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LAMPIRAN
Lampiran 1. Hasil Uji Organoleptik

Sampel Warna | Aroma | Tekstur | Rasa Jumlah Rata-rata
A0l 4.24 4.24 3.84 4.16 16.48 4.15
A02 4.28 4.28 3.76 4.24 16.56
A03 4.28 4.4 3.88 4.28 16.84
All 3.68 3.68 3.24 3.6 14.2 3.59
Al2 3.72 3.72 3.36 3.68 14.48
Al3 3.76 3.64 3.36 3.64 14.4
A2l 3.64 3.48 2.8 3.28 13.2 3.30
A22 3.6 3.6 2.88 3.28 13.36
A23 3.52 3.48 2.84 3.24 13.08
A3l 2.88 3.44 2.68 3.24 12.24 3.01
A32 2.88 3.4 2.76 3.08 12.12
A33 2.92 3.16 2.72 3 11.8
A4l 2.8 3.16 2.4 2.72 11.08 2.72
A42 2.84 3.08 2.36 2.72 11
A43 2.68 3.04 2.24 2.68 10.64

Lampiran 2. Hasil Analisa Sidik Ragam (ANOVA) dan Uji Lanjut Duncan
1. Organoleptik

Descriptives

95% Confidence
N | Mean S_td._ Std. Interval for Mean Minimum | Maximum

Deviation | Error | Lower Upper

Bound Bound
Warna A0 3(4.2667 .02309.01333 4.2093 4.3240 4.24 4.28
Al 313.7200 .04000 | .02309 3.6206 3.8194 3.68 3.76
A2 3(3.5867 .06110(.03528 3.4349 3.7384 3.52 3.64
A3 3(2.8933 .02309(.01333 2.8360 2.9507 2.88 2.92
A4 3(2.7733 .08327(.04807 2.5665 2.9802 2.68 2.84
Total | 15|3.4480 .57355|.14809 3.1304 3.7656 2.68 4.28
Aroma A0 3(4.3067 .08327.04807 4.0998 4.5135 4.24 4.40
Al 3(3.6800 .04000|.02309 3.5806 3.7794 3.64 3.72
A2 313.5200 .06928 | .04000 3.3479 3.6921 3.48 3.60
A3 313.3333 .15144.08743 2.9571 3.7095 3.16 3.44
A4 3(3.0933 .06110(.03528 2.9416 3.2451 3.04 3.16
Total | 15|3.5867 43072 1.11121 3.3481 3.8252 3.04 4.40
Tekstur A0 3(3.8267 .06110(.03528 3.6749 3.9784 3.76 3.88
Al 3(3.3200 .06928 | .04000 3.1479 3.4921 3.24 3.36
A2 3(2.8400 .04000 |.02309 2.7406 2.9394 2.80 2.88
A3 3(2.7200 .04000 |.02309 2.6206 2.8194 2.68 2.76
A4 312.3400 .08718.05033 2.1234 2.5566 2.24 2.40
Total | 15]3.0093 .53542(.13825 2.7128 3.3058 2.24 3.88
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95% Confidence
. : Interval for Mean| . . .
N| Mean Deviatsit)dn Ersl:[(;jr Lov:era : Up(:)?er Minimum| Maximum
Bound Bound
Rasa A0 314.2267 .06110(.03528| 4.0749 4.3784 4.16 4.28
Al 313.6400 .04000.02309| 3.5406 3.7394 3.60 3.68
A2 313.2667 .02309].01333| 3.2093 3.3240 3.24 3.28
A3 313.1067 12220].07055| 2.8031 3.4102 3.00 3.24
A4 312.7067 .02309(.01333| 2.6493 2.7640 2.68 2.72
Total | 15]3.3893 .53569.13831| 3.0927 3.6860 2.68 4.28
ANOVA
Sum of df Mean Square F Sig.
Squares
Warna Between Groups 4.579 4 1.145( 429.260 .000
Within Groups 027 10 .003
Total 4.605 14
Aroma Between Groups 2.517 4 .629 78.667 .000
Within Groups .080 10 .008
Total 2.597 14
Tekstur Between Groups 3.975 4 9941 256.993 .000
Within Groups .039 10 .004
Total 4.013 14
Rasa Between Groups 3.975 4 994 232.900 .000
Within Groups .043 10 .004
Total 4.017 14
Post Hoc Tests
Homogeneous Subsets
Warna
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3 4 5
A4 3 2.7733
A3 3 2.8933
A2 3 3.5867
Al 3 3.7200
A0 3 4.2667
Sig. 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Aroma

