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LAMPIRAN

Lampiran 1. Data Hasil Pengujian Organoleptik Warna

Lampiran 1a. Data Pengujian Organoleptik Warna
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Perlakuan
Panelis Al (Gula10%) A2 (Gula 20%) A3 (Gula 30% )
Ul U2 U3 Ul U2 U3 Ul U2 U3
Hilde 4 4 3 3 4 4 3 3 3
lImy 2 3 2 4 4 3 4 3 3
Kesya 5 4 5 5 4 4 4 4 1
Nisra 2 3 2 3 2 3 5 5 4
Inci 4 3 3 4 4 3 4 4 4
Jum 4 4 4 4 5 4 4 4 4
Vany 5 5 5 5 5 5 5 5 5
Merlin 4 4 4 4 4 5 5 4 4
Hasriani 4 4 4 4 5 4 3 4 3
Ridwan 2 4 4 3 3 3 4 4 4
Karina 5 4 4 4 3 3 3 2 3
Iwan 4 4 4 5 3 4 5 5 5
Izzah 4 4 4 4 4 4 2 2 4
Arfan 4 5 4 4 4 4 4 3 3
Riefka 4 2 2 5 2 2 4 4 4
Elsa 4 4 4 4 4 4 3 4 4
Nita 3 2 2 4 4 3 3 4 3
Dila 3 2 5 5 5 4 5 5 5
Ela 2 5 2 5 5 5 5 5 5
Rania 3 2 3 3 3 3 3 3 4
Eca 4 4 5 4 4 4 4 4 4
Lujen 3 4 3 4 4 4 5 5 4
Nisbat 3 4 4 4 4 3 4 4 4
Frity 4 3 3 4 4 4 3 4 2
Ayu 2 4 3 5 4 5 5 5 5
Total 88 91 88 103 97 94 99 99 94
Rata-Rata 3,52 3,64 3,52 4,12 3,88 3,76 3,96 | 3,96 | 3,76




Lampiran 1b. Analysis of Variance (ANOVA) Warna

ANOVA

Warna
Sum of
Squares df Mean Square F Sig.

Between 2,023 2 1012 19771 146

Groups

Within Groups 36,835 72 ,512

Total 38,858 74

Lampiran 2. Data Hasil Pengujian Organoleptik Rasa

Lampiran 2a. Data Pengujian Organoleptik Rasa
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Perlakuan

Panelis Al (Gula10%) A2 (Gula20%) A3 (Gula30%)
Ul u2 U3 Ul U2 U3 Ul U2 U3
Hilde 4 4 3 5 4 4 2 4 3
lmy 2 4 3 4 4 4 2 3 3
Kesya 4 4 4 4 4 4 3 2 1
Nisra 4 4 4 3 3 3 4 3 5
Inci 3 3 3 3 4 4 2 3 3
Jum 4 3 3 4 4 5 4 3 3
Vany 5 5 4 3 4 5 1 2 1
Merlin 4 5 4 1 4 2 2 1 3
Hasriani 4 4 3 4 4 4 3 2 2
Ridwan 2 2 2 3 3 3 2 4 4
Karina 4 3 3 4 3 4 3 3 3
Iwan 2 4 4 4 5 4 4 4 5
Izzah 2 4 4 4 4 4 2 4 4
Arfan 5 4 3 4 4 4 3 2 2
Riefka 4 2 2 4 2 3 5 4 4
Elsa 4 4 4 3 4 4 3 4 4
Nita 2 2 3 4 3 2 3 4 2
Dila 5 5 5 4 5 5 5 5 5
Ela 2 4 2 4 4 4 5 5 5
Rania 3 4 2 4 5 4 4 3 4
Eca 4 4 4 2 2 3 1 2 2
Lujen 3 4 4 4 4 5 3 3 3
Nisbat 2 4 4 2 4 4 2 2 2
Frity 4 5 5 4 4 4 3 4 4
Ayu 4 4 2 2 4 4 2 4 4
Total 86 95 84 87 95 96 73 80 81

