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LAMPIRAN 
  



 

Lampiran 1. Tabel Hasil Uji Tingkat Kesukaan Panelis terhadap Rasa 
Mina Sarua Instan dengan Perlakuan Perbedaan Formulasi 
Penambahan Santan Kental 

No Panelis P1 P2 P3 Total 

1 Panelis 1 4.67 3.67 3 11.34 

2 Panelis 2 5 3.67 3.67 12.34 

3 Panelis 3 4.67 4 3 11.67 

4 Panelis 4 3 2 2.33 7.33 

5 Panelis 5 3.67 4 4 11.67 

6 Panelis 6 4.33 3 2.67 10 

7 Panelis 7 4 3 2.33 9.33 

8 Panelis 8 4 4.33 5 13.33 

9 Panelis 9 4 4 3.67 11.67 

10 Panelis 10 3.33 3 3.33 9.66 

11 Panelis 11 3.33 2.67 3.67 9.67 

12 Panelis 12 4 3 3 10 

13 Panelis 13 3.67 3.67 3 10.34 

14 Panelis 14 2.33 3 2.67 8 

15 Panelis 15 4 3 3 10 

Total 58 50.01 48.34 156.35 

Rata-rata 3.866667 3.334 3.222667 
 

 

Lampiran 2. Tabel Hasil Uji Tingkat Kesukaan Panelis terhadap Warna 
Mina Sarua Instan dengan Perlakuan Perbedaan Formulasi 
Penambahan Santan Kental 

No Panelis P1 P2 P3 Total 

1 Panelis 1 3 3.67 4.33 11 

2 Panelis 2 3.33 4.33 4.33 11.99 

3 Panelis 3 2.33 5 3.33 10.66 

4 Panelis 4 2.67 3 4.33 10 

5 Panelis 5 3.33 3.33 3.67 10.33 

6 Panelis 6 2 3.67 3 8.67 

7 Panelis 7 2.33 3 4 9.33 

8 Panelis 8 3.33 3.67 4.33 11.33 

9 Panelis 9 3.67 4.67 4.33 12.67 

10 Panelis 10 3 4.33 5 12.33 

11 Panelis 11 3 2 4 9 

12 Panelis 12 3.67 3 3.67 10.34 

13 Panelis 13 2.67 3 4.67 10.34 

14 Panelis 14 3 3.67 3.33 10 

15 Panelis 15 4.33 3 3 10.33 

Total 45.66 53.34 59.32 158.32 

Rata-rata 3.044 3.556 3.954667 
 

 



 

Lampiran 3. Tabel Hasil Uji Tingkat Kesukaan Panelis terhadap Aroma 
Mina Sarua Instan dengan Perlakuan Perbedaan Formulasi 
Penambahan Santan Kental 

No Panelis P1 P2 P3 Total 

1 Panelis 1 4,67 2.67 3.33 6 

2 Panelis 2 4.33 4 3.67 12 

3 Panelis 3 2.33 5 3.3 10.63 

4 Panelis 4 4 3.33 3.67 11 

5 Panelis 5 3 3.67 4 10.67 

6 Panelis 6 2 3.33 3.67 9 

7 Panelis 7 3.33 3 3 9.33 

8 Panelis 8 3.67 4 5 12.67 

9 Panelis 9 4 3.67 4 11.67 

10 Panelis 10 4.67 3.67 3.67 12.01 

11 Panelis 11 4 2 3 9 

12 Panelis 12 4 4 4 12 

13 Panelis 13 4 3 3.33 10.33 

14 Panelis 14 2.33 3.33 2.67 8.33 

15 Panelis 15 3.67 3 3 9.67 

Total 49.33 51.67 53.31 154.31 

Rata-rata 3.288667 3.444667 3.554 
 

 

Lampiran 4. Tabel Hasil Pengujian Kadar Air Mina Sarua Instan dengan 
Perlakuan Perbedaan Formulasi Penambahan Santan 
Kental 

Perlakuan Ulangan 1 ulangan 2 ulangan 3 total rata-rata 

I 7.51 7.1 8.12 22.73 7.58 

II 4.42 4.69 4.99 14.10 4.70 

III 2.67 3.05 2.85 8.57 2.86 

total 14.60 14.84 15.96 45.40 15.13 

rata-rata         5.04 

 

