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LAMPIRAN 

Lampiran 1  Hasil Pengujian Organoleptik Aroma 

 

Lampiran 2 Hasil Analisa Sidik Ragam Aroma 

 

 
ANOVA 

Aroma   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 5.694 5 1.139 14.426 .000 
Within Groups .947 12 .079   

Total 6.641 17    
 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3
R1 6 6 6 4 6 3 6 7 4 6 5 4 6 5 4 6 6 5
R2 3 2 3 4 3 5 5 3 2 4 3 2 4 4 3 5 5 5
R3 6 2 6 4 5 4 6 5 3 5 4 3 5 3 6 3 5 5
R4 4 4 6 3 6 4 5 7 5 7 6 5 6 4 4 5 4 5
R5 2 2 3 5 6 5 5 6 3 4 4 6 4 3 7 5 4 4
R6 4 5 5 5 5 4 5 5 5 5 5 5 7 5 5 5 5 5
R7 3 2 3 7 5 6 5 5 7 6 6 6 7 6 6 4 5 6
R8 3 5 5 6 4 7 6 3 6 6 7 5 6 6 6 3 4 4
R9 6 2 3 6 6 6 6 6 6 6 6 7 6 5 6 6 6 6
R10 1 2 2 4 5 3 3 4 2 4 5 3 5 4 4 4 6 6
R11 2 2 2 6 6 5 5 5 6 6 5 6 6 5 6 4 6 5
R12 6 4 5 4 5 4 5 6 6 3 6 6 6 4 6 6 3 6
R13 6 4 5 5 6 5 5 4 4 4 5 5 4 5 4 3 4 4
R14 3 5 6 5 6 5 4 4 5 4 5 5 6 4 4 4 6 6
R15 3 2 3 5 5 5 4 5 5 6 6 6 4 5 4 4 4 5
R16 3 3 3 4 4 4 5 6 6 5 6 4 4 5 6 5 5 6
R17 3 3 3 4 4 4 6 5 5 6 5 4 7 6 5 5 4 6
R18 3 2 3 3 4 5 2 5 5 6 6 6 3 4 6 3 5 5
R19 5 5 2 4 7 5 3 6 6 5 7 4 6 6 5 6 5 6
R20 4 4 2 3 6 4 4 5 6 5 7 5 6 4 6 6 5 6
R21 4 5 2 5 4 4 6 5 5 6 6 5 5 5 4 4 5 5
R22 5 5 3 6 6 7 6 6 4 7 7 7 7 6 6 4 4 5
R23 2 2 1 6 6 4 6 6 5 5 5 6 4 4 5 5 5 6
R24 2 1 3 1 1 2 3 3 2 7 2 5 4 2 6 5 3 5
R25 3 4 2 4 6 4 4 5 3 6 3 5 3 6 7 5 6 6

JUMLAH 92 83 87 113 127 114 120 127 116 134 132 125 131 116 131 115 120 133
RATA-RATA 3,68 3,32 3,48 4,52 5,08 4,56 4,80 5,08 4,64 5,36 5,28 5,00 5,24 4,64 5,24 4,60 4,80 5,32

TOTAL 4,913,49 4,72 4,84 5,21 5,04

RESPONDEN
AROMA

A0 (KONTROL) A1 A2 A3 A4 A5
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Lampiran 3 Hasil Uji Lanjut  Duncan Aroma 