Rata-Rata 3,44 3,80 3,36 3.48 3,80 3,84 2,92 3,20 3,24




Lampiran 2b. Analysis of Variance (ANOVA) Rasa

ANOVA

Rasa

Sum of

Squares df Mean Square Sig.
Between 4,540 2 2270 3618|032
Groups
Within Groups 45,177 72 ,627
Total 49,717 74

Lampiran 2c. Uji Lanjut Duncan Konsentrasi Gula Terhadap Rasa

Rasa
Duncan?
Subset for alpha =

Konsentrasi 0.05
Gula N 1 2
Gula 30% 25 3,1196
Gula 10% 25 3,5332 3,5332
Gula 20% 25 3,7060
Sig. ,069 443

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 25,000.

Lampiran 3. Data Hasil Pengujian Organoleptik Tesktur

Lampiran 3a. Data Pengujian Organoleptik Tekstur
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Perlakuan

Panelis Al (Gula10%) A2 (Gula 20%) A3 (Gula 30% )
Ul U2 U3 Ul U2 U3 Ul u2 U3

Hilde 3 3 2 3 3 3 1 1 1
[Imy 4 4 2 3 2 4 2 1 1
Kesya 4 5 5 4 2 2 2 2 1
Nisra 1 4 1 2 1 2 1 1 2
Inci 4 4 4 4 4 4 2 2 3
Jum 3 3 4 5 4 5 2 2 2
Vany 2 5 2 5 3 5 1 1 1
Merlin 5 5 5 1 1 2 1 2 1
Hasriani 3 2 2 4 4 4 2 2 2
Ridwan 2 1 2 4 5 5 1 1 1
Karina 4 4 4 3 3 3 2 2 2
lwan 3 2 4 2 2 2 1 1 1
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Perlakuan
Panelis Al (Gula10%) A2 (Gula 20%) A3 (Gula 30%)
Ul U2 U3 Ul u2 U3 Ul U2 U3
Izzah 4 4 2 4 5 4 2 2 2
Arfan 4 4 4 3 3 4 1 1 2
Riefka 2 4 2 4 4 2 2 2 2
Elsa 4 4 4 4 3 3 3 4 4
Nita 2 1 3 4 2 3 1 3 2
Dila 4 5 2 4 4 5 2 4 4
Ela 2 4 5 4 2 2 2 2 1
Rania 1 1 1 4 4 4 4 2 3
Eca 4 4 4 2 2 2 2 2 2
Lujen 4 4 4 5 4 4 3 2 2
Nisbat 2 4 4 4 4 4 2 1 1
Frity 3 5 4 4 3 3 2 2 2
Ayu 4 2 3 4 4 4 1 2 2
Total 78 88 79 90 78 85 45 47 47
Rata-Rata 3,12 3,52 3,16 3,60 | 3,12 3,40 1,80 | 1,88 | 1,88
Lampiran 3b. Analysis of Variance (ANOVA) Tesktur
ANOVA
Tesktur
Sum of
Squares df Mean Square Sig.
Between 36,009 2 18,004| 23581 000
Groups
Within Groups 54,974 72 , 164
Total 90,982 74

Lampiran 3c. Uji Lanjut Duncan Konsentrasi Gula Terhadap Tekstur

Tesktur
Duncan?
Subset for alpha =

Konsentrasi 0.05
Gula N 1 2
Gula 30% 25 1,8528
Gula 10% 25 3,2668
Gula 20% 25 3,3728
Sig. 1,000 ,669

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 25,000.
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Lampiran 4. Data Hasil Pengujian Organoleptik Aroma

