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LAMPIRAN

Lampiran 1. Hasil Pengujian Organoleptik
Lampiran 1a. Pengujian Organoleptik Warna
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Lampiran 1b. Pengujian Organoleptik Aroma
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Lampiran 1c. Pengujian Organoleptik Tekstur
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Lampiran 1d. Pengujian Organoleptik Rasa

Rasa Perlakuan
F1 F2 F3
Panelis Ul U2 U3 Ul U2 U3 Ul U2 U3

Mega 3 3 4 3 4 2 4 4 3
Angga 4 4 4 3 3 4 4 4 4
Stevani 4 4 4 4 4 5 4 5 5
Andi tenri 1 4 1 2 1 1 5 5 2
Dinda hasibuan 3 3 5 2 3 2 5 4 4
Ayuni efani 2 5 3 3 4 4 4 4 4
Sulfi 4 4 5 5 5 4 4 4 4
Clara 3 4 4 3 4 4 4 4 4
Aura adha 4 4 4 3 4 3 4 4 3
Karina 3 3 2 3 2 2 4 3 3
Restu 2 2 2 5 4 3 5 3 4
Adisya 3 4 2 2 3 3 3 2 2
Nurul fitriani 4 4 4 3 4 3 4 4 4
ITham 2 4 3 2 2 2 3 3 3
Raihan 2 2 4 2 2 4 4 2 3
Kezia 4 4 4 3 4 3 4 3 3
Lula 3 3 4 4 5 4 4 5 4
Asriani 2 3 2 2 1 1 3 2 3
Ummul 3 3 3 3 3 3 4 4 4
Mudalifah 3 3 2 3 2 3 4 2 3
Jumlah 59 70 66 60 64 60 80 71 69
Rata-rata 3,25 3,07 3,67




Lampiran 2. Kuisioner Uji Organoleptik

KUESIONER UJI HEDONIK

Nama
Produk : Daging analog
Tanggal

Petunjuk : Dihadapan anda tersaji 9 sampel produk daging analog. Anda diminta untuk
memberikan penilaian, seberapa besar kesukaan/ketidaksukaan terhadap warna, aroma,
tekstur, dan rasa. Nyatakan penilaian anda dengan menuliskan skor kesukaan pada kolom
yang tersedia.

Tingkat Kesukaan
Warna Aroma Tekstur Rasa

Kode Sampel

249

847

167

492

961

599

720

365

683

Catatan:

Keterangan Skor :

1 = Sangat Tidak Suka 4 = Suka

2 = Tidak Suka 5 = Sangat Suka
3 = Agak Suka




Lampiran 3. Hasil Analisis Sidik Ragam Pengujian Organoleptik

Lampiran 3a. Hasil Analisa Sidik Ragam Parameter Warna

ANOVA
Warna
Sum of Squares Df Mean Square F Sig.
Between Groups .420 .210 13.263 .006
Within Groups .095 .016
Total .515
Warna
Duncan®
Subset for alpha = 0.05
Perlakuan 1 2
F1 3 3.0333
F2 3.4333
F3 3.5333
| Sig. 1.000 368
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 3b. Hasil Analisa Sidik Ragam Parameter Aroma
ANOVA
Aroma
Sum of Squares Df Mean Square F Sig.
Between Groups .232 2 116 4.255 .071
Within Groups .163 6 .027
Total .395 8
Aroma
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2
F2 3.3833
F3 3.6500 3.6500
F1 3.7667
Sig. .095 420

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.




Lampiran 3c. Hasil Analisa Sidik Ragam Parameter Tekstur

ANOVA
Tekstur
Sum of Squares Df Mean Square F Sig.
Between Groups .807 2 .403 144.657 .000
Within Groups .017 6 .003
Total .824 8
Tekstur
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
F1 3 2.9433
F2 3 3.2000
F3 3 3.6667
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 3d. Hasil Analisa Sidik Ragam Parameter Rasa

ANOVA
Rasa
Sum of Squares Df Mean Square F Sig.
Between Groups .567 2 .284 4.816 .057
Within Groups .353 6 .059
Total 921 8
Rasa
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2
F2 3 3.0667
F1 3 3.2500 [3-2500
F3 3 3.6667
| Sig. 391 .080

Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.



