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LAMPIRAN 

Lampiran 1. Diagram Alir Pembuatan Jipang   

Gula merah

Berondong beras, 

kacang mete, dan 

wijen

Pencampuran

Pencetakan

Lembaran padat 

Jipang

Pemotongan

Jipang

Dipanaskan
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Lampiran 2. Data Hasil Pengujian Organoleptik Warna Produk Jipang 

Panelis 

Perlakuan 

A1 A2 A3 A4 A5 

533 123 841 457 300 315 482 786 190 701 212 545 808 663 272 

Syahrul  3 3 4 4 4 4 4 4 4 4 4 4 3 3 5 

Farhan  4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

Win 4 2 3 3 4 3 5 5 3 4 5 3 2 2 3 

Hasriani 4 4 3 4 4 4 4 4 4 3 4 4 3 4 4 

Ningsi 3 4 4 4 3 3 3 4 3 3 4 4 3 4 3 

Iwan 3 2 2 3 2 2 3 3 2 4 3 3 3 1 2 

Ismi  4 5 4 4 4 5 3 5 5 5 5 4 4 5 4 

Kesya  4 4 4 4 5 5 5 4 5 4 4 5 5 5 4 

Nurlela 3 3 4 4 4 4 4 3 4 4 4 3 3 4 4 

Devi 4 2 2 3 2 3 4 2 3 3 3 2 2 2 2 

Annisa  4 2 4 4 3 4 4 3 3 3 4 4 3 4 4 

Ghina  4 2 2 3 2 3 4 4 4 4 4 3 3 3 3 

Rahayu 3 5 5 4 3 2 3 4 4 2 1 4 2 2 4 

Rita  4 4 2 4 4 4 4 4 4 4 4 4 4 4 2 

Frity  3 4 3 4 3 4 3 3 4 4 2 3 3 4 3 

Lujen 3 1 2 2 3 4 4 4 4 5 5 3 5 2 4 

Nita 3 2 2 3 3 4 4 4 4 4 4 4 2 4 4 

Arfan 4 3 4 4 4 4 4 4 4 4 5 3 4 4 4 

Fadil  2 5 2 3 4 2 4 2 4 3 2 3 4 1 1 

Merlin 4 2 4 4 4 2 5 1 4 5 4 2 2 2 4 

Ica Asfar 4 3 3 4 4 4 2 5 4 5 2 2 2 5 5 

Isma  5 3 3 5 3 3 5 4 3 4 3 2 5 4 4 

Vany 5 5 5 5 4 5 5 5 5 5 5 5 5 5 5 

Ainun  4 3 2 4 4 3 5 4 4 4 3 3 3 4 4 

Gita   3 3 3 3 3 2 3 3 2 3 3 3 5 1 3 

Total 91 80 80 93 87 87 98 92 94 97 91 84 84 83 89 

Rata-rata 3.64 3.2 3.2 3.72 3.48 3.48 3.92 3.68 3.76 3.88 3.64 3.36 3.36 3.32 3.56 
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Lampiran 2. Data Hasil Pengujian Organoleptik Aroma Produk Jipang 