 
Aroma 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A0 3 3.4933  

A1 3  4.7200 
A2 3  4.8400 
A5 3  4.9067 
A4 3  5.0400 
A3 3  5.2133 
Sig.  1.000 .073 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 4 Hasil Pengujian Organoleptik Tekstur 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3
R1 4 1 3 2 2 2 3 3 1 5 3 2 3 6 6 3 5 4
R2 3 3 3 2 3 2 3 4 3 2 2 3 2 5 4 3 5 6
R3 4 3 2 3 6 3 7 4 5 5 5 5 7 7 6 6 5 4
R4 6 5 3 2 2 4 2 6 2 6 5 6 3 6 5 5 5 5
R5 4 7 5 5 6 6 5 5 1 3 5 5 7 4 5 5 4 4
R6 5 2 2 4 4 5 3 3 2 3 6 5 3 2 6 6 6 4
R7 3 3 2 6 6 5 5 3 2 5 4 2 6 3 3 6 5 4
R8 4 3 2 2 2 5 6 3 6 7 4 6 6 4 7 5 4 6
R9 6 2 3 5 6 5 5 6 6 5 6 6 5 6 5 6 6 6
R10 2 2 2 3 4 3 2 5 2 6 5 6 7 5 6 6 4 6
R11 5 5 5 5 6 4 3 3 5 6 7 5 3 3 6 6 5 4
R12 6 4 3 4 4 2 3 4 2 4 5 4 5 5 5 6 6 6
R13 5 4 4 6 5 5 5 5 5 5 6 5 4 6 6 5 5 4
R14 4 5 5 6 5 4 4 4 5 6 6 5 6 5 4 6 6 5
R15 2 2 2 2 5 3 2 4 5 6 6 6 5 6 5 5 5 6
R16 5 3 3 3 5 3 4 4 3 5 6 5 6 6 5 6 6 4
R17 3 3 3 4 3 4 4 6 5 7 5 6 6 5 6 6 4 4
R18 2 2 3 3 4 5 3 5 5 5 6 5 7 6 5 4 5 6
R19 6 7 2 1 6 2 5 4 3 5 6 6 5 7 6 5 4 6
R20 4 6 3 1 3 4 4 3 5 6 3 6 6 4 4 4 6 4
R21 2 5 3 4 5 5 6 6 4 7 6 6 5 6 5 4 3 5
R22 5 3 2 4 6 2 3 5 5 6 6 6 5 6 7 4 5 6
R23 3 3 2 3 3 3 3 3 2 5 5 5 5 7 6 6 6 4
R24 2 2 4 1 2 2 3 4 3 6 7 6 5 4 6 5 6 5
R25 3 3 2 3 3 3 4 4 5 7 5 7 6 6 4 6 6 5

JUMLAH 98 88 73 84 106 91 97 106 92 133 130 129 128 130 133 129 127 123
RATA-RATA 3,92 3,52 2,92 3,36 4,24 3,64 3,88 4,24 3,68 5,32 5,20 5,16 5,12 5,20 5,32 5,16 5,08 4,92

TOTAL 5,053,45 3,75 3,93 5,23 5,21

RESPONDEN
TEKSTUR

A0 (KONTROL) A1 A2 A3 A4 A5
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Lampiran 5 Hasil Analisa Sidik Ragam Tekstur 

 
ANOVA 

Tekstur   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 9.912 5 1.982 20.941 .000 
Within Groups 1.136 12 .095   

Total 11.048 17    
 

Lampiran 6 Hasil  Uji Lanjut  Duncan Tekstur 

 
Tekstur 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A0 3 3.4533  

A1 3 3.7467  

A2 3 3.9333  

A5 3  5.0533 
A4 3  5.2133 
A3 3  5.2267 
Sig.  .093 .524 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 7  Hasil Pengujian Organoleptik Rasa 

 

 

 

 

 

 

 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3
R1 2 2 4 3 3 4 5 6 4 5 6 5 5 7 6 6 6 4
R2 1 2 3 5 4 5 5 3 2 5 6 7 5 5 6 4 6 6
R3 2 2 4 4 4 5 5 6 2 6 6 7 5 7 5 6 5 4
R4 6 6 2 4 2 5 4 6 4 6 7 5 5 7 6 6 5 4
R5 1 3 1 5 4 4 4 4 4 6 5 6 5 5 6 6 5 3
R6 2 3 3 3 3 3 3 5 4 5 5 6 6 5 5 5 5 5
R7 5 1 2 5 4 4 4 5 5 6 6 6 6 5 7 6 6 5
R8 5 5 5 6 6 6 6 6 6 6 6 7 6 6 7 6 6 6
R9 5 2 6 5 4 7 6 6 7 7 7 7 7 6 7 6 7 5
R10 2 1 2 3 5 4 2 2 3 5 6 4 5 5 5 6 2 6
R11 3 2 2 5 6 5 3 5 6 6 6 6 6 5 5 5 7 6
R12 6 2 4 2 3 3 5 4 6 6 6 5 6 4 6 6 6 6
R13 6 4 5 7 5 6 6 4 5 6 5 4 4 6 5 5 5 4
R14 2 4 2 5 3 3 5 5 4 6 6 6 6 6 6 5 5 5
R15 2 2 2 4 4 4 2 5 3 6 7 7 5 6 5 4 5 4
R16 5 3 3 4 5 4 5 5 4 6 6 5 7 6 7 6 5 5
R17 3 3 3 4 4 4 5 6 4 5 5 6 6 7 7 7 7 5
R18 3 2 2 3 4 5 2 5 4 6 6 6 5 6 5 2 5 5
R19 1 2 1 2 5 5 3 4 3 5 6 6 7 7 5 7 7 6
R20 5 1 2 4 3 5 5 6 4 5 6 6 6 6 7 4 6 5
R21 2 5 1 5 5 3 5 5 4 6 7 6 5 6 6 2 4 6
R22 3 3 2 4 6 4 3 5 2 6 6 6 6 6 7 5 4 5
R23 2 2 2 3 3 3 3 4 5 6 6 6 5 5 4 6 6 5
R24 5 3 4 4 3 4 4 5 3 7 6 5 6 5 5 7 6 5
R25 3 4 4 5 5 3 4 5 5 6 5 6 6 6 4 6 5 4