Lampiran 4. Hasil Analisis Sidik Ragam Pengujian Kadar Air

ANOVA
KadarAir
Sum of Squares Df Mean Square F Sig.
Between Groups 7.687 2 3.843 5.954 .038
Within Groups 3.873 6 .646
Total 11.560 8
KadarAir
Duncan®
Subset for alpha = 0.05
Perlakuan 1 2
F3 3 37.1000
F2 38.9333
F1 3 39.1667
Sig. 1.000 .734
Means for groups in homogeneous subsets are
displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 5. Hasil Analisis Sidik Ragam Pengujian Protein
ANOVA
rotein
Sum of Squares Df Mean Square F Sig.
Between Groups 1.162 2 .581 1,584.273 .000
Within Groups .002 6 .000
Total 1.164 8
Protein
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
F3 3 11.5533
F2 11.8733
F1 12.4233
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.



Lampiran 6. Hasil Analisis Sidik Ragam Pengujian kadar lemak

ANOVA
Kadar lemak
Sum of Squares Df Mean Square F Sig.
Between Groups 133 .066| 1,195.400 .000
Within Groups .000 .000
Total .133
Kadar lemak
Duncan®
Subset for alpha = 0.05
Perlakuan 1 2 3
F1 3 .1367
F2 .3267
F3 4300
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 7. Hasil Analsisi Sidik Ragam Pengujian serat kasar
ANOVA
Serat kasar
Sum of Squares Df Mean Square F Sig.
Between Groups .488 2 .244 732.433 .000
Within Groups .002 .000
Total 490

Duncan®

Serat kasar

Perlakuan

N 1

Subset for alpha = 0.05

2

3

F3
F2
F1

 sig.

4233

1.000

.6267

1.000

.9867
1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.




Lampiran 8. Hasil Analsisi Sidik Ragam Pengujian tekstur analyser

Tekstur analyser

Sum of Squares Df Mean Square F Sig.
Between Groups 1.698 2 .849 50.767 .000
Within Groups .100 6 .017
Total 1.798 8
Tekstur analyser
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2
F1 3 3.9867
F2 3 4.1533
F3 3 4.9800
Sig. .166 1.000
Lampiran 9. Hasil Analsisi Sidik Ragam Pengujian daya serap minyak
Daya serap minyak
Sum of Squares Df Mean Square F Sig.
Between Groups 1.698 2 .849 50.767 .000
Within Groups .100 6 .017
Total 1.798 8

Daya serap minyak

Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
F1 1.0500
Eo 1.2900
F3 3 1.5433
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.




Lampiran 10. Hasil Analsisi Sidik Ragam Pengujian daya serap air

Daya serap air

Sum of Squares Df Mean Square F Sig.

Between Groups .100 2 .050 72.403 .000
Within Groups .004 6 .001

Total .104 8

Daya serap air
Duncan?
Subset for alpha = 0.05

Perlakuan N 1 2

F1 3 9.5033

F2 3 9.6533

F3 3 9.7600

Sig. 1.000| 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 11. Hasil Dokumentasi Kegiatan penelitian
Lampiran 11.a Pembuatan Tepung Kacang Gude




Lampiran 11.c Pengujian organoleptik

T

Lampiran 11.d Pengujian Karakteristik

Lampiran 11.e Pengujian kadar air




Lampiran 11.e Pengujian Protein

Lampiran 11.e Pengujian Serat Kasar




Lampiran 11.a Pengujian Tekstur Analyser

Lampiran 11.a Pengujian Daya serap Minyak




