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Lampiran 1.a Hasil Organoleptik parameter warna

Lampiran
Lampiran 1. Data Hasil Pengujian Organoleptik Tahap 1

Panelis

Sampel A0

Sampel Al

Sampel A2

Sampel A3

ul

u2

u3

ul u2

u3

ul

u2

u3

=
H
=
N
=
w

O 0 |IN O |0 [WIN |-

[N
o

[3XY
[

[N
N

[N
w

H
S

[EY
ol

[EY
»

(BN
~

[EY
(o0]

[EY
©

N
o

N
=

N
N

N
w

()
~

N
ol

N
(o]

Rata-Rata

WININNINWWININIWINIR(WWWIEAINWIWININIWWWW (AN

2,73

AIRARININDNINIWWWIRWWWWNIWINIAINDNIDNINDNIWIW(F BN

2,81

WINININIWIARININIWWWWIWIN AW INDNINDNINIW AN DDA IN

2,81

ArlWWWIRARWbh WA oWUWLWWLWO|IRIWIWIRINIWIWIW I WN
AR INWWWWIA|ARiARD|lWW|IRWWIRWWINIARIRIWWLWIIN

Sole sl

WIFRPININWIRIWWINOTWWWWIRARWWIWIWWW[ENRBEAIN

3,00

AlRhlWWLWOVGIIWWOGIAIRWWWINIAPWIRRPRWOIR[PWOWIDIDW

Al lONWINOOCIHIWIN|OI|RWIWWWIRWIAIRIPMIDIN

3,58 | 3,50

WwWwwwi(hldblbhlojlwO|ARlWWIARIDlWO WA IR W®W

3,73

3,42 | 3,08 | 3,23

AWW ARG IWWIAINIEARNWWOO|IARIPRPIWWWIRWWIW AW
WA MNIWOOWININIP|RWWININDNIDRWWIWINW|IA AP W®W
AWWWbh|dhWwbh|RPIARWWINO|RWIRWINIWIRARWIN W W

Rata-rata
Ulangan

2,78

3,22

3,60

3,24

Lampiran 1.b Hasil analisis Sidik Ragam (ANOVA) Parameter Warna
Pengaruh Putih Telur terhadap Elstisitas Fettuccine
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Type 1l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.0132 3 .338 16.937 .001
Intercept 123.778 1 123.778 6206.985 .000
Perlakuan 1.013 3 .338 16.937 .001
Error .160 8 .020

Total

124.950

12



Corrected Total 1.173 11
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Lampiran 1.c Hasil Uji Lanjut Duncan Parameter Warna

Duncanab

Subset
Perlakuan N 1 2 3
A0 3 2.7833
Al 3 3.2200
A3 3 3.2400
A2 3 3.6033
Sig. 1.000 .867 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .020.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = 0,05.



Lampiran 1.d Hasil Organoleptik parameter aroma
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panelis Sampel AO Sampel Al Sampel A2 Sampel A3
ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3
1 3 3 3 3 4 3 4 4 4 4 4 3
2 3 2 4 4 4 3 4 3 4 4 4 4
3 4 4 4 3 4 4 4 3 3 4 4 4
4 2 2 3 2 3 4 4 4 4 3 4 4
5 3 3 4 3 3 4 4 4 4 3 4 3
6 3 4 3 3 4 4 3 4 3 4 3 4
7 2 2 3 2 2 4 3 3 3 4 3 3
8 2 3 4 3 3 3 3 3 3 3 3 3
9 4 4 4 4 4 4 4 4 4 4 4 4
10 4 4 4 4 4 4 4 4 4 4 4 4
11 2 2 2 3 2 3 1 2 4 4 3 2
12 3 4 4 3 3 4 5 4 5 4 4 4
13 3 3 3 3 4 4 4 2 3 3 3 2
14 3 2 2 2 2 2 2 3 2 2 2 2
15 3 3 3 3 3 3 3 3 3 3 3 3
16 3 3 4 2 2 2 2 3 3 4 2 3
17 4 1 4 1 2 1 1 2 1 4 3 3
18 2 2 4 4 2 2 2 3 2 3 3 4
19 3 4 5 3 3 4 4 3 4 4 3 3
20 3 3 2 2 4 3 3 3 3 3 3 2
21 2 2 3 2 2 2 2 2 2 2 2 3
22 2 4 2 2 3 2 3 3 2 3 3 2
23 2 3 4 3 3 3 3 3 2 3 3 3
24 3 3 3 4 3 4 4 3 2 3 2 2
25 3 4 2 3 3 3 3 2 3 2 3 3
26 3 4 4 4 4 4 3 4 3 3 4 3
Rata-Rata | 2,85 | 3,00 | 3,35 | 2,88 | 3,08 | 3,19 | 3,45 | 3,12 | 3,08 | 3,35 | 3,19 | 3,08
Rata-rata
Ulangan 3,06 3,05 3,12 3,21
Lampiran 1.e Hasil analisis Sidik Ragam (ANOVA) Parameter Aroma
Pengaruh Putih Telur terhadap Elstisitas Fettuccine
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .0452 3 .015 .540 .668
Intercept 116.065 1 116.065 4212.893 .000
Perlakuan .045 3 .015 .540 .668
Error .220 8 .028
Total 116.330 12

