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LAMPIRAN 

Lampiran 1. Data Hasil Pengamatan Organoleptik Cake dengan Penambahan Tape Ubi 

Kayu 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 4 2 4 4 14 

4 3 4 5 16 

5 4 3 4 16 

2 A1B1 4 4 4 6 18 

4 4 5 6 19 

4 5 4 6 19 

3 A1B2 2 3 3 3 11 

2 3 3 4 12 

2 3 3 4 12 

4 A1B3 2 3 3 2 10 

2 3 3 3 11 

3 3 3 3 12 

5 A2B1 4 3 4 1 12 

5 3 4 2 14 

4 2 3 2 11 

6 A2B2 5 3 4 3 15 

5 4 3 3 15 

5 4 3 3 15 

7 A2B3 1 3 1 2 7 

1 3 3 2 9 

2 3 3 3 11 

8 A3B1 5 4 4 5 18 

5 4 5 5 19 

5 4 5 6 20 

9 A3B2 5 5 5 5 20 

5 6 5 6 22 

5 6 6 5 22 

10 A3B3 2 2 2 2 8 

3 2 2 2 9 

3 2 3 2 10 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 3 3 4 4 14 

4 3 3 3 13 

3 3 4 4 14 
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2 A1B1 4 4 5 6 19 

4 4 4 5 17 

4 3 3 5 15 

3 A1B2 2 2 2 2 8 

3 3 2 2 10 

3 2 3 2 10 

4 A1B3 2 3 3 3 11 

2 2 3 3 10 

3 2 2 3 10 

5 A2B1 5 3 3 2 13 

4 3 3 2 12 

5 4 3 2 14 

6 A2B2 6 3 3 3 15 

4 4 3 3 14 

4 3 4 2 13 

7 A2B3 2 2 2 1 7 

1 2 2 3 8 

2 2 3 2 9 

8 A3B1 5 3 4 5 17 

4 4 4 5 17 

5 4 3 4 16 

9 A3B2 5 6 6 6 23 

5 6 6 7 24 

6 6 6 5 23 

10 A3B3 3 3 3 3 12 

3 2 3 2 10 

3 3 3 1 10 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 4 3 1 6 14 

3 3 2 5 13 

4 3 1 5 13 

2 A1B1 7 4 6 6 23 

4 5 6 5 20 

7 5 6 5 23 

3 A1B2 5 4 3 5 17 

3 3 3 6 15 

6 4 3 4 17 

4 A1B3 1 3 1 5 10 

1 4 1 5 11 
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1 3 1 5 10 

5 A2B1 6 5 6 6 23 

4 4 6 5 19 

6 5 6 5 22 

6 A2B2 5 5 2 5 17 

5 5 3 3 16 

5 5 2 4 16 

7 A2B3 3 3 1 4 11 

3 4 1 4 12 

4 3 1 3 11 

8 A3B1 5 6 5 5 21 

6 5 4 5 20 

5 6 5 5 21 

9 A3B2 5 4 3 5 17 

4 4 4 4 16 

5 4 3 4 16 

10 A3B3 2 3 1 5 11 

1 2 3 5 11 

2 3 1 5 11 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 3 4 5 3 15 

2 3 3 2 10 

2 2 3 2 9 

2 A1B1 5 5 4 4 18 

5 5 4 4 18 

4 4 4 5 17 

3 A1B2 4 3 3 5 15 

3 4 4 3 14 

4 4 4 4 16 

4 A1B3 2 5 4 6 17 

3 3 4 4 14 

2 4 2 5 13 

5 A2B1 5 4 4 4 17 

5 5 3 2 15 

4 4 3 2 13 

6 A2B2 4 4 5 5 18 

4 4 3 4 15 

3 4 4 4 15 

7 A2B3 2 2 3 4 11 
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2 4 4 5 15 

3 4 5 5 17 

8 A3B1 5 5 2 2 14 

4 3 4 3 14 

4 3 4 2 13 

9 A3B2 4 3 4 5 16 

3 4 4 4 15 

4 4 5 5 18 

10 A3B3 2 4 3 4 13 

2 4 2 3 11 

2 4 5 4 15 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 2 5 6 2 15 

3 4 2 3 12 

3 3 4 3 13 

2 A1B1 5 4 3 5 17 

4 6 4 4 18 