Panelis 

Perlakuan 

A1 A2 A3 A4 A5 

533 123 841 457 300 315 482 786 190 701 212 545 808 663 272 

Syahrul  3 4 4 4 5 5 4 4 4 5 5 5 4 4 5 

Farhan  4 4 4 4 4 4 4 4 4 4 5 4 4 4 4 

Win 3 3 3 4 3 4 3 5 4 4 3 3 5 3 3 

Hasriani 4 3 3 4 3 3 3 3 3 3 3 3 4 3 3 

Ningsi 4 4 3 4 4 3 4 4 4 3 4 4 3 4 4 

Iwan 4 2 2 2 2 2 3 2 2 2 2 3 3 2 2 

Ismi  5 5 5 5 5 3 3 5 5 4 5 4 5 5 4 

Kesya  5 5 4 5 4 5 5 4 4 4 4 4 5 4 5 

Nurlela 4 4 3 3 4 4 4 4 4 4 3 4 3 4 4 

Devi 2 2 2 2 2 3 3 3 3 3 3 3 3 3 2 

Annisa  4 4 4 4 4 4 3 4 4 2 4 4 4 4 4 

Ghina  5 3 3 3 4 3 3 3 4 4 4 4 4 4 4 

Rahayu 3 3 2 3 3 2 2 2 3 2 4 2 4 3 3 

Rita  4 4 3 4 4 4 4 4 4 4 4 4 4 4 3 

Frity  4 4 4 4 4 4 3 3 4 4 4 3 4 4 4 

Lujen 4 4 4 4 3 4 3 5 3 4 4 3 5 4 4 

Nita 4 3 3 4 2 4 4 3 5 4 4 4 4 4 5 

Arfan 5 4 4 3 4 3 3 4 5 3 4 4 3 3 4 

Fadil  4 5 1 2 4 4 4 3 4 4 4 3 4 3 1 

Merlin 4 2 4 5 2 2 5 2 4 5 4 2 2 1 5 

Ica Asfar 4 2 1 3 1 2 2 2 2 2 3 3 2 1 2 

Isma  4 3 1 5 2 2 5 2 2 5 3 3 5 1 2 

Vany 5 4 5 5 4 5 5 4 5 4 5 5 5 4 5 

Ainun  4 4 2 3 3 3 2 4 3 4 3 4 4 4 4 

Gita   5 4 3 3 3 2 4 3 2 4 1 3 4 2 5 

Total 101 89 77 92 83 84 88 86 91 91 92 88 97 82 91 

Rata-rata 4.04 3.56 3.08 3.68 3.32 3.36 3.52 3.44 3.64 3.64 3.68 3.52 3.88 3.28 3.64 
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Lampiran 3. Data Hasil Pengujian Organoleptik Tekstur Produk Jipang 

