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LAMPIRAN 

Lampiran 1. Data Hasil Organoleptik Flakes Parameter Warna  

  Warna 

panel A1.1B1 A1.2B2 A1.3B3 A2.1B1 A2.2B2 A2.3B3 

  U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

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

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

3 3 3 3 3 3 3 3 3 3 3 2 3 3 3 3 3 3 3 

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

5 4 5 2 5 5 5 4 5 2 4 2 3 3 4 5 5 4 5 

6 3 2 2 1 3 3 3 2 2 3 2 2 3 3 3 3 2 4 

7 2 3 3 4 3 3 2 3 3 2 2 1 4 2 2 2 3 3 

8 3 3 3 4 5 5 3 3 3 3 3 3 4 3 4 3 3 5 

9 4 4 5 5 5 5 4 4 5 3 3 3 4 4 3 4 5 4 

10 5 4 2 4 2 2 5 4 2 5 4 5 5 4 5 5 4 5 

11 2 3 3 2 3 3 2 3 3 3 4 3 4 4 3 3 3 4 

12 2 1 3 3 4 4 2 1 3 2 1 2 3 2 3 3 3 4 

13 5 3 4 3 2 2 5 3 4 5 4 3 4 4 4 2 4 5 

14 3 3 3 5 4 4 3 3 3 2 1 2 3 5 2 5 4 5 

15 4 4 4 4 3 3 4 4 4 4 3 4 4 5 3 4 4 1 

16 3 3 3 2 3 3 3 3 3 3 4 3 3 4 4 3 3 3 

17 4 4 4 5 4 4 4 4 4 3 3 3 3 3 3 4 4 4 

18 3 3 4 4 3 3 3 3 4 2 2 2 3 3 4 4 4 3 

19 3 4 3 4 3 3 3 4 3 3 3 2 3 4 2 4 5 2 

20 4 4 4 5 4 4 4 4 4 4 4 4 4 4 3 5 5 4 

21 3 4 4 4 2 2 3 4 4 2 1 4 4 4 5 4 1 3 

Juml

ah 66 68 69 77 72 72 66 68 69 62 52 59 74 74 73 79 76 79 

Rata-

rata 

3,1

43 

3,2

38 

3,2

86 

3,6

7 

3,4

3 

3,4

3 

3,1

43 

3,2

38 

3,2

86 

2,9

52 

2,4

8 

2,8

1 

3,5

2 

3,5

2 

3,4

8 

3,7

62 

3,6

2 

3,7

6 

Rata-

rata 

ulang

an 

3,22 3,06 3,62 2,75 3,51 3,71 
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Lampiran 2. Data Hasil Organoleptik Flakes Parameter Rasa 

  Rasa 

panel A1.1B1 A1.2B2 A1.3B3 A2.1B1 A2.2B2 A2.3B3 

  U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

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

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

3 3 3 2 2 2 2 2 3 2 2 3 2 3 3 2 3 3 2 

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

5 2 3 2 2 2 2 5 5 3 5 4 3 4 3 5 5 4 3 

6 2 2 2 1 1 3 2 2 3 1 3 1 1 3 1 3 3 3 

7 3 3 1 3 4 2 3 5 4 3 4 3 4 2 2 2 3 4 

8 3 1 2 1 3 3 2 3 2 3 4 2 4 4 2 3 4 4 

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

10 3 3 2 3 3 3 3 4 3 4 3 4 3 3 3 5 3 4 

11 4 3 4 3 3 2 3 3 3 3 3 3 4 3 4 3 4 3 

12 3 1 4 2 2 3 1 3 2 2 2 1 3 2 2 3 2 2 

13 3 2 2 1 4 2 2 2 4 1 2 2 3 2 4 2 4 5 

14 2 1 2 2 4 3 3 4 2 2 2 2 2 5 2 5 4 4 

15 5 3 2 3 2 3 4 5 3 5 3 5 4 5 4 4 4 4 

16 2 2 1 3 3 3 3 3 3 2 2 1 2 2 2 3 4 2 

17 4 4 5 4 4 5 5 4 5 4 4 4 4 3 4 4 5 4 

18 2 2 2 2 2 3 4 4 3 2 2 4 3 3 5 4 4 4 

19 3 4 2 4 4 2 4 3 3 4 3 3 3 4 2 4 4 3 

20 2 4 3 4 4 3 4 5 2 4 4 4 5 5 4 5 5 4 

21 1 1 2 1 1 1 1 1 2 1 2 1 1 2 2 4 2 2 

Jumla

h 55 54 50 50 62 53 64 72 64 58 59 55 66 68 62 79 75 72 

Rata-

rata 

2,

62 

2,

57 

2,

38 

2,

38 

2,

95 

2,

52 

3,

05 

3,

43 

3,

05 

2,

76 

2,

81 

2,

62 

3,

14 

3,

24 

2,

95 

3,

76 

3,

57 

3,

43 

Rata-

rata 

ulang

ann 

2,52 2,62 3,17 2,73 3,11 3,59 
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Lampiran 3. Data Hasil Organoleptik Flakes Parameter Aroma 

