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LAMPIRAN

Lampiran 01. Formulir Uji Organoleptik

Uji Hedonik (Kesukaan)

Nama ... Hari/tanggal :.....................
NIM Tandatangan: .....................

Dihadapan Anda disajikan 5 sampel kue bolu kukus, Anda diminta memberikan
penilaian terhadap warna, aroma, rasa, serta tekstur pada masing-masing sampel.

Kode Warna Aroma Rasa Tekstur

273
255
282
182
628
254
511
120
414
525
Keterangan :

1 = Sanga tidak suka 4 = Suka
2 = Tidak suka 5 = Sangat suka
3 = Netral

Komentar :



Lampiran 02. Hasil Uji Organoleptik Parameter Warna Kue Bolu Kukus

Panelis

Warna

Al A2

A3

A4

A0

273

255 | 282

182

628

254 | 511 | 120

414 | 525

Panelis 1

Panelis 2

Panelis 3

Panelis 4

Panelis 5

Panelis 6

Panelis 7

Panelis 8

Panelis 9

Panelis 10

Panelis 11

Panelis 12

Panelis 13

Panelis 14

Panelis 15

Panelis 16
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Lampiran 03. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Warna pada Kue

Bolu Kukus
Source Type I1l Sum of Df Mean Square F Sig.
Squares

Corrected Model .3042 4 .076 2.932 134
Intercept 98.427 1 98.427] 3796.309 .000
Perlakuan 304 4 .076 2.932 134
Error 130 5 .026

Total 98.860 10

Corrected Total 434 9

A. R Squared =.701 (Adjusted R Squared = .462)




Lampiran 05. Hasil Uji Organoleptic Parameter Aroma pada Kue Bolu Kukus

Aroma

Panelis

Al

A2

A3

Ad

A0

273 | 255

282

182

628

254

511

120

414

525

Panelis 1

Panelis 2

Panelis 3

Panelis 4

Panelis 5

Panelis 6

Panelis 7

Panelis 8

Panelis 9

Panelis 10

Panelis 11

Panelis 12

Panelis 13

Panelis 14

Panelis 15

Panelis 16
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Lampiran 06. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Aroma pada Kue

Bolu Kukus
Source Type 111 Sum Df Mean F Sig.
of Squares Square

Corrected Model .1922 4 .048 .863 544
Intercept 92.842 1 92.8421 1672.529 .000
Perlakuan 192 4 .048 .863 544
Error 278 5 .056

Total 93.311 10

Corrected Total 469 9

A. R Squared = .408 (Adjusted R Squared = -.065)



Lampiran 08. Hasil Uji Organoleptik Parameter Rasa pada Kue Bolu Kukus.
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Rasa

Panelis

Al

A2

A3

A4

A0

273

255 282

182

628

254 011

120

414

525

Panelis 1

Panelis 2

Panelis 3

Panelis 4

Panelis 5

Panelis 6

Panelis 7

Panelis 8

Panelis 9

Panelis 10

Panelis 11

Panelis 12

Panelis 13

Panelis 14

Panelis 15

Panelis 16
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Lampiran 09. Hasil Analisa Sidik Ragam

Bolu Kukus

Uji Organoleptik Parameter Rasa pada Kue

Source

Type 11l Sum of
Squares

Df

Mean Square

F

Sig.

Corrected Model

Intercept
Perlakuan
Error

Total

Corrected Total

1.266°

85.439
1.266
.636
87.342
1.903

(S NRIN = T S

10
9

317

85.439
317
127

2.487

671.323
2.487

172

.000
172

A. R Squared = .666 (Adjusted R Squared = .398)




Lampiran 11. Hasil Uji Organoleptik Parameter Tekstur pada Kue Bolu Kukus.

Tekstur

Panelis

273

255 | 282|182

628

254

511 | 120

414

525

Panelis 1

Panelis 2

Panelis 3

Panelis 4

Panelis 5

Panelis 6

Panelis 7

Panelis 8

Panelis 9

Panelis 10

Panelis 11

Panelis 12

Panelis 13

Panelis 14

Panelis 15

Panelis 16
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Lampiran 12. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Tekstur pada Kue

Bolu Kukus
Source Type I11 Sum of Df Mean Square F Sig.
Squares
Corrected Model 1722 4 043 1.806 .265
Intercept 87.557 1 87.557| 3686.603 .000
Perlakuan 172 4 .043 1.806 .265
Error 119 5 024
Total 87.847 10
Corrected Total 290 9