Lampiran 4a. Data Pengujian Organoleptik Aroma

Perlakuan
Panelis Al (Gula10%) A2 (Gula 20%) A3 (Gula 30%)
Ul U2 U3 Ul u2 U3 Ul U2 U3
Hilde 4 3 3 4 3 4 3 3 3
lImy 3 3 3 4 3 4 4 4 2
Kesya 4 4 5 4 4 4 4 3 1
Nisra 3 4 1 3 3 4 3 3 2
Inci 3 3 3 4 3 4 2 3 3
Jum 3 3 3 3 4 4 4 4 4
Vany 3 3 3 4 5 3 3 3 3
Merlin 2 4 4 2 3 4 4 4 3
Hasriani 3 3 3 3 3 3 3 3 3
Ridwan 2 2 2 3 4 3 3 4 4
Karina 3 4 3 3 3 3 3 2 3
Iwan 2 3 2 3 3 2 4 3 3
Izzah 4 4 2 4 4 4 4 4 4
Arfan 4 4 4 4 4 4 2 3 4
Riefka 2 4 3 2 3 3 3 2 4
Elsa 3 3 3 3 3 3 4 3 3
Nita 2 2 3 3 2 3 2 3 3
Dila 5 5 4 5 5 5 5 5 5
Ela 4 4 4 4 4 5 4 2 2
Rania 4 3 3 3 4 4 4 3 4
Eca 4 3 3 4 2 3 4 2 3
Lujen 3 3 3 3 3 3 3 3 3
Nisbat 4 4 3 3 3 3 3 3 3
Frity 4 4 4 3 4 4 3 3 4
Ayu 3 4 3 2 4 4 2 3 2
Total 81 86 77 83 86 90 83 78 78
Rata-Rata 3,24 3,44 3,08 3,32 | 3,44 360 | 332 | 3,12 | 3,12




Lampiran 4b. Analysis of Variance (ANOVA) Aroma
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ANOVA
Aroma
Sum of
Squares df Mean Square F Sig.
Between 967 2 484| 1384 257
Groups
Within Groups 25,154 72 ,349
Total 26,122 74
Lampiran 5. Data Hasil Pengujian Kadar Air
Lampiran 5a. Data Pengamatan Kadar Air
Perlakuan Kadar Air Rata-Rata
Suhu Pengeringan (°C) | Lama Pengeringan (Jam) Ul U2 U3
12 jam 36,89 | 38,45 | 37,00 37,45
60°C 14 jam 34,44 | 32,81 | 32,45 33,23
16 jam 32,39 | 31,64 | 31,65 31,89
12 jam 30,40 | 30,26 | 28,73 29,80
70°C 14 jam 27,17 | 27,885 | 27,12 27,38
16 jam 26,56 | 26,42 | 25,68 26,22
12 jam 25,11 | 25,00 | 24,92 25,01
80°C 14 jam 23,88 | 22,51 | 20,81 22,40
16 jam 20,24 | 18,76 | 16,32 18,44
Lampiran 5b. Nilai Rataan Kadar Air
. o Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 37,45 33,23 31,89 34,19
70°C 29,80 27,38 26,22 27,80
80°C 25,01 22,40 18,44 21,95
Rata-Rata 30,75 27,67 25,52 27,98




Lampiran 5c¢. Analysis of Variance (ANOVA) Kadar Air
Tests of Between-Subjects Effects
Dependent Variable: Kadar Air

Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 21947,9022 9 2438,656 | 2285,407 ,000
SuhuPengeringan 674,620 2 337,310 316,113 ,000
LamaPengeringan 124,582 2 62,291 58,377 ,000
SuhuPengeringan * 11,488 4 2872|2692 064
LamaPengeringan
Error 19,207 18 1,067
Total 21967,109 27

a. R Squared = ,999 (Adjusted R Squared =,999)

Lampiran 5d. Uji Lanjut Duncan Suhu Pengeringan Terhadap Kadar Air

Kadar Air

Duncan®P

Suhu Subset
Pengeringan 1 2 3
80C 9| 21,9500

70C 9 27,7989

60 C 9 34,1900
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 1,067.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.

