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LAMPIRAN
Lampiran 1. Data Hasil Pengujian Organoleptik Warna
Panslis KONTROL Ul 2 3

327 | 997 | 112 492 | B73 | 291 | 178 | 691 | 324 | 453 | 100 | 398
Lulu Andriani 4 4 4 3 3 4 3 3 3 5 4 4
Vemy Ameslia 3 4 2 4 3 4 3 2 2 3 4 4
Yosaph Dian ElkaPutra 5 4 5 2 2 2 3 2 2 3 2 2
A BW Aliffatihah Lipukasih 3 2 3 1 1 5 2 2 1 4 2 3
Adhelia Gita Indasari 4 4 4 4 3 2 2 3 3 4 4 3
Iffa Ehaarani Azizah 4 3 3 4 2 5 3 3 1 5 4 4
Dinda Amalia 2 2 2 4 3 3 3 1 2 4 5 3
MNurul Aulish 4 4 4 2 3 3 2 2 2 3 4 3
MNurul Hikmah Amalish 5 5 5 3 3 3 1 2 2 4 2 1
A. Putri Aulia 1 2 1 3 2 2 3 2 3 4 2 2
Mo Faiza Sapitri 4 4 5 2 2 2 2 2 1 2 2 2
MNurhikrmaMajid 5 5 5 4 1 3 3 1 2 3 3 3
Laony Pricylia Tjoevd 3 4 3 2 4 4 5 5 4 4 5 2
Sutiasni 1 3 2 3 3 3 3 3 2 4 2 3
Mur Figih Hijriani 4 3 5 4 2 4 4 5 2 2 3 2
Erika Shirley Santosa 4 4 4 3 4 4 3 3 3 3 3 3
Farah Fabriana 2 2 1 4 3 4 4 3 3 2 3 3
Dini Syadzwina 4 4 5 2 1 3 3 4 3 2 2 2
Fastu 2 2 3 4 3 3 4 4 2 3 4 2
Trivena Patriciz Bongga Pasilong 5 4 4 3 2 4 3 4 3 4 4 4
Tzabitha Agillah Suwandi 4 4 4 2 2 3 3 1 2 3 4 4
Murzshirah Apriani 5 4 4 4 4 3 3 3 3 3 2 2
Rifgah Fahayu 3 3 3 2 3 3 3 2 5 3 4 4
Mava Surva 4 4 4 3 2 3 3 3 1 3 2 3
Muhammad Fuad Artham 5 5 5 4 3 2 4 1 2 3 4 4
TOTAL a0 B9 @0 76 [ 64 Bl 75| 66| 359 B3 20 72
EATA RATA 361356) 36) 304 12.56) 3.24 3|1 26| 236| 332 32| 288

Lampiran 2. Hasil Analisis Sidik Ragam ANOVA Organoleptik Parameter
Warna Biskuit Tepung Kacang Merah Dan Labu Kuning

ANOVA
warna
Sum of
Squares df Mean Square F Sig.
Between Groups 1.344 3 448 6.463|.016
\\/ithin (3 .555 8 .069
1.899 11
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warna
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2
U2 3 2.6667
Ul 3 2.9467
U3 3 3.1333 3.1333
uo 3 3.5867
Sig. .071 .068
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 3. Data Hasil Pengujian Organoleptik Aroma
Panelis KONTROL Ul u2 U3
327 997 M2 492 873 | 291 | 278| 691 | 524 | 453 100 | 396
Lulu Andriani 4 4 3 4 3 3 3 3 3 5 5 4
Vemy Amelia 4 4 4 4 4 3 4 2 4 2 4 4
Yoseph Dian Eka Putra 3 4 3 2 2 2 2 2 2 2 2 2
A.BW Aliffatihah Lipukasih 5 5 5 1 2 3 1 1 2 2 2 4
Adhelia Gita Indasari 4 5 4 2 4 3 1 4 2 2 4 3
Iffa Khaerani Azizah 5 4 4 2 4 5 2 4 5 4 3 2
Dinda Amalia 5 4 4 3 2 3 3 2 2 2 4 2
Murul Auliah 4 3 4 3 3 4 2 3 2 3 4 3
Nurul Hikmah Amaliah 4 5 3 3 2 3 3 3 3 3 3 3
A Putri Aulia 4 4 1 1 3 2 2 1 2 3 3 2
Nor Faiza Sapitri 4 4 4 2 2 2 2 2 2 2 2 2
Nurhikma Majid 5 5 5 3 1 3 3 1 2 3 3 3
Leany Pricylia Tjoewiharja 2 4 3 3 3 3 4 3 2 4 2 2
Sutiasni 3 5 3 1 3 2 1 2 3 1 3 3
Nur Figih Hijriani 3 4 4 3 3 4 3 2 2 4 3 2
Erka Shirley Santosa 4 4 4 2 2 2 2 3 2 2 2 2
Farah Febriana 3 3 3 2 4 4 4 2 4 4 4 3
Dini Syadzwina 4 4 4 4 2 3 3 2 4 2 3 2
Restu 2 4 3 3 3 4 2 2 2 3 2 3
Trivena Patricia Bongga
Pasilong 5 4 4 3 3 3 3 3 3 4 3 3
Tzabitha Agillah Suwandi 3 4 4 3 3 3 4 2 3 3 3 3
Nurzahirah Apriani 5 4 5 1 3 2 2 2 3 2 3 3
Rifgah Rahayu 4 4 4 1 1 2 4 2 3 5 3 3
- 5 4 5 1 2 1 4 2 2 2 3 4
3 4 5 2 4 4 4 4 3 5 4 2
99| 103| 95 59| 68| 73| 68| 59| 67| 74 77| 69
3,96 | 4,12| 38| 2,36| 272| 2,92| 2,72| 2,36 | 2,68 | 2,96| 3,08| 2,76
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Lampiran 4. Hasil Analisis Sidik Ragam ANOVA Organoleptik Parameter
Aroma Biskuit Tepung Kacang Merah dan Labu Kuning