JUMLAH 82 69 71 104 103 108 104 122 103 145 149 146 141 145 144 134 136 124
RATA-RATA 3,28 2,76 2,84 4,16 4,12 4,32 4,16 4,88 4,12 5,80 5,96 5,84 5,64 5,80 5,76 5,36 5,44 4,96

TOTAL

A4
RASA

A5

5,25

RESPONDEN A0 (KONTROL) A1 A2 A3

2,96 4,20 4,39 5,87 5,73
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Lampiran 8 Hasil Analisa Sidik Ragam Rasa 

 

Lampiran 9 Hasil Uji Lanjut Duncan Rasa 

 
Rasa 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 4 
A0 3 2.9600    

A1 3  4.2000   

A2 3  4.3867   

A5 3   5.2533  

A4 3    5.7333 
A3 3    5.8667 
Sig.  1.000 .364 1.000 .513 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

 

 

 

 

 

 

 

 

ANOVA 
Rasa   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 18.313 5 3.663 62.335 .000 
Within Groups .705 12 .059   

Total 19.018 17    
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Lampiran 10 Hasil Pengujian Organoleptik Warna 

 

 

 

 

 

 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3
R1 3 2 2 4 2 3 5 5 3 4 5 6 6 5 4 4 6 3
R2 3 2 3 4 2 5 6 5 5 5 6 6 6 6 5 6 5 5
R3 6 1 3 4 2 7 5 4 4 6 4 6 4 5 5 7 3 3
R4 2 1 3 4 2 6 5 5 5 7 6 4 6 4 5 6 6 6
R5 1 1 3 4 2 2 5 5 4 5 4 5 4 3 2 2 2 4
R6 2 3 2 3 4 3 5 5 5 5 4 6 6 3 5 4 5 4
R7 3 2 4 6 6 6 6 5 3 7 6 7 6 6 6 6 6 6
R8 2 3 3 5 5 6 6 4 6 6 5 5 6 3 6 3 3 5
R9 2 2 2 6 6 5 7 3 7 6 6 6 3 2 6 3 5 2
R10 1 1 2 3 4 3 5 6 4 7 5 5 4 2 5 3 5 6
R11 2 2 2 5 5 3 6 6 6 6 6 6 6 6 6 3 6 5
R12 3 4 5 6 6 6 5 3 4 6 4 5 5 6 7 2 3 2
R13 5 3 4 6 5 6 5 4 4 5 4 5 3 6 5 3 6 4
R14 3 3 3 5 5 3 4 3 5 5 6 4 4 6 4 2 5 5
R15 3 3 4 5 5 5 5 4 5 6 6 6 4 5 3 4 5 4
R16 3 3 3 6 4 4 6 6 4 6 5 5 5 5 6 4 4 4
R17 3 3 3 4 5 4 5 5 3 7 6 6 6 5 3 5 4 6
R18 4 3 3 3 5 4 6 6 6 6 6 6 5 5 3 4 6 6
R19 7 7 3 2 5 2 6 2 2 5 6 7 5 3 3 4 4 6
R20 1 2 1 4 2 4 6 6 5 6 5 6 5 5 5 4 4 5
R21 2 6 2 3 7 5 4 3 3 6 6 6 5 3 3 3 5 4
R22 3 4 3 5 7 2 6 4 4 7 5 7 7 5 5 7 4 3
R23 2 2 2 4 4 6 5 5 6 7 7 7 5 5 5 6 6 6
R24 4 3 2 2 4 3 5 6 4 7 5 5 5 5 7 7 4 5
R25 4 3 3 2 4 3 5 4 3 2 6 5 6 5 7 6 5 6