A. R Squared = .591 (Adjusted R Squared = .264)




Lampiran 14. Hasil Analisis Kadar Air pada Kue Bolu Kukus

PERLAKUAN KADAR AIR
ULANGAN 1 | ULANGAN 2

A0 33,82 33,84

Al 36,39 36,55

A2 37,11 37,13

A3 35,25 35,20

A4 36,50 36,45

Lampiran 15. Hasil Analisa Sidik Ragam Kadar Air pada Kue Bolu Kukus

49

Type Il
Source Sum of Df Mean Square F Sig.
Squares
Corrected Model 14,5252 4 3.631 572.742 .000
Intercept 12819.264 1 12819.264 2021965.956 .000
Perlakuan 14.525 4 3.631 572.742 .000
Error .032 5 .006
Total 12833.821 10
Corrected Total 14.556 9

A. R Squared =.998 (Adjusted R Squared = .996)

Lampiran 16. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Air Kue

Bolu Kukus

Perlakuan N

Subset

1

A0
A3
Al
A4
A2

Duncan®®?

Sig.

NN DN NN

33.7300

1.000

35.2250

1.000

36.4700
36.4750

952

37.1200

1.000

Means for groups in homogeneous subsets are displayed.

A. Uses Harmonic Mean Sample Size = 2.000.

B. Alpha = .05.




Lampiran 17, Hasil Analisa Kadar Abu pada Kue Bolu Kukus

PERLAKUAN KADAR ABU
ULANGAN 1|ULANGAN 2

A0 0,40 0,40

Al 1,93 1,96

A2 1,84 1,84

A3 1,79 1,79

A4 1,75 1,75

Lampiran 19. Hasil Analisa Sidik Ragam Kadar Abu pada Kue Bolu Kukus

50

Source Type Il Sum of Df Mean Square F Sig.
Squares

Corrected Model 3.320? 4 .830 9222.778 .000
Intercept 23.870 1 23.870 265225.000 .000
Perlakuan 3.320 4 .830 9222.778 .000
Error .000 5 9.000E-5

Total 27.191 10

Corrected Total 3.321 9

A. R Squared = 1.000 (Adjusted R Squared = 1.000)

Lampiran 20. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Abu Kue

Bolu Kukus
Subset
Perlakuan N
1 2 3 4 5
Duncan®® A0 2 4000
Ad 2 1.7500
A3 2 1.7900
A2 2 1.8400
Al 2 1.9450
Sig. 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
A. Uses Harmonic Mean Sample Size = 2.000.

B. Alpha = .05.




Lampiran 21. Hasil Analisa Kadar Protein pada Kue Bolu kukus

PERLAKUAN KADAR PROTEIN
ULANGAN 1|ULANGAN 2

A0 6,05 5,97

Al 6,85 6,81

A2 7,36 7,49

A3 6,88 6,86

A4 8,15 8,15

Lampiran 22. Hasil Analisa Sidik Ragam Kadar Protein pada Kue Bolu Kukus

51

Source Type 111 Sum of Df Mean Square F Sig.
Squares

Corrected Model 5.0262 4 1.256 496.597 .000
Intercept 498.012 1 498.012 196842.881 .000
Perlakuan 5.026 4 1.256 496.597 .000
Error 013 5 .003

Total 503.051 10

Corrected Total 5.038 9

A. R Squared = .997 (Adjusted R Squared = .995)

Lampiran 23. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Protein Kue

Bolu Kukus
Subset
Perlakuan N
1 2 3 4
Duncan® | A0 2] 6.0100

Al 2 6.8300

A3 2 6.8700

A2 2 7.4250

A4 2 8.1500
Sig. 1.000 463 1.000 1.000

Means for groups in homogeneous subsets are displayed.

A. Uses Harmonic Mean Sample Size = 2.000.

B. Alpha = .05.




Lampiran 24. Hasil Analisa Kadar Lemak pada Kue Bolu Kukus

KADAR LEMAK

PERLAKUAN
ULANGAN 1|ULANGAN 2
A0 1,98 1,98
Al 2,25 2,30
A2 2,31 2,30
A3 1,90 1,90
A4 1,98 1,95

Lampiran 25. Hasil Analisa Sidik Ragam Kadar Lemak pada Kue Bolu Kukus
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Source Type [l Sum of Df Mean Square F Sig.
Squares

Corrected Model .2882 4 072 205.929 .000
Intercept 43.472 1 43.472 124206.429 .000
Perlakuan .288 4 072 205.929 .000
Error .002 5 .000

Total 43.762 10

Corrected Total .290 9

A. R Squared =.994 (Adjusted R Squared = .989)

Lampiran 26. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Lemak Kue

Bolu Kukus
Perlakuan N Subset
1 2 3
Duncan®® A3 2| 1.9000
A4 2 1.9650
A0 2 1.9800
Al 2 2.2750
A2 2 2.3050
Sig. 1.000 459 170

Means for groups in homogeneous subsets are displayed.

