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LAMPIRAN
Lampiran 1. Diagram Alir Pembuatan Tepung Kulit Pisang Kepok

C Kulit pisang kepok )

A 4

Disortir

A 4
Dikeluarkan ujung hitam dan batang
kulit buah

v
Dicuci

v

Diblanching (T: 80°C; t: 1 menit)

v

Dipotong kecil-kecil

v

Ditimbang sebanyak 500 g

v

Direndam menggunakan larutan
Na,S,053000 ppm (t: 20 menit)

v

Ditiriskan

v

Dikeringkan menggunakan oven (T:
60°C; t: 10 jam)

v

Dihaluskan menggunakan grinder

v

Diayak menggunakan ayakan
60 mesh

v

Tepung kulit pisang kepok
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Lampiran 2. Diagram Alir Pembuatan Tepung Premix Kue Nagasari

Tepung kulit pisang kepok dan
tepung beras (sesuai formulasi)

v
Tepung tapioka, santan -
[ bubuk, gula dan garam Dicampur

Diayak
- Kadar air
v - Kadar abu
Tepung premix - Kadar lemak
kue nagasari - Kadar serat
- Kadar kalsium
- Total kalori
Lampiran 3. Diagram Alir Pembuatan Kue Nagasari
( Tepung premix kue nagasari )
\ 4
250 mL air Dicampur
h 4
Dimasak
\ 4
Diaduk hingga kental dan kalis
\ 4
%, Buah pisang Diletakkan adonan ke daun pisang
\ 4
Dibungkus
\ 4
Dikukus (t: 30 menit)
v - Organoleptik
Kue nagasari P - Profil tekstur
- Warna kecerahan
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Lampiran 4. Data Organoleptik Kue Nagasari

Parameter Warna

Sampel

A3U3

2.88

A3U2

A3U1

2.64

2.84

A2U3

2.96

A2U2

A2U1

2.8

2.92

A1U3

2.88

AlU2

2.68

AlUl

2.68

2.74

A0U3

4.24

A0U2

4.04

AOU1

5
5
5
3

5
5
5

4
5
3
4

5
5
4
3
4

4
3
4
3

4

4

5
5

4.2

4.16

Nama

Panelis

Adila

Sarmila

Imam

Emer

Firda
Adel

Rifgah

Vemy

Ngungi

lima

Bita

Tika

Erika

Luthfi

Dinal

Rafigah

Rizka

Setia

Maura

Vera

Vea

Rena

Aksa

Jihan

Karin

Total

Rata-
rata
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Sampel

A3U3

2.32

A3U2

2.16

A3U1

2.4

2.29

A2U3

2.64

A2U2

2.68

A2U1

2.72

2.68

A1U3

AlU2

3.32

AlUl

3.36

3.22

A0U3

4.04

A0U2

4.04

AOU1

4
3

4
3
5
5
5

4

5
5
5

4
3
4

4

4

2

4

3
4
5
5

4.12

4.06

Parameter Tekstur

Nama

Panelis

Adila

Sarmila

Imam

Emer

Firda

Adel

Rifgah

Vemy

Ngungi

lima

Bita

Tika

Erika
Luthfi

Dinal

Rafigah

Rizka

Setia

Maura

Vera

Vea

Rena

Aksa

Jihan

Karin

Total

Rata-
rata
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Lampiran 5. Hasil Analisis Sidik Ragam (ANOVA) Pengujian Organoleptik Kue

Nagasari

e Parameter Warna

ANOVA
Warna
Sum of
Squares df Mean Square F Sig.
Between Groups 045 2 023 1.165 374
Within Groups 16 G 019
Total 61 g
e Parameter Rasa
ANOVA
FRasa
sum of
Sguares df Mean Square F Sig.
Between Groups A58 2 474 9.034 015
Within Groups 318 ] 053
Total 1.276 8
Rasa
Duncan?®
Subsetforalpha=0.05
Perlakuan M 1 2
A3 3 2.6200
A2 3 2.9333
Al 3 34133
Sig. 147 1.000

Means for groups in homogeneous subsets are
displayed.

a. Uses Harmoanic Mean Sample Size = 3.000.
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Parameter Tesktur

