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LAMPIRAN 

Lampiran 1. Data Hasil Rati-Rata Organoleptik 

● Roti Tanpa Selai 

Sampel 

Parameter 
Rerat

a Warna Aroma 
Tekstu

r 
Rasa 

F0T1 3.15 2.7 3.35 2.76 

3.09 F0T1 3.18 2.98 3.32 3.13 

F0T1 3 3.12 3.4 3 

F0T2 3.2 3.13 3.47 3.27 

3.24 F0T2 3.23 3.25 3.41 3.23 

F0T2 3.04 3 3.45 3.18 

F1T1 3.53 3.18 3.22 3.4 

3.35 F1T1 3.47 3.23 3.3 3.46 

F1T1 3.44 3.25 3.25 3.43 

F1T2 3.58 3.51 3.33 3.48 

3.48 F1T2 3.53 3.48 3.4 3.53 

F1T2 3.6 3.46 3.36 3.5 

F2T1 3.16 3.24 3.17 3.16 

3.24 F2T1 3.32 3.12 3.24 3.32 

F2T1 3.44 3.04 3.2 3.44 

F2T2 3.24 3.24 3.3 3.38 

3.31 F2T2 3.28 3.27 3.28 3.36 

F2T2 3.56 3.21 3.24 3.4 

F3T1 2.44 2.67 3.04 3 

2.86 F3T1 2.79 3.02 2.98 2.79 

F3T1 2.54 2.92 3.2 2.88 

F3T2 3.15 3.08 3.08 3.2 

3.14 F3T2 3.08 3.08 3.04 3.08 

F3T2 3.04 3.36 3.36 3.13 
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● Roti dengan Selai 

Sampel Parameter Rerata 

Warna Aroma Tekstur Rasa 

F0T1 3.15 3.37 3.41 3.32 3,33 

F0T1 3.18 3.51 3.33 3.28 

F0T1 3.20 3.39 3.45 3.35 

F0T2 3.28 3.42 3.26 3.35 3,10 

F0T2 3.31 3.44 3.50 3.39 

F0T2 3.18 3.39 3.48 3.32 

F1T1 3.56 3.41 3.36 3.37 3,41 

F1T1 3.48 3.44 3.34 3.39 

F1T1 3.23 3.46 3.45 3.43 

F1T2 3.52 3.52 3.48 3.43 3,50 

F1T2 3.72 3.50 3.44 3.47 

F1T2 3.52 3.48 3.40 3.49 

F2T1 3.32 3.57 3.24 3.32 3,36 

F2T1 3.36 3.44 3.40 3.36 

F2T1 3.12 3.39 3.47 3.38 

F2T2 3.24 3.45 3.35 3.35 3,37 

F2T2 3.32 3.38 3.32 3.40 

F2T2 3.52 3.23 3.50 3.36 

F3T1 3.16 3.24 2.82 3.32 3,19 

F3T1 3.20 3.24 3.16 3.24 

F3T1 3.12 3.24 3.28 3.28 

F3T2 3.18 3.26 3.15 3.36 3,23 

F3T2 3.25 3.48 3.28 3.33 

F3T2 3.20 3.10 2.83 3.29 

 

Lampiran 2. Hasil Analisa SidikRagam Uji Organoleptik Parameter Warna  

● Roti Tanpa Selai 

ANOVA 

NIlai   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 1,938 7 ,277 20,343 ,000 
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Within Groups ,218 16 ,014   

Total 2,156 23    

 

 

 

Nilai 

Duncana 

Warna N 

Subset for alpha = 0.05 

1 2 3 4 5 

F3T1 3 2,5900     

F3T2 3  3,0900    

F0T1 3  3,1100    

F0T2 3  3,1567 3,1567   

F2T1 3  3,3067 3,3067 3,3067  

F2T2 3   3,3600 3,3600 3,3600 

F1T1 3    3,4800 3,4800 

F1T2 3     3,5700 

Sig.  1,000 ,051 ,059 ,103 ,052 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

● Roti dengan Selai 

ANOVA 

NIlai   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups ,440 7 ,063 5,685 ,002 

