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LAMPIRAN 
 

Lampiran 1. Data Hasil Pengujian Organoleptik Warna pada Food Bar Berbasis 

Jewawut 

Lampiran 1.a Hasil Organoleptik Parameter Warna 

No Panelis 

Warna 

A0 A1 A2 A3 

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

1 Rohani  5 3 5 4 4 4 4 5 5 5 4 5 

2 Claudia  5 4 4 2 1 3 3 2 2 3 2 2 

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

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

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

6 Romana 4 4 4 2 4 4 4 4 4 4 4 4 

7 Vivi Elfira 5 5 5 2 2 3 3 4 4 4 3 4 

8 Nuril 5 5 5 2 3 5 4 2 4 4 5 2 

9 Ratnah 4 4 5 2 4 3 3 3 3 4 4 3 

10 Nina  5 5 5 2 5 4 4 4 5 5 5 4 

11 A. Widya 4 4 4 2 4 4 4 4 4 4 4 4 

12 Sunrixon  4 4 4 2 3 4 4 4 4 4 3 4 

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

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

15 Kerina  4 4 5 2 4 4 5 5 4 4 3 5 

Jumlah 66 63 70 32 47 57 57 52 54 63 58 52 

rata-rata 4,4 4,2 4,6 2,1 3,1 3,8 3,8 3,4 3,6 4,2 3,8 3,5 

rata-rata 

ulangan 
4,4 3 3,6 3,8 

 

Lampiran 1.b Hasil Analisis Sidik Ragam (ANOVA)Organoleptik Warna  

ANOVA 

warna      

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.023 3 1.008 4.318 .044 

Within Groups 1.867 8 .233   

Total 4.889 11    
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Lampiran 1.c Hasil Uji Lanjut Duncan Organoleptik Warna 

warna 

Duncan   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A1 3 3.000  

A2 3 3.600 3.600 

A3 3 3.833 3.833 

A0 3  4.400 

Sig.  .077 .088 

Means for groups in homogeneous subsets are 

displayed. 

 
Lampiran 2. Data Hasil Pengujian Organoleptik Rasa pada Food Bar Berbasis Jewawut 

Lampiran 2 a. Hasil Organoleptik Parameter Rasa 

No Panelis 

Rasa 

A0 A1 A2 A3 

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

1 Rohani  4 3 5 4 3 4 4 5 4 5 4 3 

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

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

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

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

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

7 Vivi Elfira 5 5 5 3 5 3 5 3 3 4 5 4 

8 Nuril 2 3 1 2 4 1 3 3 1 3 3 4 

9 Ratnah 4 4 4 4 4 3 3 4 4 4 4 4 

10 Nina  4 5 5 4 4 4 5 5 4 4 5 4 

11 A. Widya 4 4 4 4 4 3 4 4 4 4 4 4 

12 Sunrixon  3 3 4 4 3 4 3 3 4 3 4 4 

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

14 Humairah 3 3 3 4 4 4 4 4 5 5 4 4 

15 Kerina  3 3 3 4 3 3 4 5 3 4 3 3 

Jumlah 53 50 56 52 56 49 59 56 53 57 58 56 

rata-rata 3,5 3,3 3,7 3,4 3,7 3,2 3,9 3,7 3,5 3,8 3,8 3,7 

rata-rata 

ulangan 
3,5 3,4 3,7 3,8 
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Lampiran 2 b. Hasil Analisis Sidik Ragam (ANOVA)Organoleptik Rasa 

ANOVA 

rasa      

 Sum of Squares df Mean Square F Sig. 