5 4 4 5 18 

3 A1B2 3 2 3 6 14 

2 3 5 3 13 

5 5 4 5 19 

4 A1B3 1 6 5 6 18 

3 2 5 5 15 

3 5 3 6 17 

5 A2B1 4 4 5 5 18 

6 4 3 1 14 

4 3 2 3 12 

6 A2B2 5 4 4 4 17 

5 3 4 5 17 

2 4 4 5 15 

7 A2B3 1 3 2 5 11 

3 4 3 6 16 

2 4 6 6 18 

8 A3B1 3 4 1 3 11 

3 3 3 4 13 

4 2 3 2 11 

9 A3B2 5 4 4 5 18 

2 4 5 4 15 

5 4 6 4 19 
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10 A3B3 1 3 2 5 11 

2 3 2 2 9 

2 3 6 4 15 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 2 4 5 2 13 

3 4 1 2 10 

2 4 3 3 12 

2 A1B1 6 3 3 6 18 

4 6 5 4 19 

4 4 3 4 15 

3 A1B2 3 2 3 5 13 

2 4 5 3 14 

5 6 3 5 19 

4 A1B3 1 6 4 6 17 

2 2 4 4 12 

3 4 3 4 14 

5 A2B1 4 4 4 6 18 

4 4 4 3 15 

4 3 1 3 11 

6 A2B2 5 5 3 5 18 

4 3 5 4 16 

3 5 4 4 16 

7 A2B3 1 3 2 5 11 

3 4 2 5 14 

3 4 6 6 19 

8 A3B1 4 3 2 4 13 

4 4 3 3 14 

4 1 4 3 12 

9 A3B2 4 5 3 5 17 

3 4 4 5 16 

6 5 5 3 19 

10 A3B3 3 2 3 6 14 

3 2 1 2 8 

2 2 5 4 13 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 2 3 1 5 11 

4 3 1 5 13 
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5 3 1 4 13 

2 A1B1 7 5 6 6 24 

6 5 6 5 22 

6 5 6 5 22 

3 A1B2 5 3 3 6 17 

6 5 3 4 18 

3 4 2 6 15 

4 A1B3 1 4 1 5 11 

1 3 1 5 10 

1 3 1 4 9 

5 A2B1 6 4 5 6 21 

5 5 6 5 21 

5 4 6 5 20 

6 A2B2 4 5 3 3 15 

5 5 2 4 16 

5 5 2 4 16 

7 A2B3 1 4 1 4 10 

4 3 1 3 11 

2 3 1 4 10 

8 A3B1 4 5 4 5 18 

5 6 5 5 21 

5 6 4 5 20 

9 A3B2 5 4 4 4 17 

5 4 3 4 16 

4 3 4 5 16 

10 A3B3 2 2 2 5 11 

2 3 1 5 11 

1 3 2 5 11 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 5 3 2 5 15 

4 3 1 6 14 

2 4 2 5 13 

2 A1B1 3 4 5 6 18 

7 4 6 4 21 

7 6 6 6 25 

3 A1B2 3 5 2 6 16 

5 4 3 5 17 

5 5 5 6 21 

4 A1B3 1 4 1 5 11 
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2 3 1 5 11 

1 3 1 5 10 

5 A2B1 6 4 5 6 21 

6 5 6 6 23 

6 4 6 6 22 

6 A2B2 5 5 2 4 16 

5 5 2 5 17 

6 5 4 5 20 

7 A2B3 1 3 1 4 9 

4 3 1 4 12 

4 5 1 4 14 

8 A3B1 5 6 4 5 20 

5 6 5 5 21 

5 5 6 5 21 

9 A3B2 4 3 5 5 17 

5 4 3 5 17 

4 3 4 5 16 

10 A3B3 2 2 3 5 12 

2 3 1 5 11 

3 4 2 5 14 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 5 3 1 5 14 

6 4 1 4 15 

3 3 2 5 13 

2 A1B1 3 3 5 6 17 

3 5 6 6 20 

4 5 6 5 20 

3 A1B2 3 4 2 5 14 

2 4 3 4 13 

3 3 3 6 15 

4 A1B3 1 4 1 5 11 

1 4 1 5 11 

1 4 1 5 11 

5 A2B1 5 4 6 5 20 

4 4 5 5 18 

4 4 6 5 19 

6 A2B2 3 5 2 4 14 

4 5 2 5 16 

5 5 3 3 16 
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7 A2B3 2 3 1 4 10 