Within Groups ,177 16 ,011   

Total ,617 23    

 

NIlai 

Duncana 

Warna N 

Subset for alpha = 0.05 

1 2 3 

F3T1 3 3,1600   

F0T1 3 3,1767   

F3T2 3 3,2100   

F0T2 3 3,2567 3,2567  

F2T1 3 3,2667 3,2667  

F2T2 3 3,3600 3,3600  

F1T1 3  3,4233 3,4233 
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F1T2 3   3,5867 

Sig.  ,053 ,092 ,075 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 3. Hasil Analisa SidikRagam Uji Organoleptik Parameter Aroma  

● Roti Tanpa Selai 

ANOVA 

NIlai   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups ,752 7 ,107 6,466 ,001 

Within Groups ,266 16 ,017   

Total 1,018 23    

 

NIlai 

Duncana 

Aroma N 

Subset for alpha = 0.05 

1 2 3 4 

F3T1 3 2,8700    

F0T1 3 2,9333 2,9333   

F0T2 3  3,1267 3,1267  

F2T1 3  3,1333 3,1333  

F3T2 3  3,1733 3,1733  

F1T1 3   3,2200  

F2T2 3   3,2400  

F1T2 3    3,4833 

Sig.  ,556 ,051 ,345 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

● Roti dengan Selai 
 

ANOVA 

Aroma      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
.174 7 .025 3.052 .031 

Within Groups .130 16 .008   
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ANOVA 

Aroma      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
.174 7 .025 3.052 .031 

Within Groups .130 16 .008   

Total .304 23    

 

 

Aroma 

Duncan    

Nilai N 

Subset for alpha = 0.05 

1 2 3 

F3T1 3 3.2400   

F3T2 3 3.2800 3.2800  

F2T2 3 3.3533 3.3533 3.3533 

F0T2 3  3.4167 3.4167 

F0T1 3  3.4233 3.4233 

F1T1 3  3.4367 3.4367 

F2T1 3   3.4667 

F1T2 3   3.5000 

Sig.  .163 .071 .094 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 4. Hasil Analisa SidikRagam Uji Organoleptik Parameter Tekstur 

● Roti Tanpa Selai 

ANOVA 

Nilai   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups ,305 7 ,044 6,837 ,001 

Within Groups ,102 16 ,006   

Total ,407 23    

Nilai 

Duncana 

Tekstur N 

Subset for alpha = 0.05 

1 2 3 4 

F3T1 3 3,0733    
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F3T2 3 3,1600 3,1600   

F2T1 3 3,2033 3,2033   

F1T1 3  3,2567 3,2567  

F2T2 3  3,2733 3,2733  

F0T1 3   3,3567 3,3567 

F1T2 3   3,3633 3,3633 

F0T2 3    3,4433 

Sig.  ,076 ,128 ,150 ,225 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

● Roti dengan Selai 

ANOVA 

Nilai 

 

Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
.448 7 .064 3.194 .026 

Within Groups .321 16 .020   

Total .768 23    

 

Nilai 

Duncana 

Tekstur N 

Subset for alpha = 0.05 

1 2 

F3T1 3 3.0867  

F3T2 3 3.0867  

F2T1 3  3.3700 

F1T1 3  3.3833 

F2T2 3  3.3900 

F0T1 3  3.3967 

F0T2 3  3.4133 

F1T2 3  3.4400 

Sig.  1.000 .595 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran 5. Hasil Analisa SidikRagam Uji Organoleptik Parameter Rasa  
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● Roti Tanpa Selai 

ANOVA 

Nilai   

 

Sum of 

Squares Df Mean Square F Sig. 

Between Groups 1,016 7 ,145 15,755 ,000 

Within Groups ,147 16 ,009   

Total 1,163 23    

 

 

Nilai 

Duncana 

Rasa N 

Subset for alpha = 0.05 

1 2 3 4 5 

F3T1 3 2,8900     

F0T1 3 2,9633     

F3T2 3  3,1367    

F0T2 3  3,2267 3,2267   

F2T1 3  3,3067 3,3067 3,3067  

F2T2 3   3,3800 3,3800 3,3800 

F1T1 3    3,4300 3,4300 

F1T2 3     3,5033 

Sig.  ,363 ,055 ,081 ,154 ,154 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

● Roti dengan Selai 

ANOVA 

Nilai   

 Sum of Squares df Mean Square F Sig. 

