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LAMPIRAN

Lampiran 1. Diagram Alir Pembuatan Beras Merah Berkecambah

Gabah Beras Merah

Direndam air 1:2 (t=48 jam,
T=28-30'C)

y

Ditiriskan 7/ Air rendaman
gabah

Diperam selama 24 jam
hingga tumbuh kecambah
0,1-0,2cm

y

Dikeringkan

y

Digiling 7/ Kulit gabah

Beras Merah
Berkecambah

Lampiran 2. Diagram Alir Pembuatan Tepung Beras Merah Berkecambah

Beras Merah Berkecambah

'

Digiling

'

Dikeringkan menggunakan
oven (t=3 jam, T=60"C)

'

Diayak menggunakan
ayakan 100 mesh

'

Tepung Beras
Merah
Berkecambah




Kacang Tanah

|

Dijemur di bawah panas
matahari

|

Dipisahkan minyak kacang
tanah menggunakan alat
pemisah minyak

\ 4

Lampiran 3. Diagram Alir Pembuatan Tepung Kacang Tanah

Minyak kacang
tanah

|

Bungkil kacang tanah
dihaluskan menggunakan
grinder

|

Disangrai menggunakan api
kecil selama 35 menit

|

Diayak menggunakan
ayakan 100 mesh

|

Tepung kacang
tanah

44
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Lampiran 4. Diagram Alir Pembuatan dan Pengujian Cookies Bebas Gluten

Tepung Beras Merah
Berkecambah dan Tepung
Kacang Tanah

Ditimbang sesuai perlakuan

!

Dirimbang bahan tambahan (telur,

gula merah, soda kue, mentega,

tepung maizena, bubuk kayu
manis)

!

Telur 50g dan gula merah 27g

Dicampurkan menggunakan
mixer hingga telur mengembang
dan gula merah tercampur merata.

|

Mentega cair 15g, soda kue 29,
dan bubuk kayu manis 1g

Dicampurkan menggunakan
mixer hingga tercampur merata

Tepung maizena 5g, tepung
beras merah berkecambah dan
tepung kacang tanah sesuai
perlakuan

!

Dicampurkan menggunakan
mixer

!

Adonan diuleni dan dipipihkan
menggunakan rolling pin hingga
ketebalan adonan 0,3-0,5 cm

!

Dicetak menggunakan cetakan
adonan

|

Adonan dipanggang
menggunakan oven (t=3 jam, T=
70°C)

!

Cookies

Penguijian organoleptik dan fisik
(texture profile analysis)

'

Cookies perlakuan
terbaik

Pengujian proksimat, kadar
GABA, dan kadar gluten

v

Hasil pengujian
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Lampiran 5. Penentuan Formulasi Cookies Menggunakan Metode Simplex Lattice
Design

e Penentuan batas maksimum dan minimum jumlah bahan utama yang akan
digunakan.

Mixture Components

[_| Component| Name | Units | Type | Minimum | Maximum|
_|A Tepung Beras  gram Mixture | 50 100
__|B Tepung Kacang gram Mixture 0 50

Total = 100.00

e Lima formulasi yang muncul setelah proses penginputan batas maksimum
dan minimun bahan utama

Component 1 Component 2

Std | Run | ATepung Beras |B:Tepung Kacang
A gram gram
e 1| 1| 50 50
- 2| 2 75 25
- 3 3 87.5 12.5|
- 5 < 100 0
] 4 5 62.5 37.5
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oUl
Sampel
Panelis Total | Rata-Rata
A1Ul1l | A2Ul1l | A3Ul | A4Ul1l | ASUL1
Zahrah Zhafirah Ghaniyah 3 3 5 4 5 20 6,67
Karin Ninly Maurena 2 2 5 3 5 17 5,67
Ratu 3 4 4 5 5 21 7,00
Jeniver Thresya B. P. 2 3 2 4 3 14 4,67
Princess Rafael Selebya 2 3 5 4 4 18 6,00
Gloria Shelyin Patintingan 4 4 2 3 2 15 5,00
Natasya Audrey Putri Fredericka 4 3 4 4 5 20 6,67
Nurhalisa 2 3 4 3 4 16 5,33
Widya Rufadillah Agustina 4 2 4 3 4 17 5,67
Mutia 1 3 5 3 5 17 5,67
Hajrawati Nurdin 2 3 4 3 4 16 5,33
Nurul Auliah 2 3 4 4 4 17 5,67
A. Putri Aulia 2 2 4 4 3 15 5,00
Dinda Amalia 1 4 3 2 3 13 4,33
Muhammad Fuad Arham 1 2 5 3 3 14 4,67
Neva Surya 4 4 5 4 5 22 7,33
Sutiasni 1 1 4 3 4 13 4,33
Nurul Mujahida 2 3 4 3 3 15 5,00
Muhammad Mujahid Nur Amin 5 5 5 5 5 25 8,33
Muhammad Khusnul Imam 4 4 3 3 3 17 5,67
Vemy Amelia 3 1 2 3 3 12 4,00
Evina Nababan 2 3 4 4 4 17 5,67
Dinal Try Dermawan 2 2 2 4 3 13 4,33
Emerensia Karurukan 2 2 4 4 4 16 5,33
Trivena Patricia 4 4 5 5 5 23 7,67
Rifgah Rahayu 1 3 2 2 3 11 3,67
Yuyun Adelin 3 3 1 4 4 15 5,00
Erika Shirley Santosa 3 2 2 4 3 14 4,67
Dwiyuliani Indah L. 4 5 3 3 3 18 6,00
Angelina Paereng 1 2 2 2 4 11 3,67
Total 76 88 108 105 115 492