1 2 2 4 9 

3 4 1 4 12 

8 A3B1 5 6 4 5 20 

5 5 4 5 19 

6 5 4 5 20 

9 A3B2 4 3 4 4 15 

3 3 4 5 15 

4 4 4 4 16 

10 A3B3 1 3 2 5 11 

2 3 3 5 13 

1 2 3 5 11 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 5 3 5 4 17 

3 4 4 3 14 

5 4 5 4 18 

2 A1B1 6 5 6 5 22 

5 5 5 4 19 

6 4 4 5 19 

3 A1B2 5 3 5 5 18 

3 4 6 5 18 

4 3 6 5 18 

4 A1B3 4 5 4 5 18 

3 5 3 4 15 

3 4 3 4 14 

5 A2B1 7 5 5 5 22 

5 3 5 3 16 

7 5 5 4 21 

6 A2B2 5 4 3 7 19 

5 5 4 6 20 

6 6 5 7 24 

7 A2B3 3 4 4 4 15 

3 4 3 4 14 

3 4 4 4 15 

8 A3B1 5 4 4 3 16 

5 4 4 2 15 

6 4 4 4 18 

9 A3B2 4 4 4 7 19 

3 4 4 7 18 
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6 4 4 4 18 

10 A3B3 3 3 4 5 15 

2 4 4 5 15 

3 3 4 4 14 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 4 4 5 4 17 

3 4 5 4 16 

5 3 3 4 15 

2 A1B1 6 6 4 4 20 

5 6 4 5 20 

6 5 4 3 18 

3 A1B2 4 3 7 3 17 

5 4 6 5 20 

5 3 6 4 18 

4 A1B3 3 4 2 5 14 

3 4 2 4 13 

3 5 3 5 16 

5 A2B1 5 3 5 5 18 

5 5 5 5 20 

4 4 5 5 18 

6 A2B2 5 5 5 6 21 

4 6 4 6 20 

6 4 4 6 20 

7 A2B3 3 4 4 4 15 

3 5 3 4 15 

3 4 3 4 14 

8 A3B1 7 4 4 3 18 

5 6 5 4 20 

6 3 5 3 17 

9 A3B2 5 4 3 7 19 

5 4 5 7 21 

4 4 4 6 18 

10 A3B3 2 4 4 5 15 

3 4 4 6 17 

4 4 3 6 17 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 4 3 4 3 14 
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4 4 4 3 15 

4 4 5 4 17 

2 A1B1 6 5 4 4 19 

5 5 5 4 19 

6 6 5 5 22 

3 A1B2 4 3 6 4 17 

4 3 5 4 16 

4 3 7 5 19 

4 A1B3 2 5 2 5 14 

3 4 3 5 15 

3 6 3 4 16 

5 A2B1 6 4 5 5 20 

5 4 5 6 20 

5 5 5 5 20 

6 A2B2 5 5 4 6 20 

5 6 4 6 21 

6 5 4 7 22 

7 A2B3 2 4 3 4 13 

2 4 3 4 13 

3 3 3 4 13 

8 A3B1 6 4 4 3 17 

5 5 4 3 17 

5 4 4 3 16 

9 A3B2 4 3 4 6 17 

3 3 4 6 16 

4 4 4 7 19 

10 A3B3 2 3 3 5 13 

3 4 4 6 17 

3 4 4 5 16 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 5 4 5 4 18 

3 4 4 4 15 

4 3 3 4 14 

2 A1B1 7 5 5 5 22 

5 5 4 5 19 

5 5 5 4 19 

3 A1B2 5 4 6 5 20 

5 3 5 4 17 

4 4 6 4 18 
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4 A1B3 3 5 3 5 16 

