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LAMPIRAN 

Lampiran 1. Data Pengujian 

Kadar Air (%) 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 8,10 8,20 8,70 8,33 

Putih Telur 8,40 8,50 8,40 8,43 

Kontrol 9,80 13,30 10,50 11,20 

 

Kadar Abu (%) 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 0,7485 0,7479 0,7469 0,74776667 

Putih Telur 0,7463 0,7237 0,7521 0,7407 

Kontrol 0,7488 0,7393 0,7589 0,749 

 

Rendemen Produk (%) 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 8,24 8,86 8,63 8,57666667 

Putih Telur 8,99 8,62 9,38 8,99666667 

Kontrol 11,17 11,71 11,54 11,4733333 

 

Kelarutan dalam Air(%) 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 97,55 98,74 99,3 98,53 

Putih Telur 97,61 99,59 99,23 98,81 

Kontrol 96,74 97,84 98,12 97,56666667 

 

Uji Organoleptik Parameter Warna 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 3,52 3,6 3,52 3,546666667 

Putih Telur 4,28 4,08 4,32 4,226666667 

Kontrol 4,32 4,28 4,36 4,32 

 

Uji Organoleptik Parameter Aroma 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 2,64 2,64 2,72 2,666666667 

Putih Telur 2,88 2,88 2,64 2,8 

Kontrol 3,04 3,44 3,64 3,373333333 
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Uji Organoleptik Parameter Tekstur 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 4,12 4,08 4,08 4,093333333 

Putih Telur 4,08 4,12 4,08 4,093333333 

Kontrol 4,08 4,2 4,12 4,133333333 

 

Uji Organoleptik Parameter Rasa 

Perlakuan  U1 U2 U3 Rata-rata   

Tween 80 2,92 2,76 2,56 2,746666667  
Putih Telur 3,24 3,24 3,4 3,293333333  

Kontrol 3,32 3,56 3,44 3,44  
 

Uji Warna Bubuk Semangka Merah (ΔE) 

Perlakuan  U1 U2 U3 Rata-rata   

Tween 80 34,46 34,53 34,89 34,62666667  
Putih Telur 33,17 31,95 31,76 32,29333333  

Kontrol 33,62 30,05 34,24 32,63666667  
 

Uji Warna Minuman Semangka Merah (ΔE) 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 28,13 31,81 28,87 29,60333333 

Putih Telur 26,12 27,57 28,12 27,27 

Kontrol 26,49 27,76 28,32 27,52333333 

 

Aktivitas Antioksidan (ppm) 

Perlakuan  U1 U2 U3 Rata-rata 

Tween 80 1158,84 443,2614329 225,561 609,22 

Putih Telur 869,8568995 606,8711111 1408,59 961,77 

Kontrol 551,918552 658,84 1467,93 892,90 
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Lampiran 2. Hasil Analisis Sidik Ragam (ANOVA) dan Uji Lanjut Duncan (DMRT) 

a. Data Penelitian 

Perlakuan 

Parameter Pengujian 

Kadar 

Air (%) 

Kada

r Abu 

(%) 

Rendemen 

Produk (%) 

Kelarutan 

dalam Air 

(%) 

∆E Bubuk 

Semangka 

∆E Minuman 

Semangka 

Aktivitas 

Antioksidan 

(ppm) 

Organoleptik 

Warna 
Arom

a 
Tekstur Rasa 

Tween 

80 
8,33 0,75 8,58 98,53 34,63 29,60 609,22 3,55 2,67 4,09 2,75 

Putih 

Telur 
8,43 0,74 9,00 98,81 34,63 27,27 961,77 4,23 2,80 4,09 3,29 

Kontrol 11,20 0,75 11,47 97,57 34,63 27,52 892,90 4,32 3,37 4,13 3,44 

 

b. Tabel ANOVA 

ANOVA 

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Kadar_Air Between 

Groups 

15.882 2 7.941 6.736 .029 

Within Groups 7.073 6 1.179   

Total 22.956 8    

Kadar_Abu Between 

Groups 

.000 2 .000 .561 .598 

Within Groups .001 6 .000   

Total .001 8    

Rendemen_Produk Between 

Groups 

14.701 2 7.350 69.148 .000 

Within Groups .638 6 .106   

Total 15.339 8    

Kelarutan_dalam_Air Between 

Groups 

2.552 2 1.276 1.567 .283 

Within Groups 4.886 6 .814   

Total 7.439 8    

Uji_Warna_Bubuk_Semangka Between 

Groups 

9.522 2 4.761 2.483 .164 

Within Groups 11.506 6 1.918   

Total 21.028 8    

Uji_Warna_Minuman_Semangka Between 

Groups 

9.698 2 4.849 2.506 .162 

Within Groups 11.612 6 1.935   

Total 21.310 8    

Aktivitas_Antioksidan Between 

Groups 

204135.354 2 102067.677 .457 .654 

Within Groups 1340923.038 6 223487.173   

Total 1545058.392 8    
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Organoleptik_Warna Between 

