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LAMPIRAN

Lampiran 01. Data Uji Organoleptik Permen Nougat Kopi Parameter Warna
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Lampiran 02. Data Uji Organoleptik Permen Nougat Kopi Parameter Rasa
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Lampiran 03. Data Uji Organoleptik Permen Nougat Kopi Parameter Tekstur
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Lampiran 04. Data Uji Organoleptik Permen Nougat Kopi Parameter Aroma
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Lampiran 05. Data Uji Organoleptik Permen Nougat Kopi Parameter Stikiness
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Lampiran 06. Hasil Analisa Sidik Ragam Organoleptik Parameter Rasa

Permen Nouaat Kopi

42

ANOVA

Rasa
Sum of Squares df Mean Square F Sig.
Between Goups 23.400 3 7.800 6.350 .000
Within Goups 363.600 296 1.228
Total 387.000 299
Rasa
Duncan
Subset for alpha = 0.05

Fi1U1l N 1 2
F2( kopi espresso 4 ml) 75 3.0400
F3 ( kopi espresso 6 ml) 75 3.5200
FO (kontrol) 75 3.6800
F1 (kopi espresso 2 ml) 75 3.7600
Sig. 1.000 214

Means for groups in homogeneous subsets are displayed.

Lampiran 07. Hasil Analisa Sidik Ragam Organoleptik Parameter Warna
Permen Nougat Kopi

ANOVA
Warna
Sum of Squares df Mean Square F Sig.
Between Groups 7.183 3 2.394 2.351 .072
Within Groups 301.413 296 1.018
Total 308.597 299




Warna

Duncan2

FO (kontrol)

F2( kopi espresso 4 ml)
F1 (kopi espresso 2 ml)

F3 ( kopi espresso 6 ml)

Sig.

75 3.0400
75 3.3333
75 3.3600
75

.067

3.3333

3.3600

3.4533

497

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 75,000.

Lampiran 08. Hasil Analisa Sidik Ragam Organoleptik Parameter Aroma
Permen Nougat Kopi

43

ANOVA
Aroma
Sum of Squares df Mean Square F Sig.
Between Goups 3.493 3 1.164 1.174 .3201)
Within Goups 293.653 296 .992
Total 297.147 299

Lampiran 09. Hasil Analisa Sidik Ragam Organoleptik Parameter Tekstur
Permen Nougat Kopi

ANOVA
tekstur
Sum of Squares df Mean Square F Sig.
Between Goups 4.197 3 1.399 1.247 .293
Within Goups 332.000 296 1.122
Total 336.197 299
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Lampiran 10. Hasil Analisa Sidik Ragam Organoleptik Parameter Stikiness
Permen Nougat Kopi

ANOVA
stikiness
Sum of Squares Df Mean Square F Sig.
Between Goups 8.507 3 2.836 2.163 .093
Within Goups 388.080 296 1.311
Total 396.587 299
stikiness

Duncan? FO (kontrol) 75 2.9600

F3 ( kopi espresso 6 ml) 75 3.2533 3.2533

F1 (kopi espresso 2 ml) 75 3.2667 3.2667

F2( kopi espresso 4 ml) 75 3.4267

Sig. .123 .387

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 75,000.

Lampiran 11. Hasil Analisis Uji Independent T-Test Kadar Air Permen Nougat

Kopi
Independent Samples Test
Levene's Test for Equality of
Wariances Hest for Equality of Means
95% Confidence Interval of the
Difference
Mean Std. Error
E Sig 1 dr Sig. (2-tailed) Difference Difference Lower Lpper
kadar air  Equal variances

i 8825 041 533 4 622 76867 1.43798 -3.22580 475813

Equal variances not

s 533 2218 643 76867 143798 -4.8699% 640332

Lampiran 12. Hasil Analisis Uji Independent T-Test Tekstur Parameter
Hardness Permen Nougat Kopi

Independent Samples Test
Levene's Test for Equality of
variances ttest for Equalily of Means
95% Confidence Interval of the
Difference
Mean St Errar
E iy t dr Siy. (Z-tailad) Differane Difference Lower Upper

Kekerasan - Equal varances 081 790 208 s 847 - 56333 273381 -8.15305 7.02638
Equal variances not 206 3.964 247 56333 273361 818013 7.06347
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Lampiran 13. Hasil Analisis Uji Independent T-Test Tekstur Parameter
Cohesiveness Permen Nougat Kopi

Independent Samples Test
Levene's Test for Equality of
Variances ttestfor Equality of Means
95% Confidence Interval of the
Difference
Mean Std. Error
E Sig t df Sig. (tailed) Difference Difference Lawver Upper
kohesifnes  Equal variances

assumed 3.388 138 -.407 4 705 -.03000 07364 -.23445 17445
Equal variances not
nmed -.407 2714 714 -03000 07384 -.27898 21898

Lampiran 14. Hasil Analisis Uji Independent T-Test Tekstur Parameter
Springiness Permen Nougat Kopi

Independent Samples Test
Levene's Test for Equality of
Variances tiest for Equality of Means
95% Confidence Interval of the
Difference
Mean Std. Error
E Sig 1 df Sig, (2-tailed) Difference Difference Lower Unper
kekenyalan  Egualwariances
assumed B773 060 095 4 929 01333 13968 -37449 40114
Equal variances not
assumed 095 2.386 a31 01333 13968 - 50342 53008

Lampiran 15. Hasil Analisis Uji Independent T- Warna Parameter Ligthness
(L*) Permen Nougat Kopi

Independent Samples Test
Lewene's Test for Equality of
Wariances tHest for Equality of Means
95% Confidence Interval ofthe
Difference
Mean Std. Error
F Sig 1 df Difference Difference Lowver Upner
Ligthness  Egual variances
e 1,006 373 AT 4 433 497667 572167 1080898 2086230
Equal variances not
i A0 | 3093 447 497667 572167 1282618 1287952

Lampiran 16. Hasil Analisis Uji Independent T- Warna Parameter Redness
(a*) Permen Nougat Kopi

Independent Samples Test
Levene's Test for Equality of
Variances kest for Equality of Means
95% Confidence Interval of the
Difference
Mean Std. Error
F Sig t dr Sig. (2-tailed Difference Difference Lower Upper
Redness  Egualvariances
assumed 256 F40 -1.076 4 343 -1.87000 1.73820 -6.B9600 295600
Equal variances not
S -1.076 3.505 340 -1.87000 1.73820 51836 317836

Lampiran 17. Hasil Analisis Uji Independent T- Parameter Yellowness (b*)
Permen Nougat Kopi

Independent Samples Test
Levene's Test for Equality of
es ttest for Equality of Means
45% Confidence Interval of the
Difference
Iean Std. Error
F Sia. 1 df Sig. (2 tailed) Difference Difference Lower Upper

yelowness - Equal variances 2046 RL I 4 10 581667 1.40203 1096185 ZETIAT
Equal vartances nol 4565 | 282 032 681667 149208 1174026 180308




Lampiran 18. Dokumentasi Penelitian

46

Preparasi Bahan

Pembuatan Nougat
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Pengujian Organoleptik

Pengujian Kadar Air
Halogen Moisture
Analyzer




48

Pengujian Texture
Analyzer




