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LAMPIRAN

Lampiran 1. Hasil Analisis Statistik Uji Organoleptik Karakteristik Citarasa Vla Susu
untuk Puding Susu Silky dengan Penambahan Susu dan Maizena yang

Berbeda

Nilai Rata-Rata Standar Deviasi Uji Organoleptik Cita Rasa Vla Susu

Susu Maizena Mean S.td'. N
Deviation
Maizena 3% 4.3500 48936 20
Susu 11% Maizena 4% 3.2500 44426 20
Maizena 5% 1.2000 41039 20
Total 2.9333 1.38841 60
Maizena 3% 4.8500 48936 20
Susu 12% I\/Ia!zena 4% 3.4500 48395 20
Maizena 5% 1.7500 44426 20
Total 3.3500 1.36015 60
Maizena 3% 5.4250 49404 20
Susu 13% Ma!zena 4% 3.6000 .50262 20
Maizena 5% 2.4550 .51654 20
Total 3.8267 1.32931 60
Maizena 3% 4.8750 .65500 60
Total Ma!zena 4% 3.4333 49116 60
Maizena 5% 1.8017 .68705 60
Total 3.3700 1.40055 180
Analisis Ragam Uji Organoleptik Cita Rasa Vla Susu
Type lii Sum .
Source Of Squares Df  Mean Square F Sig.
Corrected 312.361° 8 39.045 172271 .000
Model
Intercept 2044.242 1 2044.242 9019.413 .000
Susu 23.977 2 11.989 52.895 .000
Maizena 283.722 2 141.861 625.907 .000
Susu * Maizena 4,661 4 1.165 5.142 .001
Error 38.757 171 227
Total 2395.360 180
Corrected Total 351.118 179

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .503.

a. Uses Harmonic Mean Sample Size = 57.000.
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b. Alpha = .05.

Uji Lanjut Duncan Uji Organoleptik Cita Rasa Vla Susu

Subset
Susu N 1 > 3
Susu 11% 60 2.9333
Susu 12% 60 3.3500
Susu 13% 60 3.8267
Sig. 1.000 1.000 1.000

Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.

The Error Term Is Mean Square(Error) = .227.

A. Uses Harmonic Mean Sample Size = 60.000.

B. Alpha = .05.

Uji Lanjut Duncan Uji Organoleptik Cita Rasa Vla Susu

. Subset
Maizena N 1 5 3
Maizena 5% 60 1.8017
Maizena 4% 60 3.4333
Maizena 3% 60 4.8750
Sig. 1.000 1.000 1.000

Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.

The Error Term Is Mean Square(Error) = .227.

A. Uses Harmonic Mean Sample Size = 60.000.

B. Alpha =.05.

Uji Lanjut Duncan Uji Organoleptik Cita Rasa Vla Susu

Perlak N Subset for alpha = 0.05
uan 1 2 3 4 5 6 7 8
11%5% 20 1.2000
12%5% 20 1.7500
13%5% 20 2.4550
11%4% 20 3.2500
12%4% 20 3.4500 3.4500
13%4% 20 3.6000
119%3% 20 4.3500
129%3% 20 4.8500
13%3% 20 5.4250
Sig. 1.000 1.000 1.000 186 320 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 20.000.

Means For Groups In Homogeneous Subsets Are Displayed.
A. Uses Harmonic Mean Sample Size = 20.000.
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Lampiran 2. Hasil Analisis Statistik Uji Organoleptik Karakteristik Warna Vla Susu
untuk Puding Susu Silky dengan Penambahan Susu dan Maizena yang