Panelis 

Perlakuan 

A1 A2 A3 A4 A5 

533 123 841 457 300 315 482 786 190 701 212 545 808 663 272 

Syahrul  3 3 5 4 3 5 3 4 5 3 4 4 4 4 4 

Farhan  3 3 4 3 2 3 3 3 3 3 2 3 3 3 3 

Win 2 2 1 3 3 2 2 3 4 3 2 1 2 2 4 

Hasriani 3 3 3 3 3 3 3 3 3 3 3 3 4 3 3 

Ningsi 3 4 4 4 2 4 3 4 3 3 2 4 2 4 3 

Iwan 2 2 2 2 1 3 2 2 4 1 2 2 1 2 3 

Ismi  3 4 4 3 4 4 4 5 5 4 4 5 5 5 5 

Kesya  3 4 4 4 4 4 5 4 5 4 5 4 4 4 4 

Nurlela 4 4 4 4 4 4 5 4 4 3 4 4 3 4 5 

Devi 2 2 2 3 2 3 3 2 2 2 3 3 2 3 3 

Annisa  5 2 4 3 2 4 4 3 4 3 4 4 3 4 4 

Ghina  2 3 2 2 3 3 3 5 4 3 4 4 3 3 2 

Rahayu 3 4 1 3 2 2 3 2 4 3 2 3 2 1 3 

Rita  2 4 4 3 3 4 2 4 4 2 4 4 3 4 2 

Frity  2 4 3 1 3 4 2 4 3 3 3 3 3 3 2 

Lujen 1 5 5 3 2 5 3 3 5 4 4 3 4 3 4 

Nita 2 3 5 3 3 3 3 3 5 3 4 4 3 4 3 

Arfan 3 4 4 3 4 4 3 4 5 3 5 5 4 4 4 

Fadil  3 4 1 2 4 4 3 5 4 5 5 5 4 4 5 

Merlin 4 4 4 4 1 4 4 5 2 4 4 2 4 4 4 

Ica Asfar 4 4 2 4 3 4 3 5 3 3 4 4 4 4 4 

Isma  5 3 2 5 2 3 5 4 3 5 4 3 5 4 4 

Vany 3 3 2 4 3 3 3 5 5 3 5 5 5 3 5 

Ainun  3 4 3 2 2 4 2 2 4 3 2 4 2 2 4 

Gita   3 3 3 3 3 3 3 3 3 4 3 3 4 2 5 

Total 73 85 78 78 68 89 79 91 96 80 88 89 83 83 92 

Rata-rata 2.92 3.40 3.12 3.12 2.72 3.56 3.16 3.64 3.84 3.20 3.52 3.56 3.32 3.32 3.68 
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Lampiran 4. Data Hasil Pengujian Organoleptik Rasa Produk Jipang 

Panelis 

Perlakuan 

A1 A2 A3 A4 A5 

533 123 841 457 300 315 482 786 190 701 212 545 808 663 272 

Syahrul  4 5 4 5 3 5 4 4 4 4 4 4 4 4 4 

Farhan  4 4 4 4 4 4 4 3 4 4 4 4 4 4 4 

Win 4 3 3 5 2 2 3 5 3 3 3 5 4 3 5 

Hasriani 4 3 4 4 2 3 5 3 3 4 4 4 4 4 4 

Ningsi 4 4 2 4 2 4 3 3 3 2 2 2 2 4 4 

Iwan 4 4 4 3 3 3 2 2 4 2 2 3 2 3 3 

Ismi  5 4 5 5 4 4 5 5 5 5 4 5 5 5 5 

Kesya  5 4 5 5 4 5 5 5 5 5 5 5 5 4 4 

Nurlela 4 4 4 4 4 4 5 4 4 3 4 4 3 4 5 

Devi 2 2 2 4 3 3 4 3 4 3 3 3 4 4 3 

Annisa  3 4 4 2 2 4 3 2 4 2 2 3 1 4 4 

Ghina  4 3 4 4 3 4 4 4 4 5 5 4 5 4 3 

Rahayu 4 4 4 4 4 4 4 4 4 4 4 3 4 4 2 

Rita  4 4 4 2 2 4 4 4 4 4 4 4 4 4 4 

Frity  3 4 4 4 3 4 2 4 2 3 2 4 3 5 3 

Lujen 4 5 5 3 3 5 4 3 5 4 5 2 5 2 4 

Nita 3 3 4 4 3 4 4 4 4 4 4 4 4 4 3 

Arfan 4 4 5 3 4 3 4 4 5 4 5 4 4 4 4 

Fadil  2 3 4 4 5 3 4 4 4 2 2 4 2 5 5 

Merlin 4 2 5 2 2 2 2 2 4 5 5 2 4 2 4 

Ica Asfar 2 4 2 3 2 2 3 4 2 3 2 3 2 2 4 

Isma  5 2 2 5 2 2 5 4 2 5 2 3 5 2 4 

Vany 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 

Ainun  5 2 2 5 2 2 5 4 3 2 2 5 3 4 5 

Gita   4 4 2 4 4 3 3 4 3 5 1 3 5 2 5 

Total 96 90 93 97 77 88 96 93 94 92 85 92 93 92 100 

Rata-rata 3.84 3.6 3.72 3.88 3.08 3.52 3.84 3.72 3.76 3.68 3.4 3.68 3.72 3.68 4 

 

Lampiran 5. Hasil analisis sidik ragam Pengujian Organoleptik Warna Produk Jipang 

Descriptives 

warna   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 3.3467 .25403 .14667 2.7156 3.9777 3.20 3.64 

A2 3 3.5600 .13856 .08000 3.2158 3.9042 3.48 3.72 

A3 3 3.7867 .12220 .07055 3.4831 4.0902 3.68 3.92 

A4 3 3.6267 .26026 .15026 2.9802 4.2732 3.36 3.88 

A5 3 3.4133 .12858 .07424 3.0939 3.7327 3.32 3.56 

Total 15 3.5467 .22862 .05903 3.4201 3.6733 3.20 3.92 
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ANOVA 

warna   

 Sum of Squares df Mean Square F Sig. 

