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LAMPIRAN 

Lampiran 1. Hasil Pengujian Organoleptik 

Lampiran 1a. Pengujian Organoleptik Warna 

Panelis 
F1 F2 F3 F4 F5 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 3 3 3 3 3 4 3 3 3 3 4 3 3 4 3 

2 3 3 3 3 4 4 4 4 3 5 5 3 5 5 4 

3 4 4 5 4 4 4 4 5 5 5 5 5 5 4 4 

4 4 5 3 3 4 4 3 3 3 5 3 3 4 3 4 

5 3 2 2 3 3 2 3 4 2 3 3 3 4 3 4 

6 3 2 1 3 2 3 3 4 3 4 4 5 4 4 5 

7 3 3 3 4 3 4 4 4 4 4 4 4 4 4 5 

8 3 2 2 3 2 2 3 2 3 4 3 2 3 3 4 

9 4 4 4 4 4 5 4 4 5 4 4 4 4 4 4 

10 2 3 3 3 3 3 3 3 4 4 4 4 4 4 4 

11 2 2 4 3 1 3 2 3 4 3 3 3 2 3 3 

12 3 3 4 3 3 4 4 4 5 4 4 4 4 4 4 

13 3 3 3 4 3 4 3 4 3 3 3 3 3 3 3 

14 4 4 2 5 4 2 4 3 5 4 2 3 3 4 3 

15 2 3 3 2 3 2 4 3 3 4 3 2 2 3 3 

16 2 3 3 4 4 3 3 3 4 4 3 3 4 4 4 

17 3 3 3 3 3 2 3 4 4 4 3 3 4 4 3 

18 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 

19 3 3 3 3 3 3 3 4 3 4 3 4 4 4 4 

20 1 1 2 1 2 2 2 2 3 2 2 2 3 3 2 

 Rata-rata 2,93333 3,1333 3,43333 3,5 3,6333 

 

Lampiran 1b. Pengujian Organoleptik Rasa 

Panelis 
F1 F2 F3 F4 F5 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 3 2 3 3 2 3 3 3 3 1 3 4 2 3 3 

2 3 3 4 4 3 3 5 4 5 5 5 5 4 5 3 

3 5 4 5 5 5 5 4 5 5 5 5 5 4 4 4 

4 4 5 3 4 4 4 5 4 4 5 4 4 3 3 3 

5 3 3 3 4 5 3 5 3 3 5 4 5 5 5 5 

6 3 2 3 3 2 4 4 3 4 3 3 3 3 3 3 

7 3 5 3 4 4 4 3 4 4 4 3 2 2 3 3 

8 3 4 3 3 4 4 5 5 4 4 4 4 3 4 3 

9 2 3 4 2 2 4 4 2 2 3 3 4 3 4 3 

10 3 4 3 4 2 4 4 3 2 2 3 4 1 3 2 

11 2 4 3 3 2 4 3 3 3 4 2 4 2 3 2 

12 4 3 3 3 3 2 5 3 3 3 3 3 2 4 3 

13 5 5 5 3 5 3 4 4 3 3 5 2 3 3 2 

14 4 2 3 2 3 3 4 2 2 3 3 4 3 4 2 
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15 3 5 4 3 5 4 4 3 4 4 4 4 3 4 3 

16 4 3 3 3 3 3 2 3 3 2 4 2 2 4 4 

17 4 3 3 3 3 3 2 3 3 2 4 2 2 4 4 

18 4 1 3 2 4 2 2 4 3 2 1 1 1 3 1 

19 4 3 5 2 4 4 5 5 4 4 3 4 5 2 3 

20 4 3 3 3 3 3 2 1 4 2 3 4 2 2 2 

Rata-rata 3,4333 3,33333 3,5 3,41667 3,05 

 

Lampiran 1c. Pengujian Organoleptik Aroma 

Panelis 
F1 F2 F3 F4 F5 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 4 4 3 4 4 3 3 4 4 2 4 4 3 4 4 