Lampiran 5e. Uji Lanjut Duncan Lama Pengeringan Terhadap Kadar Air

Kadar Air
Duncan®?
Lama Subset
Pengeringan N 1 2 3
16 jam 9| 25,5167
14 jam 9 27,6711
12 jam 9 30,7511
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 1,067.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.
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Lampiran 6. Data Hasil Pengujian Kadar Vitamin C

Lampiran 6a. Data Pengamatan Kadar Vitamin C
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Perlakuan Kadar Vitamin C
- - Rata-Rata
Suhu Pengeringan (°C) | Lama Pengeringan (Jam) Ul U2 U3
12 jam 0,1760 | 0,1320 | 0,1760 0,1613
60°C 14 jam 0,1320 | 0,1320 | 0,1760 0,1467
16 jam 0,1320 | 0,1320 | 0,1232 0,1291
12 jam 0,1232 | 0,1144 | 0,1232 0,1203
70°C 14 jam 0,1320 | 0,0880 | 0,1320 0,1173
16 jam 0,0880 | 0,1320 | 0,0880 0,1027
12 jam 0,0880 | 0,0880 | 0,0880 0,0880
80°C 14 jam 0,0528 | 0,0880 | 0,0440 0,0616
16 jam 0,0440 | 0,0440 | 0,0440 0,0440
Lampiran 6b. Nilai Rataan Kadar Air
. o Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 0,1613 0,1467 0,1291 0,1457
70°C 0,1203 0,1173 0,1027 0,1134
80°C 0,0880 0,0616 0,0440 0,0645
Rata-Rata 0,1232 0,1085 0,0919 0,1079
Lampiran 6c¢. Analysis of Variace (ANOVA) Kadar Vitamin C
Tests of Between-Subjects Effects
Dependent Variable: Kadar Vitamin C
Type 11 Sum
Source of Squares df Mean Square F Sig.
Model , 3492 9 ,039| 110,024 ,000
SuhuPengeringan ,030 2 ,015( 42,593 ,000
LamaPengeringan ,004 2 ,002 6,252 ,009
SuhuPengeringan * 001 4 000| 447|773
LamaPengeringan
Error ,006 18 ,000
Total ,356 27

a. R Squared = ,982 (Adjusted R Squared = ,973)




Lampiran 6d. Uji Duncan Suhu Pengeringan Terhadap Kadar Vitamin C

Kadar Vitamin C

Duncan®”

Suhu Subset
Pengeringan N 1 2 3
80C 9 ,0645

70C 9 ,1134

60 C 9 ,1457
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,000.
a. Uses Harmonic Mean Sample Size = 9,000.
b. Alpha = ,05.

Lampiran 6e. Uji Duncan Lama Pengeringan Terhadap Kadar Vitamin C

Kadar Vitamin C

Duncan®?
Lama Subset
Pengeringan N 1
16 jam 9 ,0919
14 jam 9 ,1085 ,1085
12 jam 9 ,1232
Sig. 077 ,115

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,000.
a. Uses Harmonic Mean Sample Size = 9,000.
b. Alpha = ,05.

Lampiran 7. Data Hasil Pengujian Tingkat Kecerahan (L)

Lampiran 7a. Data Pengamatan Tingkat Kecerahan (L)
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Perlakuan

Tingkat Kecerahan (L)

Suhu Pengeringan (°C) Lama Pengeringan (Jam) Ul u2 U3 Rata-Rata
12 jam 46,19 44,15 41,75 44,03
60°C 14 jam 41,71 48,90 49,18 46,60
16 jam 43,18 45,42 45,02 44,54
12 jam 39,63 36,00 43,28 39,64
70°C 14 jam 44,07 35,10 37,72 38,96
16 jam 36,80 38,78 35,36 36,98
12 jam 38,16 35,01 35,13 36,10
80°C 14 jam 40,74 34,03 33,76 36,18
16 jam 33,76 39,62 35,68 36,35