Berbeda

Nilai Rata-Rata Standar Deviasi Uji Organoleptik Warna Vla Susu

Susu Maizena Mean Std. Deviation N
Maizena 3% 3.3100 46555 20
Maizena 4% 3.1200 .31389 20
11% ]
SUULI%  \naizenas%  1.5200 50011 20
Total 2.6500 91513 60
Maizena 3% 3.4000 50262 20
Maizena 4% 3.2500 44426 20
0
Susul2%  \sizenas%  1.6500 53754 20
Total 2.7667 .93585 60
Maizena 3% 4.1000 .34793 20
Maizena 4% 3.4100 46893 20
0
SUUlS%  \aizenas%  2.5000 51299 20
Total 3.3367 79447 60
Maizena 3% 3.6033 56297 60
Total Maizena 4% 3.2600 A2474 60
Maizena 5% 1.8900 67112 60
Total 2.9178 92912 180
Analisis Ragam Uji Organoleptik Warna Vla Susu
Type lii Sum .
Source Of Squares Df  Mean Square F Sig.
Corrected Model 118.263? 8 14.783 69.715 .000
Intercept 1532.417 1 1532.417 7226.787 .000
Susu 16.200 2 8.100 38.200 .000
Maizena 98.606 2 49.303 232.509 .000
Susu * Maizena 3.457 4 .864 4,076 .004
Error 36.260 171 212
Total 1686.940 180
Corrected Total 154.523 179
a. R Squared =.765 (Adjusted R Squared = .754)
Analisis Ragam Uji Organoleptik Warna Vla Susu
Susu N Subset
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1 2
Susu 11% 60 2.6500
Susu 12% 60 2.7667
Susu 13% 60 3.3367
Sig. 167 1.000
Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.
The Error Term Is Mean Square(Error) = .212.
A. Uses Harmonic Mean Sample Size = 60.000.
B. Alpha = .05.
Analisis Ragam Uji Organoleptik Warna Vla Susu
. Subset
M n N
alzena 1 5 3
Maizena 5% 60 1.8900
Maizena 4% 60 3.2600
Maizena 3% 60 3.6033
Sig. 1.000 1.000 1.000
Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.
The Error Term Is Mean Square(Error) =.212.
A. Uses Harmonic Mean Sample Size = 60.000.
B. Alpha = .05.
Uji Lanjut Duncan Uji Organoleptik Cita Rasa Vla Susu
Perlakuan Subset For Alpha = 0.05
susy dan N 1 » 4
malizena
11%5% 20 1.5200
12%5% 20 1.6500
13%5% 20 2.5000
11%4% 20 3.1200
12%4% 20 3.2500
11%3% 20 3.3100
12%3% 20 3.4000
13%4% 20 3.4100
13%3% 20 4.1000
Sig. 373 1.000 077 1.000

Means For Groups In Homogeneous Subsets Are Displayed.

A. Uses Harmonic Mean Sample Size = 20.000.
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Lampiran 3. Hasil Analisis Statistik Uji Organoleptik Karakteristik Kekentalan Vla
Susu untuk Puding Susu Silky dengan Penambahan Susu dan Maizena
yang Berbeda

Nilai Rata-Rata Standar Deviasi Uji Organoleptik Kekentalan Vla Susu

Susu Maizena Mean S.td'. N
Deviation
Maizena 3% 1.4500 51042 20
Susu 11% Maizena 4% 3.0500 15390 20
Maizena 5% 4.7850 .39507 20
Total 3.0950 1.42406 60
Maizena 3% 1.5500 51042 20
Susu 12% Maizena 4% 3.2600 44057 20
Maizena 5% 5.2800 44081 20
Total 3.3633 1.60391 60
Maizena 3% 1.6500 48936 20
Susu 13% I\/Ia!zena 4% 3.7150 44871 20
Maizena 5% 5.7750 41279 20
Total 3.7133 1.75523 60
Maizena 3% 1.5500 .50169 60
Total Maizena 4% 3.3417 46186 60
Maizena 5% 5.2800 57778 60
Total 3.3906 1.61130 180

Analisis Ragam Uji Organoleptik Kekentalan Vla Susu

Type lii
Source Sum Of Df Mean F Sig.
Square

Squares
Corrected Model 432.4252 8 54.053 286.089 .000
Intercept 2069.256 1 2069.256 10952.003 .000
Susu 11.537 2 5.768 30.530 .000
Maizena 417.602 2 208.801 1105.127 .000
Susu * Maizena 3.287 4 .822 4.349 .002
Error 32.308 171 .189
Total 2533.990 180
Corrected Total 464.734 179