Between Groups ,065 7 ,009 8,396 ,000 

Within Groups ,018 16 ,001   

Total ,082 23    

 

Nilai 

Duncana 

Rasa N 

Subset for alpha = 0.05 

1 2 3 4 

F3T1 3 3,2800    

F0T1 3 3,3167 3,3167   

F3T2 3 3,3267 3,3267   
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F2T1 3  3,3533 3,3533  

F0T2 3  3,3533 3,3533  

F2T2 3  3,3700 3,3700  

F1T1 3   3,3967  

F1T2 3    3,4633 

Sig.  ,121 ,093 ,159 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

 

 

Lampiran 6. Hasil Analisa Sidikragam Kadar Air 

Group Statistics 

 

Kadar  Air N Mean 

Std. 

Deviation 

Std. Error 

Mean 

Nilai Roti Tanpa Puree Labu 

Kuning 

3 29.1467 .25166 .14530 

Roti dengan Puree 

Labu kuning 

3 37.0200 .87504 .50521 

 

Independent Samples Test 

 

Levene's 

Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Nilai Equal 

variances 

assumed 

7.254 .054 -

14.977 

4 .000 -7.87333 .52568 -9.33287 -6.41380 

Equal 

variances 

not 

assumed 

  

-

14.977 

2.329 .002 -7.87333 .52568 -9.85522 -5.89144 

 

Lampiran 7.  Hasil Analisa Sidikragam Kadar  Abu 

Group Statistics 

 

Kadar Abu N Mean 

Std. 

Deviation 

Std. Error 

Mean 
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Nilai Roti Tanpa Puree Labu 

Kuning 

3 .6633 .05033 .02906 

Roti dengan Puree 

Labu kuning 

3 .8533 .04163 .02404 

 

 

 

 

 

 

Independent Samples Test 

 

Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. 

(2-

tailed

) 

Mean 

Differenc

e 

Std. 

Error 

Differe

nce 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Nilai Equal 

variances 

assumed 

.065 .812 -

5.03

8 

4 .007 -.19000 .03771 -.29471 -.08529 

Equal 

variances 

not 

assumed 

  

-

5.03

8 

3.86

4 

.008 -.19000 .03771 -.29617 -.08383 

 

Lampiran 8.  Hasil Analisis Uji Independent T-Test Pengujian Kadar  Lemak 

Group Statistics 

 

Kadar Lemak N Mean 

Std. 

Deviation 

Std. Error 

Mean 

Lemak Roti Tanpa Puree Labu 

Kuning 

3 7.3633 .38501 .22229 

Roti dengan Puree 

Labu kuning 

3 5.6500 .11000 .06351 

 

Lampiran 9.  Hasil Analisis Uji Independent T-Test Pengujian Kadar  Protein 

 

Group Statistics 

 

Kadar Protein N Mean 

Std. 

Deviation 

Std. Error 

Mean 



49 

 

 

 

Protein Roti Tanpa Puree Labu 

Kuning 

3 9.8233 .18903 .10914 

Roti dengan Puree 

Labu kuning 

3 6.4100 .51098 .29501 

 

 

 

 

 

 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. 

(2-

tailed) 

Mean 

Differe

nce 

Std. 

Error 

Differe

nce 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Prot

ein 

Equal 

variances 

assumed 

5.495 .079 10.8

51 

4 .000 3.4133

3 

.31455 2.5399

9 

4.2866

8 

Equal 

variances not 

assumed 

  

10.8

51 

2.53

7 

.003 3.4133

3 

.31455 2.3006

7 

4.5260

0 

 

Lampiran 10. Hasil Analisis Uji Independent T-Test Pengujian Kadar  Serat Kasar 

 

Group Statistics 

 

Kadar Serat N Mean 

Std. 