Lampiran 7b. Nilai Rataan Tingkat Kecerahan (L)
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. o Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 44,03 46,60 44,54 45,06
70°C 39,64 38,96 36,98 38,53
80°C 36,10 36,18 36,35 36,21
Rata-Rata 39,92 40,58 39,29 39,93
Lampiran 7c. Analysis of Variace (ANOVA) Tingkat Kecerahan (L)
Tests of Between-Subjects Effects
Dependent Variable: Warna L
Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 43451,865% 9 4827,985| 485,410 ,000
SuhuPengeringan 378,712 2 189,356 19,038 ,000
LamaPengeringan 7,464 2 3,732 375 ,692
SuhuPengeringan * 15,160 4 3790 381 819
LamaPengeringan
Error 179,032 18 9,946
Total 43630,896 27

a. R Squared = ,996 (Adjusted R Squared = ,994)

Lampiran 7d. Uji Lanjut Duncan Suhu Pengeringan Terhadap Tingkat Kecerahan (L)

Warna L
Duncan®P
Suhu Subset
Pengeringan N 1 2
80C 9| 36,2100
70C 9| 38,5267
60 C 9 45,0556
Sig. ,137 1,000

Means for groups in homogeneous subsets are

displayed.

Based on observed means.
The error term is Mean Square(Error) = 9,946.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.




Lampiran 8. Data Hasil Pengujian Tingkat Kemerahan (a*)

Lampiran 8a. Data Pengamatan Tingkat Kemerahan (a*)
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Perlakuan Tingkat Kemerahan (a*) Rata-Rata
Suhu Pengeringan (°C) | Lama Pengeringan (Jam) Ul U2 U3
12 jam 20,00 | 21,66 | 16,58 19,41
60°C 14 jam 18,75 | 16,12 | 16,82 17,23
16 jam 22,87 | 13,13 | 20,49 18,.83
12 jam 27,58 | 28,97 | 20,86 25,80
70°C 14 jam 23,67 | 28,09 | 30,93 27,56
16 jam 21,40 | 16,25 | 29,05 22,23
12 jam 28,12 | 27,72 | 29,21 28,35
80°C 14 jam 22,28 | 29,26 | 27,71 26,42
16 jam 30,57 | 33,98 | 33,38 32,64
Lampiran 8b. Nilai Rataan Tingkat Kemerahan (a*)
. Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 19,41 17,23 18,83 18,49
70°C 25,80 27,56 22,23 25,20
80°C 28,35 26,42 32,64 29,14
Rata-Rata 24,52 23,74 24,57 24,28
Lampiran 8c. Analysis of Variace (ANOVA) Tingkat Kemerahan (a*)
Tests of Between-Subjects Effects
Dependent Variable: Warna a
Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 16546,019% 9 1838,447| 131,979 ,000
SuhuPengeringan 521,503 2 260,752 18,719 ,000
LamaPengeringan 3,936 2 1,968 ,141 ,869
SuhuPengeringan * 108,925 4 27231 1955 145
LamaPengeringan
Error 250,736 18 13,930
Total 16796,756 27

a. R Squared = ,985 (Adjusted R Squared = ,978)
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Lampiran 8d. Uji Lanjut Duncan Suhu Pengeringan Terhadap Tingkat Kemerahan (a*)

Warna a
Duncan®”
Suhu Subset
Pengeringan N 1 2 3
60 C 9| 18,4911
70C 9 25,2000
80C 9 29,1367
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 13,930.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.

