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LAMPIRAN
Lampiran 1a Data Hasil Pengamatan Kadar Lemak
il (O
(MaltodekstFr)(iar: I:a \l;\lljr?;ping Cream) Ul HasL|JIZ( 2 U3 Rata-rata (%0)

(0%5210%) 4,44 4,44 4,46 4,50
(5%5125%) 3,72 3,82 3,64 3,72
(10(;()(:?.0%) 336 | 334 3,4 3,36
(15:/2?5%) 136 | 118 18 1,44

Lampiran 1b Hasil Uji Statistik Anova Pengaruh Substitusi Konsentrasi Maltodekstrin
Terhadap Kadar Lemak Yogurt Beku

Sum of

Total 15.463

Squares df Mean Square F Sig.
Kadar Lemak Between Groups 15.215 3 5072 | 163421 .0oo
Within Groups .248 8 031

Lampiran 1c Hasil Uji Lanjut Duncan Pengaruh Substitusi Konsentrasi Maltodekstrin
Terhadap Kadar Lemak Yogurt Beku

Kadar Lemak

Waller-Duncan

Subset for alpha=0.05

Yogurt
Beky N 1 2

3

15%: 5% 1.4467
10%:10%
5% :15%
0% :20% 3

3.3667

L W W

3.7267

4.5067

Means for groups in homogeneous subsets are displayed.

Lampiran 2a Data Hasil Pengamatan Total Kalori

Perlakuan
(Maltodekstrin : Whpping Cream)

Hasil (Kkal/100 g)

K1 (0%:20%) 332,1
K2 (5%:15%) 329,7
K3 (10%:10%) 328,5
K4 (15%:5%) 327,7




Lampiran 3a Data Hasil Pengamatan Total Antosianin
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Perlakuan Hasil (mg/100 g) Rata-rata
(Maltodekstrin : Whpping Cream) Ul U2 U3 (mg/100 g)
(0%}:<210%) 2,4 3.3 0,6 2,1
(5%5125%) 15 2,7 1,8 2.0
(100/};::;0%) 1,5 12 15 14
(150/5?5%) 0,6 2,1 2,4 1,7

Lampiran 3b Hasil Uji Statistik Anova Pengaruh Substitusi Konsentrasi Maltodekstrin

Terhadap Total Antosianin Yogurt Beku

Sum of
Sguares

Mean Sguare

Sig.

Total Antosianin -~ Between Groups
Within Groups

Total

.900
6.4380
7.380

.300
.810

370

77

Lampiran 4a Data Hasil Pengamatan Waktu Leleh

Perlakuan Hasil (menit, detik) Rata-rata
(Maltodekstrin : Whpping Cream) U1 U2 U3 (menit, detik)
(0%r_<210%) 25,27 27,16 27,19 26,54
(5%}-<125%) 19,25 19,23 19,23 19,23
(100/ﬁ0%) 17,57 19 18,03 18,2
(15°|/<0f15%) 14,4 14,45 14,52 14,45

Lampiran 4b Hasil Uji Statistik Anova Pengaruh
Terhadap Waktu Leleh Yogurt Beku

Substitusi Konsentrasi Maltodekstrin

Sum of
Squares

Mean Square

F

Sig.

Waktu Leleh Between Groups
Within Groups

Total

230128
3.493
233.621

76.709
437

175.680

.000
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Lampiran 4c Hasil Uji Lanjut Duncan Pengaruh Substitusi Konsentrasi Maltodekstrin

Waller-Duncan

Terhadap Waktu Leleh Yogurt Beku

Waktu Leleh

Yogurt
Beky

Subset for alpha=0.05

1

2

3

15%:5%
10%:10%
5% :15%
0% :20%

L W W

3

14.4567

18.2000
19.2367

26.5400

Means for groups in homogeneous subsets are displayed.

Lampiran 5a Data Hasil Pengamatan Organoleptik Parameter Warna

Perlakuan (Maltodekstrin : Whipping Cream)

