.J 38,77 5,08 6,47 47,97
A2 1,52 34,00 5,47 1,77 51,23
A3 1,38 36,17 4,53 7,41 50,56

Lampiran 2. Rata-rata hasil uji organoleptik terhadap parameter rasa, aroma,

warna,dan tekstur pada browwnies

Rata-Rata
Perlakuan | Warna | Rasa | Aroma | Tekstur
Al 3,8 3,44 3,37 3,28
A2 3,02 3,44 31 3,37
A3 2,39 2,97 2,51 3,06
Sig 073 462 046 475
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Lampiran 2a. Ulangan 1

A (353) B (141) C (516)
Warna | Rasa | Aroma | Tekstur | Warna | Rasa | Aroma | Tekstur Warna Rasa Aroma | Tekstur
panelis
1 3 3 3 3 4 4 4 4 1 3 4 2
panelis
2 2 2 2 3 3 2 2 3 3 2 2 4
panelis
3 1 4 4 2 1 4 4 4 2 3 4 2
panelis
4 4 3 3 3 1 2 3 4 2 2 3 4
panelis
5 2 2 2 4 1 3 1 4 1 1 1 4
panelis
6 1 2 2 2 5 4 4 3 2 3 3 4
panelis
7 1 2 2 2 2 3 3 4 4 1 2 2
panelis
8 3 4 3 4 2 4 2 3 2 4 2 4
panelis
9 2 2 2 3 2 3 2 2 2 4 2 4
panelis
10 3 3 3 3 2 4 2 4 3 3 3 4
panelis
11 4 4 4 3 4 4 5 4 2 2 2 2
panelis
12 4 2 4 2 1 2 3 3 4 3 2 3
panelis
13 4 3 2 3 2 3 2 4 3 4 3 3
panelis
14 5 4 4 2 2 3 2 4 3 2 2 2
panelis
15 5 5 4 3 1 3 1 5 3 3 4 1
Rata-
rata | 2,9333 3 2,93333 2,8 2,2 3,2 2,667 | 3,66667 | 2,46667 | 2,66667 2,6 3

4
<A, Py

¥
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Lampiran 2b. Ulangan 2

A (353) B (141) C (516)
Warna Rasa Aroma Tekstur | Warna | Rasa | Aroma | Tekstur Warna Rasa Aroma Tekstur
panelis
1 4 4 3 3 2 3 3 3 1 3 3 3
panelis
2 4 4 3 3 3 3 3 3 3 4 2 3
panelis
3 4 2 2 3 3 3 3 4 3 4 3 3
panelis
4 5 5 4 5 4 4 4 5 3 3 3 4
panelis
5 5 3 4 3 4 3 3 3 2 3 3 3
panelis
6 4 3 3 3 4 4 2 3 3 3 2 4
panelis
7 5 4 4 4 4 3 3 3 3 2 2 4
panelis
8 4 2 3 3 3 3 2 3 2 2 2 3
panelis
9 5 4 4 3 3 4 4 3 2 3 3 3
panelis
10 4 3 4 4 4 4 3 4 2 4 3 4
panelis
11 4 4 4 3 3 3 3 3 2 3 2 2
panelis
12 4 4 4 4 3 4 4 4 2 4 2 4
panelis
13 5 5 5 4 4 5 5 4 3 4 2 3
panelis
14 5 4 5 4 4 5 3 3 2 4 3 2
panelis
E— 3 3 4 4 3 2 2 3 3 3
ratg l B,66667 | 3,46667 | 3,4667 | 3,667 3,2 3,33333 | 2,33333 | 3,26667 | 2,53333 3,2

A -
E =

¥
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Lampiran 2c. Ulangan 3

A (353) B (141) C (516)
Warna | Rasa | Aroma | Tekstur | Warna | Rasa | Aroma | Tekstur | Warna | Rasa | Aroma | Tekstur

panelis

1 3 2 2 3 3 4 3 3 2 3 3 2
panelis

2 4 4 3 3 3 3 3 3 3 3 2 3
panelis

3 4 4 3 3 3 3 3 3 2 3 3 3
panelis

4 4 3 3 3 3 3 3 3 3 3 2 3
panelis

5 5 3 2 4 3 3 4 2 1 2 1 3
panelis

6 5 3 3 4 4 4 4 4 3 3 3 3
panelis

7 3 4 3 3 4 3 4 3 2 2 3 3
panelis

8 5 4 5 4 4 4 3 2 3 3 2 3
panelis

9 5 4 5 4 4 3 4 4 3 3 2 4
panelis

10 4 3 3 3 3 3 2 3 2 3 3 3
panelis

11 5 4 4 5 3 4 5 3 2 3 3 3
panelis

12 4 3 4 4 4 4 3 4 2 4 3 4
panelis

13 4 4 4 3 3 3 3 3 3 3 2 2
panelis

14 4 4 4 4 3 3 3 3 2 3 2 3
panelis

15 5 5 5 4 4 5 5 4 3 4 2 3
rata-

ra

ta 3,533 3,6 3,4 3,467 | 3,467 3,133 2,4 3 2,4 3
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Lampiran 3. Hasil Sidik Ragam Terhadap Organoleptik Brownies Cokelat