Corrected Total

.265

11

a. R Squared =.168 (Adjusted R Squared = -.144)




Lampiran 1.f Hasil Uji Lanjut Duncan Parameter Aroma

Duncan2b
Subset

Perlakuan N 1

Al 3 3.0500
A0 3 3.0667
A2 3 3.1167
A3 3 3.2067
Sig. .308

Means for groups in homogeneous
subsets are displayed.

Based on observed means.

The error term is Mean Square(Error)
=.028.

a. Uses Harmonic Mean Sample Size
= 3.000.

b. Alpha = 0,05.
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Lampiran 1.g Hasil Organoleptik parameter rasa
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Lampiran 1.h Hasil analisis Sidik Ragam (ANOVA) Parameter Rasa
Pengaruh Putih Telur terhadap Elstisitas Fettuccine

Type Il Sum of

Source Squares

df Mean Square F

Sig.

.0152
109.687
.015
.156
109.858
171

Corrected Model
Intercept
Perlakuan

Error

Total

Corrected Total

0 W Pk W

12
11

.005
109.687
.005
.020

.263
5622.548
.263

.850
.000
.850

a. R Squared =.090 (Adjusted R Squared = -.252)
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Lampiran 1.i Hasil Uji Lanjut Duncan Parameter Rasa

Duncan2b
Subset

Perlakuan N 1

A0 3 2.9767
A3 3 3.0133
Al 3 3.0267
A2 3 3.0767
Sig. 432

Means for groups in homogeneous
subsets are displayed.

Based on observed means.

The error term is Mean Square(Error)
=.020.

a. Uses Harmonic Mean Sample Size
= 3.000.

b. Alpha = 0,05.
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Lampiran 1.j Hasil Organoleptik parameter tekstur
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Panelis Sampel AO Sampel Al Sampel A2 Sampel A3
ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3
1 1 1 1 1 2 1 2 2 2 3 1 2
2 2 3 3 4 3 5 4 5 3 5 4 4
3 3 4 3 4 4 4 4 4 4 4 3 4
4 3 1 4 4 4 4 3 4 3 4 4 3
5 2 2 4 3 4 3 4 3 3 2 2 3
6 2 2 2 4 4 3 3 4 4 4 4 4
7 2 2 2 2 3 3 4 4 4 3 4 4
8 2 2 4 4 3 3 3 2 3 3 4 2
9 2 2 2 3 4 3 3 3 3 3 3 3
10 2 3 2 4 3 3 5 2 5 5 2 4
11 1 1 1 2 2 2 2 4 4 4 4 4
12 1 1 1 4 2 2 4 4 4 4 4 4
13 2 2 3 3 2 4 2 4 5 5 4 2
14 3 3 2 2 2 2 1 2 2 2 1 1
15 1 1 1 2 2 2 4 4 3 3 3 4
16 4 3 5 2 2 3 2 2 2 3 3 2
17 3 2 3 3 2 3 4 3 4 3 4 2
18 5 3 3 3 1 5 2 3 4 3 1 1
19 2 4 2 3 3 3 2 4 4 2 3 2
20 1 3 2 2 2 3 2 2 1 1 2 3
21 2 3 2 3 2 1 3 3 3 4 2 4
22 2 1 2 3 2 4 4 3 3 5 4 5
23 3 2 2 2 2 3 1 4 3 4 3 4
24 2 1 2 2 2 4 3 3 2 2 2 3
25 4 3 3 2 4 5 4 4 4 3 4 4
26 3 3 3 4 3 4 4 4 4 4 3 4
Rata-Rata | 2,31 | 2,23 | 2,46 | 2,88 | 2,65 | 3,15 | 3,04 | 3,31 | 3,31 | 3,38 | 3,00 | 3,15
Rata-rata
Ulangan 2,33 2,90 3,22 3,18
Lampiran 1.k Hasil analisis Sidik Ragam (ANOVA) Parameter Tekstur
Pengaruh Putih Telur terhadap Elstisitas Fettuccine
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.5002 3 .500 14.576 .001
Intercept 101.326 1 101.326 2954.123 .000
Perlakuan 1.500 3 .500 14.576 .001
Error 274 8 .034
Total 103.101 12
Corrected Total 1.774 11

