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LAMPIRAN 

Lampiran 1. Tabel Anova dan Uji Lanjut Duncan warna Cookies Tepung Telur 

dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Warna 

 

Analisis Variansi Warna 

 

Uji Lanjut Duncan  

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

means. The error term is Mean Square (Error) = ,019. 

Perlakuan Mean Std. Deviation N 

100% Terigu 4.4900 .10000 3 

75% Terigu : 25%  mocaf 4.4800 .25710 3 

50% Terigu : 50%  mocaf 4.6333 .08963 3 

25% Terigu : 75%  mocaf 5.0000 .04583 3 

100%  mocaf 5.0567 .08622 3 

Total 4.7320 .28214 15 

Source 

Type III Sum 

of Squares df Mean Square     F Sig. 

Corrected Model .927a 4 .232 12.372 .001 

Intercept 335.877 
1 

335.877 17929.39

6 

.000 

kode_sampel .927 4 .232 12.372 .001 

Error .187 10 .019   

Total 336.992 15    

Corrected Total 1.114 14    

a. R Squared = .832 (Adjusted R Squared = .765)   

Perlakuan N 

Subset 

1 2  

100% Terigu 3 4.4900   

75% Terigu : 25% mocaf 3 4.4800   

50% Terigu : 50% mocaf 3 4.6333   

25% Terigu : 75% mocaf 3  5.0000  

100%  mocaf 3  5.0567  

Sig.  .219 .623  
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Lampiran 2. Tabel Anova dan Uji Lanjut Duncan kerenyahan Cookies Tepung 

Telur dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Kerenyahan 

 

Analisis Variansi Kerenyahan 

 

Uji Lanjut Duncan Kerenyahan 

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

means. The error term is Mean Square (Error) = ,026. 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 2.8500 .17321 3 

75% Terigu : 25%  mocaf 2.9833 .02887 3 

50% Terigu : 50%  mocaf 3.0167 .02887 3 

25% Terigu : 75%  mocaf 3.7333 .23629 3 

100%  mocaf 4.0667 .20207 3 

Total 3.3300 .51541 15 

Source 

Type III Sum 

of Squares df Mean Square     F Sig. 

Corrected Model 3.462a 4 .866 33.724 .000 

Intercept 166.334 1 166.334 6480.526 .000 

kode_sampel 3.462 4 .866 33.724 .000 

Error .257 10 .026   

Total 170.053 15    

Corrected Total 3.719 14    

a. R Squared = .931 (Adjusted R Squared = .903)   

Perlakuan N 

Subset 

1 2 3 

100% Terigu 3 2.8500   

75% Terigu : 25% mocaf 3 2.9833   

50% Terigu : 50% mocaf 3 3.0167   

25% Terigu : 75% mocaf 3  3.7333  

100%  mocaf 3   4.0667 

Sig.  .252 1.000 1.000 
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan kerapuhan Cookies Tepung 

Telur dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Kerapuhan 

 

Analisis Variansi Kerapuhan 

 

Uji Lanjut Duncan Kerapuhan 

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

means. The error term is Mean Square (Error) = ,061. 

 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 2.8667 .50580 3 

75% Terigu : 25%  mocaf 3.1167 .02887 3 

50% Terigu : 50%  mocaf 3.0500 .05000 3 

25% Terigu : 75%  mocaf 3.8667 .16073 3 

100%  mocaf 4.5667 .14434 3 

Total 3.4933 .69072 15 

Source 

Type III Sum 

of Squares df Mean Square     F Sig. 

Corrected Model 6.068a 4 1.517 24.800 .000 

Intercept 183.051 1 183.051 2992.654 .000 

kode_sampel 6.068 4 1.517 24.800 .000 

Error .612 10 .061   

Total 189.730 15    

Corrected Total 6.679 14    

a. R Squared = .908 (Adjusted R Squared = .872)   

Perlakuan N 

Subset 

1 2 3 

100% Terigu 3 2.8667   

75% Terigu : 25% mocaf 3 3.1167   

50% Terigu : 50% mocaf 3 3.0500   

25% Terigu : 75% mocaf 3  3.8667  

100%  mocaf 3   4.5667 

Sig.  .265 1.000 1.000 
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan tekstur Cookies Tepung Telur 

dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Tekstur 

 

Analisis Variansi Tekstur 

 

Uji Lanjut Duncan Tekstur 

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

means. The error term is Mean Square (Error) = ,003. 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 3.9067 .09018 3 