ANOVA
aroma
Sum of
Squares df Mean Square F Sig.
Between Groups 3.608 3 1.203 28.099 .000
Within Groups .342 8 .043
Total 3.950 11
aroma
Duncan?®
Subset for alpha = 0.05
Perlakuan N 1 2
U2 3 2.5867
Ul 3 2.6667
u3 3 2.9333
uo 3 3.9600
Sig. .084 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 5. Data Hasil Pengujian Organoleptik Rasa
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Pangl KONTROL Ul U2 U3
anels 1] 97| 12| 4%2] 813] 291] 28] 691] 54| 453] 100] 3%
Lulu Andniani 5 3
Vemy Amelia
Yoseph Dian Eka Putra

A BW Aliffatihah Lipukasih

Adhelia Gita Indasari

Iffa Khaerani Azizah

Dinda Amalia

Nurul Auliah

Nurul Hikmah Amaliah

A Putr Aulia

Nor Faiza Sapitr

Nurhikma Majid

Leony Pricylia Tjoewiharja

Sutiasni

Nur Figih Hiriani

Erka Shirley Santosa

Farah Febriana

Dini Syadzwina

Restu

Trivena Patricia Bongga Pasilong

Tzabitha Aqillah Suwandi

Nurzahirah Apriani
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Rifgah Rahayu

Neva Surya

Muhammad Fuad Arham

TOTAL 110 06| 105| 76 69 | 121 7N 69 72 70
RATA-RATA 44| 42| 42(304] 276| 28] 288|284| 276| 2,88|3,08| 28

Lampiran 6. Hasil Analisis Sidik Ragam ANOVA Organoleptik Parameter
Rasa Biskuit Tepung Kacang Merah dan Labu Kuning

ANOVA
rasa
Sum of
Squares df Mean Square F Sig.
Between Groups 4.479 1.493| 101.803 .000
117 .015
4.597 11
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rasa
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2
U2 3 2.8267
Ul 3 2.8667
u3 3 2.9200
uo 3 4.2800
Sig. .392 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 7. Data Hasil Pengujian Organoleptik Tekstur

oot KONTROL 0 02 03
e 227] 997 12| 492 873] 291| 278] 691] 54| 453] 100] 39%

Lulu Andriani

Vemy Amelia

‘Yoseph Dian Eka Putra

A. BW Aliffatihah Lipukasih

Adhelia Gita Indasari

Iffa Khaerani Azizah

Dinda Amalia

Nurul Auliah

Murul Hikmah Amaliah

A Putri Aulia

Nor Faiza Sapitri

Nurhikma Majid

Leany Pricylia Tjoewiharja

Sutiasni

Mur Figih Hijriani

Enka Shirley Santosa

Farah Febriana

Dini Syadzwina

Restu

Trivena Patricia Bongga Pasilong

Tzabitha Aqillah Suwandi

Murzahirah Apriani

Rifgah Rahayu
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Lampiran 8.

Biskuit Tepung Kacang Merah dan Labu Kuning

52

Hasil Analisis Sidik Ragam Organoleptik Parameter Tekstur

ANOVA
tekstur
Sum of
Squares df Mean Square F Sig.
Between Groups 1.355 3 452 13.656 .002
Within Groups .265 8 .033
Total 1.619 11
tekstur
Duncan?®
Subset for alpha = 0.05
Perlakuan 1 2
Ul 3 2.8000
u3 3 3.0133
u2 3 3.1200
uo 3 3.7067
Sig. .072 1.000
Means for groups in homogeneous subsets are
displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 9. Hasil Analisis Uji Independent T-Test Kadar Air Biskuit Tepung
Kacang Merah dan Labu Kuning