Between Groups .366 4 .091 2.500 .109 

Within Groups .366 10 .037   

Total .732 14    

 

 

warna 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A1 3 3.3467  

A5 3 3.4133  

A2 3 3.5600 3.5600 

A4 3 3.6267 3.6267 

A3 3  3.7867 

Sig.  .125 .196 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 6. Hasil analisis sidik ragam Pengujian Organoleptik Aroma Produk Jipang 

Descriptives 

Aroma   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 3.5600 .48000 .27713 2.3676 4.7524 3.08 4.04 

A2 3 3.4533 .19732 .11392 2.9632 3.9435 3.32 3.68 

A3 3 3.5333 .10066 .05812 3.2833 3.7834 3.44 3.64 

A4 3 3.6133 .08327 .04807 3.4065 3.8202 3.52 3.68 

A5 3 3.6000 .30199 .17436 2.8498 4.3502 3.28 3.88 

Total 15 3.5520 .23962 .06187 3.4193 3.6847 3.08 4.04 
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ANOVA 

Aroma   

 Sum of Squares df Mean Square F Sig. 

Between Groups .049 4 .012 .161 .953 

Within Groups .755 10 .076   

Total .804 14    

 

 

Aroma 

Duncana   

Perlakuan N 

Subset for alpha 

= 0.05 

1 

A2 3 3.4533 

A3 3 3.5333 

A1 3 3.5600 

A5 3 3.6000 

A4 3 3.6133 

Sig.  .524 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

 

Lampiran 7. Hasil analisis sidik ragam Pengujian Organoleptik Tekstur Produk Jipang 

Descriptives 

Tekstur   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 3.1467 .24111 .13920 2.5477 3.7456 2.92 3.40 

A2 3 3.1333 .42016 .24258 2.0896 4.1771 2.72 3.56 

A3 3 3.5467 .34948 .20177 2.6785 4.4148 3.16 3.84 

A4 3 3.4267 .19732 .11392 2.9365 3.9168 3.20 3.56 

A5 3 3.4400 .20785 .12000 2.9237 3.9563 3.32 3.68 

Total 15 3.3387 .30458 .07864 3.1700 3.5073 2.72 3.84 
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ANOVA 

Tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups .421 4 .105 1.199 .370 

Within Groups .878 10 .088   

Total 1.299 14    

 

 

Tekstur 

Duncana   

Perlakuan N 

Subset for alpha 

= 0.05 

1 

A2 3 3.1333 

A1 3 3.1467 

A4 3 3.4267 

A5 3 3.4400 

A3 3 3.5467 

Sig.  .147 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

 

Lampiran 8. Hasil analisis sidik ragam Pengujian Organoleptik Rasa Produk Jipang 

Descriptives 

Rasa   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 3.7200 .12000 .06928 3.4219 4.0181 3.60 3.84 

A2 3 3.4933 .40067 .23132 2.4980 4.4886 3.08 3.88 

A3 3 3.7733 .06110 .03528 3.6216 3.9251 3.72 3.84 

A4 3 3.5867 .16166 .09333 3.1851 3.9882 3.40 3.68 

A5 3 3.8000 .17436 .10066 3.3669 4.2331 3.68 4.00 

Total 15 3.6747 .21954 .05669 3.5531 3.7962 3.08 4.00 
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ANOVA 

Rasa   

 Sum of Squares df Mean Square F Sig. 

