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LAMPIRAN 

Lampiran 1. Hasil Uji Organoleptik Parameter Warna Flakes 

Lampiran 1a. Data Hasil Uji Organoleptik Parameter Warna Flakes 

Panelis 

Perlakuan 

A B C 

A1 A2 A3 B1 B2 B3 C1 C2 C3 

1 4 5 5 4 2 3 2 2 2 

2 4 4 4 4 3 5 3 4 3 

3 5 5 5 4 4 4 3 3 3 

4 4 4 5 4 5 4 3 3 3 

5 4 4 4 3 3 3 3 3 2 

6 3 4 4 4 3 4 4 4 3 

7 4 4 3 3 4 3 4 4 3 

8 4 4 4 4 4 5 5 5 3 

9 3 3 3 3 3 4 2 2 2 

10 5 2 4 3 3 5 3 5 2 

11 4 4 4 3 3 4 5 4 3 

12 4 2 2 3 3 3 2 2 1 

13 4 4 4 4 3 5 3 1 2 

14 4 4 4 4 4 4 4 4 4 

15 4 3 5 3 3 4 2 2 2 

16 4 3 4 4 3 4 3 4 2 

17 4 5 5 4 2 3 2 2 2 

18 4 4 4 4 3 5 3 4 3 

19 5 5 5 4 4 4 3 3 3 

20 4 4 5 4 5 4 3 3 3 

Jumlah 64 59 64 57 53 64 51 52 40 

Rata-

rata 
4 3,688 4 3,563 3,313 4 3,188 3,25 2,5 

Sumber: Data Primer Hasil Penelitian Uji Organoleptik pada Flakes, 2020 
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Lampiran 1b. Hasil Analisis Sidik Ragam Organoleptik Parameter Warna Flakes 

ANOVA 

Warna   

 Sum of Squares Df Mean Square F Sig. 

Between Groups 21,292 2 10,646 15,207 ,000 

Within Groups 98,708 141 ,700   

Total 120,000 143    

 

Lampiran 1c. Hasil Uji Lanjut Duncan 

Warna 

Duncan
a 

Perlakuan N 

Subset for alpha = 0.05 

1 2 

C 48 2,98  

B 48  3,63 

A 48  3,90 

Sig.  1,000 ,115 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 48,000. 
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Lampiran 2. Hasil Uji Organoleptik Parameter AromaFlakes 

Lampiran 2a. Data Hasil Uji Organoleptik Parameter Aroma Flakes

Panelis 

Perlakuan 

A B C 

A1 A2 A3 B1 B2 B3 C1 C2 C3 

1 4 3 4 3 2 2 2 4 1 

2 4 4 5 4 4 5 3 4 3 

3 5 5 5 4 4 4 3 3 3 

4 5 3 5 4 5 5 4 4 4 

5 3 4 3 3 3 3 3 2 3 

6 4 4 4 4 4 4 4 4 3 

7 4 4 3 3 3 3 4 3 3 

8 4 5 4 4 4 5 5 4 2 

9 3 5 3 4 4 3 2 2 2 

10 4 3 3 4 4 4 3 5 3 

11 3 4 5 3 4 3 4 3 3 

12 3 4 3 3 3 3 2 2 2 

13 4 3 4 4 4 5 3 2 3 

14 3 3 3 3 3 3 3 3 3 

15 5 4 5 3 4 4 2 2 2 

16 4 2 3 3 3 4 2 3 2 

17 4 3 4 3 2 2 2 4 1 

18 4 4 5 4 4 5 3 4 3 

19 5 5 5 4 4 4 3 3 3 

20 5 3 5 4 5 5 4 4 4 

Jumlah 62 60 62 56 58 60 49 50 42 

Rata-

rata 
3,875 3,75 3,875 3,5 3,625 3,75 3,063 3,125 2,625 

Sumber: Data Primer Hasil Penelitian Uji Organoleptik pada Flakes, 2020 
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Lampiran 2b. Hasil Analisis Sidik Ragam Organoleptik Parameter Aroma Flakes 

ANOVA 

Aroma   

 Sum of Squares df Mean Square F Sig. 

Between Groups 21,097 2 10,549 16,040 ,000 

Within Groups 92,729 141 ,658   

Total 113,826 143    

 

Lampiran 2c. Hasil Uji Lanjut Duncan 

Aroma 

Duncan
a 

Perlakuan N 

Subset for alpha = 0.05 

1 2 

C 48 2,94  

B 48  3,63 

A 48  3,83 

Sig.  1,000 ,210 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 48,000. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