48

U2
Panelis Sampel Total | Rata-Rata
Al1U2 | A2U2 | A3U2 | A4U2 | A5U2

Zahrah Zhafirah Ghaniyah 3 3 3 3 5 17 5,67

Karin Ninly Maurena 2 4 5 3 5 19 6,33

Ratu 3 5 5 4 5 22 7,33

Jeniver Thresya B. P. 4 3 4 3 5 19 6,33

Princess Rafael Selebya 2 4 4 4 4 18 6,00

Gloria Shelyin Patintingan 3 3 4 3 4 17 5,67

Natasya Audrey Putri Fredericka 1 3 3 4 2 13 4,33

Nurhalisa 3 3 4 4 4 18 6,00

Widya Rufadillah Agustina 4 4 4 3 4 19 6,33

Mutia 1 4 2 4 2 13 4,33

Hajrawati Nurdin 2 4 3 3 3 15 5,00

Nurul Auliah 2 3 3 3 3 14 4,67

A. Putri Aulia 2 3 3 4 4 16 5,33

Dinda Amalia 1 4 4 5 4 18 6,00

Muhammad Fuad Arham 1 3 3 3 3 13 4,33

Neva Surya 3 4 3 4 4 18 6,00

Sutiasni 4 3 4 4 2 17 5,67

Nurul Mujahida 2 4 3 4 5 18 6,00

Muhammad Mujahid Nur Amin 5 5 5 5 5 25 8,33

Muhammad Khusnul Imam 4 3 4 3 4 18 6,00

Vemy Amelia 3 2 4 3 3 15 5,00

Evina Nababan 3 4 3 4 5 19 6,33

Dinal Try Dermawan 4 3 3 4 4 18 6,00

Emerensia Karurukan 2 4 3 3 4 16 5,33

Trivena Patricia 4 4 5 5 4 22 7,33

Rifgah Rahayu 4 2 3 3 3 15 5,00

Yuyun Adelin 3 3 4 4 4 18 6,00

Erika Shirley Santosa 4 4 4 4 4 20 6,67

Dwiyuliani Indah L. 4 3 5 4 4 20 6,67

Angelina Paereng 2 4 2 3 3 14 4,67

Total 85 105 109 110 115 524
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U3
Panelis Sampel Total | Rata-Rata
A1U3 | A2U3 | A3U3 | A4U3 | A5U3

Zahrah Zhafirah Ghaniyah 3 5 4 5 5 22 7,33

Karin Ninly Maurena 3 3 3 5 4 18 6,00

Ratu 3 5 4 5 5 22 7,33

Jeniver Thresya B. P. 4 3 4 4 3 18 6,00

Princess Rafael Selebya 3 4 4 4 4 19 6,33

Gloria Shelyin Patintingan 4 3 3 3 3 16 5,33

Natasya Audrey Putri Fredericka 2 4 4 4 2 16 5,33

Nurhalisa 3 4 4 4 4 19 6,33

Widya Rufadillah Agustina 3 3 3 4 4 17 5,67

Mutia 2 5 4 4 5 20 6,67

Hajrawati Nurdin 3 3 3 3 4 16 5,33

Nurul Auliah 3 3 3 4 4 17 5,67

A. Putri Aulia 2 4 3 3 3 15 5,00

Dinda Amalia 5 4 4 4 2 19 6,33

Muhammad Fuad Arham 2 4 3 4 5 18 6,00

Neva Surya 3 5 4 4 4 20 6,67

Sutiasni 1 3 2 4 4 14 4,67

Nurul Mujahida 2 2 3 4 4 15 5,00

Muhammad Mujahid Nur Amin 5 5 5 5 5 25 8,33

Muhammad Khusnul Imam 4 3 4 4 3 18 6,00

Vemy Amelia 4 3 3 4 3 17 5,67

Evina Nababan 2 4 3 4 5 18 6,00

Dinal Try Dermawan 3 2 4 3 4 16 5,33

Emerensia Karurukan 2 4 4 4 4 18 6,00

Trivena Patricia 4 5 4 5 4 22 7,33

Rifgah Rahayu 5 4 4 4 2 19 6,33

Yuyun Adelin 3 4 2 4 2 15 5,00

Erika Shirley Santosa 4 3 3 4 3 17 5,67

Dwiyuliani Indah L. 5 4 4 4 3 20 6,67

Angelina Paereng 1 3 2 4 2 12 4,00

Total 93 111 104 121 109 538
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oUl
Panelis Sampel Total | Rata-Rata
AlU1l | A2U1 | A3U1 | A4Ul | AbU1L