JUMLAH 74 69 70 105 108 106 134 114 110 145 134 142 127 114 121 108 117 115
RATA-RATA 2,96 2,76 2,80 4,20 4,32 4,24 5,36 4,56 4,40 5,80 5,36 5,68 5,08 4,56 4,84 4,32 4,68 4,60

TOTAL 4,531,91 4,25 4,77 5,61 4,83

RESPONDEN
WARNA

A0 (KONTROL) A1 A2 A3 A4 A5
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Lampiran 11 Hasil Analisa Sidik Ragam Warna 

 
ANOVA 

Warna   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 12.703 5 2.541 35.069 .000 
Within Groups .869 12 .072   

Total 13.572 17    

 
Lampiran 12 Hasil Uji Lanjut Duncan Warna 

 
Warna 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 4 
A0 3 2.8400    

A1 3  4.2533   

A5 3  4.5333 4.5333  

A2 3   4.7733  

A4 3   4.8267  

A3 3    5.6133 
Sig.  1.000 .227 .228 1.000 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 13 Hasil Pengujian Kadar Air Biskuit 

 

Lampiran 14 Hasil Analisa Sidik Ragan Kadar Air Biskuit  

 
ANOVA 

Kadar_Air   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 3.961 2 1.981 48.677 .000 
Within Groups .244 6 .041   

Total 4.205 8    

 
Lampiran 15 Hasil Uji Lanjut Duncan Kadar Air Biskuit 

 
Kadar_Air 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 
A4 3 5.8900   

A3 3  6.6367  

A0 3   7.5133 
Sig.  1.000 1.000 1.000 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

 

Perlakuan Ulangan Kadar Air Rata - Rata
1 7,88
2 7,37
3 7,29
1 6,70
2 6,51
3 6,70
1 5,99
2 5,85
3 5,83

A0 7,5133

A3 6,6409

A4 5,8891
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Lampiran 16 Hasil Pengujian Kadar Abu Biskuit 

 

Lampiran 17 Hasil Analisis Sidik Ragam Kadar Abu Biskuit 

 
ANOVA 

Kadar_Abu   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups .246 2 .123 2.811 .138 
Within Groups .263 6 .044   

Total .509 8    
 

 

 

 

 

 

 

 

 

 

 

Perlakuan Ulangan kadar abu Biskuit Rata - Rata
1 2,69
2 2,84
3 2,44
1 2,42
2 2,31
3 2,27
1 2,43
2 3,01
3 2,68

A4 2,70

A0 2,66

A3 2,34
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Lampiran 18 Hasil Pengujian Kadar Lemak Biskuit 

 

Lampiran 19 Hasil Analisis Sidik Ragam Kadar Lemak Biskuit 

 
ANOVA 

Kadar_Lemak   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 5.270 2 2.635 43.664 .000 
Within Groups .362 6 .060   

Total 5.632 8    

 
Lampiran 20 Hasil Uji  Lanjut Duncan Kadar Lemak Biskuit 

 
Kadar_Lemak 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 
A0 3 10.4000   

A4 3  11.3900  

A3 3   12.2733 
Sig.  1.000 1.000 1.000 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

 

 

Perlakuan Ulangan Kadar lemak Rata - Rata
1 10,44
2 10,69
3 10,07
1 12,43
2 12,39
3 12,00
1 11,31
2 11,58
3 11,28

A4 11,39

A3 12,27

A0 10,40
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Lampiran 21 Hasil Pengujian Kadar Serat Biskuit 

 

Lampiran 22 Hasil Analisis Sidik Ragam Kadar Serat Biskui 

 
ANOVA 

Kadar_Serat   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 146.912 2 73.456 187.457 .000 
Within Groups 2.351 6 .392   

Total 149.263 8    

 
Lampiran 23  Hasil Uji Lanjut Duncan Kadar Serat Biskuit 

 
Kadar_Serat 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 
A0 3 29.0333   

A4 3  34.9633  

A3 3   38.8600 
Sig.  1.000 1.000 1.000 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

Perlakuan Ulangan Kadar Serat Rata - Rata
1 28,83
2 28,47
3 29,80
1 38,22
2 39,23
3 39,13
1 35,34
2 34,24
3 35,31

A4 34,96

A3 38,86

A0 29,03
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Lampiran 24 Hasil Pengujian Kadar Protein Biskuit 

 

Lampiran 25 Hasil Analisis Sidik Ragam Kadar Protein Biskuit 

 
ANOVA 

Kadar_Protein   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 71.879 2 35.940 199.234 .000 
Within Groups 1.082 6 .180   

