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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
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Lampiran 2. Kuisioner Uji Organoleptik

KUESIONER UJI HEDONIK

Nama
Produk : Mi Basah
Tanggal

Petunjuk : Dihadapan anda tersaji 9 sampel produk mi basah. 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

Kode Sampel
P Warna Aroma Tekstur Rasa

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 770 2 .385 68.181 .000
Within Groups .034 .006
Total .804 8
Warna
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
M3 3 2.8400
M1 3 3.3600
M2 3 3.5267
Sig. 1.000 1.000 1.000
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 .013 2 .007 .925 447
Within Groups .043 6 .007
Total .056 8
Aroma
Duncan?
Subset for alpha
=0.05
Perlakuan N 1
M2 3 3.4000
M3 3 3.4400
M1 3 3.4933
Sig. .238

Means for groups in homogeneous subsets

are displayed.

a. Uses Harmonic Mean Sample Size =

3.000.
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Lampiran 3c. Hasil Analisa Sidik Ragam Parameter Tekstur

ANOVA
Tekstur
Sum of Squares Df Mean Square F Sig.
Between Groups .182 2 .091 10.020 .012
Within Groups .054 .009
Total .236 8
Tekstur
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2
M2 3 3.1333
M3 3.3867
M1 3 3.4667
| Sig. 1.000 .343
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 135 2 .067 19.947 .002
Within Groups .020 6 .003
Total .155 8
Rasa
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2
M3 3.2267
M2 3.3200
M1 3.5200
Sig. .097 1.000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.



Lampiran 4. Hasil Analsisi Sidik Ragam Pengujian Warna

Lampiran 4a. Hasil Analisa Sidik Ragam Pengujian Warna (L*)

ANOVA
Warna
Sum of Squares Df Mean Square F Sig.
Between Groups 17.148 2 8.574 5.122 .050
Within Groups 10.043 6 1.674
Total 27.191 8
Warna
Duncan?
Subset for alpha = 0.05
Perlakuan 1 2
M2 3 50.5033
M1 3 50.7800
M3 53.5600
Sig. .802 1.000
Means for groups in homogeneous subsets are
displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 4b. Hasil Analisa Sidik Ragam Pengujian Warna (a-*)
ANOVA
Warna
Sum of Squares Df Mean Square F Sig.
Between Groups 4.749 2 2.375 6.512 .031
Within Groups 2.188 .365
Total 6.937 8
Warna
Duncan?
Subset for alpha = 0.05
Perlakuan 1 2
M3 3 1.1700
M2 3 2.6400
M1 3 2.7733
Sig. 1.000 .796

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 4c. Hasil Analisa Sidik Ragam Pengujian Warna (b*)

ANOVA
Warna
Sum of Squares Df Mean Square F Sig.
Between Groups 1.966 2 .983 622 .568
Within Groups 9.482 1.580
Total 11.448 8
Warna
Duncan?
Subset for alpha
=0.05

Perlakuan 1

M2 3 15.2600

M3 3 15.9667

M1 3 16.3933

Sig. .326

Means for groups in homogeneous subsets

are displayed.

a. Uses Harmonic Mean Sample Size =

3.000.
Lampiran 5. Hasil Analisis Sidik Ragam Pengujian Kadar Air

ANOVA
KadarAir
Sum of Squares Df Mean Square F Sig.

Between Groups 5.690 2 2.845 16.568 .004
Within Groups 1.030 172

Total 6.720 8

KadarAir
Duncan?
Subset for alpha = 0.05

Perlakuan 1 2

M1 3 18.1867

M2 19.4300

M3 20.1067

Sig. 1.000 .092

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 6. Hasil Analisis Sidik Ragam Pengujian Kadar Elastisitas

ANOVA
Elastisitas
Sum of Squares Df Mean Square F Sig.
Between Groups 11.053 2 5.527 12,435.100 .000
Within Groups .003 .000
Total 11.056 8
Elastisitas
Duncan?
Subset for alpha = 0.05
Perlakuan 1 2 3
M3 3 12.1900
M2 13.2967
M1 3 14.8900
| 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 Analisis Sidik Ragam Pengujian Daya Serap air
ANOVA
DSA
Sum of Squares Df Mean Square F Sig.
Between Groups 359.617 2 179.809 288.232 .000
Within Groups 3.743 6 .624
Total 363.360 8
DSA
Duncan?
Subset for alpha = 0.05
Perlakuan 1 2 3
M1 3 69.8633
M2 3 77.5133
M3 3 85.3467
Sig. 1.000 1.000 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 Cooking Time

ANOVA
CookingTime
Sum of Squares Df Mean Square F Sig.
Between Groups 972 2 486 2,083.476 .000
Within Groups .001 6 .000
Total .974 8
CookingTime
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
M3 3 2.3633
M2 3 2.5233
M1 3 3.1267
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 9. Dokumentasi Kegiatan Penelitian
Lampiran 9. a Ekstrak Daun Pandan
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Lampiran 9. b Pembuatan Mi Basah




Lampiran 9. ¢ Pengujian Organoleptik

Pengujian Warna Colorimeter
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Pengujian Cooking Time
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