3 5 3 4 15 

3 5 3 4 15 

5 A2B1 7 5 6 5 23 

5 4 6 5 20 

5 4 5 5 19 

6 A2B2 6 5 4 6 21 

4 3 5 6 18 

5 5 4 6 20 

7 A2B3 3 5 4 5 17 

3 4 3 4 14 

4 4 2 4 14 

8 A3B1 5 5 4 4 18 

5 4 5 3 17 

6 4 4 4 18 

9 A3B2 5 4 4 7 20 

3 4 4 7 18 

4 3 5 5 17 

10 A3B3 3 4 4 6 17 

3 4 4 5 16 

4 4 4 4 16 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 4 2 4 5 15 

4 3 3 3 13 

5 3 4 4 16 

2 A1B1 5 5 4 5 19 

5 5 5 5 20 

4 5 5 5 19 

3 A1B2 1 3 4 6 14 

3 3 3 4 13 

3 3 4 3 13 

4 A1B3 2 3 3 3 11 

1 3 4 2 10 

3 3 2 2 10 

5 A2B1 4 3 4 2 13 

5 4 3 2 14 

5 2 3 2 12 

6 A2B2 5 3 4 3 15 

4 4 3 2 13 
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4 3 4 2 13 

7 A2B3 2 3 2 2 9 

2 2 2 3 9 

3 2 2 1 8 

8 A3B1 5 5 3 4 17 

5 3 3 4 15 

5 4 3 4 16 

9 A3B2 5 6 5 6 22 

4 5 4 5 18 

4 4 4 5 17 

10 A3B3 3 2 2 2 9 

2 3 2 3 10 

3 2 3 3 11 

 

No Perlakuan Parameter Jumlah 

Warna Aroma Tekstur Rasa 

1 Kontrol 4 2 4 4 14 

5 3 4 4 16 

6 4 5 4 19 

2 A1B1 4 4 4 6 18 

4 3 3 5 15 

4 4 3 6 17 

3 A1B2 2 3 3 3 11 

3 3 2 2 10 

3 4 2 2 11 

4 A1B3 2 3 3 2 10 

3 3 3 3 12 

4 4 3 4 15 

5 A2B1 4 3 4 1 12 

5 3 3 2 13 

5 4 3 2 14 

6 A2B2 5 3 4 3 15 

5 2 4 3 14 

5 3 4 3 15 

7 A2B3 1 3 1 2 7 

2 2 2 2 8 

2 2 1 2 7 

8 A3B1 5 4 4 5 18 

5 3 4 5 17 

4 3 5 5 17 

9 A3B2 5 5 5 6 21 
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5 6 6 5 22 

4 5 5 5 19 

10 A3B3 2 2 2 2 8 

3 3 3 2 11 

4 4 3 3 14 

 

Lampiran 2. Hasil Uji ANOVA pada Parameter Organoleptik Cake 

 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Warna Between Groups 521.778 9 57.975 61.320 .000 

Within Groups 416.000 440 .945   

Total 937.778 449    

Aroma Between Groups 112.278 9 12.475 14.907 .000 

Within Groups 368.222 440 .837   

Total 480.500 449    

Tekstur Between Groups 255.478 9 28.386 20.228 .000 

Within Groups 617.467 440 1.403   

Total 872.944 449    

Rasa Between Groups 99.291 9 11.032 7.310 .000 

Within Groups 664.089 440 1.509   

Total 763.380 449    

 

 

Warna 

Duncana 

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 4 

A1B3 45 2.18    

A2B3 45 2.40    

A3B3 45 2.42    

A1B2 45  3.58   

Kontrol 45  3.76   

A3B2 45   4.36  

A2B2 45   4.69 4.69 

A3B1 45    4.89 

A1B1 45    4.98 

A2B1 45    4.98 

Sig.  .264 .386 .105 .203 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 45.000. 

 

 

Aroma 

Duncana 

Perlakuan N Subset for alpha = 0.05 
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1 2 3 4 5 6 

A3B3 45 3.00      

A2B3 45 3.33 3.33     

Kontrol 45  3.40     

A1B2 45  3.47 3.47    

A1B3 45   3.80 3.80   

A2B1 45    3.89 3.89  

A3B1 45     4.24 4.24 

A3B2 45     4.24 4.24 

A2B2 45      4.31 

A1B1 45      4.64 

Sig.  .085 .519 .085 .645 .082 .058 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 45.000. 

