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LAMPIRAN 

Lampiran 1. Analisis Data Aroma 

AROMA 
Descriptives 

 

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimu

m 

Maximu

m 

Between- 

Component 

Variance 

Lower 

Bound 

Upper 

Bound 

B1 3 3.0000 .00000 .00000 3.0000 3.0000 3.00 3.00  

B2 3 3.0000 .00000 .00000 3.0000 3.0000 3.00 3.00  

B3 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B4 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B5 3 3.6667 .57735 .33333 2.2324 5.1009 3.00 4.00  

B6 3 3.6667 1.52753 .88192 -.1279 7.4612 2.00 5.00  

Total 18 3.5556 .70479 .16612 3.2051 3.9060 2.00 5.00  

Model Fixed Effects   .66667 .15713 3.2132 3.8979    

Random 

Effects 
   

.18592 3.0776 4.0335 
  

.05926 
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Aroma 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 

B1 3 3.0000 

B2 3 3.0000 

B5 3 3.6667 

B6 3 3.6667 

B3 3 4.0000 

B4 3 4.0000 

Sig.  .123 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 2. Analisis Data Cita Rasa 

Descriptives 

Cita_Rasa   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimu

m 

Maximu

m 

Between- 

Component 

Variance 

Lower 

Bound 

Upper 

Bound 

B1 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B2 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B3 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B4 3 3.0000 .00000 .00000 3.0000 3.0000 3.00 3.00  

B5 3 2.6667 .57735 .33333 1.2324 4.1009 2.00 3.00  

B6 3 3.0000 .00000 .00000 3.0000 3.0000 3.00 3.00  

Total 18 3.4444 .61570 .14512 3.1383 3.7506 2.00 4.00  

Model Fixed Effects   .23570 .05556 3.3234 3.5655    

Random 

Effects 
   

.25337 2.7931 4.0958 
  

.36667 
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Cita_Rasa 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

B5 3 2.6667  

B4 3 3.0000  

B6 3 3.0000  

B1 3  4.0000 

B2 3  4.0000 

B3 3  4.0000 

Sig.  .125 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 3. Analisis Data Warna 

WARNA 

 

Descriptives 

Warna   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum 

Between- 

Component 

Variance Lower Bound Upper Bound 

B1 3 3.0000 .00000 .00000 3.0000 3.0000 3.00 3.00  

B2 3 3.6667 .57735 .33333 2.2324 5.1009 3.00 4.00  

B3 3 3.6667 .57735 .33333 2.2324 5.1009 3.00 4.00  

B4 3 4.3333 .57735 .33333 2.8991 5.7676 4.00 5.00  

B5 3 3.6667 .57735 .33333 2.2324 5.1009 3.00 4.00  

B6 3 2.6667 .57735 .33333 1.2324 4.1009 2.00 3.00  

Total 18 3.5000 .70711 .16667 3.1484 3.8516 2.00 5.00  

Model Fixed Effects   .52705 .12423 3.2293 3.7707    

Random Effects    .23960 2.8841 4.1159   .25185 
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Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Warna Based on Mean 3.200 5 12 .046 

Based on Median .200 5 12 .956 

Based on Median and with 

adjusted df 

.200 5 10.000 .955 

Based on trimmed mean 2.521 5 12 .088 

 

 

ANOVA 

Warna   

 Sum of Squares df Mean Square F Sig. 

Between Groups 5.167 5 1.033 3.720 .029 

Within Groups 3.333 12 .278   

Total 8.500 17    

 

 

Warna 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

B6 3 2.6667  

B1 3 3.0000  

B2 3 3.6667 3.6667 

B3 3 3.6667 3.6667 

B5 3 3.6667 3.6667 

B4 3  4.3333 

Sig.  .055 .176 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 4. Analisis Data Tekstur 

TEKSTUR 

 

Descriptives 

Tekstur   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum 

Between- 

Component 

Variance Lower Bound Upper Bound 

B1 3 2.0000 .00000 .00000 2.0000 2.0000 2.00 2.00  

B2 3 5.0000 .00000 .00000 5.0000 5.0000 5.00 5.00  

B3 3 5.0000 .00000 .00000 5.0000 5.0000 5.00 5.00  

B4 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B5 3 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00  

B6 3 3.6667 1.52753 .88192 -.1279 7.4612 2.00 5.00  

Total 18 3.9444 1.16175 .27383 3.3667 4.5222 2.00 5.00  

Model Fixed Effects   .62361 .14699 3.6242 4.2647    

Random Effects    .45065 2.7860 5.1029   1.08889 
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Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Tekstur Based on Mean 7.692 5 12 .002 

Based on Median 3.000 5 12 .055 

Based on Median and with 

adjusted df 

3.000 5 2.000 .269 

Based on trimmed mean 7.289 5 12 .002 

 

ANOVA 

Tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups 18.278 5 3.656 9.400 .001 

Within Groups 4.667 12 .389   

Total 22.944 17    

 

 

Tekstur 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

B1 3 2.0000   

B6 3  3.6667  

B4 3  4.0000 4.0000 

B5 3  4.0000 4.0000 

B2 3   5.0000 

B3 3   5.0000 

Sig.  1.000 .545 .093 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 5. Dokumentasi Penelitian 

 

 

 

 

 

 

 

 



36 
 

BIODATA 

Nama Ihsan Ahmad (I11116579) Lahir di Kota Ujung Pandang 27 

Mei 1997. Alamat Penulis di Jalan Tinumbu 148 Kecamatan Tallo, 

Kelurahan Bunga Eja Beru, Kota Makassar, Provinsi Sulawesi 

Selatan. Penulis berasal dari suku Makassar dan beragama Islam. 

Penulis merupakan anak pertama dari tiga bersaudara. Penulis adalah anak dari 

pasangan Bapak Ahmad dan Ibu Kartini. Pada tahun 2003, penulis memulai 

pendidikan Sekolah Dasar di SD Negeri. INP. Bertingkat Layang di Kota Makassar 

selama enam tahun. Pada tahun 2009, penulis mendaftar sekolah menengah pertama 

di SMP Negeri 05 Makassar dan lulus tahun 2012 tepatnya di Jalan Sumba, Kota 

Makassar. Penulis melanjutkan pendidikan ke sekolah menengah keatas di SMA 

Negeri 05 Makassar dan lulus pada tahun 2015 di Jalan Taman Makam Pahlawan, 

Kota Makassar. Kemudian pada tahun 2016, penulis dinyatakan lulus sebagai 

mahasiswa baru di Fakultas Peternakan Universitas Hasanuddin dan saat ini 

menjalani proses pendidikan di perguruan tinggi tersebut.  

 