Deviation 

Std. Error 

Mean 

Serat Roti Tanpa Puree Labu 

Kuning 

3 12.9433 .08145 .04702 

Roti dengan Puree 

Labu kuning 

3 13.9633 .29738 .17169 

 

 

Lampiran 11.  Hasil Analisis Uji Independent T-Test Pengujian Kadar  Karbohidrat 

Group Statistics 

 

Kadar  karbohidrat N Mean 

Std. 

Deviation 

Std. Error 

Mean 
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Karbohidrat Roti Tanpa Puree 

Labu Kuning 

3 53.0333 .68157 .39350 

Roti dengan Puree 

Labu kuning 

3 50.0367 .35105 .20268 

 

 

 

 

 

Lampiran 12.  Hasil Analisis Uji Independent T-Test Pengujian Kadar  Beta Karoten 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. 

(2-

tailed) 

Mean 

Differe

nce 

Std. 

Error 

Differe

nce 

95% 

Confidence 

Interval of the 

Difference 

Lower Upper 

Karboh

idrat 

Equal 

variances 

assumed 

2.935 .162 6.77

0 

4 .002 2.9966

7 

.44263 1.7677

3 

4.2256

1 

Equal 

variances 

not 

assumed 

  

6.77

0 

2.99

1 

.007 2.9966

7 

.44263 1.5857

1 

4.4076

2 

 

Lampiran 13.  Hasil Analisis Uji Independent T-Test Pengujian Daya Kembang  

Group Statistics 

 

Daya Kembang N Mean 

Std. 

Deviation 

Std. Error 

Mean 

Daya Roti Tanpa Puree Labu 

Kuning 

3 13.8267 2.15273 1.24288 

Roti dengan Puree 

Labu kuning 

3 13.3333 2.97278 1.71634 

 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 
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F Sig. t df 

Sig. 

(2-

tailed) 

Mean 

Differe

nce 

Std. 

Error 

Differe

nce 

95% 

Confidence 

Interval of the 

Difference 

Lower Upper 

Da

ya 

Equal 

variances 

assumed 

.542 .502 .233 4 .827 .49333 2.1190

9 

-

5.3902

1 

6.3768

8 

Equal 

variances not 

assumed 

  

.233 3.64

5 

.828 .49333 2.1190

9 

-

5.6231

2 

6.6097

9 

 

Lampiran 14. Kuisioner Pengujian Organoleptik Metode Hedonik 

Lembar Kuisioner Uji Hedonik Roti Maros Subsitusi Puree labu kuning 

Nama Panelis: 

Tanggal : 

Dihadapan saudara/I terdapat  Roti Maros Subsitusi puree labu kuning. Nilailah warna, aroma, 

rasa, dan tekstur dari masing-masing sampel. Amatilah sampel dari kiri kekanan. 

Kemudian berilah penilaian tentang kesukaan saudara/I Roti Maros dengan memberikan 

tanda (√) pada kotak dibawah ke sampel. 

1:sangat tidak suka, 2: tidak suka, 3 :netral, 4:suka, 5:sangat suka 

Parameter  Nilai   Kode sampel    

  111 112 113 114 115 116 117 118 119 120 121 122 

Tekstur  (1)             

 (2)             

 (3)             

(4)             

 (5)             

Aroma  (1)             

 (2)             

 (3)             

(4)             

 (5)             

Warna  (1)             

 (2)             
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 (3)             

(4)             

 (5)             

Rasa  (1)             

 (2)             

 (3)             

(4)             

 (5)             

 

Parameter  nila

i 

     Kode sampel 

  123 124 125 126 127 128 129 130 131 132 133 134 

Tekstur  (1)             

 (2)             

 (3)             

(4)             

 (5)             

Aroma  (1)             

 (2)             

 (3)             

(4)             

 (5)             

Warna  (1)             

 (2)             

 (3)             

(4)             

 (5)             

Rasa  (1)             

 (2)             

 (3)             
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(4)             

 (5)             

 

 

 

 

 

Lampiran 15. Dokumentasi Kegiatan Penelitian 
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