  Aroma 

Panel A1.1B1 A1.2B2 A1.3B3 A2.1B1 A2.2B2 A2.3B3 

  U1 U2 U3 U1 U2 U3 

U

1 U2 U3 U1 U2 

U

3 U1 U2 U3 U1 U2 U3 

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

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

3 2 2 2 3 3 3 3 3 4 3 3 3 3 3 4 3 3 4 

4 3 3 3 3 3 3 3 5 3 3 2 3 3 4 3 3 4 3 

5 3 3 2 3 3 2 3 3 5 3 3 5 3 3 3 3 3 3 

6 2 2 2 1 1 3 4 1 4 1 3 3 4 2 2 4 2 2 

7 3 3 1 2 3 3 3 4 4 4 2 2 4 3 4 4 3 4 

8 2 3 2 2 3 3 2 3 3 3 2 3 4 2 4 4 2 4 

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

10 3 4 4 2 4 4 3 4 4 3 4 5 3 4 4 3 4 4 

11 3 3 3 4 3 4 3 3 2 2 3 3 4 3 2 4 3 2 

12 3 2 1 3 3 4 2 3 3 3 2 2 3 2 2 3 2 2 

13 2 4 3 3 3 4 2 2 4 5 4 3 2 5 2 2 5 2 

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

15 4 4 4 5 3 4 3 5 2 4 5 2 4 4 1 4 4 1 

16 2 3 2 3 3 4 3 4 3 3 2 3 4 4 3 4 4 3 

17 3 4 4 3 3 4 4 3 4 3 4 4 4 3 4 4 3 4 

18 3 2 3 2 2 4 3 4 3 3 2 4 4 3 3 4 3 3 

19 4 4 2 3 3 2 3 3 3 2 3 3 3 3 3 3 3 3 

20 4 4 3 5 4 3 4 5 3 5 5 3 4 4 3 4 4 3 

21 4 4 2 3 4 2 2 2 3 3 4 2 4 2 3 4 2 3 

Jumlah 59 65 55 63 64 66 64 69 71 66 65 63 75 66 65 75 66 65 

rata-

rata 2,8 3,1 2,6 3 3 3,1 3 
3,
3 

3,3
8 

3,
1 

3,
1 3 

3,
6 

3,
1 

3,
1 

3,
6 

3,
1 3,1 

Rata-

rata 

ulangan 

2,84 3,06 3,24 2,89 3,08 3,27 
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Lampiran 4. Data Hasil Organoleptik Flakes ParameterTekstur 

  Tekstur 

Panelis A1.1B1 A1.2B2 A1.3B3 A2.1B1 A2.2B2 A2.3B3 

  

U

1 

U

2 

U

3 

U

1 

U

2 

U

3 

U

1 

U

2 

U

3 

U

1 

U

2 

U

3 

U

1 

U

2 

U

3 

U

1 

U

2 

U

3 

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

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

3 4 3 3 4 4 3 4 4 4 4 4 4 4 4 4 4 4 4 

4 3 1 3 5 4 3 4 5 3 4 1 3 5 1 4 4 3 3 

5 3 3 3 2 3 2 3 5 5 3 4 3 5 2 4 3 3 5 

6 2 1 2 4 2 5 5 2 1 4 2 4 3 2 3 4 2 4 

7 2 3 2 3 4 1 4 4 3 3 2 1 4 3 2 2 3 3 

8 3 2 2 4 1 2 5 3 3 4 2 2 4 4 3 2 4 3 

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

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

11 3 3 2 4 3 3 3 2 3 4 4 2 4 3 3 4 4 3 

12 2 1 2 2 1 3 2 2 1 2 2 2 4 2 2 3 2 1 

13 1 4 2 5 3 5 3 4 4 5 5 4 5 5 5 5 4 4 

14 2 1 2 1 4 3 4 1 2 2 4 2 3 3 1 5 1 4 

15 4 2 5 3 2 4 5 4 3 4 4 5 3 5 4 3 4 4 

16 2 2 2 3 3 4 3 3 4 3 1 4 3 2 3 4 4 3 

17 3 4 4 4 4 4 5 4 4 4 4 4 4 4 4 4 5 4 

18 2 1 2 2 2 3 4 4 3 4 3 3 4 3 4 4 4 3 

19 4 4 2 4 4 1 3 3 2 3 4 1 4 3 2 3 5 4 

20 4 4 3 5 4 4 4 5 3 3 4 4 4 5 4 4 5 4 

21 2 1 2 2 2 1 1 3 3 1 1 1 4 3 3 2 4 4 

JUMLAH 54 52 53 69 65 64 75 73 63 69 64 62 80 70 69 74 76 76 

Rata-rata 

2,

57 

2,

48 

2,

52 

3,

29 

3,

10 

3,

05 

3,

57 

3,

48 

3,

00 

3,

29 

3,

05 

2,

95 

3,

81 

3,

33 

3,

29 

3,

52 

3,

62 

3,

62 

Rata-rata 

ulangan 2,52 3,14 3,35 3,10 3,48 3,59 
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Lampiran 5. Data Hasil  Analisa Sidik Ragam Organoleptik Parameter Warna  