A. R Squared =.930 (Adjusted R Squared =.927)
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Uji Lanjut Duncan Uji Organoleptik Kekentalan Vla Susu

Subset
Susu N 1 > 3
Susu 11% 60 3.0950
Susu 12% 60 3.3633
Susu 13% 60 3.7133
Sig. 1.000 1.000 1.000
Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.
The Error Term Is Mean Square(Error) =.189.
A. Uses Harmonic Mean Sample Size = 60.000.
B. Alpha = .05.
Uji Lanjut Duncan Uji Organoleptik Kekentalan Vla Susu
. Subset
Maizena N 1 5 3
Maizena 3% 60 1.5500
Maizena 4% 60 3.3417
Maizena 5% 60 5.2800
Sig. 1.000 1.000 1.000
Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.
The Error Term Is Mean Square(Error) =.189.
A. Uses Harmonic Mean Sample Size = 60.000.
B. Alpha =.05.
Uji Lanjut Duncan Uji Organoleptik Kekentalan Vla Susu
Perlaku N Subset For Alpha = 0.05
an susu 1 2 3 4 6
dan
maizena
11%3% 20 1.4500
12%3% 20 1.5500
13%3% 20 1.6500
11%4% 20 3.0500
12%4% 20 3.2600
13%4% 20 3.7150
11%5% 20 4.7850
12%5% 20 5.2800
13%5% 20 5.7750
Sig. 173 128 1.000 1.000 1.000 1.000

Means For Groups In Homogeneous Subsets Are Displayed.
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Lampiran 4. Hasil Analisis Statistik Uji Organoleptik Karakteristik Kesukaan Vla

Nilai Rata-Rata Standar Deviasi Uji Organoleptik Kesukaan Vla Susu

Susu untuk Puding Susu Silky dengan Penambahan Susu dan Maizena
yang Berbeda

Susu Maizena Mean Std. Deviation
Susu 11%  Maizena 3% 3.2800 44674 20
Maizena 4% 4.0000 .64889 20
Maizena 5% 2.5350 .50082 20
Total 3.2717 .80277 60
Susu 12%  Maizena 3% 3.3500 48936 20
Maizena 4% 5.1350 .48804 20
Maizena 5% 2.3400 ATT727 20
Total 3.6083 1.25904 60
Susu 13%  Maizena 3% 3.4050 .49892 20
Maizena 4% 45300 49958 20
Maizena 5% 2.0000 .00000 20
Total 3.3117 1.11797 60
Total Maizena 3% 3.3450 47351 60
Maizena 4% 4,5550 .71507 60
Maizena 5% 2.2917 45147 60
Total 3.3972 1.08146 180
Analisis Ragam Uji Organoleptik Kesukaan Vla Susu
Type lii
Source Sum Of Df Mean F Sig.
Square
Squares
Corrected Model 169.9162 8 21.240 92.106 .000
Intercept 2077.401 1 2077.401 9008.702 .000
Susu 4,059 2 2.030 8.801 .000
Maizena 153.926 2 76.963 333.751 .000
Susu * Maizena 11.931 4 2.983 12.935 .000
Error 39.433 171 231
Total 2286.750 180
Corrected Total 209.349 179

A. R Squared = .812 (Adjusted R Squared = .803)
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Uji Lanjut Duncan Uji Organoleptik Kesukaan Vla Susu

Subset
Susu N 1 >
Susu 11% 60 3.2717
Susu 13% 60 3.3117
Susu 12% 60 3.6083
Sig. .649 1.000

Means For Groups In Homogeneous Subsets Are
Displayed.

Based On Observed Means.

The Error Term Is Mean Square(Error) = .231.
A. Uses Harmonic Mean Sample Size = 60.000.
B. Alpha = .05.

Uji Lanjut Duncan Uji Organoleptik Cita Rasa Vla Susu

. Subset
Maizena N 1 > 3
Maizena 5% 60 2.2917
Maizena 3% 60 3.3450
Maizena 4% 60 4.5550
Sig. 1.000 1.000 1.000

Means For Groups In Homogeneous Subsets Are Displayed.
Based On Observed Means.

