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LAMPIRAN 

Lampiran 1. Diagram Alir Bubur kacang merah 

dicuci dengan air 

mengalir

Kacang merah

ditiriskan

direbus ± 30 menit

dihaluskan dengan 

blender

Bubur kacang 

merah

ditambahkan 

air 2:1

 

Lampiran 2. Diagram Alir Es krim 

Ditambahkan emulsifier 0,3% dan CMC 

0,7%

Bubur kacang merah, susu kacang almond, 

gula stevia

Diaduk hingga tercampur rata

Wadah ditutup

Disimpan dalam  freezer

Es krim kacang merah Parameter pengujian:

Kadar air

Kadar abu

Kadar lemak

Kadar protein

Karbohidrat

Pangujian total kalori

Sifat organoleptik

Perlakuan :

Bubur kacang merah: Susu kacang 

almond: Gula stevia
P1 = 52%:46,5%:0.5%

P2 = 54%:44%:1%

P3 = 55.5%:42%:1.5%, 
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Lampiran 3. Hasil Pengujian Kadar air, Kadar abu, Kadar lemak, Kadar protein, Karbohidrat 

dan pengujian total kalori  

      
kadar 

air 
kadar 
abu 

kadar 
lemak  

kadar 
protein karbohidrat 

pengujian 
total kalori 

bubur 
kacang 
merah : 

susu 
almond 
: gula 
stevia 

52% : 46.5% : 
0.5% 

ulangan 1  77.1 0.735 1.42 4.62 16.125 95.76 

ulangan 2  76.1 0.785 1.5 4.08 17.535 99.96 

ulangan 3  76.9 0.805 1.6 4.35 16.345 97.18 

54% : 44% : 1% 

ulangan 1  73.6 0.795 1.7 4.82 19.085 110.92 

ulangan 2  74.7 0.92 1.66 4.01 18.710 105.82 

ulangan 3  74.7 0.645 1.7 4.05 18.905 107.02 

55.5% : 42% : 
1.5% 

ulangan 1  75 0.905 1.58 4.25 18.265 104.28 

ulangan 2  71.3 0.78 1.72 4.27 21.930 120.28 

ulangan 3  75.9 0.655 1.48 4.98 16.983 101.172 

Sumber: Data Primer Penelitian Ilmu dan Teknologi Pangan, 2023 

Lampiran 4. Hasil Analisis Sidik Ragam (ANOVA) Kadar Air, kadar abu, kadar lemak, kadar 

protein, karbohidrat dan pengujian total kalori 

ANOVA 

  Sum of Squares df Mean Square F Sig. 

Warna Between Groups .004 2 .002 .414 .679 

Within Groups .031 6 .005   

Total .035 8    

Aroma Between Groups .044 2 .022 6.889 .028 

Within Groups .019 6 .003   

Total .063 8    

Tekstur Between Groups .090 2 .045 .816 .486 

Within Groups .330 6 .055   

Total .419 8    

Rasa Between Groups .095 2 .048 .164 .853 

Within Groups 1.746 6 .291   

Total 1.841 8    

kenampakan Between Groups .047 2 .024 .311 .744 

Within Groups .457 6 .076   

Total .504 8    
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Lampiran 5. Hasil Uji Organoleptik 

    warna aroma tekstur rasa 
kenampakan 
keseluruhan 

bubur 
kacang 
merah : 

susu 
almond 
: gula 
stevia 

52% : 46.5% : 
0.5% 

3.64 3.04 2.72 3 3.12 

3.6 3.2 3.24 3.68 3.56 

3.52 3.08 2.92 3.84 3.6 

54% : 44% : 1% 

3.52 2.96 2.44 2.64 3 

3.52 3 2.8 3.48 3.32 

3.56 2.96 2.92 3.84 3.48 

55.5% : 42% : 
1.5% 

3.6 3 2.68 2.64 2.92 

3.44 2.92 3.04 3.6 3.48 

3.64 2.92 2.92 3.56 3.44 

Sumber: Data Primer Penelitian Ilmu dan Teknologi Pangan, 2023 

 

Lampiran 6. Hasil Analisis Sidik Ragam (ANOVA) Uji Organoleptik 

ANOVA 

  Sum of Squares df Mean Square F Sig. 

Warna Between Groups .004 2 .002 .414 .679 

Within Groups .031 6 .005   

Total .035 8    

Aroma Between Groups .044 2 .022 6.889 .028 

Within Groups .019 6 .003   

Total .063 8    

Tekstur Between Groups .090 2 .045 .816 .486 

Within Groups .330 6 .055   

Total .419 8    

Rasa Between Groups .095 2 .048 .164 .853 

Within Groups 1.746 6 .291   

Total 1.841 8    

kenampakan Between Groups .047 2 .024 .311 .744 

Within Groups .457 6 .076   

Total .504 8    
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1. Dokumentasi Penelitian 

 

Pengujian kadar air  

 

 

p 

 

Pengujian kadar abu   

 

Pengujian kadar lemak 

 

Uji organoleptik 


