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LAMPIRAN 

Lampiran 1. Hasil Analisis Statistik Uji Organoleptik Tekstur Garing Kue Kering  Susu 

Keju dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Tekstur Garing 

Perlakuan Mean Std. Deviation N 

F1 5.381 .9569 21 

F2 3.876 .6730 21 

F3 2.481 .4567 21 

F4 1.181 .3642 21 

Total 3.230 1.7007 84 

Analisis Ragam Uji Organoleptik Tekstur Garing 

Source Type III Sum of Squares Df Mean Square F Sig. 

Corrected Model 205.880a 3 68.627 160.553 .000 

Intercept 876.234 1 876.234 2049.957 .000 

Perlakuan 205.880 3 68.627 160.553 .000 

Error 34.195 80 .427 
  

Total 1116.310 84 
   

Corrected Total 240.076 83    

a. R Squared = .858 (Adjusted R Squared = .852) 

 

 Uji Duncan Uji Organoleptik Tekstur Garing  

Perlakuan N 

Subset 

1 2 3 4 

F4 21 1.181    

F3 21  2.481   

F2 21   3.876  

F1 21    5.381 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

 The error term is Mean Square(Error) = .427. 

a. Uses Harmonic Mean Sample Size = 21.000. 

b. Alpha = .05. 
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Lampiran 2. Hasil Analisis Statistik Uji Organoleptik Tekstur Lumer Kue Kering Susu 

Keju dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Tekstur Lumer 

Perlakuan Mean Std. Deviation N 

F1 1.333 .7735 21 

F2 2.533 .6044 21 

F3 3.710 .7176 21 

F4 4.962 .6477 21 

Total 3.135 1.5160 84 

 

Analisis Ragam Uji Organoleptik Tekstur Lumer 

Source Type III Sum of Squares Df Mean Square F Sig. 

Corrected Model 152.789a 3 50.930 107.331 .000 

Intercept 825.320 1 825.320 1739.303 .000 

Perlakuan 152.789 3 50.930 107.331 .000 

Error 37.961 80 .475   

Total 1016.070 84    

Corrected Total 190.750 83    

a. R Squared = .801 (Adjusted R Squared = .794) 

 

Uji Duncan Uji Organoleptik Tekstur Lumer 

N 

Subset 

1 2 3 4 

21 1.333    

21  2.533   

21   3.710  

21    4.962 

 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .475. 

a. Uses Harmonic Mean Sample Size = 21.000. 

b. Alpha = .05. 

 

 

 

 



20 
 

Lampiran 3. Hasil Analisis Statistik Uji Organoleptik Aroma Kue Kering Susu Keju 

dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Aroma 

Perlakuan Mean Std. Deviation N 

F1 2.586 .6118 21 

F2 3.181 .8664 21 

F3 3.967 .8991 21 

F4 4.967 1.0002 21 

Total 3.675 1.2298 84 

 

Analisis Ragam Uji Organoleptik Aroma 

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 66.866a 3 22.289 30.391 .000 

Intercept 1134.473 1 1134.473 1546.882 .000 

Perlakuan 66.866 3 22.289 30.391 .000 

Error 58.671 80 .733   

Total 1260.010 84    

Corrected Total 125.538 83    

a. R Squared = .533 (Adjusted R Squared = .515) 

 

Uji Duncan Uji Organoleptik Aroma 

Perlakuan N 

Subset 

1 2 3 4 

F1 21 2.586    

F2 21  3.181   

F3 21   3.967  

F4 21    4.967 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .733. 

a. Uses Harmonic Mean Sample Size = 21.000. 
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b. Alpha = .05. 

Lampiran 4. Hasil Analisis Statistik Uji Organoleptik Citarasa Kue Kering Susu Keju 

dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Citarasa 

Perlakuan Mean Std. Deviation N 

F1 2.805 .9479 21 

F2 3.186 .7598 21 

F3 3.848 .7554 21 

F4 4.786 .8563 21 

Total 3.656 1.1141 84 

 

Analisis Ragam Uji Organoleptik Citarasa 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 47.434a 3 15.811 22.753 .000 

Intercept 1122.743 1 1122.743 1615.651 .000 

Perlakuan 47.434 3 15.811 22.753 .000 

Error 55.593 80 .695   

Total 1225.770 84    

Corrected Total 103.027 83    

a. R Squared = .460 (Adjusted R Squared = .440) 

