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LAMPIRAN

Lampiran 1. Tabel anova dan uji lanjut duncan kadar air cookies tepung kuning
telur substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel kadar air

Perlakuan Mean Std. Deviation N

100% Gula Tebu 7.7900 .34220 3
25% Stevia 7.8867 14978 3
50% Stevia 7.8900 54836 3
75% Stevia 7.9367 .27099 3
100% Stevia 7.9533 22189 3
Total 7.8913 .28963 15
Analisis variansi kadar air

Type Il Sum Mean . Partial Eta

Souree é’? Squares Square Sig. Squared
Corrected Model .049° 4 012 108 977 041
Intercept 934.097 1 934.097 8.297E3  .000 .999
substitusi_gula .049 4 012 108 .977 .041
Error 1.126 10 113
Total 935.272 15
Corrected Total 1.174 14
a. R Squared = .041 (Adjusted R Squared = -.342)
Uji lanjut duncan
Subset
Perlakuan N 1

100% Gula Tebu 3 7.7900
25% Stevia 3 7.8867
50% Stevia 3 7.8900
75% Stevia 3 7.9367
100% Stevia 3 7.9533
Sig. .593

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) =.113.
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Lampiran 2. Tabel anova dan uji lanjut duncan warna cookies tepung kuning telur
substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel warna

Perlakuan Mean Std. Deviation N
100% Gula Tebu 4.6167 11846 3
25% Stevia 4.6567 11930 3
50% Stevia 4.7933 14572 3
75% Stevia 4.8533 .26690 3
100% Stevia 4.9000 16703 3
Total 4.7640 .18496 15
Analisis variansi warna
Type IlI .
Source S)(Jrr)n of df Sl\c/:ﬁgpe Sig. Pg;tl';lrfdta
Squares
Corrected Model .182° 4 045 1528 .267 379
Intercept 340.435 1 340.435 1.145E4 .000 999
substitusi_gula 182 4 045 1528 .267 379
Error 297 10 .030
Total 340.914 15
Corrected Total 479 14
a. R Squared = .379 (Adjusted R Squared = .131)
Uji lanjut duncan
Subset
Perlakuan N 1
100% Gula Tebu 3 4.6167
25% Stevia 3 4.6567
50% Stevia 3 4.7933
75% Stevia 3 4.8533
100% Stevia 3 4.9000
Sig. .094

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) =.030.
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Lampiran 3. Tabel anova dan uji lanjut duncan kerapuhan cookies tepung kuning
telur substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel kerapuhan

Perlakuan Mean Std. Deviation N

100% Gula Tebu 3.8267 12286 3
25% Stevia 3.7867 .03215 3
50% Stevia 3.6567 .10504 3
75% Stevia 3.6000 .05292 3
100% Stevia 3.4367 .05508 3
Total 3.6613 31314 15
Analisis variansi kerapuhan

Source Type 11l Sum Mean Sig. Partial Eta

of Squares Square Squared
fﬂéﬁfmd 202 4 073 675 624 213
Intercept 201.080 1 201.080 1.860E3 .000 .995
substitusi_gula 292 .073 675 .624 213
Error 1.081 10 .108
Total 202.453 15
Corrected Total 1.373 14
a. R Squared = .213 (Adjusted R Squared = -.102)
Uji lanjut duncan
Subset
Perlakuan N 1

100% Stevia 3 3.4367
75% Stevia 3 3.6000
50% Stevia 3 3.6567
25% Stevia 3 3.7867
100% Gula Tebu 3 3.8267
Sig. 210

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .108.
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Lampiran 4. Tabel anova dan uji lanjut duncan tekstur cookies tepung kuning telur
substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel tekstur

Perlakuan Mean Std. Deviation N
100% Gula Tebu 3.8433 17039 3
25% Stevia 3.9200 19287 3
50% Stevia 4.0533 18610 3
75% Stevia 41133 .07095 3
100% Stevia 4.2633 .05508 3
Total 4.0387 19701 15
Analisis variansi tekstur
Source Type 11l Sum Mean Sig. Partial Eta
of Squares Square Squared
fﬂéﬁfmd 3260 4 081 3735 041 599
Intercept 244.662 1 244662 1.123E4 .000 .999
substitusi_gula 326 4 .081 3.735 041 599
Error 218 10 .022
Total 245.206 15
Corrected Total 543 14
a. R Squared = .599 (Adjusted R Squared =
439)
Uji lanjut duncan
Perlakuan Subset
1 2
100% Gula Tebu 3 3.8433
25% Stevia 3 3.9200
50% Stevia 3 4.0533 4.0533
75% Stevia 3 41133 4.1133
100% Stevia 3 4.2633
Sig. .063 127

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) =.022.
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Lampiran 5. Tabel anova dan uji lanjut duncan aroma cookies tepung kuning telur
substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel aroma