Between Groups .227 3 .076 2.061 .184 

Within Groups .293 8 .037   

Total .520 11    

 
Lampiran 3. Data Hasil Pengujian Organoleptik Aroma pada Food Bar Berbasis 

Jewawut 

Lampiran 3.a Hasil Organoleptik Paramater Aroma 

No Panelis 

Aroma 

A0 A1 A2 A3 

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

1 Rohani  4 3 4 4 4 4 4 5 4 4 5 4 

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

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

4 Astuti 5 4 4 5 5 4 5 4 5 5 4 5 

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

6 Romana  4 3 4 4 3 4 4 3 4 4 3 4 

7 Vivi Elfira 4 4 4 3 3 2 5 4 3 3 5 3 

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

9 Ratnah 4 3 3 4 4 4 4 4 4 4 4 4 

10 Nina  5 5 5 5 5 5 5 5 5 5 5 5 

11 Andi  4 4 3 3 4 4 4 4 4 4 4 4 

12 Sunrixon  3 3 3 3 3 3 3 3 3 3 4 3 

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

14 Humairah 3 5 3 3 3 3 3 3 3 4 4 4 

15 Kerina  3 3 4 3 4 3 4 4 3 3 5 4 

Jumlah 53 51 53 54 58 53 61 60 53 59 64 60 

rata-rata 3,5 3,4 3,5 3,6 3,8 3,5 4 4 3,5 3,9 4,2 4 

rata-rata 

ulangan 
3,4 3,6 3,8 4 
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Lampiran 3 b. Hasil Analisis Sidik Ragam (ANOVA) 

ANOVA 

aroma      

 Sum of Squares df Mean Square F Sig. 

Between Groups .542 3 .181 5.425 .025 

Within Groups .267 8 .033   

Total .809 11    

 

Lampiran 3 c. Hasil Uji Lanjut Duncan pada  Organoleptik Aroma 

aroma 

Duncan    

Perlakua

n N 

Subset for alpha = 0.05 

1 2 3 

A0 3 3.467   

A1 3 3.633 3.633  

A2 3  3.833 3.833 

A3 3   4.033 

Sig.  .296 .217 .217 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 4. Data Hasil Pengujian Organoleptik Tekstur pada Food Bar Berbasis 

Jewawut 

Lampiran 4.a  Hasil Organoleptik Parameter Tekstur 

No Panelis 

Tekstur 

A0 A1 A2 A3 

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

1 Rohani 4 3 4 4 4 4 4 5 4 4 5 4 

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

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

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

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

6 Romana 4 3 4 4 4 4 4 3 4 4 3 4 

7 Vivi Elfira 5 4 4 4 5 3 5 4 3 3 5 3 

8 Nuril 2 4 3 1 4 1 3 5 3 3 1 4 

9 Ratnah 4 3 3 4 3 5 4 4 4 4 4 4 

10 Nina 4 5 5 3 5 5 5 5 5 5 5 5 

11 A. Widya 3 4 3 4 4 2 4 4 4 4 4 4 

12 Sunrixon 3 3 3 4 3 3 3 3 3 3 3 3 

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

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

15 Kerina  4 3 4 4 2 4 4 4 4 3 5 3 

Jumlah 48 51 53 55 55 48 61 60 58 58 53 53 

rata-rata 3,2 3,4 3,5 3,6 3,6 3,2 4 4 3,8 3,8 3,5 3,5 

rata-rata 

ulangan 
3,3 3,5 3,9 3,6 

Lampiran 4 b. Hasil Analisis Sidik Ragam (ANOVA) pada Organoleptik Tekstur 

ANOVA 

rasa      

 Sum of Squares df Mean Square F Sig. 

Between Groups .549 3 .183 6.102 .018 

Within Groups .240 8 .030   

Total .789 11    
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Lampiran 4 c. Hasil Uji Lanjut  Duncan Parameter Tekstur 

tekstur 

Duncan   

Perlakua

n N 

Subset for alpha = 0.05 

1 2 

A0 3 3.367  

A1 3 3.467  

A3 3 3.600  

A2 3  3.933 

Sig.  .152 1.000 

Means for groups in homogeneous subsets are 

displayed. 