Zahrah Zhafirah Ghaniyah 4 4 4 4 4 20 6,67

Karin Ninly Maurena 2 3 4 4 5 18 6,00

Ratu 4 5 2 2 2 15 5,00

Jeniver Thresya B. P. 1 2 1 3 3 10 3,33

Princess Rafael Selebya 4 3 2 3 4 16 5,33

Gloria Shelyin Patintingan 4 4 2 3 3 16 5,33

Natasya Audrey Putri Fredericka 2 1 4 2 2 11 3,67

Nurhalisa 3 4 3 4 4 18 6,00

Widya Rufadillah Agustina 4 3 3 3 4 17 5,67

Mutia 2 4 4 1 3 14 4,67

Hajrawati Nurdin 2 3 4 2 4 15 5,00

Nurul Auliah 3 4 4 4 3 18 6,00

A. Putri Aulia 3 2 3 3 2 13 4,33

Dinda Amalia 3 2 2 3 2 12 4,00

Muhammad Fuad Arham 3 5 4 4 5 21 7,00

Neva Surya 4 4 4 5 3 20 6,67

Sutiasni 2 1 4 2 4 13 4,33

Nurul Mujahida 1 3 3 2 5 14 4,67

Muhammad Mujahid Nur Amin 5 5 5 5 5 25 8,33

Muhammad Khusnul Imam 4 3 3 3 3 16 5,33

Vemy Amelia 3 3 4 2 3 15 5,00

Evina Nababan 1 1 1 3 1 7 2,33

Dinal Try Dermawan 3 3 2 2 3 13 4,33

Emerensia Karurukan 3 2 2 3 2 12 4,00

Trivena Patricia 3 3 3 4 3 16 5,33

Rifgah Rahayu 1 3 1 4 3 12 4,00

Yuyun Adelin 3 3 3 3 4 16 5,33

Erika Shirley Santosa 2 3 3 3 3 14 4,67

Dwiyuliani Indah L. 3 3 5 4 5 20 6,67

Angelina Paereng 1 4 2 3 4 14 4,67

Total 83 93 91 93 101 461
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U2
Panelis Sampel Total | Rata-Rata
Al1U2 | A2U2 | A3U2 | A4U2 | A5U2

Zahrah Zhafirah Ghaniyah 4 4 4 3 3 18 6,00

Karin Ninly Maurena 5 5 5 3 5 23 7,67

Ratu 4 3 4 4 3 18 6,00

Jeniver Thresya B. P. 2 2 2 4 2 12 4,00

Princess Rafael Selebya 4 4 3 4 3 18 6,00

Gloria Shelyin Patintingan 3 3 3 3 3 15 5,00

Natasya Audrey Putri Fredericka 2 2 2 2 2 10 3,33

Nurhalisa 3 4 3 3 3 16 5,33

Widya Rufadillah Agustina 4 4 4 4 3 19 6,33

Mutia 2 3 2 3 3 13 4,33

Hajrawati Nurdin 3 3 4 3 3 16 5,33

Nurul Auliah 3 3 3 3 4 16 5,33

A. Putri Aulia 3 2 4 3 2 14 4,67

Dinda Amalia 2 5 4 3 4 18 6,00

Muhammad Fuad Arham 4 5 4 5 4 22 7,33

Neva Surya 4 4 4 4 3 19 6,33

Sutiasni 4 3 4 5 3 19 6,33

Nurul Mujahida 3 3 4 3 1 14 4,67

Muhammad Mujahid Nur Amin 5 4 4 5 3 21 7,00

Muhammad Khusnul Imam 3 3 3 3 3 15 5,00

Vemy Amelia 4 3 3 3 4 17 5,67

Evina Nababan 3 3 3 2 2 13 4,33

Dinal Try Dermawan 4 3 2 3 4 16 5,33

Emerensia Karurukan 2 3 2 2 4 13 4,33

Trivena Patricia 3 3 3 4 4 17 5,67

Rifgah Rahayu 3 1 3 2 3 12 4,00

Yuyun Adelin 4 3 3 3 4 17 5,67

Erika Shirley Santosa 4 3 3 3 4 17 5,67

Dwiyuliani Indah L. 3 4 5 4 3 19 6,33

Angelina Paereng 4 4 3 4 4 19 6,33

Total 101 99 100 100 96 496
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U3
Panelis Sampel Total | Rata-Rata
A1U3 | A2U3 | A3U3 | A4U3 | A5U3

Zahrah Zhafirah Ghaniyah 4 3 4 4 4 19 6,33

Karin Ninly Maurena 4 5 3 5 5 22 7,33

Ratu 4 3 5 4 3 19 6,33

Jeniver Thresya B. P. 3 4 4 4 3 18 6,00

Princess Rafael Selebya 4 3 4 3 3 17 5,67

Gloria Shelyin Patintingan 3 4 3 4 3 17 5,67

Natasya Audrey Putri Fredericka 3 2 5 3 2 15 5,00

Nurhalisa 4 3 3 4 4 18 6,00

Widya Rufadillah Agustina 3 3 3 4 4 17 5,67

Mutia 4 5 4 4 3 20 6,67

Hajrawati Nurdin 3 4 3 3 3 16 5,33

Nurul Auliah 3 4 3 4 3 17 5,67

A. Putri Aulia 3 2 2 4 3 14 4,67

Dinda Amalia 4 4 3 4 3 18 6,00

Muhammad Fuad Arham 3 3 2 4 4 16 5,33

Neva Surya 3 4 4 4 4 19 6,33

Sutiasni 3 4 1 2 4 14 4,67

Nurul Mujahida 3 4 5 4 5 21 7,00

Muhammad Mujahid Nur Amin 5 3 5 4 5 22 7,33

Muhammad Khusnul Imam 3 3 2 3 3 14 4,67

Vemy Amelia 2 4 2 4 3 15 5,00

Evina Nababan 2 3 1 3 2 11 3,67

Dinal Try Dermawan 2 3 1 4 3 13 4,33

Emerensia Karurukan 1 2 3 3 2 11 3,67

Trivena Patricia 3 4 2 2 3 14 4,67

Rifgah Rahayu 3 2 5 4 2 16 5,33

Yuyun Adelin 3 3 3 5 3 17 5,67

Erika Shirley Santosa 3 3 3 3 3 15 5,00

Dwiyuliani Indah L. 4 4 1 5 3 17 5,67

Angelina Paereng 1 4 3 4 4 16 5,33

Total 93 102 92 112 99 498
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oUl
Panelis Sampel Total | Rata-Rata
AlU1l | A2U1 | A3U1 | A4Ul | AbU1L