 

Uji Duncan Uji Organoleptik Citarasa 

Perlakuan N 

Subset 

1 2 3 

F1 21 2.805   

F2 21 3.186   

F3 21  3.848  

F4 21   4.786 

Sig.  .143 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .695. 

a. Uses Harmonic Mean Sample Size = 21.000. 

b. Alpha = .05. 
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Lampiran 5. Hasil Analisis Statistik Uji Hedonik (Kesukaan) Kue Kering Susu Keju 

dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

Nilai Rata-Rata dan Standar Deviasi Uji Hedonik Kesukaan 

Perlakuan Mean Std. Deviation N 

F1 4.548 1.1609 21 

F2 3.933 1.1719 21 

F3 3.700 .7141 21 

F4 3.667 .7958 21 

Total 3.962 1.0284 84 

 

Analisis Ragam Uji Hedonik Kesukaan 

Source Type III Sum of Squares Df Mean Square F Sig. 

Corrected Model 10.492a 3 3.497 3.620 .017 

Intercept 1318.522 1 1318.522 1364.829 .000 

Perlakuan 10.492 3 3.497 3.620 .017 

Error 77.286 80 .966   

Total 1406.300 84    

Corrected Total 87.778 83    

a. R Squared = .120 (Adjusted R Squared = .087) 

 

Uji Duncan Uji Organoleptik Kesukaan 

Duncana,b   

Perlakuan N 

Subset 

1 2 

F3 21 3.700  

F4 21 3.905  

F2 21 3.933  

F1 21  4.548 

Sig.  .477 1.000 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .980. 

a. Uses Harmonic Mean Sample Size = 21.000. 

b. Alpha = .05. 
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Lampiran 6. Formulasi Kue Kering Susus Keju 

Komposisi Nutrisi Susu Bubuk Per 25 g dan 100g Pada Setiap Formula  dalam 
Perlakuan 

Takaran /g Nutrisi  Berat(g) 

25 

Protein 6 

KH 10 

Lemak 7 

Formula 
Perlakuan 

Persentase(%) 
Total Bahan 

Kue(g) 
Nutrisi Berat(g) 

Kebutuhan 
(g) 

1 13,22 537 

Protein 17,037936 

70,9914 KH 28,39656 

Lemak 19,877592 

2 14,15 537 

Protein 18,23652 

75,9855 KH 30,3942 

Lemak 21,27594 

3 15,08 537 

Protein 19,435104 

80,9796 KH 32,39184 

Lemak 22,674288 

4 16,01 537 

Protein 20,633688 

85,9737 KH 34,38948 

Lemak 24,072636 
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Takaran /g Nutrisi Berat(g) 

100 

Protein 11 

KH 73 

Lemak 1,5 

Formula 
Perlakuan 

Persentase(%) 
Total Bahan 

Kue(g) 
Nutrisi Berat(g) 

Kebutuhan 
(g) 

1 32,59 537 

Protein 19,250913 

175,0083 KH 127,756059 

Lemak 2,6251245 

2 31,66 537 

Protein 18,701562 

170,0142 KH 124,110366 

Lemak 2,550213 

3 30,73 537 

Protein 18,152211 

165,0201 KH 120,464673 

Lemak 2,4753015 

4 29,73 537 

Protein 17,561511 

159,6501 KH 116,544573 

Lemak 2,3947515 

 

 

 

 

 

 

 

 

Perhitungan Komposisi Protein, karbohidrat dan Lemak dari Total Bahan (Susu Bubuk dan 
Tepung terigu) Pada Setiap Formulasi Pada Perlakuan 

Formulai 1 Formulai 2 Formulai 3 Formulai 4 

Protein 36,288849 Protein 36,938082 Protein 37,587315 Protein 38,195199 

KH 156,152619 KH 154,504566 KH 152,856513 KH 150,934053 

Lemak 22,5027165 Lemak 23,826153 Lemak 25,1495895 Lemak 26,4673875 
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Lampiran 7. Dokumentasi Penelitian 
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Ket. Mencetak Kue 

 
Ket. Proses Pemanggangan 

 
Ket. Kue Kering Susu Keju 

 
 
 
 

 
Ket. Pengujian Organoleptik 
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