Total 72.962 8    

 
Lampiran 26 Hasil Uji Lanjut Duncan Kadar Protein Biskuit 

 
Kadar_Protein 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 
A0 3 5.7500   

A4 3  11.1967  

A3 3   12.1733 
Sig.  1.000 1.000 1.000 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

 

 

Perlakuan Ulangan Kadar Protein Rata-rata
1 5,86
2 5,84
3 5,55
1 12,49
2 11,58
3 12,45
1 10,65
2 11,32
3 11,62

A0

A2

A3 11,20

5,75

12,17
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Lampiran 27 Hasil Pengujian Kadar Karbohidrat Biskuit 

 

Lampiran 28 Hasil Analisis Sidik Ragam Kadar Karbohidrat Biskuit 

 
ANOVA 

Kadar_Karbohidrat   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 78.933 2 39.466 72.762 .000 
Within Groups 3.254 6 .542   

Total 82.187 8    

 
Lampiran 29 Hasil Uji Lanjut Duncan Kadar Karbohidrat Biskuit 

 
Kadar_Karbohidrat 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 
A3 3 66.5767   

A4 3  68.8233  

A0 3   73.6733 
Sig.  1.000 1.000 1.000 
Means for groups in homogeneous subsets are displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

 
 

perlakuan ulangan kadar karbohidrat rata-rata
1 73,12
2 73,25
3 74,65
1 65,95
2 67,20
3 66,58
1 69,63
2 68,25
3 68,59

A0 73,67

A2 66,58

A3 68,82
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Lampiran 30 Hasil Pengujian Total Kalori Biskuit 

 

Lampiran 31 Hasil Analisis Sidik Ragam Total Kalori Biskuit 

 
ANOVA 

Total_Kalori   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 1343.762 2 671.881 74.178 .000 
Within Groups 54.346 6 9.058   

Total 1398.109 8    
 

Lampiran 32 Hasil Uji Lanjut Duncan Total Kalori Biskuit 

 
Total_Kalori 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A0 3 409.1433  

A4 3  433.9800 
A3 3  436.0267 
Sig.  1.000 .437 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3,000. 

perlakuan ulangan Total Kalori rata-rata
1 406,470
2 414,033
3 406,935
1 437,228
2 438,260
3 435,586
1 434,311
2 433,892
3 433,739

A0 409,15

A2 437,02

A3 433,98
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Lampiran 33 Hasil Pengujian Vitamin C Biskuit 

 

Lampiran 34 Hasil Analisis Sidik Ragam Vitamin C Biskuit 

 
ANOVA 

Vitamin_C   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups .346 2 .173 7.371 .024 
Within Groups .141 6 .023   

Total .487 8    
 

Lampiran 35 Hasil Uji Lanjut Duncan Vitamin C Biskuit 

Vitamin_C 
Duncana 

Parameter N 
Subset for alpha = 0.05 

1 2 
A0 3 .0837  

A4 3 .2040  

A3 3  .5467 
Sig.  .373 1.000 

Means for groups in homogeneous subsets are 
displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

perlakuan ulangan Vitamin C rata-rata
1 0,084
2 0,081
3 0,086
1 0,055
2 0,056
3 0,053
1 0,051
2 0,053
3 0,049

A3 0,055

A4 0,051

A0 0,084
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Lampiran 36 Hasil Pengujian β-kartoten Biskuit 

 

Lampiran 37 Hasil Analisis Sidik Ragam β-kartoten Biskuit 

 
ANOVA 

BetaCaroten   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 83.721 2 41.860 10.845 .010 
Within Groups 23.159 6 3.860   

Total 106.880 8    

 
Lampiran 38 Hasil Uji Lanjut Duncan β-kartoten Biskuit 

BetaCaroten 
Duncana   

Parameter N 
Subset for alpha = 0.05 

1 2 
A4 3 107.4533  

A3 3  112.5133 
A0 3  114.7433 
Sig.  1.000 .214 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3.000. 