Between Groups .204 4 .051 1.086 .414 

Within Groups .470 10 .047   

Total .675 14    

 

 

Rasa 

Duncana   

Perlakuan N 

Subset for alpha 

= 0.05 

1 

A2 3 3.4933 

A4 3 3.5867 

A1 3 3.7200 

A3 3 3.7733 

A5 3 3.8000 

Sig.  .142 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

 

Lampiran 9. Hasil analisis sidik ragam Pengujian Kadar Air Produk Jipang 

Descriptives 

Kadar air   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 6.5567 .13429 .07753 6.2231 6.8903 6.46 6.71 

A3 3 6.2200 .07000 .04041 6.0461 6.3939 6.14 6.27 

A4 3 5.9733 .24028 .13872 5.3765 6.5702 5.74 6.22 

A5 3 5.5467 .13577 .07839 5.2094 5.8839 5.39 5.63 

Total 12 6.0742 .40740 .11761 5.8153 6.3330 5.39 6.71 
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ANOVA 

Kadar air   

 Sum of Squares df Mean Square F Sig. 

Between Groups 1.627 3 .542 21.897 .000 

Within Groups .198 8 .025   

Total 1.826 11    

 

 

Kadar air 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A5 3 5.5467   

A4 3  5.9733  

A3 3  6.2200  

A1 3   6.5567 

Sig.  1.000 .091 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 10. Hasil analisis sidik ragam Pengujian Kadar Abu Produk Jipang 

Descriptives 

Kadar Abu   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 1.2267 .17039 .09838 .8034 1.6499 1.05 1.39 

A3 3 2.0333 .23094 .13333 1.4596 2.6070 1.90 2.30 

A4 3 2.1433 .02309 .01333 2.0860 2.2007 2.13 2.17 

A5 3 2.2833 .29160 .16836 1.5589 3.0077 2.11 2.62 

Total 12 1.9217 .46340 .13377 1.6272 2.2161 1.05 2.62 

 

 

ANOVA 

Kadar Abu   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.026 3 .675 16.088 .001 

Within Groups .336 8 .042   

Total 2.362 11    
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Kadar Abu 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A1 3 1.2267  

A3 3  2.0333 

A4 3  2.1433 

A5 3  2.2833 

Sig.  1.000 .190 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 11. Hasil analisis sidik ragam Pengujian Kadar Lemak Produk Jipang 

Descriptives 

Kadar Lemak   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 .7867 .33307 .19230 -.0407 1.6140 .52 1.16 

A3 3 18.9767 2.79990 1.61652 12.0213 25.9320 16.72 22.11 

A4 3 21.0100 1.81105 1.04561 16.5111 25.5089 19.56 23.04 

A5 3 29.0833 2.83340 1.63586 22.0448 36.1219 25.83 31.01 

Total 12 17.4642 10.96495 3.16531 10.4974 24.4310 .52 31.01 

 

ANOVA 

Kadar Lemak   

 Sum of Squares df Mean Square F Sig. 

Between Groups 1284.014 3 428.005 88.897 .000 

Within Groups 38.517 8 4.815   

Total 1322.531 11    

 

Kadar Lemak 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A1 3 .7867   

A3 3  18.9767  

A4 3  21.0100  

A5 3   29.0833 

Sig.  1.000 .289 1.000 
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Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Lampiran 12. Hasil analisis sidik ragam Pengujian Kadar Protein Produk Jipang 

Descriptives 

Kadar Protein   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 7.4367 1.61649 .93328 3.4211 11.4522 5.69 8.88 

A3 3 10.2200 .62073 .35838 8.6780 11.7620 9.51 10.66 

A4 3 11.4167 1.12024 .64677 8.6338 14.1995 10.75 12.71 

A5 3 13.6100 .72670 .41956 11.8048 15.4152 12.82 14.25 

Total 12 10.6708 2.50702 .72372 9.0779 12.2637 5.69 14.25 

 

ANOVA 

Kadar Protein   

 Sum of Squares df Mean Square F Sig. 