ANOVA
Tekstur
Sum of
Squares df Mean Sguare F Sig.
Between Groups 1.319 2 GED 35.683 000
Within Groups A1 & 018
Total 1.430 8
Tekstur
Duncan?®
Subsetforalpha=0.05
Perlakuan M 1 2 3
A3 2.2933
A2 26800
Al 32267
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Parameter Aroma
ANOVA
Aroma
Sum of
Sguares df Mean Square F Sig.
Between Groups 060 2 030 1.243 354
Within Groups 145 & 024
Total 2048 a
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e Hasil Analisis T-Test Perbandingan Formulasi Terbaik dan Kontrol
Berdasarkan Pengujian Organoleptik
Group Statistics
Sta. Error
Perlakuan M Mean Std. Deviation Mean
Warna Al 3 41600 J0583 06110
Al 3 2.7T467 J1547 DBEET
Aroma Al 3 3.9600 20000 1547
Al 3 35200 00000 00000
Tekstur  AQ 3 4 0667 04618 02667
Al 3 32267 J9732 J1382
Rasa Al 3 40267 09238 05333
Al 3 34133 28378 6384
Independent Samples Test
Levene's Test for Equality of
Variances tHestfor Equality of Means
85% Confidence Interval of the
Mezn Std. Emor Difference
F Sig t df 8ig. (2-tailed) Difference Difference Lower Upper
Wama  Equalvariances | -
assumed o 795 | 15629 4 000 141333 09043 116226 166441
Equal variances not Y
assumed 16629 | 3970 000 141333 09043 116151 166516
Aroma  Equalvariances
assumed 4.000 ME | 38N 4 019 44000 1847 11940 76080
Equalvariances not . .
assumed 3811 | 2000 062 44000 1847 - 05683 43683
Tekstur ~ Equalvariances R
assumed 8145 6| 7180 4 002 84000 1700 51616 116484
Equalvariances not . N R
assumed 7180 | 2219 014 84000 11700 w125 129875
Rasa  Equalvariances N N .
assumed 2839 A67 | 3560 4 024 51333 17230 13494 109173
Equalvariances not . . arin
assumed 3560 | 2419 053 §1333 17230 - 01758 124425
e Data Hasil Analisis Springiness Kue Nagasari
Springiness
Perlakuan Rata-rata
u1 u2 U3
A0 3,5 3,5 3,3 3,43
A1 3 3 29 2,97




e Hasil Analisis T-Test Springiness Kue Nagasari
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Group Statistics
Std. Erraor
Ferlakuan M Mean Sta. Deviation Mean
Springiness  AD 3.4333 1647 O666T
Al 29667 06774 03333
Independent Samples Test
Levene's Test for Equality of
Variances test for Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig t df Sig. (ailed) |  Difference Difference Lower Upper
Springiness Eg;’j'n;’:'games 1200 168 | 6260 4 003 16667 07454 25972 §7361
Equal variances not . . -
assumed 6.261 2841 009 46667 07454 22675 70658
e Data Hasil Analisis Lightness (L*) Kue Nagasari
Lightness (L¥)
Perlakuan Rata-rata
u1 u2 u3
AO 69,61 71,13 68,99 69,91
A1 37,2 39,18 38,32 38,23
e Hasil Analisis T-Test Lightness (L*) Kue Nagasari
Group Statistics
Std. Error
Perlakuan M Mean Std. Deviation Mean
Kecerahan A0 69.9100 110108 B35T
Al 38.2333 892384 AT322
Independent Samples Test
Levene's Test for Equality of
Variances testfor Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig. t df Sig. (tailed) Difference Diffarence Lower Upper
Kecerahan  Equalvariances ,, ﬂ
assumed 094 T4 37.006 4 000 31 67667 85509 29.30007 3405326
sg:jg::games not 37.006 3958 .000 31 87667 85599 25.20007 3406326
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o Data Hasil Analisis Kadar Air Tepung Premix Kue Nagasari
Kadar Air
Perlakuan Rata-rata
U1 U2 u3
A0 8.9 9 9.6 9.17
A1 9 8.5 8.3 8.6
e Hasil Analisis T-Test Kadar Air Tepung Premix Kue Nagasari
Group Statistics
Std. Error
Perlakuan M Mean Std. Deviation Mean
kadarAir Al 9.1667 37859 21858
Al 8.6000 36056 20817
Independent Samples Test
Levene's Test for Equality of
Variances Hest for Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig t df Sig. (2-tailed) Difference Difference Lower Upper
Kadar A Eggj'r::games 03 859 | 1877 ' e 56667 30185 L% 140473
Eg;’j;’:gamesnm 1677 | 200 134 56667 s 278 140551
e Data Hasil Analisis Kadar Abu Tepung Premix Kue Nagasari
Kadar Abu
Perlakuan Rata-rata
U1 U2 u3
A0 0,27 0,41 0,78 0,49
A1 1,18 1,12 1,62 1,31
e Hasil Analisis T-Test Kadar Abu Tepung Premix Kue Nagasari
Group Statistics
Std. Error
Perlakuan M Mean Std. Deviation Mean
KadarAbu  AQ ABET 26350 158213
Al 1.3067 27301 JA6TE2
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Independent Samples Test
Levene's Testfor Equality of
Yariances ttest for Equality of Means
95% Confidence Interval of the
Mean std. Error Differznce
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
KadarAbu  Equalvariances . - . . \ . .
assumed 025 882 -3.743 4 020 -.82000 21506 1.42822 -21178
Equal variances not . . \ - .
assumed -3.743 3.995 020 -.82000 21506 1.42852 -21148
o Data Hasil Analisis Kadar Lemak Tepung Premix Kue Nagasari
Kadar Lemak
Perlakuan Rata-rata
U1 U2 u3
AOQ 7,49 10,51 8,42 8,81
A1 8,44 8,01 8,83 8,43
¢ Hasil Analisis T-Test Kadar Lemak Tepung Premix Kue Nagasatri
Group Statistics
Std. Error
Perlakuan M Mean Std. Deviation Mean
Kadar Lemak  AD 2.8067 1.54668 80243
Al 24267 A1016 23681
Independent Samples Test
Levene's Test for Equality of
Variances t+est for Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig 1 df Sig. (2-tailed) Difference Differance Lower Unper
KadarLemak  Eual vartances 4324 206 | A 4 702 38000 92384 -2.18500 294500
Eg:s\m\r:;iances not 4 2280 716 38000 52384 -316206 392206
o Data Hasil Analisis Kadar Serat Tepung Premix Kue Nagasari
Kadar Serat
Perlakuan Rata-rata
U1 u2 u3
A0 11,68 10,3 10,4 10,79
A1 13,64 14,53 12,87 13,68
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o Hasil Analisis T-Test Kadar Serat Tepung Premix Kue Nagasari
Group Statistics
Std. Errar
Ferlakuan M Mean Std. Deviation Mean
Kadar Serat Al 10.7933 TE850 44427
Al 13.6800 83072 ATEE2
Independent Samples Test
Levena's Test for Equality of
Variances tHestfor Equality of Means
95% Confidence Interval ofthe
WMean Std. Error Difference
F Sig. t df Sig. (2-tailed) Differznce Difference Lower Upper
Kadar Serat  Equal variances ,, B ,,
assumed 006 940 | 4415 4 012 -2.BA6ET B5377 -470181 107152
Equal variances not . .
assumed 445 34977 012 -2.BA6ET B5377 -4.70600 -1.06733
e Data Hasil Analisis Kadar Kalsium Tepung Premix Kue Nagasari
Kadar Kalsium
Perlakuan Rata-rata
U1 U2 u3
AOQ 2800 2800 2600 2733.33
A1 3400 3200 3200 3266.67
e Hasil Analisis T-Test Kadar Kalsium Tepung Premix Kue Nagasari
Group Statistics
Std. Error
Ferlakuan M Mean Std. Deviation Mean
kKadar Kalsium A0 2733.3333 115.47005 GE.6EEET
Al J266.6667 115.47005 GE.GEEET
Independent Samples Test
Levene's Test for Equality of
Wariances ttestfor Equality of Means
95% Confidence Interval ofthe
Mean Std. Error Difference
F Sig. 1 df Sig. (2-tailed) Difference Difference Lower Upper
Kadar Kalsium Eg:s‘r:sga”ws 000 1000 | 5657 s 005 | -633.33333 9428080 | 795008908 | 27156758
Eg:j‘m":games not 5657 | 4000 005 | -533.33333 3428090 | 79509908 | -271.56758