44 
 

Lampiran 3. Hasil Uji Organoleptik Parameter Rasa Flakes 

Lampiran 3a. Data Hasil Uji Organoleptik Parameter Rasa Flakes 

Panelis 

Perlakuan 

A B C 

A1 A2 A3 B1 B2 B3 C1 C2 C3 

1 4 3 2 4 4 3 1 1 2 

2 4 5 5 4 4 5 4 4 3 

3 5 5 5 4 4 4 3 3 3 

4 3 3 5 4 3 5 3 4 2 

5 4 4 4 4 3 4 3 2 2 

6 4 3 5 3 3 5 3 4 3 

7 3 3 3 3 2 2 4 3 3 

8 5 5 5 3 4 5 1 1 2 

9 3 3 4 4 3 5 2 2 2 

10 4 3 3 5 5 4 5 5 5 

11 3 4 5 3 2 3 3 2 1 

12 4 3 4 3 2 3 2 3 3 

13 4 5 4 5 2 5 3 1 2 

14 3 3 2 4 2 3 2 2 3 

15 5 4 5 4 4 4 2 2 2 

16 3 3 5 4 3 5 3 1 1 

17 4 3 2 4 4 3 1 1 2 

18 4 5 5 4 4 5 4 4 3 

19 5 5 5 4 4 4 3 3 3 

20 3 3 5 4 3 5 3 4 2 

Jumlah 61 59 66 61 50 65 44 40 39 

Rata-

rata 
3,813 3,688 4,125 3,813 3,125 4,063 2,75 2,5 2,438 

Sumber: Data Primer Hasil Penelitian Uji Organoleptik pada Flakes, 2020 
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Lampiran 3b. Hasil Analisis Sidik Ragam Organoleptik Parameter Rasa Flakes 

ANOVA 

Rasa   

 Sum of Squares df Mean Square F Sig. 

Between Groups 47,764 2 23,882 24,449 ,000 

Within Groups 137,729 141 ,977   

Total 185,493 143    

 

 

Lampiran 3c. Hasil Uji Lanjut Duncan 

Rasa 

Duncan
a 

Perlakuan N 

Subset for alpha = 0.05 

1 2 

C 48 2,56  

B 48  3,67 

A 48  3,88 

Sig.  1,000 ,304 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 48,000. 
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Lampiran 4. Hasil Uji Organoleptik Parameter Tekstur Flakes 

Lampiran 4a. Data Hasil Uji Organoleptik Parameter Tekstur Flakes 

Panelis 

Perlakuan 

A B C 

A1 A2 A3 B1 B2 B3 C1 C2 C3 

1 4 5 5 5 2 5 1 1 2 

2 4 4 5 2 3 5 2 2 2 

3 5 5 5 4 4 4 3 3 3 

4 3 4 5 4 3 3 3 3 2 

5 4 5 5 4 3 4 2 2 3 

6 4 4 4 4 4 5 4 4 3 

7 4 4 3 3 3 3 5 3 3 

8 5 5 5 2 2 5 1 1 2 

9 3 3 4 3 4 3 1 1 3 

10 5 5 5 5 4 3 4 5 5 

11 2 4 4 2 1 4 3 1 2 

12 4 4 3 4 2 4 2 4 2 

13 4 5 5 4 2 5 3 1 1 

14 4 3 4 5 3 3 2 2 4 

15 4 4 3 3 3 4 3 3 2 

16 4 5 4 4 2 5 1 1 1 

17 4 5 5 5 2 5 1 1 2 

18 4 4 5 2 3 5 2 2 2 

19 5 5 5 4 4 4 3 3 3 

20 3 4 5 4 3 3 3 3 2 

Jumlah 63 69 69 58 45 65 40 37 40 

Rata-

rata 
3,938 4,313 4,313 3,625 2,813 4,063 2,5 2,313 2,5 

Sumber: Data Primer Hasil Penelitian Uji Organoleptik pada Flakes, 2020 
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Lampiran 4b. Hasil Analisis Sidik Ragam Organoleptik Parameter Tekstur Flakes 

ANOVA 

Tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups 74,625 2 37,313 36,759 ,000 

Within Groups 143,125 141 1,015   

Total 217,750 143    

 

Lampiran 4c. Hasil Uji Lanjut Duncan 

Tekstur 

Duncan
a 

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

C 48 2,44   

B 48  3,50  

A 48   4,19 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 48,000. 
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Lampiran 5. Hasil Analisis Sidik Ragam Daya Serap Air 

ANOVA 

DSA   

 Sum of Squares df Mean Square F Sig. 

Between Groups 1775,049 2 887,525 16,614 ,004 

Within Groups 320,516 6 53,419   

Total 2095,566 8    

 

DSA 

Duncan
a 

Perlakuan N 

Subset for alpha = 0.05 

1 2 

C 3 41,6800  

B 3 52,2267  

A 3  75,3100 

Sig.  ,128 1,000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 6. Dokumentasi Penelitian 

Lampiran 6a. Pembuatan Flakes 

Parutan Kelapa Sangrai  Penimbangan Bahan Pembuatan Flakes 

 

 

Pencampuran BahanFlakes Pemipihan Flakes 

  

 

Pemanggangan Flakes  Produk Flakes 
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Lampiran 6b. Dokumentasi Pengujian 

Uji Organoleptik 

 

 

Uji Kerenyahan (Kekerasan) 

 

 

Uji Daya Serap Air 

 

 

Kadar Air dan Kadar Abu 

 