Duncan?®
Subset for alpha = 0.05

Perlakuan 1 2 3 4

Ad 3 3.0933

A3 3 3.3333

A2 3 3.5200

Al 3 3.6800

A0 3 4.3067
Sig. 1.000 1.000 .053 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Tekstur
Duncan®
Subset for alpha = 0.05

Perlakuan 1 2 3 4 5

A4 3 2.3400

A3 3 2.7200

A2 3 2.8400

Al 3 3.3200

A0 3 3.8267
Sig. 1.000 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Rasa
Duncan®
Subset for alpha = 0.05

Perlakuan 1 2 3 4 5

Ad 3 2.7067

A3 3 3.1067

A2 3 3.2667

Al 3 3.6400

A0 3 4.2267
Sig. 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Kesimpulan

Perlakuan Warna
A0 4.26 + 0.023°
Al 3.72 + 0.040°
A2 3.58 + 0.061°
A3 2.89 + 0.023°
A4 2.77 +0.083°

Perlakuan Aroma
A0 4.30 + 0.083°
Al 3.68 + 0.040°
A2 3.52 + 0.069°
A3 3.33+0.151°
Al 3.09 + 0.061°

Perlakuan Tekstur
A0 3.82 +0.061°
Al 3.32 + 0.069°
A2 2.84 +0.040°
A3 2.72 + 0.040°
A4 2.34 +0.087°

Perlakuan Rasa
A0 4.22 +0.061°
Al 3.64 + 0.040°
A2 3.26 + 0.023°
A3 3.10 + 0.122°
Al 2.70 + 0.023°

Keterangan: *>¢ notasi huruf yang berbeda berarti terjadi perubahan yang signifikan (P<0.05)
22 notasi huruf yang sama berarti tidak terjadi perubahan yang signifikan (P>0.05)
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2. Fisikokimia

Descriptives
959% Confidence
Stq .| Std. Interval for Mean . .

N| Mean | Deviati Minimum | Maximum

on Error | Lower | Upper

Bound | Bound
Uji A0 3 2.8800| .78924| .45567 9194 | 4.8406 2.21 3.75
Kekerasan A1l 3 3.0200| .39128| .22591 2.0480 3.9920 2.57 3.28
A2 3 3.4100| .53019| .30610 2.0929 4.7271 3.06 4.02
Total |9 3.1033| .56644| .18881 2.6679 3.56387 2.21 4.02
Kadar Air A0 3 2.3333| .57735| .33333 .8991 3.7676 2.00 3.00
Al 3| 4.1767( .53892| .31114 2.8379 5.5154 3.57 4.60
A2 3 6.8233| .16623| .09597 6.4104 7.2363 6.67 7.00
Total |9 444441 1.99580| .66527 2.9103 5.9785 2.00 7.00
KadarAbu A0 3 1.3333| .28868| .16667 .6162 2.0504 1.00 1.50
Al 3 2.5000| .00000| .00000 2.5000 2.5000 2.50 2.50
A2 3 2.6667| .28868| .16667 1.9496 3.3838 2.50 3.00
Total |9 2.1667| .66144| .22048 1.6582 2.6751 1.00 3.00
Kadar A0 3| 26.2767| .52253| .30168| 24.9786| 27.5747 25.97 26.88
Lemak Al 3| 26.5367( .38371| .22154| 25.5835| 27.4899 26.24 26.97
A2 3| 27.2933| 1.02295( .59060| 24.7522| 29.8345 26.55 28.46
Total |9| 26.7022| .75888| .25296| 26.1189| 27.2855 25.97 28.46
Kadar A0 3| 11.0100| .24249| .14000| 10.4076| 11.6124 10.87 11.29
Protein Al 3| 11.9167( .05686( .03283| 11.7754| 12.0579 11.87 11.98
A2 3| 12.7367( .15631| .09025| 12.3484| 13.1250 12.57 12.88
Total |9| 11.8878| .76230( .25410( 11.3018| 12.4737 10.87 12.88
Kadar A0 3| 59.0467| 1.21541( .70172| 56.0274| 62.0659 57.75 60.16
Karbohidrat A1 3| 54.8700( .82541| .47655| 52.8196| 56.9204 54.06 55.71
A2 3| 50.4800( 1.47347| .85071| 46.8197| 54.1403 48.78 51.39
Total |9| 54.7989| 3.85298 | 1.28433| 51.8372| 57.7606 48.78 60.16
TotalKalori A0 3(516.7167( 1.01283| .58476| 514.2006 | 519.2327 515.90 517.85
Al 3[505.9767( 1.24917| .72121|502.8735| 509.0798 504.56 506.92
A2 3| 498.5067 | 3.45190 | 1.99296 | 489.9317 | 507.0817 495.55 502.30
Total | 9| 507.0667 | 8.15289( 2.71763 | 500.7998 | 513.3335 495.55 517.85
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ANOVA