Between Groups 59.574 3 19.858 16.613 .001 

Within Groups 9.563 8 1.195   

Total 69.137 11    

 

Kadar Protein 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A1 3 7.4367   

A3 3  10.2200  

A4 3  11.4167  

A5 3   13.6100 

Sig.  1.000 .217 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 13. Hasil analisis sidik ragam Pengujian Kadar Karbohidrat Produk Jipang 

Descriptives 

Kadar Karbohidrat   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 85.0033 1.18361 .68336 82.0631 87.9436 83.77 86.13 

A3 3 62.7933 3.65924 2.11266 53.7033 71.8834 58.88 66.13 

A4 3 58.8733 1.84451 1.06493 54.2913 63.4554 57.61 60.99 

A5 3 48.8033 3.32351 1.91883 40.5473 57.0594 46.37 52.59 

Total 12 63.8683 14.00559 4.04307 54.9696 72.7671 46.37 86.13 

 

ANOVA 

Kadar Karbohidrat   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2099.244 3 699.748 95.728 .000 

Within Groups 58.478 8 7.310   

Total 2157.722 11    

 

Kadar Karbohidrat 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A5 3 48.8033   

A4 3  58.8733  

A3 3  62.7933  

A1 3   85.0033 

Sig.  1.000 .114 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 14. Hasil analisis sidik ragam Pengujian Kadar Serat Produk Jipang 

Descriptives 

Kadar Serat   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 9.8833 1.74024 1.00473 5.5603 14.2063 8.16 11.64 

A3 3 16.2000 .93408 .53929 13.8796 18.5204 15.20 17.05 

A4 3 19.7700 .81191 .46876 17.7531 21.7869 19.05 20.65 

A5 3 25.0167 .57518 .33208 23.5878 26.4455 24.45 25.60 

Total 12 17.7175 5.82537 1.68164 14.0162 21.4188 8.16 25.60 

 

ANOVA 

Kadar Serat   

 Sum of Squares df Mean Square F Sig. 

Between Groups 363.503 3 121.168 99.095 .000 

Within Groups 9.782 8 1.223   

Total 373.285 11    

 

Kadar Serat 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 4 

A1 3 9.8833    

A3 3  16.2000   

A4 3   19.7700  

A5 3    25.0167 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 15. Hasil analisis sidik ragam Pengujian Tingkat Kekerasan Produk Jipang 

Descriptives 

Kekerasan   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 4.7200 .33407 .19287 3.8901 5.5499 4.42 5.08 

A3 3 4.9600 .75439 .43555 3.0860 6.8340 4.41 5.82 

A4 3 5.6833 .20306 .11724 5.1789 6.1878 5.45 5.82 

A5 3 5.9433 .42336 .24443 4.8916 6.9950 5.66 6.43 

Total 12 5.3267 .66279 .19133 4.9055 5.7478 4.41 6.43 

 

ANOVA 

Kekerasan   

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.030 3 1.010 4.483 .040 

Within Groups 1.802 8 .225   

Total 4.832 11    

 

Kekerasan 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A1 3 4.7200   

A3 3 4.9600 4.9600  

A4 3  5.6833 5.6833 

A5 3   5.9433 

Sig.  .553 .099 .521 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 16. Hasil analisis sidik ragam Pengujian Kadar Antosianin Produk Jipang 

Descriptives 

Antosianin   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 1.402700 1.3140116 .7586449 -1.861486 4.666886 .2004 2.8054 

A3 3 .935100 .2314020 .1336000 .360266 1.509934 .8015 1.2023 

A4 3 .734767 .4171098 .2408185 -.301392 1.770925 .4008 1.2023 

A5 3 .534400 .1157010 .0668000 .246983 .821817 .4008 .6012 

Total 12 .901742 .6862122 .1980924 .465743 1.337740 .2004 2.8054 

 

ANOVA 

Antosianin   

 Sum of Squares df Mean Square F Sig. 