Zahrah Zhafirah Ghaniyah 3 4 4 3 4 18 6,00

Karin Ninly Maurena 2 1 2 3 5 13 4,33

Ratu 5 5 2 2 3 17 5,67

Jeniver Thresya B. P. 1 3 1 2 1 8 2,67

Princess Rafael Selebya 4 4 4 5 3 20 6,67

Gloria Shelyin Patintingan 4 3 2 3 3 15 5,00

Natasya Audrey Putri Fredericka 2 2 5 4 2 15 5,00

Nurhalisa 4 3 2 3 2 14 4,67

Widya Rufadillah Agustina 3 3 3 4 4 17 5,67

Mutia 3 3 2 3 2 13 4,33

Hajrawati Nurdin 3 2 1 3 3 12 4,00

Nurul Auliah 3 3 2 2 2 12 4,00

A. Putri Aulia 3 2 2 3 3 13 4,33

Dinda Amalia 1 3 3 4 2 13 4,33

Muhammad Fuad Arham 3 4 4 4 4 19 6,33

Neva Surya 3 5 4 3 5 20 6,67

Sutiasni 3 4 2 4 3 16 5,33

Nurul Mujahida 2 4 3 4 3 16 5,33

Muhammad Mujahid Nur Amin 4 5 3 3 4 19 6,33

Muhammad Khusnul Imam 4 4 2 3 3 16 5,33

Vemy Amelia 1 2 2 2 1 8 2,67

Evina Nababan 1 1 2 4 2 10 3,33

Dinal Try Dermawan 4 4 3 3 4 18 6,00

Emerensia Karurukan 1 2 3 3 3 12 4,00

Trivena Patricia 4 3 3 4 3 17 5,67

Rifgah Rahayu 2 2 2 1 2 9 3,00

Yuyun Adelin 4 4 3 4 3 18 6,00

Erika Shirley Santosa 3 3 2 4 3 15 5,00

Dwiyuliani Indah L. 2 4 2 3 4 15 5,00

Angelina Paereng 2 4 1 3 4 14 4,67

Total 84 96 76 96 90 442
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U2
Panelis Sampel Total | Rata-Rata
Al1U2 | A2U2 | A3U2 | A4U2 | A5U2

Zahrah Zhafirah Ghaniyah 5 4 3 5 5 22 7,33

Karin Ninly Maurena 5 2 4 5 4 20 6,67

Ratu 5 4 3 4 4 20 6,67

Jeniver Thresya B. P. 3 2 3 3 1 12 4,00

Princess Rafael Selebya 4 3 3 2 3 15 5,00

Gloria Shelyin Patintingan 3 3 2 3 3 14 4,67

Natasya Audrey Putri Fredericka 5 5 3 3 2 18 6,00

Nurhalisa 4 3 4 3 3 17 5,67

Widya Rufadillah Agustina 4 4 4 3 5 20 6,67

Mutia 3 3 2 3 3 14 4,67

Hajrawati Nurdin 5 3 5 4 2 19 6,33

Nurul Auliah 3 3 3 2 3 14 4,67

A. Putri Aulia 4 3 2 5 3 17 5,67

Dinda Amalia 3 5 4 3 4 19 6,33

Muhammad Fuad Arham 3 3 5 3 3 17 5,67

Neva Surya 3 5 4 4 4 20 6,67

Sutiasni 3 3 4 4 2 16 5,33

Nurul Mujahida 4 3 3 3 3 16 5,33

Muhammad Mujahid Nur Amin 3 4 4 5 4 20 6,67

Muhammad Khusnul Imam 3 3 3 2 3 14 4,67

Vemy Amelia 3 2 3 3 2 13 4,33

Evina Nababan 4 3 5 4 4 20 6,67

Dinal Try Dermawan 5 3 4 3 4 19 6,33

Emerensia Karurukan 3 4 4 4 3 18 6,00

Trivena Patricia 3 3 4 3 4 17 5,67

Rifgah Rahayu 5 2 2 1 2 12 4,00

Yuyun Adelin 4 4 4 4 1 17 5,67

Erika Shirley Santosa 5 3 2 2 4 16 5,33

Dwiyuliani Indah L. 1 2 5 2 3 13 4,33

Angelina Paereng 4 3 1 1 4 13 4,33

Total 112 97 102 96 95 502
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oU3
Panelis Sampel Total | Rata-Rata
A1U3 | A2U3 | A3U3 | A4U3 | A5U3