Groups 

1.069 2 .535 79.132 .000 

Within Groups .041 6 .007   

Total 1.110 8    

Organoleptik_Aroma Between 

Groups 

.846 2 .423 11.065 .010 

Within Groups .229 6 .038   

Total 1.075 8    

Organoleptik_Tekstur Between 

Groups 

.002 2 .001 .778 .501 

Within Groups .010 6 .002   

Total .012 8    

Organoleptik_Rasa Between 

Groups 

.801 2 .401 21.663 .002 

Within Groups .111 6 .018   

Total .912 8    

 

c. Uji Lanjut Duncan  

Post Hoc Tests 
Homogeneous Subsets 

Kadar_Air 

Duncana   

Bahan_Pembusa N 

Subset for alpha = 0.05 

1 2 

Tween 80 3 8.3333  

Putih Telur 3 8.4333  

Kontrol 3  11.2000 

Sig.  .914 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Kadar_Abu 

Duncana   

Bahan_Pembusa N 

Subset for alpha 

= 0.05 

1 

Putih Telur 3 .7407 

Tween 80 3 .7478 

Kontrol 3 .7490 

Sig.  .379 

Means for groups in homogeneous subsets are 

displayed. 



33 

 

 

 

Rendemen_Produk 

Duncana   

Bahan_Pembusa N 

Subset for alpha = 0.05 

1 2 

Tween 80 3 8.5767  

Putih Telur 3 8.9967  

Kontrol 3  11.4733 

Sig.  .166 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Kelarutan_dalam_Air 

Duncana   

Bahan_Pembusa N 

Subset for alpha 

= 0.05 

1 

Kontrol 3 97.5667 

Tween 80 3 98.5300 

Putih Telur 3 98.8100 

Sig.  .154 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Uji_Warna_Bubuk_Semangka 

Duncana   

Bahan_Pembusa N 

Subset for alpha 

= 0.05 

1 

Putih Telur 3 32.2933 

Kontrol 3 32.6367 

Tween 80 3 34.6267 

Sig.  .093 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Uji_Warna_Minuman_Semangka 

Duncana   

Bahan_Pembusa N 

Subset for alpha 

= 0.05 

1 

Putih Telur 3 27.2967 

Kontrol 3 27.5233 

Tween 80 3 29.6033 

Sig.  .098 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Aktivitas_Antioksidan 

Duncana   

Bahan_Pembusa N 

Subset for alpha 

= 0.05 

1 

Tween 80 3 609.2213 

Kontrol 3 879.5620 

Putih Telur 3 961.7729 

Sig.  .410 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

 

 

 

Organoleptik_Warna 

Duncana   

Bahan_Pembusa N 

Subset for alpha = 0.05 

1 2 

Tween 80 3 3.5467  

Putih Telur 3  4.2267 

Kontrol 3  4.3200 

Sig.  1.000 .214 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

 

 



35 

 

 

Organoleptik_Aroma 

Duncana   

Bahan_Pembusa N 

Subset for alpha = 0.05 

1 2 

Tween 80 3 2.6667  

Putih Telur 3 2.8000  

Kontrol 3  3.3733 

Sig.  .436 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Organoleptik_Tekstur 

Duncana   

Bahan_Pembusa N 

Subset for alpha 

= 0.05 

1 

Tween 80 3 4.0933 

Putih Telur 3 4.1067 

Kontrol 3 4.1333 

Sig.  .281 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Organoleptik_Rasa 

Duncana   

Bahan_Pembusa N 

Subset for alpha = 0.05 

1 2 

Tween 80 3 2.7467  

Putih Telur 3  3.2933 

Kontrol 3  3.4400 

Sig.  1.000 .235 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 3. Dokumentasi Penelitian 

a. Pembuatan Bubuk Semangka Merah  

   
 

b. Pengujian Kadar Air 

  
 

c. Pengujian Kadar Abu  
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d. Pengujian Kelarutan dalam Air  

   
 

e. Pengujian Warna menggunakan kolorimeter 

 
 

f. Pengujian Aktivitas Antioksidan 

  
 

g. Pengujian Organoleptik  
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h. Perubahan warna dari semangka, bubuk semangka dan minuman semangka  

   