o Data Hasil Analisis Total Kalori Tepung Premix Kue Nagasari
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Total Kalori
Perlakuan Rata-rata
U1 U2 u3
A0 486.5 478.4 488.8 484.57
A1 495.5 4921 493.7 493.77
e Hasil Analisis T-Test Total Kalori Tepung Premix Kue Nagasari
Group Statistics
Std. Error
Ferlakuan M Mean Std. Deviation Mean
Total Kalori  AD 434 5667 546291 315401
Al 493 TRAET 1.700883 83206
Independent Samples Test
Levene's Test for Equality of
Variances Hestfor Equality of Means
95% Confidence Interval of the
Mean Std. Error Diffgrence
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
Total Kalor Eggj‘r:ggames 4869 082 | 279 ' 050 | -8.20000 23037 | 1837161 L0283
Eggmyames not 2785 | 2304 0BG | -8.20000 13037 | 2142005 302905




Lampiran 7. Dokumentasi Penelitian
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Dokumentasi Penelitian

Pembuatan
Tepung Kulit
Pisang
Kepok

Pembuatan
Tepung
Premix Kue
Nagasari
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Pembuatan
Kue
Nagasari

Pengujian
Organoleptik

Pengujian
Texture
Profile

Analysis
(TPA)

£F5 TEXTURE ANALYZER
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Pengujian
Warna

Pengujian
Kadar Air

Pengujian |
Kadar Abu 3 ; i : 7 —

- 455038 ¢ 1'""

~

Penguijian
Kadar
Lemak

Pengujian
Kadar Serat
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Pengujian
Kadar
Kalsium

Penguijian

Total Kalori




Lampiran 8. Daftar Riwayat Hidup
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A. Data Pribadi
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2. Tempat, tgl. Lahir : Makassar, 16 Juni 2001

3. Alamat : Permata Indah Residence Blok D No.8, Gowa
4. Kewarganegaraan : Warga Negara Indonesia

B. Riwayat Pendidikan
1. Tamat SD tahun 2013 di SDN Borong Makassar
2. Tamat SMP tahun 2016 di SMPN 19 Makassar
3. Tamat SMA tahun 2019 di SMAN 10 Makassar

C. Pekerjaan dan Riwayat Pekerjaan
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¢ NIP atau identitas lain (NIK) : 7371125606010002
e Pangkat/Jabatan D
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