75% Terigu : 25%  mocaf 4.1000 .05000 3 

50% Terigu : 50%  mocaf 4.2500 .05000 3 

25% Terigu : 75%  mocaf 4.3600 .03606 3 

100%  mocaf 4.3500 .05000 3 

Total 4.1933 .18383 15 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .439a 4 .110 32.426 .000 

Intercept 263.761 1 263.761 77882.087 .000 

kode_sampel .439 4 .110 32.426 .000 

Error .034 10 .003   

Total 264.234 15    

Corrected Total .473 14    

a. R Squared = .928 (Adjusted R Squared = .900)   

Perlakuan N 

Subset 

1 2 3 

100% Terigu 3 3.9067   

75% Terigu : 25% mocaf 3  4.1000  

50% Terigu : 50% mocaf 3   4.2500 

25% Terigu : 75% mocaf 3   4.3600 

100%  mocaf 3   4.3500 

Sig.  1.000 1.000 .051 
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Lampiran 5. Tabel Anova dan Uji Lanjut Duncan kadar air Cookies Tepung Telur 

dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Kadar Air 

 

Analisis Variansi Kadar Air 

 

Uji Lanjut Duncan Kadar Air 

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

means. The error term is Mean Square (Error) = ,803. 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 9.2933 1.05401 3 

75% Terigu : 25%  mocaf 7.5833 .23798 3 

50% Terigu : 50%  mocaf 6.2133 .78360 3 

25% Terigu : 75%  mocaf 6.9967 .71059 3 

100%  mocaf 6.4167 1.31439 3 

Total 7.3007 1.37188 15 

Source 

Type III Sum 

of Squares df Mean Square     F Sig. 

Corrected Model 18.320a 4 4.580 5.705 .012 

Intercept 799.496 1 799.496 995.843 .000 

kode_sampel 18.320 4 4.580 5.705 .012 

Error 8.028 10 .803   

Total 825.845 15    

Corrected Total 26.349 14    

a. R Squared = .695 (Adjusted R Squared = .573)   

Perlakuan N 

Subset 

1 2  

100% Terigu 3  9.2933  

75% Terigu : 25% mocaf 3 7.5833   

50% Terigu : 50% mocaf 3 6.2133   

25% Terigu : 75% mocaf 3 6.9967   

100%  mocaf 3 6.4167   

Sig.  .111 1.000  
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Lampiran 6. Tabel Anova dan Uji Lanjut Duncan aroma Cookies Tepung Telur 

dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Aroma 

 

Analisis Variansi Aroma 

 

Uji Lanjut Duncan Aroma 

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

means. The error term is Mean Square (Error) = ,047. 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 3.2333 .07572 3 

75% Terigu : 25%  mocaf 3.0767 .21595 3 

50% Terigu : 50%  mocaf 2.9833 .09074 3 

25% Terigu : 75%  mocaf 3.7933 .38280 3 

100%  mocaf 3.4067 .16503 3 

Total 3.2987 .34814 15 

Source 

Type III Sum 

of Squares df Mean Square     F Sig. 

Corrected Model 1.228a 4 .307 6.550 .007 

Intercept 163.218 1 163.218 3482.108 .000 

kode_sampel 1.228 4 .307 6.550 .007 

Error .469 10 .047   

Total 164.915 15    

Corrected Total 1.697 14    

a. R Squared = .724 (Adjusted R Squared = .613)   

Perlakuan N 

Subset 

1 2 3 

100% Terigu 3 3.2333 3.2333  

75% Terigu : 25% mocaf 3 3.0767 3.0767  

50% Terigu : 50% mocaf 3 2.9833   

25% Terigu : 75% mocaf 3   3.7933 

100%  mocaf 3  3.4067 3.4067 

Sig.  .207 .105 .054 
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Lampiran 7. Tabel Anova dan Uji Lanjut Duncan cita rasa Cookies Tepung Telur 

dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Cita Rasa 

 

Analisis Variansi Cita Rasa 

 

Uji Lanjut Duncan Cita Rasa 

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

means. The error term is Mean Square (Error) = ,032. 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 4.2733 .18771 3 

75% Terigu : 25%  mocaf 3.8667 .09385 3 

50% Terigu : 50%  mocaf 3.6033 .29939 3 

25% Terigu : 75%  mocaf 4.4467 .11590 3 

100%  mocaf 4.3450 .11906 3 

Total 4.1070 .36410 15 

Source 

Type III Sum 

of Squares df Mean Square     F Sig. 

