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LAMPIRAN

Lampiran 1. Diagram Alir Pembuatan Bubuk Jahe Merah

< Jahe Merah >

4

Dipisah dari kulitnya

4

Dicuci Bersih

4

Dipotong kecil
ukuran 3-4 mm

4

Dikeringkan menggunakan oven
T=60°C
t=6 jam

<Jahe Merah kering>

Digrinder

Diayak menggunakan ayakan
100 mesh

y
<Bubuk Jahe Merah>




Lampiran 2. Diagram Alir Pembuatan Permen Lunak

Rumput Laut

Dibersihkan

Dipotong kecil

Dihaluskan menggunakan blender dengan
perbandingan rumput laut : air (1:5)

4

Sirup glukosa 15%
+ Gula Pasir
(100%, 50%, 67%,
33%)

‘ Dimasak pada suhu 90°C ‘

)

Diaduk hingga mengental

Larutan rumput laut 40%

Gula Aren (0%,
50%, 33%, 67%)

Dimasak hingga matang
T=70C
t =15 menit

Larutan gelatin
(gelatin + air panas)
T=45C

Y
_| Dicampur hingga merata dan
7] mengental

i

Suhu diturunkan hingga
50°C

i

Ditambahkan bubuk jahe merah

}

Dimasukkan ke dalam loyang

}

Didiamkan pada suhu ruang t = 1 jam
hingga adonan mengeras

]

‘ Didinginkan di dalam refrigerator ‘

Permen lunak

31
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Lampiran 3. Data Hasil Rata-Rata Organoleptik

e Permen Lunak Pakai Jahe

Parameter | Warna Rasa Aroma | Tekstur | Rerata
A0 5,07 4,96 3,29 4,93 4,56
Al 5,27 531 5,07 5,27 5,23
A2 5,56 5,24 4,87 5,37 5,26
A3 5,08 5,31 4,99 5,37 5,19

e Permen Lunak Tanpa Jahe

Parameter | Warna Rasa Aroma | Tekstur | Rerata
A0 4,6 4,28 4,05 4,87 4,45
Al 5,15 4,72 4,95 4,68 4,88
A2 5,23 4,55 4,81 5,09 4,92
A3 5 4,61 4,99 5 4,90

Lampiran 4. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Warna

Permen Lunak

ANOVA

Warna
Sum of Squares df Mean Square F Sig.
Between Groups 1,549 7 ,221] 5,115 ,003
\Within Groups ,692 16| ,043
Total 2,242 23
Warna
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
A0JO 3 4,6000
A3J0 3 5,0000
A0J1 3 5,0667
A3J1 3 5,0800
A1J0 3 5,1467
A2J0 3 5,2267 5,2267
A1J1 3 5,2667 5,2667
A2J1 3 5,5600
Sig. 1,000 ,179 ,080
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
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Lampiran 5. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Aroma

Permen Lunak

ANOVA

Aroma
Sum of Squares df Mean Square F Sig.
Between Groups 8,262 7 1,180 18,066 ,000
\Within Groups 1,045 16 ,065
Total 9,308 23
Aroma
Duncan?
Subset for alpha = 0.05
Perlakuan 1 2 3
A0J1 3 3,2933
A0JO 3 4,0533
A2J0 3 4,8133
A2J1 3 4,8667,
A1JO 3 4,9467,
A3J1 3 4,9867
A3J0 3 4,9867
A1J1 3 5,0667
Sig. 1,000 1,000 ,294
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 6. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Rasa
Permen Lunak

ANOVA
Rasa

Sum of Squares df Mean Square F Sig.
Between Groups 3,202 7 457 10,573 ,000
\Within Groups ,692 16 ,043
Total 3,894 23
Rasa
Duncan2
Subset for alpha = 0.05
Perlakuan 1 2 3 4

A0JO 3 4,2800
A2J0 3 4,5467 4,5467
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A3J0 3 4,6133 4,6133 4,6133

A1JO 3 4,7200 4,7200

A0J1 3 4,9600 4,9600
A2J1 3 5,2400
A1J1 3 5,3067
A3J1 3 5,3067
Sig. ,080 ,348 ,070 ,077

Means for groups in homogeneous subsets are displayed.

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

Lampiran 7. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Tekstur

Permen Lunak

Means for groups in homogeneous subsets are displayed.