Zahrah Zhafirah Ghaniyah 3 4 3 5 4 19 6,33

Karin Ninly Maurena 3 4 1 3 2 13 4,33

Ratu 5 5 5 3 3 21 7,00

Jeniver Thresya B. P. 3 2 3 4 1 13 4,33

Princess Rafael Selebya 4 2 4 4 3 17 5,67

Gloria Shelyin Patintingan 3 2 2 2 3 12 4,00

Natasya Audrey Putri Fredericka 4 2 5 5 2 18 6,00

Nurhalisa 5 3 2 4 4 18 6,00

Widya Rufadillah Agustina 5 3 4 4 3 19 6,33

Mutia 4 4 5 5 4 22 7,33

Hajrawati Nurdin 4 4 4 5 3 20 6,67

Nurul Auliah 3 3 3 3 3 15 5,00

A. Putri Aulia 4 2 4 3 2 15 5,00

Dinda Amalia 5 5 4 2 2 18 6,00

Muhammad Fuad Arham 4 4 3 3 3 17 5,67

Neva Surya 4 3 4 4 4 19 6,33

Sutiasni 4 2 2 4 3 15 5,00

Nurul Mujahida 4 2 1 4 4 15 5,00

Muhammad Mujahid Nur Amin 5 3 4 4 4 20 6,67

Muhammad Khusnul Imam 3 3 2 4 3 15 5,00

Vemy Amelia 2 2 1 3 1 9 3,00

Evina Nababan 1 2 3 3 2 11 3,67

Dinal Try Dermawan 4 3 2 3 3 15 5,00

Emerensia Karurukan 1 1 2 1 3 8 2,67

Trivena Patricia 3 4 2 2 4 15 5,00

Rifgah Rahayu 4 2 1 3 2 12 4,00

Yuyun Adelin 3 3 3 2 4 15 5,00

Erika Shirley Santosa 4 3 3 5 3 18 6,00

Dwiyuliani Indah L. 3 3 5 5 2 18 6,00

Angelina Paereng 5 2 4 3 2 16 5,33

Total 109 87 91 105 86 478
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oUl
Panelis Sampel Total | Rata-Rata
AlU1l | A2U1 | A3U1 | A4Ul | AbU1L

Zahrah Zhafirah Ghaniyah 5 5 3 3 3 19 6,33

Karin Ninly Maurena 4 2 3 3 3 15 5,00

Ratu 4 5 2 2 2 15 5,00

Jeniver Thresya B. P. 3 3 2 2 2 12 4,00

Princess Rafael Selebya 3 3 2 4 1 13 4,33

Gloria Shelyin Patintingan 3 4 2 3 3 15 5,00

Natasya Audrey Putri Fredericka 5 2 4 5 2 18 6,00

Nurhalisa 3 2 2 3 1 11 3,67

Widya Rufadillah Agustina 4 3 2 4 3 16 5,33

Mutia 2 5 2 3 2 14 4,67

Hajrawati Nurdin 4 2 2 3 2 13 4,33

Nurul Auliah 3 2 1 3 2 11 3,67

A. Putri Aulia 3 2 4 4 2 15 5,00

Dinda Amalia 3 4 2 3 3 15 5,00

Muhammad Fuad Arham 4 4 2 3 3 16 5,33

Neva Surya 4 3 2 3 1 13 4,33

Sutiasni 3 4 2 2 1 12 4,00

Nurul Mujahida 1 4 2 1 2 10 3,33

Muhammad Mujahid Nur Amin 4 5 4 3 4 20 6,67

Muhammad Khusnul Imam 3 3 2 3 2 13 4,33

Vemy Amelia 2 2 1 2 1 8 2,67

Evina Nababan 2 3 1 5 2 13 4,33

Dinal Try Dermawan 4 4 3 5 2 18 6,00

Emerensia Karurukan 2 3 3 3 2 13 4,33

Trivena Patricia 4 3 3 4 2 16 5,33

Rifgah Rahayu 1 4 3 2 2 12 4,00

Yuyun Adelin 3 3 2 4 2 14 4,67

Erika Shirley Santosa 3 3 2 3 2 13 4,33

Dwiyuliani Indah L. 2 4 1 2 1 10 3,33

Angelina Paereng 2 5 2 4 3 16 5,33

Total 93 101 68 94 63 419




57

U2
Panelis Sampel Total | Rata-Rata
Al1U2 | A2U2 | A3U2 | A4U2 | A5U2

Zahrah Zhafirah Ghaniyah 5 3 3 2 3 16 5,33

Karin Ninly Maurena 5 2 3 4 3 17 5,67

Ratu 5 2 4 3 4 18 6,00

Jeniver Thresya B. P. 4 2 2 3 2 13 4,33

Princess Rafael Selebya 5 1 4 1 4 15 5,00

Gloria Shelyin Patintingan 4 2 3 3 3 15 5,00

Natasya Audrey Putri Fredericka 5 5 3 3 3 19 6,33

Nurhalisa 2 2 4 2 2 12 4,00

Widya Rufadillah Agustina 4 3 5 3 4 19 6,33

Mutia 3 3 3 4 3 16 5,33

Hajrawati Nurdin 5 4 5 4 3 21 7,00

Nurul Auliah 3 2 4 3 3 15 5,00

A. Putri Aulia 4 2 3 4 2 15 5,00

Dinda Amalia 3 3 5 3 4 18 6,00

Muhammad Fuad Arham 5 2 5 2 4 18 6,00

Neva Surya 3 1 2 1 2 9 3,00

Sutiasni 3 1 2 3 2 11 3,67

Nurul Mujahida 4 1 4 1 3 13 4,33

Muhammad Mujahid Nur Amin 5 3 5 5 4 22 7,33

Muhammad Khusnul Imam 3 2 4 3 3 15 5,00

Vemy Amelia 3 1 3 3 1 11 3,67

Evina Nababan 5 3 3 4 4 19 6,33

Dinal Try Dermawan 4 3 3 3 4 17 5,67

Emerensia Karurukan 4 3 3 3 3 16 5,33

Trivena Patricia 4 2 4 3 3 16 5,33

Rifgah Rahayu 2 1 2 1 3 9 3,00

Yuyun Adelin 4 3 5 3 1 16 5,33

Erika Shirley Santosa 3 3 4 4 3 17 5,67

Dwiyuliani Indah L. 2 1 5 2 4 14 4,67

Angelina Paereng 5 3 2 1 3 14 4,67

Total 116 69 107 84 90 466
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oU3
Panelis Sampel Total | Rata-Rata
A1U3 | A2U3 | A3U3 | A4U3 | A5U3