a. R Squared = .845 (Adjusted R Squared = .787)




Lampiran 1.1 Hasil Uji Lanjut Duncan Parameter Tekstur

Duncan2b
Subset

Perlakuan N 1 2

A0 3 2.3333

Al 3 2.8933
A3 3 3.1767
A2 3 3.2200
Sig. 1.000 .072

Means for groups in homogeneous subsets are
displayed.

Based on observed means.

The error term is Mean Square(Error) = .034.
a. Uses Harmonic Mean Sample Size = 3.000.
b. Alpha = 0,05.
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Lampiran 2. Data Hasil Pengujian Organoleptik Tahap 2

Lampiran 2.a Hasil Organoleptik parameter warna

46

Panelis Sampel BO Sampel B1 Sampel B2 Sampel B3
ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3
1 5 5 4 5 5 3 5 5 4 5 5 4
2 3 2 3 4 2 3 3 2 2 3 2 3
3 5 5 5 4 4 4 5 4 4 4 4 4
4 5 5 5 4 4 3 3 4 4 2 1 3
5 4 4 4 2 3 3 3 3 3 2 2 2
6 5 5 5 4 5 4 4 4 5 3 3 3
7 5 5 5 4 3 3 3 4 4 2 2 2
8 4 4 4 3 3 3 3 3 3 2 2 2
9 5 5 5 4 4 4 3 3 3 3 3 3
10 5 5 5 4 5 3 5 4 4 3 3 3
11 4 4 4 3 3 3 1 3 1 1 1 1
12 5 5 5 3 4 4 4 4 4 3 3 3
13 5 5 5 4 4 4 3 4 5 5 2 3
14 4 4 4 1 3 2 1 3 2 1 2 1
15 4 4 4 3 3 4 3 3 3 3 3 3
16 5 4 5 3 4 2 3 3 3 2 2 2
17 5 5 5 4 4 4 4 4 4 4 4 4
18 5 5 5 5 4 4 3 4 3 2 2 2
19 5 5 5 3 3 3 3 2 1 1 1 2
20 5 5 5 4 2 3 3 4 4 2 3 2
21 5 5 5 3 4 3 4 3 4 3 4 2
22 5 4 4 2 2 3 2 3 3 2 3 2
23 4 4 4 3 2 2 2 2 3 2 1 1
24 4 4 4 3 4 2 2 3 2 2 2 2
25 5 5 5 4 3 3 1 2 4 3 2 2
26 4 4 4 3 3 3 3 3 3 2 2 2
Rata-
Rata 462 | 450 | 454 | 342 | 346 | 3,15 | 3,04 | 3,31 | 3,27 | 2,58 | 2,46 | 2,42
Rata-rata
Ulangan 4,55 3,35 3,21 2,49

Lampiran 2.b Hasil Analisis Sidik Ragam (ANOVA) Parameter Warna

Pengaruh Tepung Pati Resisten Tipe-3 Tapioka terhadap Elstisitas Fettuccine

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 6.6152 3 2.205 146.183 .000
Intercept 138.516 1 138.516 9183.386 .000
Perlakuan 6.615 3 2.205 146.183 .000
Error 121 8 .015
Total 145.252 12
Corrected Total 6.735 11

a. R Squared = .982 (Adjusted R Squared = .975)



Lampiran 2.c Hasil Uji Lanjut Duncan Parameter Warna

Duncanab

Subset
Perlakuan N 1 2 3
A3 3 2.4867
A2 3 3.2067
Al 3 3.3433
AO 3 4.5533
Sig. 1.000 .210 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .015.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = 0,05.
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Lampiran 2.d Hasil Organoleptik parameter aroma

