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LAMPIRAN

Lampiran 1. Diagram Alir Prosedur Ekstraksi Daun Katuk

Etanol
70%

< Bubuk daun katuk)

Dimaserasi pada
suhu ruang selama
24 jam

;

Filtrat sesekali diaduk

A

filtrat dipisahkan dari
residunya dengan kertas
saring Whatmann

I

Residunya deremaserasi
kembali dengan pelarut
yang baru

4

dievaporasi menggunakan
vacum rotary evaporator
pada suhu 50°C dan
dilanjutkan dengan
menggunakan waterbath
pada suhu 50°C

4

Ekstrak
daun katuk

30
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Lampiran 2. Diagram Alir Prosedur Pebuatan Cookies

Formulasi tepung/ekstrak katuk; tepung moca
A0 = 100% tepung mocaf
Al=10% ; 90%

A2=20% ; 80%

A3=30% ; 70%

v

Pencampuran 1

margarin,
mentega, gula
halus, dan telur

A4

tepung mocaf, tepung l
daun katuk atau ekstrak
infusa katuk , soda kue, |
susu bubuk, bubuk 7 Pencampuran 2
coklat, vanili, dan
bubuk kayu manis i

Adonan dicetak

v

Adonan di panggan
menggunakan oven T=160°C
selama 20 menit

'

Cookies

Lampiran 3. Data Hasil Uji Organoleptik Cookies dengan Perlakuan (Tepung Daun

Katuk)

Lampiran 3.1 Skor penerimaan panelis terhadap parameter warna
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Lampiran 3. 2 Skor penerimaan panelis terhadap parameter aroma
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Lampiran 3. 3 Skor penerimaan panelis terhadap parameter tekstur
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Lampiran 3. 4 Skor penerimaan panelis terhadap parameter rasa

No. A0 B1 B2 B3
UL | U2 | U3 | Ul [uU2 | u3|ul| U2 | u2 | Ul | U2 | U3

Panelis 1 3 3 3 1 3 4 2 4 3 3 4 3
Panelis 2 4 5 4 2 1 3 2 1 1 3 4 5
Panelis 3 4 4 5 2 1 1 2 2 3 2 4 4
Panelis 4 3 4 4 4 3 2 2 2 2 3 3 2
Panelis 5 4 4 5 2 3 3 2 2 2 3 3 3
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Lampiran 4. Data Hasil Uji Organoleptik Cookies dengan Perlakuan (Ekstrak

Daun Katuk)

Lampiran 4.1 Parameter warna
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Lampiran 4.2 Parameter Aroma
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Lampiran 4.3 Parameter Tekstur
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Lampiran 4. 4 Parameter Rasa

A0 Al A2 A3
No. Ul U2 U3 Ul U2 U3 Ul U2 U2 | Ul | U2 | U3
Panelis 1 3 3 3 4 4 5 4 3 3 2 4 4
Panelis 2 4 5 4 4 5 5 4 4 2 3 4 3
Panelis 3 4 4 5 4 4 4 4 4 3 1 2 4
Panelis 4 3 4 4 5 5 5 4 4 4 4 5 3
Panelis 5 4 4 5 4 4 4 4 4 5 2 5 5
Panelis 6 5 4 4 3 4 4 4 3 4 2 4 4
Panelis 7 5 5 4 4 4 4 3 3 2 1 4 2
Panelis 8 2 2 1 1 2 4 3 3 3 2 4 4
Panelis 9 4 4 4 3 4 4 4 4 4 1 4 4
Panelis 10 3 3 4 2 4 3 3 3 3 2 5 5
Panelis 11 3 3 3 4 4 3 3 5 3 1 5 5
Panelis 12 3 3 3 2 2 2 3 2 2 2 2 2
Panelis 13 4 4 4 5 4 4 4 4 4 2 4 4
Panelis 14 4 4 4 3 2 5 3 4 4 1 3 2
Panelis 15 4 3 5 1 2 2 3 2 3 1 2 2
Panelis 16 5 5 4 4 3 5 5 5 4 3 5 5
Panelis 17 5 5 4 5 4 5 5 4 5 4 5 5
Panelis 18 4 4 4 3 3 3 4 4 3 3 2 3
Panelis 19 5 5 5 5 5 5 5 5 5 4 5 5
Panelis 20 4 3 4 2 4 4 5 3 4 2 4 4
Panelis 21 2 2 2 5 5 5 5 5 5 5 5 1
Panelis 22 4 2 4 3 4 3 4 3 4 2 3 3
Panelis 23 2 2 4 5 4 ) 5 5 5 1 5 4
Panelis 24 4 5 3 3 4 3 4 3 2 2 5 4
Panelis 25 3 4 5 4 4 4 2 4 3 1 4 3
3.72 | 3.68 | 3.84 | 352 | 3.76 4 3.88 | 3.72 | 356 |2.16 | 4 3.6
Perlakuan Rasa warna Aroma Tekstur Rata-rata
A0 3.75 4.01 3.96 3.21 3.73 | BEST
Bl 3.05 2.84 2.71 2.92 2.88
B2 2.52 2.33 2.56 3.07 2.62
B3 2.75 2.68 2.77 3.46 2.92 | BEST
Al 3.76 3.61 3.45 3.57 3.60 | BEST
A2 3.72 3.37 3.44 3.58 3.53
A3 3.25 3.17 3.00 3.35 3.19
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Lampiran 5. Data Hasil Sidik Ragam (Anova) Cookies dengan Perlakuan (Tepung
Daun Katuk)