 

 

Tekstur 

Duncana 

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 4 5 6 7 

A2B3 45 2.42       

A1B3 45 2.56       

A3B3 45 2.89 2.89      

Kontrol 45  3.24 3.24     

A2B2 45   3.51 3.51    

A1B2 45    3.87 3.87   

A3B1 45    3.96 3.96 3.96  

A3B2 45     4.38 4.38 4.38 

A2B1 45      4.44 4.44 

A1B1 45       4.62 

Sig.  .078 .155 .286 .093 .053 .064 .360 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 45.000. 

 

 

 

 

Rasa 

Duncana 

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A2B3 45 3.71   

A2B1 45 3.87 3.87  

Kontrol 45 3.89 3.89  

A3B1 45 4.04 4.04  

A3B3 45 4.07 4.07  

A1B2 45 4.27 4.27  

A1B3 45 4.27 4.27  

A2B2 45  4.38  
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A1B1 45   5.00 

A3B2 45   5.24 

Sig.  .064 .090 .346 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 45.000. 

 

Lampiran 3. Data Hasil Pengamatan Uji Proksimat Cake dengan Penambahan Tape Ubi 

Kayu 

Sampel 

protein kadar air lemak total kadar abu karbohidrat 

U1 U2 
rata-

rata 
U1 U2 

rata-

rata 
U1 U2 

rata-

rata 
U1 U2 

rata-

rata 
U1 U2 

rata-

rata 

A1b1 5.06 5.24 5.15 32.6 32.58 32.59 15.79 15.28 15.535 0.75 0.73 0.74 45.8 46.17 45.985 

a1b2 6.62 6.76 6.69 33.56 33.12 33.34 13.57 13.99 13.78 0.6 0.63 0.615 45.65 45.5 45.575 

a1b3 7.37 7.53 7.45 29.77 29.47 29.62 14.42 14.89 14.655 0.8 0.8 0.8 47.64 47.31 47.475 

a2b1 5.85 6.01 5.93 36.99 36.52 36.755 14.89 14.42 14.655 0.72 0.73 0.725 41.55 42.32 41.935 

a2b2 6.72 6.57 6.645 35.12 34.73 34.925 15.98 15.48 15.73 0.82 0.8 0.81 41.36 42.42 41.89 

a2b3 7.85 7.72 7.785 29.64 29.33 29.485 13.6 13.97 13.785 0.72 0.72 0.72 48.19 48.26 48.225 

a3b1 5.4 5.2 5.3 38.94 38.55 38.745 14.62 14.17 14.395 0.97 0.95 0.96 40.07 41.13 40.6 

a3b2 6.37 6.44 6.405 34 33.57 33.785 14.67 14.23 14.45 0.84 0.82 0.83 44.12 44.94 44.53 

a3b3 8.22 8.18 8.2 28.1 27.76 27.93 13.81 14.22 14.015 0.73 0.71 0.72 49.14 49.13 49.135 

kontrol 6.24 6.28 6.26 33.76 33.41 33.585 13.43 13.75 13.59 0.73 0.72 0.725 45.84 45.84 45.84 

 

Lampiran 4. Hasil Uji ANOVApada Parameter Organoleptik Cake 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Protein Between Groups 7.286 9 .810 .737 .672 

Within Groups 10.987 10 1.099   

Total 18.272 19    

Kadar Air Between Groups 65.925 9 7.325 .532 .822 

Within Groups 137.698 10 13.770   

Total 203.623 19    

Lemak Total Between Groups 2.734 9 .304 .396 .911 

Within Groups 7.675 10 .768   

Total 10.410 19    

Kadar Abu Between Groups .106 9 .012 2.509 .084 

Within Groups .047 10 .005   

Total .153 19    

Karbohidrat Between Groups 52.243 9 5.805 .593 .778 

Within Groups 97.923 10 9.792   

Total 150.166 19    
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Lampiran 5. Dokumentasi Penelitian 

 

 

 

 

 

 

 

 

 

 

 

Produk Cake 

Uji Organoleptik Produk Cake 
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