Corrected Model 1.533a 4 .383 11.884 .001 

Intercept 253.012 1 253.012 7843.704 .000 

kode_sampel 1.533 4 .383 11.884 .001 

Error .323 10 .032   

Total 254.868 15    

Corrected Total 1.856 14    

a. R Squared = .826 (Adjusted R Squared = .757)   

Perlakuan N 

Subset 

1 2  

100% Terigu 3  4.2733  

75% Terigu : 25% mocaf 3 3.8667   

50% Terigu : 50% mocaf 3 3.6033   

25% Terigu : 75% mocaf 3  4.4467  

100%  mocaf 3  4.3450  

Sig.  .103 .285  
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Lampiran 8. Tabel Anova dan Uji Lanjut Duncan kesukaan Cookies Tepung Telur 

dengan Substitusi Tepung Terigu dan Tepung mocaf 

Perlakuan dan Unit Sampel Kesukaan 

 

Analisis Variansi Kesukaan 

 

Uji Lanjut Duncan Kesukaan 

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

means. The error term is Mean Square (Error) = ,002. 

 

 

Perlakuan Mean Std. Deviation N 

100% Terigu 4.1433 .07095 3 

75% Terigu : 25%  mocaf 4.1267 .03055 3 

50% Terigu : 50%  mocaf 4.2400 .03606 3 

25% Terigu : 75%  mocaf 4.3867 .03215 3 

100%  mocaf 4.3000 .00000 3 

Total 4.2393 .10640 15 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .142a 4 .035 21.369 .000 

Intercept 269.579 1 269.579 162397.112 .000 

kode_sampel .142 4 .035 21.369 .000 

Error .017 10 .002   

Total 269.738 15    

Corrected Total .158 14    

a. R Squared = .895 (Adjusted R Squared = .853)   

Perlakuan N 

Subset 

1 2 3 

100% Terigu 3 4.1433   

75% Terigu : 25% mocaf 3 4.1267   

50% Terigu : 50% mocaf 3  4.2400  

25% Terigu : 75% mocaf 3  4.3000  

100%  mocaf 3   4.3867 

Sig.  .627 .101 1.000 
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Lampiran 9. Form pengujian organoleptik 

 

Nama Panelis : Tanggal : 

Kode sampel : 
 

 
Berilah tanda silang (X) pada garis berikut menurut penilaian Anda setelah membaca petunjuk. 

 

Warna : Silahkan mencocokkan warna pada sample dengan warna standar sepanjang  

garis yang tersedia 

Kerenyahan : Silahkan mengambil cookies kemudian memberikan tekanan dengan 

menggunakan mulut pada waktu digigit 

Kerapuhan  : Silahkan mengambil cookies kemudian memberikan tekanan dengan 

menggunakan jari untuk mengetahui tingkat kerapuhannya 

Tekstur : Gunakan ujung jari tangan dan indra penglihatan untuk merasakan tingkat 

kekasaran/kehalusan permukaan cookies 
Aroma                : Identifikasi kekuatan aroma sampel menggunakan indra penciuman cookies 
Cita Rasa   : Identifikasi cita rasa cookies menggunakan lidah atau indra pengecap 
Kesukaan   : Memberikan penilaian berdasarkan tingkat kesukaan terhadap cookies 

 
 

1. Warna 

 

Krem kecoklatan             Krem kekuningan 

 

1        6 

 

 

 

2. Kerenyahan  

Sangat tidak renyah                                                                                                                                 Sangat renyah 

1 6 
 

3. Kerapuhan 

Sangat rapuh                    Tidak rapuh 

1 6 

 

4. Tekstur 

Tidak utuh                   Sangat utuh 

  1 6 

 

5. Aroma 

Sangat tidak beraroma telur              Sangat beraroma 

telur 

  1            6 

 

6. Cita Rasa 

Sangat tidak manis                    Sangat manis 

  1                6 

 

7. Kesukaan 

Sangat tidak suka                  Sangat suka 

  1        6 
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Lampiran 10. Dokumentasi Penelitian Evaluasi sifat fisik dan sensorik dari 

subtitusi bahan pengisi tepung mocaf (modified cassava flour) pada 

pembuatan cookies berbahan dasar tepung kuning telur 

 

 

 

 

 

 

 

 
Gambar 1.  Proses Menimbang bahan                    Gambar 4. Proses Memanggang adonan 

 

 

 

 

 

 

 

 

Gambar 2. Proses Mencampur bahan                     Gambar 5. Cookies tepung kuning telur  

 

 

 

 

 

 

 

Gambar .3: Membentuk adonan                              Gambar 6. Uji organoleptik              
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