48

panelis Sampel BO Sampel B1 Sampel B2 Sampel B3
ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3
1 3 3 3 3 3 3 3 3 4 3 3 2
2 3 3 2 2 3 2 2 2 4 2 3 4
3 3 4 3 4 3 4 4 4 4 4 4 4
4 4 3 5 4 3 5 4 5 3 4 3 5
5 2 2 2 3 3 3 3 3 2 2 2 3
6 4 4 4 3 4 4 3 4 4 3 4 5
7 2 3 3 1 4 3 2 3 4 2 4 3
8 3 2 2 3 3 3 3 3 3 4 3 4
9 3 4 4 3 4 3 4 3 3 4 4 3
10 4 5 4 4 4 4 5 4 4 3 4 5
11 2 1 3 1 2 2 1 1 1 1 1 1
12 5 4 4 4 5 4 5 5 5 4 5 5
13 4 3 4 5 4 4 3 3 4 5 3 2
14 2 2 3 4 3 3 2 2 3 2 3 1
15 4 4 4 4 3 3 4 4 4 3 3 4
16 3 4 2 3 3 3 3 3 3 4 3 3
17 5 5 5 4 5 5 5 4 4 4 4 4
18 4 4 5 4 4 3 5 5 4 5 5 4
19 5 3 4 4 5 4 3 5 5 4 4 3
20 3 3 3 3 3 3 4 3 3 3 4 3
21 4 3 5 5 3 2 5 3 3 3 4 3
22 4 3 3 3 3 3 3 3 3 3 3 2
23 2 2 3 3 3 2 3 3 4 2 2 2
24 3 3 3 4 3 3 4 3 3 3 2 4
25 4 4 4 5 4 4 4 3 4 5 4 5
26 4 3 4 3 4 4 3 3 4 4 3 4
Rata-Rata | 3,42 | 3,23 | 350 | 342 | 350| 3,31 | 346 | 33| 354 | 331 | 335| 3,38
Rata-rata
Ulangan 3,38 3,41 3,45 3,35

Lampiran 2.e Hasil Analisis Sidik Ragam (ANOVA) Parameter Aroma
Pengaruh Tepung Pati Resisten Tipe-3 Tapioka terhadap Elstisitas Fettuccine

Dependent Variable: Data

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .0172 3 .006 .589 .639
Intercept 138.516 1 138.516 14329.249 .000
Perlakuan .017 3 .006 .589 .639
Error .077 8 .010
Total 138.611 12
Corrected Total .094 11

a. R Squared =.181 (Adjusted R Squared = -.126)



Lampiran 2.f Hasil Uji Lanjut Duncan Parameter Aroma

Duncanab
Subset

Perlakuan N 1

A3 3 3.3467
A0 3 3.3833
Al 3 3.4100
A2 3 3.4500
Sig. .260

Means for groups in homogeneous
subsets are displayed.

Based on observed means.

The error term is Mean Square(Error)
=.010.

a. Uses Harmonic Mean Sample Size
= 3.000.

b. Alpha = 0,05.
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Lampiran 2.g Hasil Organoleptik parameter rasa
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Lampiran 2.h Hasil Analisis Sidik Ragam (ANOVA) Parameter Rasa
Pengaruh Tepung Pati Resisten Tipe-3 Tapioka terhadap Elstisitas Fettuccine

Dependent Variable: Data

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .5102 3 .170 8.235 .008
Intercept 130.878 1 130.878 6335.365 .000
Perlakuan .510 3 .170 8.235 .008
Error .165 8 .021
Total 131.554 12
Corrected Total .676 11

a. R Squared =.755 (Adjusted R Squared = .664)




Lampiran 2.i Hasil Uji Lanjut Duncan Parameter Rasa

Duncan2b
Subset

Perlakuan N 1 2

A0 3 2.9867

Al 3 3.2833
A2 3 3.3867
A3 3 3.5533
Sig. 1.000 .058

Means for groups in homogeneous subsets are
displayed.

Based on observed means.