2 3 4 3 3 2 4 4 4 4 4 4 4 4 4 2 

3 5 5 5 5 4 5 4 5 4 4 5 4 5 4 4 

4 4 3 3 3 4 4 4 3 4 4 4 3 3 4 3 

5 4 3 3 3 3 3 3 3 4 4 3 2 4 3 3 

6 5 4 4 4 4 3 5 4 3 5 5 4 5 5 3 

7 3 2 3 3 3 3 3 3 3 3 3 3 3 3 3 

8 4 3 4 3 4 3 3 3 3 3 3 3 2 2 2 

9 5 5 4 5 5 4 5 5 5 5 5 5 5 4 5 

10 4 3 4 3 4 4 4 4 3 4 3 4 3 4 4 

11 3 3 3 4 2 4 3 3 2 3 3 4 2 3 3 

12 3 4 4 4 4 3 4 4 4 4 4 4 5 3 4 

13 4 3 3 3 4 3 3 3 2 4 3 3 3 3 2 

14 3 3 3 4 4 3 4 2 3 3 3 2 3 2 3 

15 3 3 4 3 3 3 3 3 3 3 3 3 2 2 3 

16 3 3 5 4 4 3 4 4 4 3 4 4 3 3 4 

17 3 2 3 2 3 3 3 4 4 4 2 3 2 4 3 

18 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 

19 4 4 4 3 3 5 3 5 4 4 4 4 2 4 3 

20 3 2 3 3 3 3 2 3 2 2 2 2 2 2 1 

 Rata-rata 3,5 3,46667 3,5 3,48333 3,2 

 

Lampiran 1d. Pengujian Organoleptik Tekstur 

Panelis 
F1 F2 F3 F4 F5 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 2 3 2 2 3 2 4 2 3 4 2 4 2 3 3 

2 2 2 2 4 3 4 2 3 4 4 5 4 5 5 5 

3 3 4 3 5 5 4 4 5 5 3 5 4 3 3 5 

4 2 2 4 4 3 2 A 4 3 A 4 4 4 4 3 

5 3 3 3 3 3 4 3 3 3 3 3 3 3 3 3 

6 2 3 2 3 4 4 4 4 3 4 3 5 5 3 2 

7 2 1 2 3 2 3 3 2 4 3 3 4 4 4 5 

8 2 3 4 3 4 3 4 4 4 3 5 3 2 4 4 
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9 4 4 4 3 4 5 3 3 5 4 3 3 4 3 3 

10 4 1 2 3 1 2 3 2 4 4 3 4 4 5 4 

11 2 1 2 2 2 3 2 2 3 4 3 4 4 4 3 

12 3 2 2 3 4 4 4 4 3 4 4 4 5 5 5 

13 3 4 2 3 2 4 3 3 3 3 3 3 2 4 3 

14 3 2 4 3 3 3 3 4 4 3 3 3 4 3 4 

15 2 2 2 3 2 2 3 3 4 4 3 4 4 4 4 

16 2 4 5 3 3 3 3 4 4 4 3 3 2 5 3 

17 2 3 3 2 3 3 2 4 4 4 3 3 3 4 4 

18 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

19 4 4 5 3 4 3 3 5 4 4 4 3 4 3 4 

20 2 2 3 2 2 3 2 2 3 2 2 1 2 2 2 

 Rata-rata 2,78333 3,11667 3,385088 3,49298 3,63333 

 

Lampiran 2. Hasil Analisa Sidik Ragam Pengujian Organoleptik 

Lampiran 2a. Hasil Analisa Sidik Ragam Parameter Warna 

Tests of Between-Subjects Effects 

Dependent Variable:Warna     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .983
a
 4 .246 11.338 .001 

Intercept 166.001 1 166.001 7.662E3 .000 

Perlakuan .983 4 .246 11.338 .001 

Error .217 10 .022   

Total 167.200 15    

Corrected Total 1.199 14    

a. R Squared = ,819 (Adjusted R Squared = ,747)   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



45 
 

 
 

Warna 

Duncan   

Perlaku

an N 

Subset 

1 2 

F1 3 2.9333  

F2 3 3.1333  

F3 3  3.4333 

F4 3  3.5000 

F5 3  3.6333 

Sig.  .127 .143 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,022. 

 

 

Lampiran 2b. Hasil Analisa Sidik Ragam Parameter Rasa 

Tests of Between-Subjects Effects 

Dependent Variable:Rasa     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .983
a
 4 .246 11.338 .001 

Intercept 166.001 1 166.001 7.662E3 .000 

Perlakuan .983 4 .246 11.338 .001 

Error .217 10 .022   

Total 167.200 15    

Corrected Total 1.199 14    

a. R Squared = ,819 (Adjusted R Squared = ,747)   
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Rasa 

Duncan   

Perlaku

an N 

Subset 

1 2 

F5 3 3.0500  

F2 3 3.3333 3.3333 

F4 3 3.4167 3.4167 

F1 3 3.4333 3.4333 

F3 3  3.5000 

Sig.  .077 .412 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,050. 