Zahrah Zhafirah Ghaniyah 5 4 5 4 3 21 7,00

Karin Ninly Maurena 4 2 4 2 3 15 5,00

Ratu 5 4 5 4 4 22 7,33

Jeniver Thresya B. P. 4 1 3 3 2 13 4,33

Princess Rafael Selebya 5 1 4 1 1 12 4,00

Gloria Shelyin Patintingan 4 3 3 3 2 15 5,00

Natasya Audrey Putri Fredericka 4 3 4 4 2 17 5,67

Nurhalisa 4 2 3 3 2 14 4,67

Widya Rufadillah Agustina 5 2 4 5 3 19 6,33

Mutia 5 5 4 5 3 22 7,33

Hajrawati Nurdin 4 4 4 5 2 19 6,33

Nurul Auliah 2 1 3 2 2 10 3,33

A. Putri Aulia 4 1 2 2 1 10 3,33

Dinda Amalia 4 3 5 1 2 15 5,00

Muhammad Fuad Arham 4 2 5 3 3 17 5,67

Neva Surya 4 2 4 1 1 12 4,00

Sutiasni 3 1 4 1 4 13 4,33

Nurul Mujahida 4 1 2 3 3 13 4,33

Muhammad Mujahid Nur Amin 5 2 3 3 3 16 5,33

Muhammad Khusnul Imam 4 3 3 3 2 15 5,00

Vemy Amelia 4 1 2 3 2 12 4,00

Evina Nababan 3 1 4 2 2 12 4,00

Dinal Try Dermawan 3 2 3 4 3 15 5,00

Emerensia Karurukan 2 2 3 2 2 11 3,67

Trivena Patricia 4 2 3 2 2 13 4,33

Rifgah Rahayu 5 1 4 4 2 16 5,33

Yuyun Adelin 3 1 2 2 2 10 3,33

Erika Shirley Santosa 5 4 4 4 3 20 6,67

Dwiyuliani Indah L. 5 1 5 5 1 17 5,67

Angelina Paereng 4 2 4 2 2 14 4,67

Total 121 64 108 88 69 450
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e\Warna
Panelis Sampel Total Rata-Rata
ABU1 ABU2 ABU3

Maura Rahmah Tahta Naulia 4 3 4 11 5,50
Karin Ninly Maurena 4 3 3 10 5,00
Ratu 5 4 5 14 7,00
Jeniver Thresya B. P. 3 2 2 7 3,50
Princess Rafael Selebya 4 4 4 12 6,00
Gloria Shelyin Patintingan 4 3 4 11 5,50
Natasya Audrey Putri Fredericka 2 4 3 9 4,50
Nurhalisa 5 4 4 13 6,50
Widya Rufadillah Agustina 4 4 4 12 6,00
Mutia 3 2 5 10 5,00
Hajrawati Nurdin 2 2 5 9 4,50
Nurul Auliah 3 3 3 9 4,50
A. Putri Aulia 3 4 4 11 5,50
Dinda Amalia 5 3 4 12 6,00
Muhammad Fuad Arham 3 4 2 9 4,50
Neva Surya 3 4 3 10 5,00
Iffa Khaerani Azizah 4 4 3 11 5,50
Nurul Mujahida 3 4 4 11 5,50
Muhammad Mujahid Nur Amin 5 5 5 15 7,50
Muhammad Khusnul Imam 4 4 4 12 6,00
Vemy Amelia 4 4 4 12 6,00
Nurhikma Majid 5 4 5 14 7,00
Asmaul Husnah 5 5 5 15 7,50
Emerensia Karurukan 4 4 4 12 6,00
Trivena Patricia 4 4 5 13 6,50
Rifqah Rahayu 2 3 4 9 4,50
Yuyun Adelin 3 3 4 10 5,00
Nursetiawati 4 4 4 12 6,00
Sarmila 4 3 3 10 5,00
Angelina Paereng 2 5 4 11 5,50

Total 110 109 117 336
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eAroma
Panelis Sampel Total Rata-Rata
A6UL A6U2 A6U3

Maura Rahmah Tahta Naulia 2 2 3 7 3,50
Karin Ninly Maurena 3 2 4 9 4,50
Ratu 4 4 5 13 6,50
Jeniver Thresya B. P. 3 4 2 9 4,50
Princess Rafael Selebya 4 4 4 12 6,00
Gloria Shelyin Patintingan 4 4 3 11 5,50
Natasya Audrey Putri Fredericka 3 2 3 8 4,00
Nurhalisa 4 3 4 11 5,50
Widya Rufadillah Agustina 4 5 3 12 6,00
Mutia 3 2 4 9 4,50
Hajrawati Nurdin 3 3 4 10 5,00
Nurul Auliah 3 3 4 10 5,00
A. Putri Aulia 3 4 4 11 5,50
Dinda Amalia 3 4 4 11 5,50
Muhammad Fuad Arham 3 3 4 10 5,00
Neva Surya 5 3 4 12 6,00
Iffa Khaerani Azizah 4 3 4 11 5,50
Nurul Mujahida 4 3 4 11 5,50
Muhammad Mujahid Nur Amin 3 3 4 10 5,00
Muhammad Khusnul Imam 4 4 4 12 6,00
Vemy Amelia 3 3 4 10 5,00
Nurhikma Majid 5 4 4 13 6,50
Asmaul Husnah 4 4 3 11 5,50
Emerensia Karurukan 2 4 5 11 5,50
Trivena Patricia 3 3 4 10 5,00
Rifgah Rahayu 2 2 3 7 3,50
Yuyun Adelin 3 3 5 11 5,50
Nursetiawati 4 3 4 11 5,50
Sarmila 5 4 2 11 5,50
Angelina Paereng 3 4 2 9 4,50