The Error Term Is Mean Square(Error) =.231.

A. Uses Harmonic Mean Sample Size = 60.000.

B. Alpha =.05.

Uji Lanjut Duncan Uji Organoleptik Kesukaan Vla Susu

Perlakuan N Subset For Alpha = 0.05

susu dan 1 2 3 4 5 6
maizena

13%5% 20  2.0000

12%5% 20 2.3400

11%5% 20 2.5350

11%3% 20 3.2800

13%3% 20 3.3500

13%3% 20 3.4050

11%4% 20 4.0000

13%4% 20 4.5300

12%4% 20 5.1350
Sig. 1.000 201 443 1.000 1.000 1.000

Means For Groups In Homogeneous Subsets Are Displayed.
A. Uses Harmonic Mean Sample Size = 20.000.
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Lampiran 5. Kuesioner Uji Organoleptik dan Hedonik Vla susu untuk Puding Susu
Silky

KUESIONER UJI ORGANOLEPTIK DAN HEDONIK
VLA SUSU UNTUK PUDING SUSU SILKY

Nama Panelis : TANDA TANGAN
Jenis Kelamin
Umur

Frekuensi mengkonsumsi produk vla susu:

1. Belum Pernah
2. Kadang-Kadang
3. Sering
Tingkat Kesukaan terhadap produk vla susu :

1. Tidak suka
2. Suka
3. Sangat Suka

PETUNJUK UMUM

1. Dihadapan saudara disajikan 9 buah sampel Vla susu (dengan kode angka).

2. Peneliti akan menjelaskan/menggambarkan terlebih dahulu prosedur penilaian.
Selain itu pula, penjelasan intensitas atribut/sifat yang akan dinilai

3. Saudara diminta untuk mengurutkan penilaian intensitas dari atribut/sifat/mutu
(citarasa, warna, kekentalan dan kesukaan) (skala garis terstruktur : 1-6) (uji
rangking) vla susu. Selain itu pula mengurutkan penilaian intensitas kesukaan vla
susu yang dikonsumsi bersama puding.

4. Saudara dapat menulis nilai/score/intensitas pas pada garis skala garis, ataupun
diantara dua nilai

5. Setelah saudara yakin urutan penilaian intensitas dari 9 sampel tersebut, saudara
dipersilahkan mengisi score/nilai/intensitas dari masing-masing sampel pada tabel
yang telah tersedia.

6. Untuk setiap jeda penilaian sampel yang menggunakan indra pengecap, saudara
dimohon untuk membersihkan sisa sampel dengan mengunyah roti atau minum.

7. Saudara diminta memberikan komentar pada tempat yang tersedia jika dianggap
dapat membantu dalam penilaian.
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skala citarasa warna Kekentalan kesukaan
1 éﬁs""uk Sedikit Putih tulang Tidak kental Tidak suka
2 Sedikit susu Sedikit krim Sedikit kental Sedikit suka
3 Susu krim Kental Suka
4 Amat susu Amat krim Amat kental Amat suka
5 Sangat susu Sangat krim Sangat Kental Sangat suka
6 Amat sangat susu  Amat sangat krim  Amat sangat kental ~ Amat sangat suka
Citarasa
I I I I I I
1 2 3 4 5 6
Warna
I I I I I I
1 2 3 4 5 6
Kesukaan
I I I I I I
1 2 3 4 5 6
Kekentalan
I I I I I I
1 2 3 4 5 6
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KODE
SAMPEL
SECARA

ACAK

NILAI/SCORE/INTENSITAS

CITARASA

WARNA

TEKSTUR

KESUKAAN

103

104

105

032

042

052

313

413

513

Komentar :

vla yang bagus seperti apa ?

citarasa :
warna

Terkstur :
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Lampiran 6. Dokumentasi penelitian

Persiapan Alat dan Bahan
va

Penuangan Bahan Kedalam Cup Uji Organoleptik
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