 

 

Lampiran 2c. Hasil Analisa Sidik Ragam Parameter Aroma 

Tests of Between-Subjects Effects 

Dependent Variable:Aroma     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .372
a
 4 .093 1.880 .191 

Intercept 168.003 1 168.003 3.394E3 .000 

Perlakuan .372 4 .093 1.880 .191 

Error .495 10 .050   

Total 168.870 15    

Corrected Total .867 14    

a. R Squared = ,429 (Adjusted R Squared = ,201)   
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Aroma 

Duncan   

Perlaku

an N 

Subset 

1 2 

F5 2 3.2500  

F2 3  3.4667 

F4 3  3.4833 

F1 3  3.5000 

F3 3  3.5000 

Sig.  1.000 .741 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,011. 

 

 

Lampiran 2d. Hasil Analisa Sidik Ragam Parameter Tekstur 

 

Tests of Between-Subjects Effects 

Dependent Variable:Tekstur     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.365
a
 4 .341 10.588 .001 

Intercept 161.639 1 161.639 5.015E3 .000 

Perlakuan 1.365 4 .341 10.588 .001 

Error .322 10 .032   

Total 163.326 15    

Corrected Total 1.687 14    

a. R Squared = ,809 (Adjusted R Squared = ,733)   
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Tekstur 

Duncan    

Perlaku

an N 

Subset 

1 2 3 

F1 3 2.7833   

F2 3  3.1167  

F3 3  3.3867 3.3867 

F4 3   3.4933 

F5 3   3.6333 

Sig.  1.000 .095 .139 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,032. 

 

Lampiran 3. Hasil Analisa Sidik Ragam Pengujian Kadar Air 

Tests of Between-Subjects Effects 

Dependent Variable:Air     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 6.277
a
 2 3.139 830.844 .000 

Intercept 306.133 1 306.133 8.104E4 .000 

Perlakuan 6.277 2 3.139 830.844 .000 

Error .023 6 .004   

Total 312.434 9    

Corrected Total 6.300 8    

a. R Squared = ,996 (Adjusted R Squared = ,995)   

 

 

 

 

 

 

 

 

 

 

 

 

 

 



49 
 

 
 

Air 

 
Perlaku

an N 

Subset 

 1 2 3 

Duncan
a
 F3 3 5.1667   

F5 3  5.3200  

F2 3   7.0100 

Sig.  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) = ,004. 

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

 

Lampiran 4. Hasil Analisa Sidik Ragam Pengujian Kadar Abu 

 

Tests of Between-Subjects Effects 

Dependent Variable:Abu     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.319
a
 2 .660 49.905 .000 

Intercept 28.595 1 28.595 2.163E3 .000 

Perlakuan 1.319 2 .660 49.905 .000 

Error .079 6 .013   

Total 29.994 9    

Corrected Total 1.399 8    

a. R Squared = ,943 (Adjusted R Squared = ,924)   
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Abu 

Duncan   

Perlaku

an N 

Subset 

1 2 

F5 3 1.24173  

F3 3  2.02913 

F2 3  2.07660 

Sig.  1.000 .631 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,013. 

 

Lampiran 5. Hasil Analisa Sidik Ragam Pengujian Kadar Protein 

Tests of Between-Subjects Effects 

Dependent Variable:Protein     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 34.473
a
 2 17.236 1.149E3 .000 

Intercept 948.229 1 948.229 6.322E4 .000 

Perlakuan 34.473 2 17.236 1.149E3 .000 

Error .090 6 .015   

Total 982.792 9    

Corrected Total 34.563 8    

a. R Squared = ,997 (Adjusted R Squared = ,997)   

 

Protein 

 
Perlaku

an N 

Subset 

 1 2 3 

Duncan
a
 F2 3 8.0933   

F3 3  9.8633  

F5 3   12.8367 

Sig.  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) = ,015. 
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Lampiran 6. Hasil Analisa Sidik Ragam Pengujian Kadar Lemak 

Tests of Between-Subjects Effects 

Dependent Variable:Lemak     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 15.566
a
 2 7.783 39.830 .000 

Intercept 195.254 1 195.254 999.196 .000 

Perlakuan 15.566 2 7.783 39.830 .000 

Error 1.172 6 .195   

Total 211.993 9    

Corrected Total 16.739 8    

a. R Squared = ,930 (Adjusted R Squared = ,907)   

 

Lemak 

 
Perlaku

an N 

Subset 

 1 2 3 

Duncan
a
 F2 3 3.1433   

F3 3  4.4800  

F5 3   6.3500 

Sig.  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) = ,195. 