The error term is Mean Square (Error) = .021.
a. Uses Harmonic Mean Sample Size = 3.000.
b. Alpha = 0,05.
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Lampiran 2.j Hasil Organoleptik parameter tekstur
Sampel BO Sampel B1 Sampel B2 Sampel B3

Panelis
ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3

1 3 4 2 1 1 3 2 2 3 2 2 3
2 2 1 2 2 2 4 2 1 4 1 3 4
3 4 4 3 4 4 4 4 3 4 5 4 4
4 2 2 2 3 2 4 5 4 4 4 5 4
5 2 2 3 3 2 2 3 3 4 3 3 3
6 4 4 5 3 4 5 5 5 5 4 5 5
7 3 3 2 3 3 3 4 4 4 4 3 3
8 2 2 2 4 3 4 3 4 3 3 3 3
9 3 3 3 2 2 2 3 4 4 4 3 3
10 3 2 3 4 5 3 4 4 4 4 3 4
11 1 2 1 1 3 1 3 4 4 4 3 3
12 4 4 4 3 3 3 5 4 4 4 4 4
13 2 1 1 5 3 3 2 3 3 5 4 4
14 1 1 1 2 3 3 4 3 3 3 3 4
15 3 3 3 3 4 4 4 4 4 4 4 3
16 2 2 2 4 4 4 3 3 3 3 3 4
17 4 3 3 4 4 4 3 4 4 4 4 4
18 3 3 3 5 4 3 3 5 4 4 4 5
19 2 3 3 4 4 4 3 4 3 3 4 4
20 2 3 3 3 4 4 3 3 4 4 4 3
21 2 3 2 3 4 5 3 5 3 4 5 5
22 3 2 2 2 2 2 2 3 4 2 3 2
23 2 1 2 3 2 1 1 3 3 2 2 3
24 3 1 2 2 3 2 3 3 3 2 3 3
25 2 3 3 3 5 2 2 4 5 4 4 4
3 3 3 4 4 4 4 4 4 4 4 4

N
»

na 2,58 | 2,50 | 250 | 308 | 323| 319 | 3,19| 358 373 | 346 | 354 | 3,65
Rata-rata
Ulangan 2,53 3,17 3,50 3,55

Lampiran 2.k Hasil Analisis Sidik Ragam (ANOVA) Parameter Tekstur
Pengaruh Tepung Pati Resisten Tipe-3 Tapioka terhadap Elstisitas Fettuccine

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.9992 3 .666 28.060 .000
Intercept 121.794 1 121.794 5129.986 .000
Perlakuan 1.999 3 .666 28.060 .000
Error .190 8 .024
Total 123.983 12
Corrected Total 2.188 11

a. R Squared =.913 (Adjusted R Squared = .881)
Lampiran 2.1 Hasil Uji Lanjut Duncan Parameter Tekstur



Duncanab
Subset
Perlakuan N 1 2 3

A0 2.5267
Al
A2 3.5000
A3 3.5500
Sig. 1.000 1.000 .701

3.1667

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .024.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = 0,05.
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Lampiran 3. Data Hasil Pengujian Organoleptik Tahap 3

Lampiran 3.a Hasil Organoleptik parameter warna
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Lampiran 3.b Hasil Analisis Sidik Ragam (ANOVA) Parameter Warna

Pengaruh Tepung Jagung Pulut terhadap Elstisitas Fettuccine

Type lll Sum of
Source Squares df Mean Square F Sig.
Corrected Model 7.7622 3 2.587 90.621 .000
Intercept 125.453 1 125.453 4394.162 .000
Perlakuan 7.762 3 2.587 90.621 .000
Error .228 8 .029
Total 133.443 12
Corrected Total 7.990 11

a. R Squared =.971 (Adjusted R Squared = .961)
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Lampiran 3.c Hasil Uji Lanjut Duncan Parameter Warna

Duncan2b
Subset

Perlakuan N 1 2

A0 3 1.8467

Al 3 3.6233
A2 3 3.6433
A3 3 3.8200
Sig. 1.000 .209

Means for groups in homogeneous subsets are
displayed.

Based on observed means.

The error term is Mean Square(Error) = .029.
a. Uses Harmonic Mean Sample Size = 3.000.
b. Alpha = 0,05.
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Lampiran 3.d Hasil Organoleptik parameter aroma

56
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a. R Squared =.940 (Adjusted R Squared = .917)
Lampiran 3.f Hasil Uji Lanjut Duncan Parameter Aroma

26
Total | 80| 73| 77[ 94| 93| o4 90| 89| 91| 92| 95 91|
Rata-
Rata 308| 281| 296 | 362 | 3,58 | 3,62 | 3,46 | 3,42 | 3,50 | 3,54 | 3,65| 3,50
Rata-rata
Ulangan 2,95 3,60 3,46 3,56
Lampiran 3.e Hasil Analisis Sidik Ragam (ANOVA) Parameter Aroma
Pengaruh Tepung Jagung Pulut terhadap Elstisitas Fettuccine
Type [l Sum of