Between Groups 1.245 3 .415 .843 .508 

Within Groups 3.935 8 .492   

Total 5.180 11    

 

Antosianin 

Duncana   

Perlakuan N 

Subset for alpha 

= 0.05 

1 

A5 3 .534400 

A4 3 .734767 

A3 3 .935100 

A1 3 1.402700 

Sig.  .192 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

3,000. 
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Lampiran 17. Data Hasil Pengujian Kadar Gula Reduksi Produk Jipang 

Perlakuan Abs  

Konsentrasi 

Gula 

pereduksi 

(mg/ml) 

Panjang 

Gelombang 

Berat 

sampel 

dalam 100 

ml aquades 

(g) 

FP 

Konsentrasi 

Gula 

Pereduksi 

(ppm atau 

mg/L) 

Konsentrasi 

Gula 

pereduksi 

(g/ml) 

Konsentrasi 

Gula 

pereduksi 

(%) 

Rata

-rata  

A1 (533) 0.301 7.10 540 0.1025 50 7100.561248 0.007100561 0.71 

0.74 A1 (123) 0.33 7.85 540 0.1013 50 7847.175738 0.007847176 0.78 

A1 (841) 0.302 7.13 540 0.1017 50 7126.306575 0.007126307 0.71 

A3 (482) 0.315 7.46 540 0.1042 50 7460.995829 0.007460996 0.75 

0.89 A3 (786) 0.379 9.11 540 0.1041 50 9108.696772 0.009108697 0.91 

A3 (190) 0.424 10.27 540 0.1038 50 10267.2365 0.010267236 1.03 

A4 (701) 0.456 11.09 540 0.1005 50 11091.08697 0.011091087 1.11 

0.98 A4 (212) 0.355 8.49 540 0.1014 50 8490.808918 0.008490809 0.85 

A4 (545) 0.409 9.88 540 0.1032 50 9881.056588 0.009881057 0.99 

A5 (808) 0.278 6.51 540 0.1024 50 6508.418722 0.006508419 0.65 

0.73 A5 (663) 0.338 8.05 540 0.1031 50 8053.138355 0.008053138 0.81 

A5 (272) 0.315 7.46 540 0.1044 50 7460.995829 0.007460996 0.75 

 

 Lampiran 18. Kurva Standar Pengujian Kadar Gula Reduksi 

 

Konsentrasi 

(mg/ml) Absorbansi 

 0.10 0.225 

0.15 0.295 

0.20 0.396 

0.25 0.554 

0.30 0.613 

0.35 0.709 

0.40 0.783 
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Lampiran 19. Hasil analisis sidik ragam Pengujian Kadar Gula Reduksi Produk Jipang 

Descriptives 

Gula Reduksi   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

A1 3 .7333 .04041 .02333 .6329 .8337 .71 .78 

A3 3 .8967 .14048 .08110 .5477 1.2456 .75 1.03 

A4 3 .9833 .13013 .07513 .6601 1.3066 .85 1.11 

A5 3 .7367 .08083 .04667 .5359 .9375 .65 .81 

Total 12 .8375 .14366 .04147 .7462 .9288 .65 1.11 

 

ANOVA 

Gula Reduksi   

 Sum of Squares df Mean Square F Sig. 

Between Groups .137 3 .046 4.085 .049 

Within Groups .090 8 .011   

Total .227 11    

 

Gula Reduksi 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A1 3 .7333  

A5 3 .7367  

A3 3 .8967 .8967 

A4 3  .9833 

Sig.  .107 .345 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 20. Dokumentasi Kegiatan Penelitian 

Pembuatan Produk Jipang 

 

 

 

 

 

 

 

 

 

   

Pengujian Organoleptik 

 

 

 

 

 

 

 

 

Pengujian Kadar Air dan Kadar abu 
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Pengujian Kadar Lemak 

 

 

 

 

 

 

 

 

Pengujian Kadar Protein 

   

 
 

  

 

Pengujian Kadar Serat 

 

 

 

 

 

 

 

 

 

 

 

 

Pengujian Kadar Antosianin 
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Pengujian Gula Reduksi 

     

 

 

 

 

 

 

 

 

 

 

 

 

 