 

Lampiran 7. Hasil Analisa Sidik Ragam Pengujian Kadar Karbohidrat 

Tests of Between-Subjects Effects 

Dependent Variable:Karbohidrat     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 48.657
a
 2 24.328 194.905 .000 

Intercept 54005.887 1 54005.887 4.327E5 .000 

Perlakuan 48.657 2 24.328 194.905 .000 

Error .749 6 .125   

Total 54055.292 9    

Corrected Total 49.406 8    

a. R Squared = ,985 (Adjusted R Squared = ,980)   
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Karbohidrat 

 
Perlaku

an N 

Subset 

 1 2 3 

Duncan
a
 F5 3 74.2513   

F3 3  78.4627  

F2 3   79.6777 

Sig.  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) = ,125. 

 

Lampiran 8. Hasil Analisa Sidik Ragam Pengujian Kadar Serat Kasar 

Tests of Between-Subjects Effects 

Dependent Variable:Serat     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .419
a
 2 .210 8.261 .019 

Intercept 32.680 1 32.680 1.287E3 .000 

Perlakuan .419 2 .210 8.261 .019 

Error .152 6 .025   

Total 33.252 9    

Corrected Total .572 8    

a. R Squared = ,734 (Adjusted R Squared = ,645)   

 

Serat 

 
Perlaku

an N 

Subset 

 1 2 

Duncan
a
 F2 3 1.6733  

F3 3 1.8500  

F5 3  2.1933 

Sig.  .223 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,025. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 9. Hasil Analisa Sidik Ragam Pengujian Total Kalori 

Tests of Between-Subjects Effects 

Dependent Variable:Kalori     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 760.199
a
 2 380.099 32.166 .001 

Intercept 1265451.489 1 1265451.489 1.071E5 .000 

Perlakuan 760.199 2 380.099 32.166 .001 

Error 59.084 5 11.817   

Total 1302476.525 8    

Corrected Total 819.283 7    

a. R Squared = ,928 (Adjusted R Squared = ,899)   

 

Kalori 

 
Perlaku

an N 

Subset 

 1 2 3 

Duncan
a
 F2 3 3.930536E2   

F3 3  4.037932E2  

F5 2   4.182088E2 

Sig.  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) = 11,817. 

 

Lampiran 10. Hasil Analisa Sidik Ragam Aktivitas Antioksidan 

Tests of Between-Subjects Effects 

Dependent Variable:Antioksidan     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1839.615
a
 2 919.807 20.116 .002 

Intercept 22765.177 1 22765.177 497.858 .000 

Perlakuan 1839.615 2 919.807 20.116 .002 

Error 274.358 6 45.726   

Total 24879.149 9    

Corrected Total 2113.973 8    
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Tests of Between-Subjects Effects 

Dependent Variable:Antioksidan     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1839.615
a
 2 919.807 20.116 .002 

Intercept 22765.177 1 22765.177 497.858 .000 

Perlakuan 1839.615 2 919.807 20.116 .002 

Error 274.358 6 45.726   

Total 24879.149 9    

a. R Squared = ,870 (Adjusted R Squared = ,827)   

 

Antioksidan 

 
Perlaku

an N 

Subset 

 1 2 3 

Duncan
a
 F5 3 31.9687   

F3 3  52.0573  

F2 3   66.8553 

Sig.  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) = 45,726. 

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

 

Lampiran 11. Hasil Analisa Sidik Ragam Pengujian Texture Analysis 

Tests of Between-Subjects Effects 

Dependent Variable:Tekstur     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 44.797
a
 2 22.399 .945 .481 

Intercept 495.732 1 495.732 20.908 .020 

Perlakuan 44.797 2 22.399 .945 .481 

Error 71.131 3 23.710   

Total 611.661 6    

Corrected Total 115.929 5    

a. R Squared = ,386 (Adjusted R Squared = -,023)   
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Tekstur 

 
Perlaku

an N 

Subset 

 1 

Duncan
a
 F2 2 5.5165 

F5 2 9.6020 

F3 2 12.1505 

Sig.  .265 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 23,710. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Lampiran 12. Dokumentasi Kegiatan Penelitian 

1.Lemak Kakao  2. Cocoa Butter Liquor 3. Pencampuran Lemak kakao  

dan bubuk rosella 

    

4.Proses Conching 
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5. Proses Tempering  6. Pemanggangan Oat dan Biji Bunga Matahari 

           
 

 

7.Pembuatan Energy snack bar  8. Pencetakan Energy snack bar 

    
 

9. Pengujian Organoleptik 
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9. Pengujian Antioksidan  10. Pengujian Kadar Abu 

   
 

11. Produk Energy snack bar 

      
 

 

 

 

 

 

 