Independent Samples Test®

Levene's Testfor Equality of
Variances

testfor Equality of Means

F Sig.

df Sig. (2-failed)

Std. Error
Difference

Mean
Difference

95% Confidence Interval ofthe
Difference

Lower Upper
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Lampiran 10. Hasil Analisis Uji Independent T-Test Kadar Abu Biskuit Tepung
Kacang Merah dan Labu Kuning

Independent Samples Test®
Levene's Testfor Equality of
Variances ttestfor Equality of Means
95% Confidence Interval of the
Mean Std. Error Differance
4 F Sig t df Sig. (2-tailed) Difference Differance Lower Upper
Kadar Abu  Equalvariances

assumed 11,825 026 -4218 1 013 -1 56667 37142 -2,50790 - 53543

Egual variances not

assumed -4218 2,065 048 -1,56667 37142 -311743 - 01581

a. No statistics are computed for one or more splitfiles
Lampiran 11. Hasil Analisis Uji Independent T-Test Protein Biskuit Tepung
Kacang Merah dan Labu Kuning

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 Prorein -~ Equal variances

assumed 000 897 -2,003 4 6 -2,42600 1,21103 -5,78835 93635

Equal variances not

assumed -2.003 3,956 16 -2,42600 1,21103 -5,80308 95108

a No stafistics are compouted for one or maore snlit files

Lampiran 12. Hasil Analisis Uji Independent T-Test Lemak Biskuit Tepung
Kacang Merah dan Labu Kuning

Independent Samples Te:

st?

Levene's Test for Equality of
Variances ttestfor Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
Kadar Lemak ~ Equal variances

Sesumed 3,673 128 3,463 4 026 1,38333 139949 27418 2,49248

Equalvariances not

Fesumed 3,463 2672 048 1,38333 139949 01902 2,74765

a. No statistics are computed for one or more splitfiles

Lampiran 13. Hasil Analisis Uji Independent T-Test Karbohidrat Biskuit
Tepung Kacang Merah dan Labu Kuning

Independent Samples Test™
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Interval of the
Wean Std. Error Differ=nce
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
kadar Karbohidrat ~ Equal variances

Zesumed 058 822 3,013 4 039 288000 5581 22625 553375

Equal variances not

assumed 3,013 3742 043 2,82000 95581 16263 560737

a. No statistics are computed for one or more splitfiles

Lampiran 14. Hasil Analisis Uji Independent T-Test Serat Kasar Biskuit
Tepung Kacang Merah dan Labu Kuning

Independent Samples Test®
Levene's Test for Equality of

Variances ttestfor Equality of Means

95% Confidence Intzrval of the
Wean 5td. Error Difference
F Sig t df Sig. (2-tailed) Differance Differance Lower Upper

873 403 | 1,650 4 74 -2,58667 156761 -6,93906 176573
-1,650 3533 184 -2,58667 156761 747571 200238

re splitfiles
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Lampiran 15. Hasil Analisis Uji Independent T-Test Kalori Biskuit Tepung
Kacang Merah dan Labu Kuning

Independent Samples Test
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Interval of the
Mean Std. Errar Difference
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
Kadar Kalori ~ Equal variances

assumed 4,157 11 5734 4 008 1471667 2,56675 7,58022 21,84312

Equal variances not

assumed 5734 2,089 026 1471667 256675 4,15860 2527474

Lampiran 16. Hasil Analisis Uji Independent T-Test Zat Besi Biskuit Tepung
Kacang Merah dan Labu Kuning

Independent Samples Test
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Interval of the
Mean Std. Eror Diference
F Sig t df Sig. (2-tailed) Difference Difference Lower Upper
ZatBesi  Equalvariances

assumed 7,224 055 -5,508 4 005 -, 14333 02603 -,21562 -07108

Equal variances not

assumed -5,508 2,279 023 - 14333 02603 -, 24317 -,04350

Lampiran 17. Hasil Analisis Uji Independent T-Test Kekerasan Biskuit Tepung
Kacang Merah dan Labu Kuning

Independent Samples Test
Levene's Test for Equality of
Variances t-test for Equality of Means
95% Confidence Interval of the
3 Mean Std. Error Difierznce
F Siag t df Sig. (2-tailed) Difference Difference Lower Upper

Textur  Equalvariances 2,885 168 -8,150 4 001 -1402,00000 172,02245 -1879,61088 -024,38012
assumed

Equalvariances not -8,150 2,133 012 -1402,00000 172,02245 -2089,75322 -704,24678
assumed

Lampiran 18. Dokumentasi Penelitian

Preparasi
Bahan
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Pengujian
Organileptik

Pengujian
Kadar Air

Pengujian
Kadar Abu

Pengujian
Kadar
Protein
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Pengujian
Kadar Lemak

Pengujian
Serat Kasar

Pengujian
Zat Besi
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Pengujian
Kekerasan
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