Source Squares df Mean Square F Sig.
Corrected Model .8262 3 .275 41.620 .000
Intercept 138.312 1 138.312  20903.622 .000
Perlakuan .826 3 275 41.620 .000
Error .053 8 .007
Total 139.191 12
Corrected Total .879 11



Duncan2b
Subset

Perlakuan N 1 2

A0 3 2.9500

A2 3 3.4600
A3 3 3.5633
Al 3 3.6067
Sig. 1.000 .067

Means for groups in homogeneous subsets are

displayed.

Based on observed means.

The error term is Mean Square(Error) = .007.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = 0,05.
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Lampiran 3.g Hasil Organoleptik parameter rasa
Sampel CO Sampel C1 Sampel C2 Sampel C3

N
w

N
iSS

N
(6}

Panelis
ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3
1 3 3 2 3 2 4 3 4 3 4 3 4
2 4 3 3 4 4 4 4 4 3 4 4 4
3 3 3 2 4 3 3 3 4 3 3 4 3
4 4 2 3 4 4 4 3 4 3 4 4 4
5 2 2 2 3 2 4 4 3 4 3 3 2
6 3 3 3 5 4 5 4 5 4 5 4 5
7 2 2 2 4 4 3 3 3 4 4 4 4
8 2 2 2 2 3 4 3 4 3 4 2 2
9 3 4 4 3 4 3 3 4 3 3 3 3
10 3 3 4 3 4 4 3 3 4 4 3 3
11 2 3 3 3 3 3 3 3 3 3 3 3
12 5 4 4 5 5 4 4 5 4 4 4 5
13 4 2 2 4 3 3 4 4 4 5 4 3
14 2 1 1 4 3 2 4 4 3 3 3 3
15 3 3 3 4 4 4 4 4 4 4 4 4
16 3 3 2 3 3 3 4 3 3 3 4 3
17 3 1 2 4 3 3 4 2 2 4 2 3
18 5 5 5 4 5 4 4 4 4 4 3 5
19 4 3 4 5 4 5 3 3 4 4 5 5
20 2 2 2 4 4 4 3 4 3 4 3 4
21 3 2 2 4 4 3 3 4 4 3 4 3
22 4 2 3 3 3 4 4 4 3 4 3 3
3 4 2 4 3 4 4 4 4 3 4 4
2 2 2 2 3 3 2 2 2 3 2 3
4 4 4 5 5 4 5 4 5 4 5 5
3 3 3 3 3 3 3 3 3 3 3 3

N
[ep}

Rata-
Rata
Rata-rata
Ulangan 2,86 3,62 3,53 3,58

312 | 2,73 | 2,73 | 3,69 | 354 | 362 | 3,50 | 3,65 | 3,42 | 3,69 | 3,46 | 3,58

Lampiran 3.h Hasil Analisis Sidik Ragam (ANOVA) Parameter Rasa
Pengaruh Tepung Jagung Pulut terhadap Elstisitas Fettuccine

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.1542 3 .385 18.501 .001
Intercept 138.244 1 138.244  6646.366 .000
Perlakuan 1.154 3 .385 18.501 .001
Error .166 8 .021
Total 139.565 12
Corrected Total 1.321 11

a. R Squared = .874 (Adjusted R Squared = .827)



Lampiran 3.i Hasil Uji Lanjut Duncan Parameter Rasa

Duncan2b
Subset

Perlakuan N 1 2

A0 3 2.8600

A2 3 3.5233
A3 3 3.5767
Al 3 3.6167
Sig. 1.000 .469

Means for groups in homogeneous subsets are
displayed.

Based on observed means.

The error term is Mean Square(Error) = .021.
a. Uses Harmonic Mean Sample Size = 3.000.
b. Alpha = 0,05.
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Lampiran 3.j Hasil Organoleptik parameter tekstur
Sampel CO Sampel C1 Sampel C2 Sampel C3