Lampiran 9. Data Hasil Pengujian Tingkat Kekuningan (b*)

Lampiran 9a. Data Pengamatan Tingkat Kekuningan (b*)

Perlakuan Tingkat Kekuningan (b*) Rata-Rata
Suhu Pengeringan (°C) | Lama Pengeringan (Jam) Ul U2 U3
12 jam 15,08 | 16,27 9,93 13,76
60°C 14 jam 12,93 16,9 16,84 15,56
16 jam 18,8 9,62 16,83 15,08
12 jam 12,94 | 11,78 | 12,22 12,31
70°C 14 jam 8,9 11,44 | 10,31 10,22
16 jam 13,51 | 20,29 13,5 15,77
12 jam 9,96 10,33 7,65 9,31
80°C 14 jam 9,36 8,78 11,43 9,86
16 jam 7,02 5,89 9,14 7,35
Lampiran 9b. Nilai Rataan Tingkat Kekuningan (b*)
. o Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 13,76 15,56 15,08 14,80
70°C 12,31 10,22 15,77 12,77
80°C 9,31 9,86 7,35 8,84
Rata-Rata 11,80 11,88 12,73 12,14




Lampiran 9c. Analysis of Variace (ANOVA) Tingkat Kekuningan (b*)

Tests of Between-Subjects Effects
Dependent Variable: Warna b
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Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 4204,0662 9 467,118| 65,722 ,000
SuhuPengeringan 165,212 2 82,606| 11,622 ,001
LamaPengeringan 4,860 2 2,430 ,342 , 715
SuhuPengeringan * 57,901 4 14475 2037| 132
LamaPengeringan
Error 127,935 18 7,107
Total 4332,000 27

a. R Squared = ,970 (Adjusted R Squared = ,956)

Lampiran 9d. Uji Lanjut Duncan Suhu Pengeringan Terhadap Tingkat Kekuningan (b*)

Warnab
Duncan®?
Suhu Subset
Pengeringan 1 2
80C 9| 8,8400
70C 9 12,7656
60 C 9 14,8000
Sig. 1,000 ,123

Means for groups in homogeneous subsets are

displayed.

Based on observed means.
The error term is Mean Square(Error) = 7,107.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.

Lampiran 10. Data Hasil Pengujian Tekstur

Lampiran 10a. Data Pengamatan Tesktur

Perlakuan

Tesktur

Suhu Pengeringan (°C) Lama Pengeringan (Jam) Ul u2 U3 Rata-Rata
12 jam 1,50 1,18 1,27 1,32
60°C 14 jam 1,44 1,35 1,49 1,43
16 jam 1,55 1,43 1,58 1,52
12 jam 2,46 2,17 2,34 2,32
70°C 14 jam 2,44 2,64 2,56 2,55
16 jam 2,88 2,67 2,74 2,76
12 jam 3,48 3,57 2,62 3,56
80°C 14 jam 3,74 3,84 3,61 3,74
16 jam 3,88 3,73 3,92 3,84




Lampiran 10b. Nilai Rataan Tesktur
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. o Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 1,32 1,43 1,52 1,42
70°C 2,32 2,55 2,76 2,54
80°C 3,56 3,74 3,84 3,71
Rata-Rata 2,40 2,57 2,71 2,56
Lampiran 10c. Analysis of Variace (ANOVA) Tesktur
Tests of Between-Subjects Effects
Dependent Variable: Tekstur
Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 201,0972 9 22,344 1817,144 ,000
SuhuPengeringan 23,670 2 11,835| 962,504 ,000
LamaPengeringan 434 2 217 17,667 ,000
SuhuPengeringan * 045 4 011 o18| 475
LamaPengeringan
Error 221 18 ,012
Total 201,319 27

a. R Squared = ,999 (Adjusted R Squared =,998)

Lampiran 10d. Uji Lanjut Duncan Suhu Pengeringan Terhadap Tesktur

Tekstur
Duncan®P
Suhu Subset
Pengeringan N 1 2 3
60 C 9| 14211
70C 9 2,5444
80C 9 3,7144
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,012.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.




Lampiran 10e. Uji Lanjut Duncan Lama Pengeringan Terhadap Tesktur

Tekstur

Duncan®?