Perlakuan Mean Std. Deviation N
100% Gula Tebu 3.3067 .06110 3
25% Stevia 3.3267 11930 3
50% Stevia 3.4033 12503 3
75% Stevia 3.4867 .13650 3
100% Stevia 3.6800 .10440 3
Total 3.4407 16935 15
Analisis variansi aroma
. Partial Eta
Source TZIE) eéc:Iula?:sm Shgﬁgpe F Sig. Squared
fﬂ‘gg‘zfted 2750 4 069 5449 014 686
Intercept 177.573 1 177573 1.406E4 .000 .999
substitusi_gula 275 4 .069 5.449 014 .686
Error 126 10 .013
Total 177.974 15
Corrected Total 401 14
a. R Squared = .686 (Adjusted R Squared =
.560)
Uji lanjut duncan
Perlakuan N Subset
1 2
100% Gula Tebu 3 3.3067
25% Stevia 3 3.3267
50% Stevia 3 3.4033
75% Stevia 3 3.4867 3.4867
100% Stevia 3 3.6800
Sig. .097 .061

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) =.013.
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Lampiran 6. Tabel anova dan uji lanjut duncan cita rasa cookies tepung kuning
telur substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel cita rasa

Perlakuan Mean Std. Deviation N
100% Gula Tebu 4.0867 05774 3
25% Stevia 4.4400 .20664 3
50% Stevia 4.4667 .02887 3
75% Stevia 4.5767 .09074 3
100% Stevia 4.6933 .04509 3
Total 4.4527 .22945 15
Analisis variansi cita rasa
Source Type 11l Sum Mean Sig. Partial Eta
of Squares Square Squared
fﬂ‘gg‘zfted 623 4 156 13627  .000 845
Intercept 297.394 1 297.394 2.603E4 .000 1.000
substitusi_gula 623 156 13.627  .000 .845
Error 114 10 011
Total 298.131 15
Corrected Total 137 14
a. R Squared = .845 (Adjusted R Squared = .783)
Uji lanjut duncan
Subset
Perlakuan
1 2 3
100% Gula Tebu 3 4.0867
25% Stevia 3 4.4400
50% Stevia 3 4.4667
75% Stevia 3 45767 45767
100% Stevia 3 4.6933
Sig. 1.000 .166 211

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) =.011.
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Lampiran 7. Tabel anova dan uji lanjut duncan kesukaan cookies tepung kuning
telur substitusi gula tebu dengan gula stevia

Perlakuan dan unit sampel kesukaan

Perlakuan Mean Std. Deviation N
100% Gula Tebu 4.9200 .07937 3
25% Stevia 4.5500 11533 3
50% Stevia 4.5467 29738 3
75% Stevia 4.1333 14434 3
100% Stevia 3.9300 16703 3
Total 4.4160 .38996 15
Analisis variansi kesukaan
. Partial Eta
Source TZIE) eéc:Iula?:sm Shéljgpe F Sig. Squared
fﬂ;‘;fted 1815 4 454 14476 000 853
Intercept 292.516 1 292516 9.330E3  .000 .999
substitusi_gula 1.815 4 454 14476  .000 .853
Error 314 10 .031
Total 294.645 15
Corrected Total 2129 14
a. R Squared = .853 (Adjusted R Squared =
.794)
Uji lanjut duncan
Perlakuan N Subset
1 2 3
100% Stevia 3 3.9300
75% Stevia 3 4.1333
50% Stevia 3 4.5467
25% Stevia 3 4.5500
100% Gula Tebu 3 4.9200
Sig. 190 .982 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .031.
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Nama Panelis
Kode sampel

Lampiran 8. Form pengujian organoleptik

Tanggal :

Berilah tanda silang (X) pada garis berikut menurut penilatan Anda setelah membaca petunjuk.

Warma : Silahkan mencocokkon warna pada sample dengan warna standar sepanjng gans
yang tersedia
Kerapuhan Silahkan mengambil cookies kemuodian memberikan  tekanpn  dengan
menggunakan jan untuk mengetahui tingkat kerapuhannya
Tekstur ¢ Gunakan wjung jari tangan dan indra penglihastan untuk merasakan tngkat
kekasaran/kehalusan permukaan cookies
Aroma : Identifikasi kekuntan aroma sampel menggunakan indm pencinman cookies
Cita Rasa : kdentifikasi cita msa cookies menggunakan lidah atau indra pengecap
Kesukaan : Membenkan penilaan berdasarkan tingkat kesukaan terhadap cookiex
1. Warna
Krem kecoklatan Krem kekuningan
L i i i A J
L) .
1 6
2. Kerapuhan
Sangat rapuh Tidak rapub
|- i i i 1 ]
A )
| 6
3. Tekstur
Sangot keres Tiduk keras
L i i I I ]
. L
1 6
4. Aroma
Sangat tiduk beraroma telur Sangat beruroemy telor
: =2 i 4 I :
1 6
5. Cita Rasa
Sangm tduk munis Sangat mams
: i 1 i A %
1 6
6. Kesukaan
Sungit tidak suka Sangat suka
L i i A 1 J
A L)
1 6
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Lampiran 9. Dokumentasi penelitian evaluasi sifat fisik dan sensorik dari
substitusi pemanis gula stevia (Stevia rebaudiana Bertoni) pada
pembuatan cookies berbahan dasar tepung kuning telur

Ket. Membentuk adonan Ket. Memanggang adonan

N

Ket. Pengujian organoleptic
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