Total 103 99 111 313
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eRasa
Panelis Sampel Total Rata-Rata
A6U1 A6U2 A6U3

Maura Rahmah Tahta Naulia 3 2 3 8 4,00
Karin Ninly Maurena 2 4 4 10 5,00
Ratu 4 4 5 13 6,50
Jeniver Thresya B. P. 4 3 3 10 5,00
Princess Rafael Selebya 3 4 4 11 5,50
Gloria Shelyin Patintingan 3 3 2 8 4,00
Natasya Audrey Putri Fredericka 5 5 4 14 7,00
Nurhalisa 3 4 4 11 5,50
Widya Rufadillah Agustina 4 4 3 11 5,50
Mutia 4 3 4 11 5,50
Hajrawati Nurdin 4 3 5 12 6,00
Nurul Auliah 3 4 3 10 5,00
A. Putri Aulia 3 3 4 10 5,00
Dinda Amalia 4 4 5 13 6,50
Muhammad Fuad Arham 4 5 3 12 6,00
Neva Surya 5 4 5 14 7,00
Iffa Khaerani Azizah 4 3 3 10 5,00
Nurul Mujahida 3 4 3 10 5,00
Muhammad Mujahid Nur Amin 3 3 3 9 4,50
Muhammad Khusnul Imam 4 3 3 10 5,00
Vemy Amelia 4 2 3 9 4,50
Nurhikma Majid 5 5 4 14 7,00
Asmaul Husnah 4 3 2 9 4,50
Emerensia Karurukan 3 3 3 9 4,50
Trivena Patricia 5 4 4 13 6,50
Rifgah Rahayu 1 2 5 8 4,00
Yuyun Adelin 3 2 4 9 4,50
Nursetiawati 3 3 3 9 4,50
Sarmila 5 2 3 10 5,00
Angelina Paereng 5 4 3 12 6,00

Total 110 102 107 319
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eTekstur
Panelis Sampel Total Rata-Rata
A6U1 A6U2 A6U3

Maura Rahmah Tahta Naulia 2 2 3 7 3,50
Karin Ninly Maurena 2 4 4 10 5,00
Ratu 4 3 5 12 6,00
Jeniver Thresya B. P. 4 4 5 13 6,50
Princess Rafael Selebya 3 4 3 10 5,00
Gloria Shelyin Patintingan 3 3 3 9 4,50
Natasya Audrey Putri Fredericka 5 5 4 14 7,00
Nurhalisa 3 2 3 8 4,00
Widya Rufadillah Agustina 4 4 4 12 6,00
Mutia 4 3 4 11 5,50
Hajrawati Nurdin 5 3 5 13 6,50
Nurul Auliah 3 3 3 9 4,50
A. Putri Aulia 2 2 3 7 3,50
Dinda Amalia 4 3 4 11 5,50
Muhammad Fuad Arham 3 4 4 11 5,50
Neva Surya 4 3 4 11 5,50
Iffa Khaerani Azizah 5 2 4 11 5,50
Nurul Mujahida 3 3 3 9 4,50
Muhammad Mujahid Nur Amin 3 3 5 11 5,50
Muhammad Khusnul Imam 3 2 3 8 4,00
Vemy Amelia 4 3 3 10 5,00
Nurhikma Majid 4 4 3 11 5,50
Asmaul Husnah 4 2 4 10 5,00
Emerensia Karurukan 3 4 3 10 5,00
Trivena Patricia 4 3 3 10 5,00
Rifgah Rahayu 3 2 4 9 4,50
Yuyun Adelin 4 2 5 11 5,50
Nursetiawati 2 3 3 8 4,00
Sarmila 4 3 4 11 5,50
Angelina Paereng 4 3 4 11 5,50

Total 105 91 112 308
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Lampiran 11. Hasil Analisis Independent Sample T-Test Cookies Perlakuan Terbaik
dan Kontrol Pada Tiap Parameter Pengujian

e Penginputan data hasil pengujian ke SPPS 22
e $(lan (iata Pisknatzaw [[iataSiet1] - IRA SPSS Skatistizs Dt Editar
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Hasil Analisis Independent Sample T-Test Kadar Air

T-TEST GROUPS=Sampel(l 2)

/MISSING=ANALYSIS
/VARIABLES=Kadar Air
/CRITERIA=CI(.95).

* T-Test

[DataSetl] C:\Users\yosep\OneDrive\Documents\SKRIPSI\Olah Data Biskuit.sav
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Group Statistics
Std. Error

Sampel N Mean Std. Deviation Mean
Kadar_Air A0 3 1.9967 47427 27382

A6 3 2.8000 18735 10817

Independent Samples Test
Levene's Test for Equality of
Variances t-test 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_Air  Equalvariances

Sabiiinea 1972 233 | -2720 4 053 -80333 29441 -1.62075 01408

Equal variances not

Ao 2729 2,609 .084 -80333 29441 -1.82486 21819

Hasil Analisis Independent Sample T-Test Kadar Abu

T-TEST GROUPS=Sampel (1 2)
/MISSING=RANALYSIS
/VARIABLES=Kadar_Abu
/CRITERIA=CI (.95).