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

ANOVA

Tekstur
Sum of Squares df Mean Square F Sig.
Between Groups 1,321 7 ,189 7,669 ,000
\Within Groups ,394 16| ,025
Total 1,714 23
Tekstur
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3 4

A1JO 3 4,6800
A0JO 3 4,8667 4,8667
A0J1 3 4,9333 4,9333
A3J0 3 5,0000 5,0000
A2J0 3 5,0933 5,0933 5,0933
A1J1 3 5,2667 5,2667
A3J1 3 5,3733
A2J1 3 5,3733
Sig. ,078 ,122 ,065 ,060




Lampiran 8. Hasil Analisa Uji Independent T-Test Kadar Air

35

Group Statistics

Perlakuan N Mean Std. Deviation [Std. Error Mean
kadarair |A2J0 3 34,9133 ,70501 ,40704
A2J1 3 31,5433 , 76134 43956
Independent Samples Test
Levene's
Test for
Equality of
Variances t-test for Equality of Means
95% Confidence
Sig. Interval of the
(2- Mean |Std. Error| Difference
F |Sig.| t df tailed)DifferenceDifference| Lower | Upper
kadarair, Equal |,092|,776 5,625 4 |,005 | 3,37000 | ,59907 |1,70671|5,03329
variances
assumed
Equal 5,625/3,977| ,005 | 3,37000 | ,59907 [1,70284(5,03716
variances
not
assumed

Lampiran 9. Hasil Analisa Uji Independent T-Test Kadar Abu

Group Statistics

Perlakuan N Mean Std. Deviation |Std. Error Mean
kadarabu |A2J0 3 ,5800 ,02646 ,01528
A2J1 3 ,6367| ,01528 ,00882
Independent Samples Test
Levene's
Test for
Equality of
Variances t-test for Equality of Means
95%
Confidence
Sig. Interval of the
(2- Mean |Std. Error| Difference
F |Sig. | t df tailed)Difference[Difference| Lower | Upper
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kadarabulEqual

variances
assumed

1,600

275

3,213

,033

-,05667

,01764

,10564-,00769

Equal

not

\variances

assumed

3,213

3,200

,045

-,05667

,01764

,11087|-,00247

Lampiran 10. Hasil Analisa Uji Independent T-Test Aktivitas Antioksidan

Group Statistics
Perlakuan N Mean Std. Deviation |Std. Error Mean
ujiantioksidan  |A2J0 3 10862,1037 3589,44854 2072,36908
A2J1 3 3974,1659 1311,13734 756,98549
Independent Samples Test
Levene's
Test for
Equality
of
\Variance
S t-test for Equality of Means
Sig. 95% Confidence
(2- Interval of the
taile| Mean |Std. Error Difference
F ([Sig| t | df | d) |Difference|Difference| Lower Upper
ujiantioksidalEqual 5,00 ,08 (3,124  |,035 [6887,9378[2206,295 [762,2789513013,59
n \varianc 6 9 P2 1 69 666
es
assume
d
Equal 3,12 2,52 |,066 [6887,9378(2206,295 |- 14720,47
\varianc 2 4 1 69 944,60118 679
es not
assume
d
Lampiran 11. Hasil Analisa Uji Independent T-Test Gula Reduksi
Group Statistics
Perlakuan N Mean Std. Deviation |Std. Error Mean
Uji_Gula_Reduksi |A2J0 3 1,8867 ,13577 ,07839
A2J1 3 ,6600 ,05196 ,03000
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Independent Samples Test

Levene's
Test for
Equality
of
Variances t-test for Equality of Means
95%
Confidence
Sig. Interval of the
(2- Mean |Std. Error| Difference
F |Sig.| t df tailed)Difference[Difference|Lower| Upper
Uji_Gula_ReduksiEqual  [5,256,084(14,615 4 |,000 | 1,22667 | ,08393 [,99364/1,45970
\variances
assumed
Equal 14,615(2,574) ,002 | 1,22667 | ,08393 |,93269(1,52064
\variances
not
assumed

Lampiran 12. Hasil Analisa Uji Independent T-Test Tekstur

Group Statistics

Perlakuan N Mean Std. Deviation |Std. Error Mean
ujitekstur  |A2J0 3 4,0533 ,32868 ,18977
A2J1 3 3,1133 ,61533 ,35526
Independent Samples Test
Levene's
Test for
Equality of
Variances t-test for Equality of Means
Sig. Std. 95% Confidence
(2-] Mean Error Interval of the
taile| Differenc|Differenc Difference
F Sig. t df | d) e e Lower | Upper
ujitekstulEqual 1,058 | ,362 (2,334 4 |,08| ,94000 | ,40277 |-,17826 | 2,05826
r \variances 0
assumed
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Equal 2,334|3,05|,10| ,94000 | ,40277 |-,32874 | 2,20874
variances 510

not

assumed

Lampiran 13. Dokumentasi Kegiatan Penelitian

Pembuatan
Bubuk Jahe
Merah

Pembuatan
Permen
Lunak




Pengujian
Organoleptik
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Pengujian
Kadar Air

Pengujian
Kadar Abu

Pengujian
Kadar
Antioksidan

Pengujian
Kadar Gula
Reduksi

Pengujian
Karakteristik
Fisik
(Tekstur)
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