ANOVA
Sum of Squares df Mean Square F Sig.
Warna Between Groups 40.021 3 13.340 25.446 .000
Within Groups 50.330 96 .524
Total 90.351 99
aroma Between Groups 31.324 3 10.441 17.745 .000
Within Groups 56.486 96 .588
Total 87.810 99
Tekstur  Between Groups 3.265 3 1.088 1.472 227
Within Groups 71.005 96 .740
Total 74.271 99
Rasa Between Groups 23.156 3 7.719 10.761 .000
Within Groups 68.858 96 717
Total 92.014 99
Warna
Duncan
Subset for alpha = 0.05
Perlakuan N 1 2 3
Tepung katuk (B2) 25 2.3340
Tepung katuk (B3) 25 2.6400 2.6400
Tepung katuk (B1) 25 2.9740
Tanpa daun katuk "Kontrol"
A0) 25 4.0136
Sig. .138 .106 1.000

Means for groups in homogeneous subsets are displayed.



aroma
Duncan

Subset for alpha = 0.05
Perlakuan N 1 2
Tepung katuk (B2) 25 2.5608
Tepung katuk (B1) 25 2.7060
Tepung katuk (B3) 25 2.7736
Tanpa daun katuk "Kontrol"
(A0) 25 3.9604]
Sig. .360 1.000

Means for groups in homogeneous subsets are displayed.

Tekstur
Duncan
Subset for alpha
=0.05

Perlakuan N 1
Tepung katuk (B1) 25 3.0140
Tepung katuk (B2) 25 3.0664
Tanpa daun katuk "Kontrol"

25 3.2132
(A0)
Tepung katuk (B3) 25 3.4796
Sig. .083|

Means for groups in homogeneous subsets are displayed.

Rasa

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2
Tepung katuk (B2) 25 2.5200
Tepung katuk (B1) 25 2.6256
Tepung katuk (B3) 25 3.0132
Tanpa daun katuk "Kontrol"
A0) 25 3.7468
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Sig. | | .053| 1.ooo|

Means for groups in homogeneous subsets are displayed.

Lampiran 4. Data Hasil Sidik Ragam (Anova) Cookies dengan Perlakuan ( Ekstrak

Daun Katuk)
ANOVA
Sum of Squares df Mean Square F Sig.
Warna Between Groups 12.252 3 4.084 8.725 .000
Within Groups 44.937 96 .468
Total 57.189 99
Aroma Between Groups 11.719 3 3.906 6.861 .000
Within Groups 54.653 96 .569
Total 66.372 99
Rasa Between Groups 4.510 3 1.503 2.195 .094
Within Groups 65.740 96 .685
Total 70.249 99
Tekstur  Between Groups 2.376 3 792 1.429 .239]
Within Groups 53.210 96 .554
Total 55.586 99
Warna
Duncan
Subset for alpha = 0.05
Perlakuan N 1 2 3
Ekstrak (A3) 25 3.0548
Ekstrak (A2) 25 3.3736 3.3736
Ekstrak (A1) 25 3.6136
Kontrol (AO) 25 4.0136




Sig. | | .103| .218| 1.ooo|
Means for groups in homogeneous subsets are displayed.
Aroma

Duncan

Subset for alpha = 0.05
Perlakuan 1 2 3
Ekstrak (A3) 25 2.9996
Ekstrak (A2) 25 3.3872 3.3872
Ekstrak (A1) 25 3.4928
Kontrol (AO) 25 3.9604
Sig. .072 .622 1.000

Means for groups in homogeneous subsets are displayed.