Panelis ul u2 u3 ul u2 u3 ul u2 u3 ul u2 u3
1 3 3 2 3 2 4 3 4 3 4 3 4
2 3 2 4 3 3 3 3 3 2 3 3 3
3 4 2 3 4 4 3 4 4 4 4 4 4
4 4 3 1 4 4 3 4 3 4 4 4 3
5 1 1 1 4 4 4 3 3 4 2 3 3
6 2 3 2 5 5 5 5 5 5 4 3 5
7 2 2 2 4 4 4 3 4 4 4 5 5
8 2 2 2 3 3 2 3 3 3 2 2 3
9 2 2 2 4 3 3 4 3 3 3 3 3
10 4 2 4 3 3 5 4 4 3 4 3 4
11 3 3 2 4 4 4 4 4 4 4 4 3
12 4 3 4 3 4 3 3 4 3 4 4 4
13 5 3 2 4 3 3 4 4 4 4 3 4
14 4 2 2 2 2 3 3 2 2 4 4 2
15 2 2 2 4 4 4 4 4 3 4 4 4
16 4 4 4 3 2 3 3 4 3 3 3 4
17 4 4 4 4 4 3 4 3 3 3 3 3
18 5 5 5 4 4 4 4 4 4 4 4 4
19 4 2 2 5 5 5 5 5 5 4 4 4
20 2 2 2 3 3 3 4 3 2 3 4 3
21 2 2 2 4 4 3 4 4 4 3 4 3
22 4 3 4 3 3 3 4 3 3 3 2 2
23 5 4 4 3 2 3 4 3 4 2 4 4
24 2 2 2 2 3 2 3 3 4 3 4 2
25 4 4 4 4 4 3 4 3 4 3 5 4
26 3 2 2 3 4 3 3 3 3 4 3 4
Total | 84| 69| 70| 92| 90| 88| 96[ 92 90 89 92| 91]
Rata-
Rata 323 | 265| 2,69 | 354 | 3,46 | 3,38 | 3,69 | 354 | 3,46 | 3,42 | 3,54 | 3,50
Rata-rata
Ulangan 2,86 3,46 3,56 3,49

Lampiran 3.k Hasil Analisis Sidik Ragam (ANOVA) Parameter Tekstur
Pengaruh Tepung Jagung Pulut terhadap Elstisitas Fettuccine

Type lll Sum of
Source Squares df Mean Square F Sig.
Corrected Model .9582 3 .319 9.927 .005
Intercept 134.001 1 134.001 4164.750 .000
Perlakuan .958 3 .319 9.927 .005
Error .257 8 .032
Total 135.216 12
Corrected Total 1.216 11

a. R Squared =.788 (Adjusted R Squared =.709)

Lampiran 3.1 Hasil Uji Lanjut Duncan Parameter Tekstur
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Duncanab

Subset
Perlakuan N 1 2
A0 3 2.8567
Al 3 3.4600
A3 3 3.4867
A2 3 3.5633
Sig. 1.000 517

Means for groups in homogeneous subsets are
displayed.

Based on observed means.

The error term is Mean Square(Error) = .032.
a. Uses Harmonic Mean Sample Size = 3.000.
b. Alpha = 0,05.
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Lampiran 3. Kuesioner Pengujian Organoleptik Metode Hedonik

KUISIONER UJI ORGANOLEPTIK
(UJ1 HEDONIK / UJI KESUKAAN)

Nama/ No. Hp
Tanggal
Waktu : Kamis, 8 April 2021
Instruksi
Terdapat 4 sampel yang telah disajikan dengan kode berbeda. Berilah penilaian
terhadap aspek warna, rasa, aroma/bau, dan tekstur pada produk “Fettuccine”. Isilah
kolom yang telah disediakan dengan memilih skala skor penilaian yang telah ditentukan
serta tidak diperkenankan membandingkan antar sampel.
Keterangan:
1: sangat tidak suka
2: tidak suka
3: agak suka
4: suka
5: sangat suka

Parameter
Kode Sampel

Warna Aroma/bau Rasa Tekstur

863

285

920

735

Parameter
Kode Sampel

Warna Aroma/bau Rasa Tekstur

231

638

328

455
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Parameter
Kode Sampel
Warna Aroma/bau Rasa Tekstur
193
465
864
142

Komentar:




Lampiran 4. Dokumentasi

- Pembuatan Tepung Pati Resisten Tipe-3 Tapioka
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- Pembuatan Tepung Jagung Pulut

gl N -

- Pembuatan Prouk pada ormulasi Pengaruh Tepung Pati Resisten Tipe-3 Tapioka
terhadap Elstisitas Fettuccine




Pembuatan Produk pada Formulasi Pengaruh Tepung Jagung Pulut terhadap Elastisitas
Fettuccine

66



67



