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LAMPIRAN 

Lampiran 1. Hasil Pengujian Organoleptik Minuman Sari Biji Nangka 

Lampiran 1a. Pengujian Organoleptik Warna 

Panelis 

Parameter WARNA 

A1 A2 A3 

221 452 583 635 176 457 258 729 852 

1 5 4 5 3 1 5 1 4 2 

2 5 1 1 5 2 2 4 3 5 

3 4 3 1 3 3 3 5 2 4 

4 5 4 5 4 5 4 2 1 2 

5 4 2 4 4 1 2 5 5 4 

6 4 1 2 3 1 4 1 2 1 

7 1 2 3 5 3 2 3 3 4 

8 5 3 5 1 1 5 5 1 2 

9 2 2 1 4 4 3 5 2 3 

10 3 1 4 2 1 5 2 4 1 

11 3 4 3 3 1 4 3 1 2 

12 1 2 3 5 2 5 4 3 4 

13 5 2 2 4 1 5 3 2 2 

14 4 4 3 3 3 4 3 4 5 

15 3 2 2 3 2 5 2 3 4 

16 4 3 5 2 5 4 1 1 5 

17 5 2 2 5 3 2 3 3 2 

18 2 4 5 4 5 4 5 4 5 

19 1 1 5 3 4 1 5 3 33 

20 5 2 4 4 1 1 5 2 1 

Total 71 49 65 70 49 70 67 53 91 

Rata-

rata 
3.55 2.45 3.25 3.5 2.45 3.50 3.35 2.65 4.55 

Jumlah 3.08 3.15 3.52 
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Lampiran 1b. Pengujian Organoleptik Aroma 

Aroma 

P1 P2 P3 

221 452 538 635 176 457 258 729 852 

2 1 3 4 4 4 4 4 4 

2 2 4 5 5 3 3 4 4 

5 3 4 4 3 4 5 3 5 

3 3 3 5 4 4 1 4 4 

5 2 5 4 2 4 4 2 1 

4 1 4 3 4 3 2 4 3 

3 3 1 1 3 4 2 3 3 

2 5 5 3 4 4 4 4 2 

5 1 4 3 5 5 5 5 5 

4 4 2 2 2 3 3 4 3 

2 1 3 1 4 3 3 3 4 

3 4 4 4 5 2 3 4 5 

3 3 4 5 3 1 2 3 1 

2 5 3 4 2 3 5 3 5 

5 5 1 1 5 5 4 5 3 

4 2 3 5 2 2 5 4 3 

3 4 2 3 4 4 4 5 2 

5 2 2 3 5 2 1 2 2 

5 4 2 2 2 1 1 2 2 

4 3 4 3 3 3 2 1 4 

71 58 63 65 71 64 63 69 65 

3.6 2.9 3.2 3.3 3.6 3.2 3.15 3.45 3.3 

3.20 3.33 3.28 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

27 

 

Lampiran 1c. Pengujian Organoleptik Rasa 

Panelis 

Rasa 

P1 P2 P3 

221 452 583 635 176 457 258 729 852 

1 5 2 3 2 4 3 2 4 3 

2 4 3 5 2 3 4 2 5 2 

3 3 2 4 4 5 4 5 3 5 

4 4 2 5 5 3 3 4 4 5 

5 5 1 3 5 5 5 3 5 4 

6 5 3 4 1 3 2 5 2 2 

7 1 3 4 3 3 3 4 2 3 

8 3 3 3 4 2 1 2 4 1 

9 5 2 5 1 2 4 3 3 5 

10 2 1 4 3 2 5 5 2 1 

11 2 4 5 5 5 4 5 5 3 

12 2 4 1 3 3 4 4 2 4 

13 5 3 4 4 4 1 4 1 2 

14 5 5 4 4 3 3 4 4 2 

15 5 3 3 3 3 4 5 5 5 

16 1 3 2 2 3 3 1 2 4 

17 2 4 2 2 2 2 2 3 2 

18 3 2 5 4 4 4 5 3 4 

19 3 5 3 1 4 3 4 3 3 

20 2 3 1 4 1 2 3 2 1 

Total 67 58 70 62 64 64 72 64 61 

Rata-

rata 
3.35 2.9 3.5 3.1 3.20 3.20 3.60 3.20 3.05 

Jumlah 3.25 3.17 3.28 

 

Lampiran 1d. Hasil Rata-Rata Pengujian Organoleptik 

Sampel      P1      P2     P3 Jumlah 

Rata-  

Rata 

Warna 3.08 3.15 3.52 9.75 4.88 

Aroma 3.20 3.33 3.28 9.81 4.91 

Rasa 3.25 3.17 3.28 9.70 4.85 
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Lampiran 2. Hasil Analisis Kadar Air Minuman Sari Biji Nangka 

Lampiran 2a.Hasil Pengujian Kadar Air pada Minuman Sari Biji Nangka 

Perlakuan 
Kadar Air (%) 

Jumlah Rata-rata 
U1 U2 U3 

Kontrol  11,30 11,31 11,42 34,03 11,34 

10%:15% 11,29 11,56 11,45 34,30 11,43 

 

Lampiran 2b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Air pada 

Minuman Sari Biji Nangka 

Group Statistics 

 

Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 11,3433 ,06658 ,03844 

Perlakuan1 3 11,4333 ,13577 ,07839 

 

 

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 

H

a

s

i

l 

Equal variances 

assumed 
1,128 ,348 -1,031 4 ,361 -,09000 ,08731 -,33240 

,152

40 

Equal variances 

not assumed   -1,031 2,909 ,381 -,09000 ,08731 -,37280 
,192

80 

 

Lampiran 3. Hasil Analisis Fosfor Minuman Sari Biji Nangka 

Lampiran 3a. Hasil Pengujian Fosfor pada Minuman Sari Biji Nangka 

Perlakuan 
Fosfor (%) 

Jumlah Rata-rata 
U1 U2 U3 

Kontrol 340,88 347,81 316,54 1005,23 335,08 

10%:15% 468,56 476,91 365,34 1310,81 436,94 
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Lampiran 3b. Hasil Analisis Uji Independent T-Test Pengujian Fosfor pada Minuman 

Sari Biji Nangka 

Group Statistics 

 
FOSFOR N Mean Std. Deviation Std. Error Mean 

HASIL Kontrol 3 361.7433 30.33335 17.51297 

Perlakuan 1 3 436.9367 62.14493 35.87939 

 

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 

H

A

S

I

L 

Equal variances 

assumed 3.239 .146 -1.883 4 .133 -75.19333 39.92537 

-

186.0439

2 

35.65

726 

Equal variances 

not assumed   -1.883 2.902 .159 -75.19333 39.92537 

-

204.7210

7 

54.33

440 

 

Lampiran 4. Hasil Analisis Zat Besi Minuman Sari Biji Nangka 

Lampiran 4a. Hasil Pengujian Zat Besi pada Minuman Sari Biji Nangka 

Perlakuan 
Zat Besi (%) 

Jumlah Rata-rata 
U1 U2 U3 

Kontrol 0,22 0,25 0,29 0,76 0,25 

10%:15% 0,81 0,77 0,78 2,36 0,79 

 

Lampiran 4b. Hasil Analisis Uji Independent T-Test Pengujian Zat Besi pada 

Minuman Sar Biji Nangka 

Group Statistics 

 

ZAT BESI N Mean Std. Deviation Std. Error Mean 

HASIL Kontrol 
3 .2533 .03512 .02028 

Perlakuan 1 3 .7867 .02082 .01202 
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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 

HA

SIL 

Equal variances 

assumed .582 .488 

-

22.62

7 

4 .000 -.53333 .02357 -.59877 -.46789 

Equal variances 

not assumed   

-

22.62

7 

3.251 .000 -.53333 .02357 -.60517 -.46149 

 

Lampiran 5. Hasil Anlisis Aktivitas Antioksidan Minuman Sari Biji Nangka 

Lampiran 5a. Hasil Pengujian Antioksidan Pada Minuman Sari Biji Nangka 

Perlakuan 
Aktifitas Antioksidan (ppm) 

Jumlah Rata-rata 
U1 U2 U3 

Kontrol 529,68 484,80 405,42 1419,90 473,30 

perlakuan 356,15 419,71 366,13 1141,99 380,66 

 

Lampiran 5b.Hasil Analisis Uji Independent T-Test Pengujian Antioksidan pada 

Minuman Sari Biji Nangka 

Group Statistics 

 
Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 473,3000 62,92316 36,32870 

perlakuan 3 380,6633 34,18160 19,73476 
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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-

taile

d) 

Mean 

Difference 

Std. 

Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

H

a

si

l 

Equal variances 

assumed 
1,066 ,360 2,241 4 ,089 92,63667 41,34290 

-

22,14963 
207,42296 

Equal variances not 

assumed 
  2,241 3,086 ,108 92,63667 41,34290 

-

36,88866 
222,16199 

 

Lampiran 6. Kurva Analisis Aktivitas Antioksidan Minuman Sari Biji Nangka 

Lampiran 6a. Sampel Kontrol 
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Untuk mencari nilai IC50 (x)  
y a b x = (y-b)/a 

50 0.0782 14.399 455.2558 

50 0.0713 13.072 517.9243 

50 0.0802 12.696 465.1372 

Rata-rata   479.4391 

  

Lampiran 6b. Sampel Perlakuan Terbaik 
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Untuk mencari nilai IC50 (x)  
y a b x = (y-b)/a 

50 0.0693 13.293 529.6825 

50 0.0489 26.235 485.9918 

50 0.0603 25.553 405.4229 

Rata-rata   473.6991 

 

 

 

39.46

48.29
52.83

58.03

y = 0.0603x + 25.553
R² = 0.9757

0.00

10.00

20.00

30.00

40.00

50.00

60.00

70.00

0 100 200 300 400 500 600

U
la

n
ga

n
 3

70;15;10
(Biji Nangka ; Jahe Merah ; Daun Pandan)



 

34 

 

Lampiran 7. Dokumentasi Penelitian 

Lampiran 7.a  

                 
     

Bahan utama pembuatan minuman sari biji nangka          

                                     

Lampiran 7.b Pengujian Organoleptik 

   

 

Lampiran 7.c Pengujian Karakteristik Minuman Sari Biji Nangka 

             

  Pengujian Kadar Air 
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Pengujian Aktivitas Antioksidan 

 

 


