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LAMPIRAN 
 

Lampiran 1. Hasil Uji Organoleptik Hedonik Sambal Paprika Fermentasi Parameter Rasa 

No Panelis 
Parameter rasa 

Total 
A1B1 A1B2 A1B3 A2B1 A2B2 A2B3 A3B1 A3B2 A3B3 

1 Panelis 1 2 2 2 3 2 2 2 2 2 19 

2 Panelis 2 2 3 3 3 2 2 2 2 3 22 

3 Panelis 3 3 2 2 3 2 3 2 3 2 22 

4 Panelis 4 2 2 3 2 2 2 2 3 3 21 

5 Panelis 5 2 3 3 2 3 3 2 2 2 22 

6 Panelis 6 3 2 3 2 3 2 3 3 3 24 

7 Panelis 7 2 2 2 3 3 3 2 2 2 21 

8 Panelis 8 3 3 2 3 3 2 3 3 2 24 

9 Panelis 9 2 2 2 2 2 2 3 3 3 21 

10 Panelis 10 3 2 3 2 3 3 2 3 3 24 

11 Panelis 11 2 2 3 3 2 2 3 2 2 21 

12 Panelis 12 3 3 2 2 3 3 2 3 3 24 

13 Panelis 13 2 2 2 3 3 2 2 2 2 20 

14 Panelis 14 3 2 2 2 2 2 2 2 2 19 

15 Panelis 15 3 3 1 2 2 2 2 3 2 20 

Total 37 35 35 37 37 35 34 38 36 324 

Rata-rata 2,47 2,33 2,33 2,47 2,47 2,33 2,27 2,53 2,4 

 Sumber: Data Primer, 2019 

Keterangan: 1 = Sangat Tidak Suka 4 = Suka 

2 = Tidak Suka  5 = Sangat suka 

3 = Agak Suka  
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Lampiran 2. Hasil Uji Organoleptik Hedonik Sambal Paprika Fermentasi Parameter Aroma 

No Panelis 
Parameter Aroma 

Total 
A1B1 A1B2 A1B3 A2B1 A2B2 A2B3 A3B1 A3B2 A3B3 

1 Panelis 1 4 4 4 4 4 4 4 4 3 35 

2 Panelis 2 4 5 4 4 5 5 4 4 4 39 

3 Panelis 3 4 4 3 3 4 4 4 4 4 34 

4 Panelis 4 4 4 4 3 3 4 4 4 4 34 

5 Panelis 5 5 4 5 4 4 5 3 4 5 39 

6 Panelis 6 3 5 5 4 5 4 4 4 4 38 

7 Panelis 7 5 5 4 4 4 5 4 3 4 38 

8 Panelis 8 4 5 3 5 4 4 3 4 4 36 

9 Panelis 9 4 4 4 4 5 4 4 4 5 38 

10 Panelis 10 5 5 4 4 4 4 4 3 4 37 

11 Panelis 11 3 4 4 4 3 5 4 4 4 35 

12 Panelis 12 5 5 5 5 5 4 5 5 4 43 

13 Panelis 13 4 5 4 3 4 4 5 4 5 38 

14 Panelis 14 3 3 3 4 4 4 4 4 4 33 

15 Panelis 15 4 4 4 3 4 4 3 3 3 32 

Total 61 66 60 58 62 64 59 58 61 549 

Rata-rata 4,07 4,40 4,00 3,87 4,13 4,27 3,93 3,87 4,07 

 Sumber: Data Primer, 2019 

Keterangan: 1 = Sangat Tidak Suka 4 = Suka 

2 = Tidak Suka  5 = Sangat suka 

3 = Agak Suka  
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Lampiran 3. Hasil Uji Organoleptik Hedonik Sambal Paprika Fermentasi Parameter Tekstur 

No Panelis 
Parameter Tekstur 

Total 
A1B1 A1B2 A1B3 A2B1 A2B2 A2B3 A3B1 A3B2 A3B3 

1 Panelis 1 3 4 3 4 4 3 4 3 3 31 

2 Panelis 2 3 4 3 3 3 4 3 3 3 29 

3 Panelis 3 4 3 3 4 3 4 3 4 3 31 

4 Panelis 4 3 3 4 3 4 3 4 3 3 30 

5 Panelis 5 4 3 3 3 3 4 3 3 4 30 

6 Panelis 6 3 3 3 3 3 3 3 4 3 28 

7 Panelis 7 3 4 4 4 3 4 4 4 4 34 

8 Panelis 8 4 3 3 4 3 3 4 3 3 30 

9 Panelis 9 4 4 4 3 3 4 3 4 4 33 

10 Panelis 10 2 3 3 3 4 3 3 4 3 28 

11 Panelis 11 4 4 3 4 3 3 3 3 3 30 

12 Panelis 12 3 3 4 3 4 3 4 3 3 30 

13 Panelis 13 4 3 4 4 3 3 4 4 4 33 

14 Panelis 14 3 3 4 4 3 3 3 3 3 29 

15 Panelis 15 4 3 3 3 3 3 4 3 3 29 

Total 51 50 51 52 49 50 52 51 49 455 

Rata-rata 3,40 3,33 3,40 3,47 3,27 3,33 3,47 3,40 3,27 

 Sumber: Data Primer, 2019 

Keterangan: 1 = Sangat Tidak Suka 4 = Suka 

2 = Tidak Suka  5 = Sangat suka 

3 = Agak Suka
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Lampiran  4. Hasil Analisa Sidik Ragam Sambal Paprika Terhadap Total Asam 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 4,109
a
 9 ,457 14940,848 ,000 

Intercept 402,523 1 402,523 13173480,727 ,000 

A 4,107 2 2,054 67212,182 ,000 

B ,000 2 ,000 4,545 ,048 

Kelompok ,001 1 ,001 18,182 ,003 

A * B ,000 4 ,000 4,000 ,045 

Error ,000 8 3,056E-5   

Total 406,632 18    

Corrected Total 4,109 17    

a. R Squared = 1,000 (Adjusted R Squared = 1,000) 

 

Lampiran 5. Hasil Analisa Uji Lanjut Sambal Paprika Terhadap Total Asam 

Perlakuan 

A N 

Subset 

1 2 

A1 6 4,0533  

A2 6  5,0650 

A3 6  5,0683 

Sig.  1,000 ,572 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 

3,06E-005. 

a. Uses Harmonic Mean Sample Size = 

6,000. 

b. Alpha = 0,05. 
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Lampiran 6. Hasil Analisa Sidik Ragam Sambal Paprika Terhadap Derajat Keasaman 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model ,066
a
 9 ,007 78,587 ,000 

Intercept 590,419 1 590,419 6344804,836 ,000 

A ,038 2 ,019 202,448 ,000 

B ,006 2 ,003 29,791 ,000 

Kelompok 5,556E-6 1 5,556E-6 ,060 ,813 

A * B ,023 4 ,006 60,687 ,000 

Error ,001 8 9,306E-5   

Total 590,486 18    

Corrected Total ,067 17    

a. R Squared = ,989 (Adjusted R Squared = ,976) 

 
 

Lampiran 7. Hasil Analisa Uji Lanjut Sambal Paprika Terhadap Derajat Keasaman 

pH 

Duncan
a,b

 A3 6 5,6900  

A2 6 5,7000  

A1 6  5,7917 

Sig.  ,110 1,000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 9,31E-005. 

a. Uses Harmonic Mean Sample Size = 6,000. 

b. Alpha = 0,05. 
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Lampiran 8. Dokumentasi Penelitian 
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