A. Uses Harmonic Mean Sample Size = 2.000.

B. Alpha = .05.




Lampiran 27. Hasil Analisa Kadar Karbohidrat pada Kue Bolu Kukus

KADAR KARBOHIDRAT

PERLAKUAN
ULANGAN 1|ULANGAN 2
A0 30,49 30,11
Al 27,45 27,45
A2 25,64 25,28
A3 25,08 25,05
A4 24,81 24,77
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Lampiran 28. Hasil Analisa Sidik Ragam Kadar Karbohidrat pada Kue Bolu Kukus

Source Type [l Sum Df Mean Square F Sig.
of Squares

Corrected Model 42.687% 4 10.672 385.960 .000
Intercept 7082.518 1 7082.518 256148.922 .000
Perlakuan 42.687 4 10.672 385.960 .000
Error 138 5 .028

Total 7125.343 10

Corrected Total 42.825 9

A. R Squared = .997 (Adjusted R Squared = .994)

Lampiran 29. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Karbohidrat

Kue Bolu Kukus

Subset
Perlakuan N
1 2 3 4
Duncan®® A4 2| 24.7900

A3 2| 25.0650| 25.0650

A2 2 25.4600

Al 2 27.4500

A0 2 30.3000
Sig. 159 .064 1.000 1.000

Means for groups in homogeneous subsets are displayed.
A. Uses Harmonic Mean Sample Size = 2.000.

B. Alpha = .05.




Lampiran 30. Hasil Analisa Kadar Serat Kasar pada Kue Bolu Kukus

PERLAKUAN KADAR SERAT KASAR
ULANGAN 1|ULANGAN 2

A0 0,88 0,89

Al 0,64 0,63

A2 0,71 0,71

A3 0,75 0,74

A4 0,85 0,85
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Lampiran 31. Hasil Analisa Sidik Ragam Kadar Serat Kasar pada Kue Bolu Kukus

Source Type 111 Sum of Df Mean Square F Sig.
Squares

Corrected Model .0852 4 .021 1164.587 .000
Intercept 5.846 1 5.846| 318581.250 .000
Perlakuan .085 4 .021 1164.587 .000
Error 9.176E-5 5 1.835E-5

Total 5.932 10

Corrected Total .086 9

A. R Squared =.999 (Adjusted R Squared = .998)

Lampiran 32. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Serat Kasar

Kue Bolu Kukus

Subset
Perlakuan N
1 2 3 4 5
Duncan®® Al 2 .6358
A2 2 .7075
A3 2 7420
A4 2 8512
A0 2 .8866
Sig. 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
A. Uses Harmonic Mean Sample Size = 2.000.

B. Alpha = .05.




Lampiran 33. Hasil Analisa Kadar Beta karoten pada Kue Bolu Kukus

PERLAKUAN Mean Std. Deviation N

A0 .0338 .00283 2
Al .6623 .00579 2
A2 .5463 .00902 2
A3 4568 .00072 2
Ad 4236 .02268 2
Total 4246 .22380 10

Lampiran 34. Hasil Analisa Sidik Ragam Kadar Beta karoten pada Kue Bolu Kukus

Type 111 Sum
Source of Squares Df Mean Square F Sig.
Corrected Model 4502 4 113 882.508 .000
Intercept 1.803 1 1.803] 14135.864 .000
PERLAKUAN 450 4 113 882.508 .000
Error .001 5 .000
Total 2.253 10
Corrected Total 451 9

a. R Squared = .999 (Adjusted R Squared = .997)
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Lampiran 35. Hasil Analisa Uji Lanjut Beda Nyata Jujur Parameter Kadar Beta karoten

Kue Bolu Kukus

Subset

PERLAKUAN

1 2 3 4 5

Duncan®® A0 2 .0338

A4 2 4236
A3 2 4568
A2 2 .5463
Al 2 .6623
Sig. 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.

b. Alpha = .05.



Lampiran 36. Tabel Komposisi Hasil Pengujian Proksimat Pada Tepung Labu
Kuning

Komposisi Tepung labu kuning
Kadar abu 7,12%

Kadar air 12,31%

Kadar protein 11,58%

Kadar karbohirdrat 45,07%

Kadar lemak 3,09%

Kadar serat kasar 0,9010%
Betakaroten 1250,55 mg/kg

Lampiran 37. Tabel Komposisi Hasil Pengujian Proksimat Tepung Kacang Merah

Komposisi Tepung Kacang Merah
Kadar Abu 11,99%

Kadar Air 1,12%

Kadar Protein 11,82%

Kadar Karbohidrat |25,69%

Kadar Lemak 0,97%

Kadar Serat Kasar |0,9636%




Lampiran 38. Dokumentasi Penelitian
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Tepung Labu Kuning

Tepung Kacang Merah

Produk Kue Bolu Kukus
berbahan dasar tepung
terigu, tepung labu
kuning Dan tepung
kacang merah