Lama Subset
Pengeringan N 1 2 3

12 Jam 91 2,3989

14 Jam 9 2,5722

16 Jam 9 2,7089
Sig. 1,000 1,000 1,000

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

The error term is Mean Square(Error) = ,012.

a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.

Lampiran 11. Data Hasil Pengujian Kadar Sukrosa

Lampiran 11a. Data Pengamatan Kadar Sukrosa
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Perlakuan Kadar Sukrosa
- - Rata-Rata
Suhu Pengeringan (°C) | Lama Pengeringan (Jam) Ul U2 U3
12 jam 9,79 9,79 8,91 9,50
60°C 14 jam 8,91 8,91 9,79 9,20
16 jam 8,91 8,91 8,91 8,91
12 jam 7,46 8,62 8,62 8,23
70°C 14 jam 8,62 7,74 7,46 7,94
16 jam 7,46 7,74 7,46 7,55
12 jam 6,33 7,35 7,40 7,03
80°C 14 jam 6,33 7,40 6,33 6,69
16 jam 6,22 6,22 6,28 6,24
Lampiran 11b. Nilai Rataan Kadar Sukrosa
. o Lama Pengeringan (Jam)
Suhu Pengeringan (°C) 12 jam 14 jam 16 jam Rata-Rata
60°C 9,50 9,20 8,91 9,20
70°C 8,23 7,94 7,55 7,91
80°C 7,03 6,69 6,24 6,65
Rata-Rata 8,25 7,94 7,57 7,92




Lampiran 11c. Analysis of Variace (ANOVA) Kadar Sukrosa

Tests of Between-Subjects Effects
Dependent Variable: Kadar Sukrosa

Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 1725,551% 9 191,728| 819,817 ,000
SuhuPengeringan 29,314 2 14,657 62,673 ,000
LamaPengeringan 2,115 2 1,057 4,521 ,026
SuhuPengeringan * 033 4 oo8| 038 997
LamaPengeringan
Error 4,210 18 ,234
Total 1729,760 27

a. R Squared = ,998 (Adjusted R Squared = ,996)

Lampiran 11d. Uji Lanjut Duncan Suhu Pengeringan Terhadap Kadar Sukrosa
Kadar Sukrosa

Duncan®®

Suhu Subset
Pengeringan 1 2 3
80C 9| 6,6511

70C 9 7,9089

60 C 9 9,2033
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,234.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.

Lampiran 11e. Uji Lanjut Duncan Lama Pengeringan Terhadap Kadar Sukrosa

Kadar Sukrosa

Duncan®®
Lama Subset
Pengeringan N 1 2
16 jam 91 17,5678
14 jam 9| 7,9433| 17,9433
12 jam 9 8,2522
Sig. 117 ,192

Means for groups in homogeneous subsets are

displayed.

Based on observed means.
The error term is Mean Square(Error) = ,234.
a. Uses Harmonic Mean Sample Size = 9,000.

b. Alpha = ,05.
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Lampiran 12. Screenshot Koisuner Pengujian Organoleptik

Uji Organoleptik Fruit
(eather

Amati dan cicipi setiap sampel,

lalu tentukan tingkat kesukaan
anda terhadap parameter warna,
rasa, aroma, dan tekstur. Detail
penilaian sebagai berikut

1 : Sangat tidak suka

2 Tidak suka
3 Netral

4 : BSuka

5 Sangat suka

Terima kasih. Selamat mencoba!

jesichaaulia28@gmail.com Ganti akun

G2 Tidak dibagikan

&

* Menunjukkan pertanyaan yang wajib diisi

.. Nama *
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Lampiran 13. Dokumentasi Penelitian

a. Proses Pembuatan Fruit Leather Pepaya

Penimbangan puree pepaya Pemasakan puree pepaya

dicetak dalam loyang Dikeringkan dalam blower
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Pengujian organoleptik

PADA TEMPATNYA

Pengujian vitamin C



Pengujian warna menggunakan
colorimeter

Pengujian tesktur menggunakan
penetrometer