T-Test
Group Statistics
Std. Error
Sampel N Mean | Std. Deviation Mean
Kadar_Abu  AD 3| 33500 03606 02082
A6 3| 26333 22745 13132
Independent Samples Test
Levene's Testfor Equality of
Variances testfor Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig t df Sig. (2ailed) | Difference Difference Lower Upper
Kadar_Abu  Equalvariances
assumed 6.609 062 5390 4 006 11667 13296 34752 1.08582
Equal variances not
Sadiived 5390 | 2100 029 71667 13206 17003 126330




Hasil Analisis Independent Sample T-Test Kadar Lemak

T-TEST GROUPS=Sampel(l 2)
/MISSING=ANALYSIS
/VARIABLES=Kadar_Lemak
/CRITERIA=CI(.95).
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T-Test
Group Statistics
Std. Error

Sampel N Mean Std. Deviation Mean
Kadar_Lemak A0 3 | 13.6000 55749 32187

A6 3 | 12.8500 13229 07638

Independent Samples Test
Levene's Test for Equality of
Varlances ttest for Equality of Means
95% Confidence Interval of the
Mean Std. Error ifference
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper

< Equal variances
KadsrLomak, Sk 7.957 048 | 2267 4 086 75000 33081 -16847 166847

calidiancas ot 2267 | 2225 139 75000 33081 54417 204417

Hasil Analisis Independent Sample T-Test Kadar Protein

T-TEST GROUPS=Sampel(l 2)
/MISSING=ANALYSIS
/VARIABLES=Kadar_Protein
/CRITERIA=CI(.95).

T-Test

[DataSetl] C:\Users\yosep\OneDrive\Documents\SKRIPSI\Olah Data Biskuit.sav

Group Statistics
Std. Error
Sampel N Mean Std. Deviation Mean
Kadar_Protein  AD 3 | 136533 25106 14495
AB <} 12.6400 04359 02517
Independent Samples Test
Levene's Test for Equality of
Variances t-test 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_Protein  Equal variances
by 5598 077 5.888 4 002 1.01333 14712 60486 142181
Equal variances not
assumed 6.888 2120 017 1.01333 14712 41357 161310
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Hasil Analisis Independent Sample T-Test Kadar Karbohidrat

T-TEST GROUPS=Sampel(l 2)
/MISSING=ANALYSIS
/VARIABLES=Kadar_ Karbohidrat
/CRITERIA=CI(.95).

# T-Test
Group Statistics
Std. Error

Sampel N Mean Std. Deviation Mean
Kadar_Karbohidrat  AD 3 | 674433 86558 49974

AB 3 | 691533 18037 10414

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. (2-tailed) Difference Difference Lower Upper

Kadar_Karbohidrat ~ Equal variances iy =) "

assumed 2715 175 -3.350 4 029 -1.71000 51048 -3.12732 -.29268

Equal variances not =

assumed -3.350 2173 070 -1.71000 51048 -3.74678 32678

Hasil Analisis Independent Sample T-Test Kadar Serat Kasar

T-TEST GROUPS=Sampel (1l 2)
/MISSING=ANALYSIS
/VARIABLES=Kadar_Serat
/CRITERIA=CI(.95).

* T-Test
Group Statistics
Std. Error

Sampel N Mean Std. Deviation Mean
Kadar_Serat A0 3 | 256433 43432 25075

AB 3 | 228733 38527 22244

Independent Samples Test
Levene's Test for Equality of
Variances t+test 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_Serat  Equalvariances

assumed 069 806 8.264 4 001 277000 33519 1.83935 3.70065

Equal variances not

assumed 8.264 3944 001 277000 .33519 1.83411 3.70589
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Hasil Analisis Independent Sample T-Test Kadar Gamma-Aminobutyric

Acid

* T-Test
[DataSet0]
Group Statistics
Std. Error

Sampel N Mean Std. Deviation Mean
Kadar_GABA A0 2 | 18.6850 77075 54500

A6 2 | 338100 137179 97000

Independent Samples Test
Levene's Test for Equality of
Variances ttest 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_GABA  Equalvariances - e -

assumed 3.004E+15 000 -13594 2 005 -15.12500 1.11262 -19.91222 -10.33778

Equal variances not i s

assumed -13594 1574 013 -15.12500 111262 -21.39502 -8.85498




Lampiran 12. Dokumentasi Penelitian

ePembuatan Beras Merah Berkecambah

Kondisi awal
gabah setelah

Proses
perendaman
gabah sekaligus
penyortiraabah

s

Proses
pemeraman
gabah beras

merah dengan
karung goni

'
in
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Pengukuran
panjang
kecambah gabah
beras merah saat

pemeraman

Proses
penjemuran Penggilingan Beras merah
gabah beras gabah beras berkecambah
merah setelah merah setelah setelah proses
proses proses penggilingan
pemeraman pengeringan
Beras Merah Berkecambah

ePembuatan Tepun

Proses
penggilingan
beras merah
berkecambah

menjadi tepung

menggunakan

alat penggiling
tepung

Proses
pengovenan
tepung setelah
proses
penggilingan

Pengayakan
tepung dengan
ayakan 100 mesh

Tepung beras
merah
berkecambah




Proses
penjemuran
kacang tanah

Bungkil yang telah
halus disangrai
menggunakan api
kecil

/ N\
Proses
pengepresan
kacang tanah
menggunakan
alat pemisah
minyak kacang
tanah

Tepung yang telah
disangrai diayak
menggunakan

ayakan 100 mesh

Bungkil dan
minyak kacang
tanah hasil
pengepresan
kacang tanah

/

Tepung kacang
tanah
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Bungkil kacang
tanah dihaluskan
menggunakan
grinder

ePembuatan Cookes

)

Pencampuran
telur dan gula
erah

telah dicairk

Pencampuran
mentega yang

Pencampuran Proses Proses Pemindahan
tepung pengulenan pencetakan adonan ke loyang
adonan adonan

Pencampuran

bubuk kayu manis

dan soda kue
U]




Cookis asil :

Pengovenan
cookies pemanggangan
ePengujian

»Organoleptik
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