Panelis K1 (0%:20%) | K2 (5%:15%) | K3 (10%6:10%) | K4 (15%:5%)
U1 U2 U1 U2 U1 U2 ur | u2
P1 4 2 4 2 3 5 4 5
P2 2 2 3 2 5 5 4 4
P3 5 2 3 4 3 4 4 5
P4 3 3 5 3 3 5 1 2
P5 5 5 4 3 4 3 4 3
P6 3 4 3 4 5 5 5 5
P7 4 4 5 4 3 4 4 3
P8 4 4 4 3 3 5 1 3
P9 3 3 3 4 3 3 5 3
P10 4 4 4 4 4 4 5 3
P11 4 5 5 4 5 5 4 3
P12 4 5 3 4 4 4 4 5
P13 4 4 3 4 4 3 2 3
P14 2 1 2 3 3 3 4 4
P15 5 3 4 4 4 4 5 3
P16 3 5 5 4 3 4 5 3
P17 4 4 4 2 3 4 3 3
P18 5 1 2 4 4 5 5 5
P19 2 2 3 3 4 5 4 5
P20 5 4 4 4 5 4 4 5
P21 2 2 2 2 3 4 5 5
P22 5 5 5 5 4 4 3 2
P23 5 5 5 5 5 4 4 4
P24 2 3 4 3 3 3 1 4
P25 5 4 4 4 5 4 5 5
P26 2 2 3 2 3 4 4 5
P27 5 4 2 4 3 5 4 4
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Perlakuan (Maltodekstrin : Whipping Cream)

Panelis K1 (0%:20%) | K2 (5%:15%) | K3 (10%:10%) | K4 (15%:5%)
Ut | U2 | ut | w2 | vl | u2 | ul | w2
P28 2 5 4 2 1 2 1 3
P29 5 4 4 5 5 4 4 4
P30 3 5 4 3 4 4 4 5
P31 2 1 4 2 4 5 3 5
P32 4 2 4 4 4 4 3 3
P33 3 4 3 3 3 3 3 2
P34 4 5 2 4 5 4 3 3
P35 5 5 4 4 3 3 3 2
P36 5 4 4 3 4 4 5 5
Jumlah 134 | 127 | 131 | 124 | 134 | 145 | 132 | 136

Rata-Rata 3722 | 3527 | 3,638 | 3.444 | 3722 | 4,027 | 3,666 | 3,777

Rata-rata 3,624 3,541 3,874 3,721

Keseluruhan

Lampiran 5b Hasil Uji Statistik Anova Pengaruh Substitusi Konsentrasi Maltodekstrin
Terhadap Organoleptik Yogurt Beku Parameter Warna

Sum of
Sguares df Mean Sgquare F Sig.
Warma Between Groups 4427 3 1.476 1.339 .262
Within Groups 313.069 284 1.102
Total 317.497 287

Lampiran 5c¢ Hasil Uji Lanjut Duncan Pengaruh Substitusi Konsentrasi Maltodekstrin
Terhadap Organoleptik Yogurt Beku Parameter Warna

Warnha
Duncan

Subset far
Yoghurt alpha=0.05
Beky N 1
5% :15% 72 35417
0% :20% 72 3.6250
15%:5% 72 3.7222
10% :10% 72 3.8750
Sig. .083

Means for groups in homogeneous suhsets are displayed.

Lampiran 6a Data Hasil Pengamatan Organoleptik Parameter Aroma

Perlakuan (Maltodekstrin : Whipping Cream)

Panelis K1 (0%:20%) | K2 (5%:15%) | K3 (109%6:10%) | K4 (15%:5%)
U1 U2 U1 U2 U1 U2 ur | u2
P1 2 5 5 5 4 4 4 2
P2 3 3 5 5 2 4 2 2
P3 4 4 5 4 4 3 4 5
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Lampiran 6b Hasil Uji Statistik Anova Pengaruh Substitusi Konsentrasi Maltodekstrin

Terhadap Organoleptik Yogurt Beku Parameter Aroma

Sum of
Squares

df

Mean Square

Sig.

Aroma Between Groups
Within Groups
Total

42.427
265.736
308.163

3

284
287

14.142
936

15114

.000

Lampiran 6¢ Hasil Uji Lanjut Duncan Pengaruh Substitusi Konsentrasi Maltodekstrin

Terhadap Organoleptik Yogurt Beku Parameter Aroma

Aroma
puncan
Yoghurt Subset for alpha = 0.05
Beky N q 2 3
15%:5% 72 2 9361
10%:10% 72 35000
0% :20% 72 sidEi
5% :15% 72 e
Sig. 1.000 | 1.000 606

Means for groups in homogeneous subsets are displayed.