Lampiran 5. Tabel Hasil Uji T Perlakuan I dan II 

  Variable 1 Variable 2 

Mean 7.606667 4.7 

Variance 0.315033 0.0813 

Observations 3 3 

Pearson Correlation 0.647033 
 Hypothesized Mean Difference 0 
 df 2 
 t Stat 11.5733 
 P(T<=t) one-tail 0.003692 
 t Critical one-tail 2.919986 
 P(T<=t) two-tail 0.007383* 
 t Critical two-tail 4.302653   



 

Lampiran 6. Tabel Hasil Uji T Perlakuan I dan III 

  Variable 1 Variable 2 

Mean 7.606667 2.856667 

Variance 0.315033 0.036133 

Observations 3 3 

Pearson Correlation -0.39334 
 Hypothesized Mean Difference 0 
 df 2 
 t Stat 12.47268 
 P(T<=t) one-tail 0.003183 
 t Critical one-tail 2.919986 
 P(T<=t) two-tail 0.006367* 
 t Critical two-tail 4.302653   

 

Lampiran 7. Tabel Hasil Uji T Perlakuan II dan III 

  Variable 1 Variable 2 

Mean 4.7 2.856667 

Variance 0.0813 0.036133 

Observations 3 3 

Pearson Correlation 0.446494 
 Hypothesized Mean Difference 0 
 Df 2 
 t Stat 12.15165 
 P(T<=t) one-tail 0.003352 
 t Critical one-tail 2.919986 
 P(T<=t) two-tail 0.006704* 
 t Critical two-tail 4.302653   

 

Lampiran 8. Tabel Hasil Pengujian Kadar Abu Mina Sarua Instan dengan 
Perlakuan Perbedaan Formulasi Penambahan Santan 
Kental 

Perlakuan Ulangan 1 Ulangan 2 Ulangan 3 Total Rata-rata 

I 1.65 1.43 1.4 4.48 1.49 

II 1.46 1.57 1.28 4.31 1.44 

III 0.61 1.35 1.29 3.25 1.08 

total 3.72 4.35 3.97 12.04 4.01 

rata-rata 
    

1.34 

 

 
 
 
 
 
 
 



 

Lampiran 9. Tabel Hasil Uji T Perlakuan I dan II 

  Variable 1 Variable 2 

Mean 1.493333 1.436667 

Variance 0.018633 0.021433 

Observations 3 3 

Pearson Correlation 0.246026   

Hypothesized Mean Difference 0   

Df 2   

t Stat 0.564476   

P(T<=t) one-tail 0.314647   

t Critical one-tail 2.919986   

P(T<=t) two-tail 0.629294tn   

t Critical two-tail 4.302653   

 

Lampiran 10. Tabel Hasil Uji T Perlakuan I dan III 

  Variable 1 Variable 2 

Mean 1.493333 1.083333 

Variance 0.018633 0.168933 

Observations 3 3 

Pearson Correlation -0.98327   

Hypothesized Mean Difference 0   

Df 2   

t Stat 1.301096   

P(T<=t) one-tail 0.161469   

t Critical one-tail 2.919986   

P(T<=t) two-tail 0.322938tn   

t Critical two-tail 4.302653   

 

Lampiran 11. Tabel Hasil Uji T Perlakuan II dan III 

  Variable 1 Variable 2 

Mean 1.436667 1.083333 

Variance 0.021433 0.168933 

Observations 3 3 

Pearson Correlation -0.06537   

Hypothesized Mean Difference 0   

Df 2   

t Stat 1.374538   

P(T<=t) one-tail 0.151512   

t Critical one-tail 2.919986   

P(T<=t) two-tail 0.303024tn   

t Critical two-tail 4.302653   

 
 
 
 



 

Lampiran 12. Dokumentasi Gambar 

 

Tape ketan hitam yang telah di blender 

 

Bumbu rempah-rempah halus 



 

 

 

Gula merah yang telah di iris halus 

 

Proses pemasakan Mina Sarua instan 

 



 

 

Pemasakan Mina Sarua Instan 

 

 

Mina Sarua instan yang telah mengkristal 



 

 

 

Pemasakan Mina Sarua Instan 

 

Pemasakan Mina Sarua Instan 