Tests of Between-Subjects Effects 

Dependent Variable:warna     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.764
a
 5 .353 8.934 .001 

Intercept 194.965 1 194.965 4.936E3 .000 

Perlakuan 1.764 5 .353 8.934 .001 

Error .474 12 .040   

Total 197.204 18    

Corrected Total 2.238 17    

a. R Squared = ,788 (Adjusted R Squared = ,700)   

 

Lampiran 5a. Data Hasil Analisa Uji Lanjut Duncan Organoleptik Parameter Warna 

 

Duncan     

Perlaku

an N 

Subset for alpha = 0.05 

1 2 3 4 

A2.1B1   3 2.7467 
   

A1.2B2   3 3.0633 3.0633 
  

A1.1B1 3 
 

3.3033 3.3033 
 

A1.3B3   3 
 

3.4133 3.4133 3.4133 

A2.2B2  3 
  

3.5067 3.5067 

A2.3B3 3 
   

3.7133 

Sig.  .075 .062 .256 .103 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 6.  Data Hasil  Analisa Sidik Ragam Organoleptik Parameter Rasa 

Tests of Between-Subjects Effects 

Dependent Variable:rasa     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.747
a
 5 .349 10.147 .001 

Intercept 153.183 1 153.183 4.449E3 .000 

Perlakuan 1.747 5 .349 10.147 .001 

Error .413 12 .034   

Total 155.343 18    

Corrected Total 2.160 17    

a. R Squared = ,809 (Adjusted R Squared = ,729)   

 

 

Lampiran 6a. Data Hasil Analisa Uji Lanjut Duncan Organoleptik Parameter Rasa 

 

Duncan   

perlakuan N 

Subset 

1 2 

A1.3B3   3 2.5233  

A1.2B2   3 2.6000  

A2.1B1   3 2.7467  

A2.2B2 3  3.0933 

A1.1B1   3  3.1767 

A2.3B3 3  3.3633 

Sig.  .186 .115 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,034. 
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Lampiran 7. Data Hasil  Analisa Sidik Ragam Organoleptik Parameter Aroma 

Tests of Between-Subjects Effects 

Dependent Variable:aroma     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .458
a
 5 .092 2.721 .072 

Intercept 169.035 1 169.035 5.022E3 .000 

Perlakuan .458 5 .092 2.721 .072 

Error .404 12 .034   

Total 169.897 18    

Corrected Total .862 17    

a. R Squared = ,531 (Adjusted R Squared = ,336)   

 

Lampiran 7. Data Hasil Analisa Uji Lanjut Duncan Organoleptik Parameter Aroma 

 

Duncan    

Perlaku

an N 

Subset 

1 2 3 

A1.1B1 3 2.8433   

A2.1B1   3 2.8900 2.8900  

A1.2B2   3 3.0633 3.0633 3.0633 

A2.2B2 3 3.0800 3.0800 3.0800 

A1.3B3   3  3.2400 3.2400 

A2.3B3 3   3.2700 

Sig.  .168 .050 .225 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,034. 
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Lampiran 8. Data Hasil  Analisa Sidik Ragam Organoleptik Parameter Tekstur 

Tests of Between-Subjects Effects 

Dependent Variable:tekstur     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2.160
a
 5 .432 11.289 .000 

Intercept 183.936 1 183.936 4.807E3 .000 

Perlakuan 2.160 5 .432 11.289 .000 

Error .459 12 .038   

Total 186.555 18    

Corrected Total 2.619 17    

a. R Squared = ,825 (Adjusted R Squared = ,752)   

 

 

Lampiran 8. Data Hasil Analisa Uji Lanjut Duncan Organoleptik Parameter Tekstur 
 

 

Duncan      

perlakuan N 

Subset 

1 2 3 4 

A1.1 B1 3 2.5233    

A2.1 B1 3  3.0967   

A1.2 B2 3  3.1467 3.1467  

A1.3 B3 3  3.3500 3.3500 3.3500 

A2.2 B2 3   3.4767 3.4767 

A2. B3 3    3.5867 

Sig.  1.000 .157 .072 .184 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,038. 
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Lampiran 9. Grafik Pengujian Tekstur 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Force (kg)

Time (sec)

1 2
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Lampiran 9. Dokumentasi Penelitian  

1. Penepungan Jagung Pulut 

      

2. Pengayakan 80 mesh 

           

 

3. Penimbangan Bahan dan Pembuatan Flakes 
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