Lampiran 7a Data Hasil Pengamatan Organoleptik Parameter Tekstur

Perlakuan (Maltodekstrin : Whipping Cream)

Panelis K1 (0%:20%) | K2 (5%:15%) | K3 (10%:10%) | K4 (15%:5%)
U1 U2 U1 U2 Ul U2 ur | u2
P1 5 2 4 3 4 5 4 3
P2 3 4 4 4 3 4 3 4
P3 5 4 5 5 4 3 5 4
P4 3 4 4 3 3 2 2 2
P5 4 4 3 5 2 2 2 2
P6 4 5 2 4 1 1 2 1
P7 3 2 4 3 4 4 2 4
P8 1 2 2 3 5 4 3 2
P9 3 3 4 3 3 3 3 3
P10 3 2 2 3 2 3 3 2
P11 4 4 5 5 4 5 3 3
P12 3 4 4 4 4 4 4 4
P13 2 4 3 2 2 4 2 2
P14 3 4 2 3 3 2 3 3
P15 2 3 4 4 3 3 3 3
P16 4 5 3 4 5 4 3 4
P17 3 2 3 1 3 2 2 2
P18 4 5 3 5 5 4 1 3
P19 1 3 2 2 4 4 3 3
P20 2 4 3 4 3 3 3 3
P21 1 1 5 3 4 4 4 3
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Perlakuan (Maltodekstrin : Whipping Cream)

Panelis K1 (0%:20%) | K2 (5%:15%) | K3 (10%:10%) | K4 (156%:5%)
Ul | U2 | ul | w2 | ut | u2 | Ul | w
P22 3 5 5 3 3 4 4 2
P23 4 5 4 4 5 5 4 5
P24 4 2 4 5 2 1 3 4
P25 5 3 4 4 3 5 2 1
P26 2 2 3 2 3 3 3 3
P27 4 2 3 5 3 4 3 3
P28 1 4 3 3 2 2 1 5
P29 4 5 5 5 3 4 3 3
P30 4 4 3 3 4 3 3 4
P31 3 3 2 4 3 4 1 3
P32 3 2 4 3 3 3 2 2
P33 2 3 3 3 3 3 3 2
P34 4 5 3 4 3 4 3 2
P35 3 3 3 2 1 1 2 1
P36 4 4 3 4 4 4 3 3
Jumiah 113 | 123 | 123 | 127 | 116 | 120 | 100 | 103
Rata-Rata 3138 | 3416 | 3416 | 3527 | 3222 | 3333 | 2.777 | 2,861
Rata-rata 3,277 3,471 3,277 2,819

Keseluruhan

Lampiran 7b Hasil Uji Statistik Anova Pengaruh Substitusi Konsentrasi Maltodekstrin
Terhadap Organoleptik Yogurt Beku Parameter Tekstur

Sum of
Sguares

df

Mean Square F

Sig.

Tekstur  Between Groups
Within Groups

Total

16.594
305.486
322.080

3
284
287

5.531 5142
1.076

.002

Lampiran 7c Hasil Analisis Anova Pengaruh Substitusi Konsentrasi Maltodekstrin Terhadap

Organoleptik Yogurt Beku Parameter Tekstur

Tekstur
puncan
Yoghurt Suhset for alpha=0.05
Beky N 1 2
15% :5% 77 28194
0% :20% 77 39778
10% :10% 72 39778
5% :15% 72 34722
Sig. 1.000 203

Means for groups in homogeneous subsets are displayed.
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Lampiran 8a Data Hasil Pengamatan Organoleptik Parameter Rasa
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Perlakuan (Maltodekstrin : Whipping Cream)
Panelis K1 (0%:20%) | K2 (5%:15%) | K3 (10%:10%) | K4 (15%:5%)
Ul U2 Ul U2 Ul U2 Ul U2
P33 3 4 3 3 2 2 1 2
P34 5 5 3 4 2 5 3 1
P35 3 3 4 2 1 2 2 1
P36 4 3 3 4 3 5 2 3
Jumlah 137 137 137 131 125 122 103 102
Rata-Rata 3,805 | 3,805 | 3,805 | 3,638 | 3,472 | 3,388 | 2,861 | 2,833
Rata-rata 3,805 3,721 343 2,847
Keseluruhan

Lampiran 8b Hasil Analisis Anova Pengaruh Substitusi Konsentrasi Maltodekstrin Terhadap
Organoleptik Yogurt Beku Parameter Rasa

Sum of
Squares df Mean Square F Sig.
Rasa  Between Groups 40,625 3 13542 | 11422 .000
Within Groups 336.694 284 1.186
Total 377.319 287

Lampiran 8c Hasil Uji Lanjut Duncan Pengaruh Substitusi Konsentrasi Maltodekstrin
Terhadap Organoleptik Yogurt Beku Parameter Rasa

Rasa
Duncan
Yoghurt Suhsetfor alpha=0.05
Bekuy M 1 2
15% :5% 72 28472
10% :10% 72 2.4306
5% :15% 72 S3993
0% :20% 72 2.8055
Sig. 1.000 051

Means for groups in homogeneous subsets are displayed.

Lampiran 9 Dokumentasi Penelitian

» e e
Pembuatan Bubuk Kulit Buah Naga




Uji organoleptik
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