 

Lampiran 5. Data Hasil Pengujian Kadar Air pada Food Bar Berbasis Jewawut 
 

Lampiran 5a. Hasil Pengujian Kadar Air 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 6,28 6,34 6,16 18,78 6,26 

A3 6,65 6,43 6,12 19,20 6,40 

Lampiran 5b.Hasil Uji Independent Sample T-Test Kadar Air 

Group Statistics 

 Perlakuan N Mean Std. Deviation Std. Error Mean 

Kadar air A0 3 6.2600 .09165 .05292 

A3 3 6.4000 .26627 .15373 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Differenc

e 

95% Confidence Interval of 

the Difference 

  Lower Upper 

Kadar air Equal 

variances 

assumed 

2.121 .219 -.861 4 .438 -.14000 .16258 -.59140 .31140 

Equal 

variances 

not 

assumed 

  

-.861 
2.46

7E0 
.465 -.14000 .16258 -.72672 .44672 

Lampiran 6. Data Hasil Pengujian Kadar Abu 

Lampiran 6 a. Hasil Rata-rata Pengujian Kadar Abu 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 1,45 1,29 1,61 4,35 1,45 

A3 1,28 1,14 1,42 3,84 1,28 

Lampiran 6 b.Hasil Uji Independent Sample T-Test Kadar Abu 

Group Statistics 

 
Perlakuan N Mean Std. Deviation Std. Error Mean 

Kadar abu A0 3 1.4500 .16000 .09238 

A3 3 1.2800 .14000 .08083 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Kadar 

abu 

Equal variances 

assumed 
.035 .860 1.385 4 .238 .17000 .12275 -.17080 .51080 

Equal variances 

not assumed 

  
1.385 3.931 .239 .17000 .12275 -.17318 .51318 

Lampiran 7. Data Hasil Pengujian Karbohidrat 

Lampiran 7a. Hasil Rata-rata Pengujian Karbohidrat 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 75,11 74,7 75,22 225,03 75,01 

A3 71,41 70,9 71,48 213,79 71,26 

Lampiran 7b. Hasil Uji Independent Sample T-Test Karbohidrat 

Group Statistics 

 Perlakua

n N Mean Std. Deviation Std. Error Mean 

Karbohidrat A0 3 76.0100 .27404 .15822 

A3 3 71.2633 .31660 .18279 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Karbohi

drat 

Equal variances 

assumed 
.163 .707 

19.63

4 
4 .000 4.74667 .24175 4.07545 5.41788 

Equal variances 

not assumed 

  19.63

4 
3.919 .000 4.74667 .24175 4.06998 5.42335 

 

Lampiran 8. Data Hasil Pengujian Protein 

Lampiran 8a. Hasil Rata-rata Pengujian Protein 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 8,18 8,32 7,89 24,39 8,13 

A3 8,30 8,75 8,64 25,69 8,56 

Lampiran 8b. Hasil Uji Independent Sample T-Test Protein 

Group Statistics 

 Perlakua

n N Mean Std. Deviation Std. Error Mean 

Protein A0 3 8.1300 .21932 .12662 

A3 3 8.5633 .23459 .13544 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Protein Equal variances 

assumed 
.039 .853 -2.337 4 .080 -.43333 .18541 -.94812 .08145 

Equal variances 

not assumed 

  
-2.337 3.982 .080 -.43333 .18541 -.94904 .08237 

 

Lampiran 9. Data Hasil Pengujian Lemak 
 
Lampiran 9a. Hasil Rata-rata Pengujian Lemak 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 8,98 9,35 9,12 27,45 9,15 

A3 12,36 12,78 12,34 37,48 12,49 

Lampiran 9b. Hasil Uji Independent T-Test Lemak 

Group Statistics 

 Perlakua

n N Mean Std. Deviation Std. Error Mean 

Lemak A0 3 9.1500 .18682 .10786 

A3 3 12.4933 .24846 .14345 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Lem

ak 

Equal variances 

assumed .660 .462 

-

18.62

8 

4 .000 -3.34333 .17947 -3.84163 -2.84503 

Equal variances 

not assumed 

  -

18.62

8 

3.714 .000 -3.34333 .17947 -3.85716 -2.82951 

 