ANOVA
Sum of Squares df Mean Square F Sig.
Warna  Between Groups 3.355 2 1.678 4.169 .073
Within Groups 2.414 6 402
Total 5.769 8
Rasa Between Groups .252 2 126 .880 462
Within Groups .859 6 .143
Total 1.111 8
Aroma  Between Groups 1.184 2 .592 5.376 .046
Within Groups .661 6 .110
Total 1.845 8
Tekstur  Between Groups .153 2 .077 .846 475
Within Groups .544 6 .091
Total .698 8
Lampiran 3.A Hasil Uji Duncan Terhadap Warna
Warna
Duncan
Subset for alpha = 0.05
Sampel N 1 2
C 3 2.3900
B 3 3.0233 3.0233]
A 3 3.8800
Sig. 267 149
Means for groups in homogeneous subsets are displayed.
|PDF
Ll
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Lampiran 3b. Hasil Uji Duncan Terhadap Rasa

Rasa
Duncan
Subset for alpha = 0.05
Sampel 1
c 3 3.0900
a 3 3.4433
b 3 3.4467
Sig. .307
Means for groups in homogeneous subsets are displayed.
Lampiran 3c. Hasil Uji Duncen Terhadap Aroma
aroma
Duncan
Subset for alpha = 0.05
Sampel N 2
c 3 2.5100
b 3 3.1133 3.1133}
a 3 3.3767
Sig. .068 .369)

Means for groups in homogeneous subsets are displayed.
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Lampiran 3d. Hasil Uji Duncan Terhadap Tekstur

tekstur
Duncan
Subset for alpha = 0.05
Sampel N 1
C 3 3.0667
A 3 3.2900
B 3 3.3767
Sig. .268]
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Lampiran 4. Hasil Sidik Ragam Terhadap analisa kimia Brownies Cokelat

ANOVA
bm of Squares df lean Square F Sig.
Jetween Groups 1,666 2 ,833| 5766,077 ,000
LEMAK Within Groups ,001 6 ,000
Total 1,667 8
Jetween Groups 2,703 2 1,352 135,160 ,000
PROTEIN Within Groups ,060 6 ,010
Total 2,763 8
Jetween Groups 17,785 2 8,892 8,892 ,016
ARBOHIDRAT  Within Groups 6,000 6 1,000
Total 23,785 8
Jetween Groups 22,701 2 11,351 127,726 ,000
KADARAIR Within Groups ,533 6 ,089
Total 23,234 8
Jetween Groups , 158 2 ,079 7,879 ,021
KADARABU Within Groups ,060 6 ,010
Total ,218 8

Lampiran 4.A Hasil Uji Duncan Terhadap Lemak

LEMAK
Duncan
PERLAKUAN N Subset for alpha = 0.05
1 2 3

A3 3 4,4300
Al 3 5,0800
A2 3 5,4733
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.

il
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Lampiran 4.b Hasil Uji Duncan Terhadap protein

PROTEIN
Duncan
PERLAKUAN Subset for alpha = 0.05
1 2

Al 3 6,4700

A3 7,4100

A2 3 7,7700
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 4.c Hasil Uji Duncan Terhadap karbohidrat

KARBOHIDRAT

Duncan
PERLAKUAN N Subset for alpha = 0.05
1 2
Al 3 47,9700
A3 50,5600
A2 51,2300
Sig. 1,000 ,443

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.
Lampiran 4.d Hasil Uji Duncan Terhadap kadar air

KADARAIR
Duncan
PERLAKUAN N Subset for alpha = 0.05
1 2 3

A2 3 34,7233

A3 36,1233

Al 38,5667
Sig 1,000 1,000 1,000

il
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Lampiran 4.d Hasil Uji Duncan Terhadap kadar abu

KADARABU
Duncan
PERLAKUAN N Subset for alpha = 0.05
1 2
A3 3 1,3800
A2 3 1,5200 1,5200
Al 3 1,7033
Sig. ,137 ,066

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.
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Lampiran 5. Kuisioner Pengujian Metode Hedonik Terhadap Brownies Cokelat

Kuesioner Uji Hedonik (Kesukaan) Brownies Kukus

Nama Panelis :

Hari/Tanggal :

Nama Produk : Brownies Kukus

1. Di hadapan anda tersedia beberapa sampel Brownies dengan pemanfaatan kulit ari

biji kakao. Tentukan tingkat kesukaan anda terhadap sampel yang tersaji.

2. Pada kolom kode sampel berikan penilaian anda dengan cara memasukan nomor
(linat keterangan yang ada di bawah tabel) berdasarkan tingkat kesukaan.

3. Netralkan indera pengecap anda dengan air putih setelah selesai mencicipi satu

sampel.

Kode sampel
Indikator

Warna

Rassa

Aroma

Tekstur

Keterangan:

1. Sangat Tidak suka
2. Tidak suka

3. Agak suka

4. Suka

5. Sangat suka

Terima Kasih
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Lampiran 5. Dokumentasi Kegiatam

Pengeringan kulit ari biji kakao Bubuk kulit ari biji kakao
UJI ORGANOLEPTIK

PR g SESSSES S

Brownies
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Pengujian kadar lemak Pengujian Protein

Pengujian kadar air

Analisa protein
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) Brownies A2 (5%)
Brownies A1(10%)

Brownies A3 (5%) Pengujian kadar abu
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