 

perlakuan ulangan Beta Karoten rata-rata
1 114,639
2 114,972
3 114,619
1 114,743
2 109,291
3 113,508
1 105,977
2 109,513
3 106,872

A3 112,51

A3 107,45

A0 114,74
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Lampiran 39 Hasil Pengujian Uji Warna Biskuit 

 

Lampiran 40 Hasil Analisis Sidik Ragam Uji Warna Biskuit 

 
ANOVA 

 Sum of Squares df Mean Square F Sig. 
L Between Groups 236.216 2 118.108 5.921 .038 

Within Groups 119.693 6 19.949   

Total 355.909 8    

a Between Groups 17.689 2 8.844 8.482 .018 
Within Groups 6.256 6 1.043   

Total 23.945 8    

b Between Groups 91.406 2 45.703 4.441 .066 
Within Groups 61.743 6 10.290   

Total 153.149 8    
Lampiran 41 Hasil Uji Lanjut Duncan Uji Warna Biskuit 

 
L 

Duncana 

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A0 3 51.5800  

A4 3 58.0633 58.0633 
A3 3  64.1267 
Sig.  .126 .147 

Means for groups in homogeneous subsets are 
displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
 

perlakuan L rata-rata perlakuan b rata-rata perlakuan a rata-rata
49,64 51,58 20,52 4,38
53,77 23,34 7,03
51,33 20,97 3,91
61,14 64,13 28,65 2,21
68,57 32,26 2,75
62,67 27,22 2,34
65,22 58,06 31,56 1,69
53,17 23,74 2,44
55,80 23,22 1,58

5,11

A3
2,43

A4
1,90

A4

A3

A0 21,61

29,38

A0

26,17

A0

A3

A4
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a 
Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A4 3 1.9033  

A3 3 2.4333  

A0 3  5.1067 
Sig.  .548 1.000 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3.000. 

 
b 

Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A0 3 21.6100  

A4 3 26.1733 26.1733 
A3 3  29.3767 
Sig.  .132 .267 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3.000. 

Lampiran 42 Hasil Pengujian Uji Tekstur Biskuit 

 

Perlakuan Hardness Rata-rata

383,0

363,5

382,0

312,0

319,0

310,0

327,5

314,0

332,5

A0

A3

A4

376,2

313,7

324,7
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Lampiran 43 Hasil Analisis Sidik Ragam Uji Tekstur Biskuit 

 
 

ANOVA 
Uji_Tekstur   

 
Sum of 
Squares df Mean Square F Sig. 

Between Groups 6154.056 2 3077.028 40.399 .000 
Within Groups 457.000 6 76.167   

Total 6611.056 8    

 
Lampiran 44 Hasil Uji Lanjut Duncan Uji Tekstur Biskuit 

 
 

Uji_Tekstur 
Duncana   

Perlakuan N 
Subset for alpha = 0.05 

1 2 
A3 3 319.333  

A4 3 322.167  

A0 3  376.167 
Sig.  .705 1.000 
Means for groups in homogeneous subsets are 
displayed. 
a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 45 Diagram Alir Pembuatan Biskuit 

Telur 21% dan gula halus 21%

Dimasukkan ke dalam wadah

Dimixer hingga pucat

Ditambahkan susu skim 6%

Ditambahkan margarin 26% 
dan vanili 1%

Dimixer dengan kecepatan 
sedang selama1-5 menit 

Perlakuan
A0: 100% tepung labu kuning: 0% tepung kacang kedelai: 0% tepung kacang hijau.
A1: 0% tepung labu kuning: 50% tepung kacang kedelai: 50% tepung kacang hijau.
A2: 30% tepung labu kuning: 50% tepung kacang kedelai: 20% tepung kacang hijau.
A3: 30% tepung labu kuning: 40% tepung kacang kedelai: 30% tepung kacang hijau.
A4: 30% tepung labu kuning: 30% tepung kacang kedelai: 40% tepung kacang hijau.
A5: 30% tepung labu kuning: 20% tepung kacang kedelai: 50% tepung kacang hijau

Dimixer dengan kecepatan 
rendah selama 5-10 menit

Ditambahkan baking powder 
1%

Dicetak lalu diletakkan di loyang

Dipanggang suhu 150°C selama 
20 menit

Didiamkan hingga biskuit 
menjadi dingin

Biskuit

Analisis:
-Uji organoleptik
-Uji fisik (tekstur dan warna)
-Uji kimia (kadar air, kadar abu, 
kadar protein, kadar lemak, kadar 
serat kasar, kadar karbohidrat, 
kadar kalori, kadar β-Karoten, 
vitamin C)
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Lampiran 46 Dokumentasi Penelitian  

 

 
 

 
 

 

 
 
       

 
Pembuatan Biskuit 

 

  
Uji Organoleptik 

 
 

 
 
 

 
Kadar air 

 

 
Kadar lemak 

 

 
Kadar abu 

 

 
Protein  

 

 
Kadar Serat kasar 

 

 
Betakaroten 

 

 

 
Uji Tekstur 

 