Lampiran 10. Data Hasil Pengujian Serat Kasar 

Lampiran 10a. Hasil Rata-rata Pengujian Serat Kasar 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 1,24 1,18 1,12 3,54 1,18 

A3 1,96 1,93 1,89 5,78 1,93 

Lampiran 10b. Hasil Uji Independent T-Test pada Serat Kasar 

Group Statistics 

 Perlakua

n N Mean Std. Deviation Std. Error Mean 

Serat 

Kasar 

A0 3 2.2900 .23643 .13650 

A3 3 1.9267 .03512 .02028 
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Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Serat 

Kasa

r 

Equal variances 

assumed 
9.505 .037 2.633 4 .058 .36333 .13800 -.01982 .74649 

Equal variances 

not assumed 

  
2.633 2.088 .114 .36333 .13800 -.20704 .93371 

Lampiran 11. Data Hasil Pengujian Beta Karoten 

Lampiran 11a. Hasil Rata-rata Pengujian Beta Karoten 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 1,56 1,69 1,52 4,77 1,59 

A3 1,10 1,08 1,05 3,23 1,08 

Lampiran 11b. Hasil Analisa Uji Independent T Test pada Beta Karoten 

Group Statistics 

 Perlakua

n N Mean Std. Deviation Std. Error Mean 

beta karoten A0 3 1.5900 .08888 .05132 

A3 3 1.0767 .02517 .01453 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. 

Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

beta 

karoten 

Equal 

variances 

assumed 

5.149 .086 9.625 4 .001 .51333 .05333 .36526 .66141 

Equal 

variances not 

assumed 

  

9.625 2.319 .006 .51333 .05333 .31158 .71509 

 

Lampiran 12. Data Hasil Perhitungan Total Kalori 

Lampiran 12 a. Hasil Rata-Rata Perhitungan Total Kalori 

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Jumlah Rata-Rata 

A0 413,98 416,23 414,52 1244,73 414,91 

A3 430,08 433,62 431,54 1295,24 431,75 
 

Lampiran 12 b. Hasil Analisa Uji Independent T Test pada Total Kalori  

Group Statistics 

 Perlakua

n N Mean Std. Deviation Std. Error Mean 

Total Kalori A0 3 4.1491E2 1.17461 .67816 

A3 3 4.3175E2 1.77903 1.02712 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Total 

Kalori 

Equal variances 

assumed .391 .566 

-

13.67

9 

4 .000 -16.83667 1.23080 -20.25393 -13.41941 

Equal variances 

not assumed 

  -

13.67

9 

3.465 .000 -16.83667 1.23080 -20.47228 -13.20105 
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Lampiran 13. Kuesioner Pengujian Organoleptik Metode Hedonik 

Nama   : 

Produk   : 

Tanggal : 

Paraf  : 

Instruksi  : 

 Dihadapan anda disajikan beberapa sampel foodbar. Nyatakan sampai seberapa jauh 

anda menyukai foodbar tersebut dengan memberikan angka pada penyataan dibawah ini yang 

mencakup warna, rasa, aroma dan tekstur. 

 

 345 678 998 992 

Warna     

Rasa     

Aroma     

Tekstur     

 

5=  Sangat Suka 

4= Suka 

3 = Agak Suka 

2= Tidak Suka 

1= Sangat Tidak Suka 

 

Komentar : 
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Lampiran 14. Dokumentasi Kegiatan Penelitian 

1. Tepung Kedelai 2. Adonan Jewawut 3. Pengeringan 

4. Flakes Jewawut 5. Food bar Kontrol 6. Food bar Penambahan 

Tepung Kedelai dan Kacang 

Mete 

7. Uji Organoleptik 8. Perlakuan Terbaik 9. Pengujian Mutu 

 

               

 

 