Tekstur

Duncan

Subset for alpha

=0.05

Perlakuan 1
Kontrol (AO) 25 3.2132
Ekstrak (A3) 25 3.3480
Ekstrak (A1) 25 3.5736
Ekstrak (A2) 25 3.5740
Sig.

Means for groups in homogeneous subsets

are displayed.

Rasa
Duncan
Subset for alpha = 0.05
Perlakuan 1 2
Ekstrak (A3) 25 3.2532
Ekstrak (A2) 25 3.7208
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Kontrol (AO)
Ekstrak (A1)
Sig.

25

25

3.7468

3.7600

1.000 .876)

Means for groups in homogeneous subsets are

displayed.
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Lampiran 5. Data Hasil Sidik Ragam (Anova) Terhadap Kandungan Gizi Cookies

ANOVA
Sum of Squares df Mean Square F Sig.
Kadar_Air Between Groups 2.282 1.141 .480 .641
Within Groups 14.260 2.377
Total 16.542
Kadar_Abu Between Groups .000 .000
Within Groups .000 .000
Total .000
Kadar_Lemak Between Groups 160.393 80.197 99.352 .000
Within Groups 4.843 .807
Total 165.237
Kadar_Protein  Between Groups .821 411 1.165 .374
Within Groups 2.114 .352
Total 2.935
Karbohidrat Between Groups 124.807 62.403 71.003 .000
Within Groups 5.273 .879
Total 130.080
Flavonoid Between Groups 6.180 3.090 5.171 .049
Within Groups 3.585 .597
Total 9.765

Kadar_Air



Duncan

Subset for alpha

=0.05

Bentuk_Daun_Katuk 1
Tepung daun katuk (B1) 3 5.533
Tanpa daun katuk "Kontrol"

3 6.133
(AO)
Ekstrak daun katuk (C1) 3 6.767|
Sig. .379

Means for groups in homogeneous subsets are displayed.

Duncan

Kadar_Lemak

Subset for alpha = 0.05

Bentuk_Daun_Katuk 1 2 3
Ekstrak daun katuk (C1) 3 15.853
Tepung daun katuk (B1) 3 19.943
Tanpa daun katuk "Kontrol"

3 26.123
(A0)
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Kadar_Protein

Duncan

Subset for alpha

=0.05

Bentuk_Daun_Katuk 1
Tanpa daun katuk "Kontrol"

3 .5633
(A0)
Ekstrak daun katuk (C1) 3 1.0900
Tepung daun katuk (B1) 3 1.2767
Sig. .205

Means for groups in homogeneous subsets are displayed.
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Karbohidrat

Duncan

Subset for alpha = 0.05
Bentuk_Daun_Katuk N 1 2 3
Tanpa daun katuk "Kontrol"
(A0) 3 66.367
Tepung daun katuk (B1) 3 72.300
Ekstrak daun katuk (C1) 3 75.333
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Flavonoid

Duncan
Subset for alpha = 0.05

Bentuk_Daun_Katuk N 1 2
Tanpa daun katuk "Kontrol"
(A0) 3 .5433
Tepung daun katuk (B1) 3 1.9200 1.9200
Ekstrak daun katuk (C1) 3 2.5233
Sig. .072 .376)

Means for groups in homogeneous subsets are displayed.

Lampiran 6. Dokumentasi Penelitian

Lampiran 8.1 Dokumentasi Ekstraksi Daun Katuk

44



piran 8.2 Dokumentasi Uji Organoleptik
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Lampiran 8.3 Dokumentasi Uji Kadar Air

—

4 Do_kument_asi Uji Kadar Abu

B . v

Lampiran 8.

Lémpiran 8.7 Dokumentasi Uji Alkaloi |
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=

58,460
150,30
181.42
149,23
212.90
310,94
199,79
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