Sum of Squares | df | Mean Square F Sig.
UjiKekerasan Between Groups 453 2 226 .642 559
Within Groups 2.114 6 .352
Total 2.567 8
KadarAir Between Groups 30.563 2 15.281(70.378 .000
Within Groups 1.303 6 217
Total 31.866 8
KadarAbu Between Groups 3.167 2 1.583 [ 28.500 .001
Within Groups 333 6 .056
Total 3.500 8
KadarLemak Between Groups 1.674 2 837 1.712 .258
Within Groups 2.933 6 489
Total 4.607 8
KadarProtein Between Groups 4.476 2 2.238|77.645 .000
Within Groups 173 6 .029
Total 4.649 8
KadarKarboh Between Groups 110.104 2 55.052 | 38.146 .000
idrat Within Groups 8.659 6 1.443
Total 118.764 8
TotalKalori ~ Between Groups 502.753 2 251.376]52.002 .000
Within Groups 29.004 6 4.834
Total 531.756 8
Post Hoc Tests

Homogeneous Subsets

Uji Kekerasan

Duncan?

Subset for alpha = 0.05
Perlakuan N 1
A0 3 2.8800
Al 3 3.0200
A2 3 3.4100
Sig. 331

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Kadar Air

Duncan®
Subset for alpha = 0.05
Perlakuan 1 2 3
A0 3 2.3333
Al 3 4.1767
A2 3 6.8233
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Kadar Abu
Duncan®
Subset for alpha = 0.05

Perlakuan 1 2

A0 3 1.3333

Al 3 2.5000
A2 3 2.6667
Sig. 1.000 420

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sampel Size = 3.000.

Kadar Lemak

Duncan®
Subset for alpha = 0.05
Perlakuan
A0 3 26.2767
Al 3 26.5367
A2 3 27.2933
Sig. 136

Means for groups in homogeneous subsets are displayed.

Uses Harmonic Mean Sampel Size = 3.000.
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Kadar Protein

Duncan®
Subset for alpha = 0.05
Perlakuan 1 2 3
A0 11.0100
Al 11.9167
A2 12.7367
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Kadar Karbohidrat
Duncan®
Subset for alpha = 0.05

Perlakuan 1 2 3

A2 50.4800

Al 54.8700

A0 59.0467
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Total Kalori

Duncan®
Subset for alpha = 0.05
Perlakuan 1 2 3
A2 498.5067
Al 505.9767
A0 516.7167
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Used Harmonic Mean Sample Size = 3.000.
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Kesimpulan

Perlakuan Kekerasan
A0 2.88 +0.789°
Al 3.02 +0.391°
A2 3.41 + 0.530°

Perlakuan Kadar air
A0 2.33.+0.577°
Al 4.17 +0.538°
A2 6.82 + 0.166°

Perlakuan Kadar Abu
A0 1.33 +0.28°
Al 2.50 + 0.00°
A2 2.66 + 0.28°

Perlakuan Kadar Lemak
A0 26.27 +0.522°
Al 26.53 +0.383%
A2 27.29 +1.0229°

Perlakuan Kadar
A0 11.01 +0.242°
Al 11.91 + 0.056"
A2 12.73 + 1.156°

Perlakuan Kadar Karbohidrat
A0 59.04 +1.215°
Al 54.87 +0.825"
A2 50.48 +1.473¢

Perlakuan Total Kalori
A0 516.71 +1.0122
Al 505.97 +1.249°
A2 498.50 +3.451°

Keterangan: *>¢ notasi huruf yang berbeda berarti terjadi perubahan yang signifikan (P<0.05)
22 notasi huruf yang sama berarti tidak terjadi perubahan yang signifikan (P>0.05)
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Lampiran 3. Lampiran Dokumentasi Kegiatan Penelitian

Pembuatan Kukis

Pencampuran bahan Pencetakan Adonan

Uji Organoleptik

Sampel Pengujian (warna, Pengisian kuisioner
aroma, tekstur san rasa) organoleptik

Analisis Fisikokimia

bu

Uji Kekerasan

Uji Kadar Lemak Uji Kadar Protein
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