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LAMPIRAN

a. Diagram Alir prosedur pembuatan deodorasi

Cocoa butter 35%

}

placed inside the Erlenmeyer which has
been covered with aluminum foil

!

Put into the autoclave with a
temperature

|

Temperature rise to 250 °C

'

Steam fat with a slowly decreasing
temperature

|

Chocolate butter deodorized
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b. Diagram alir prosedur pembuatan coklat putih

Cocoa butter 35%

|

Mixed using an agitator with a

temperature of 60°C

|

Smoothed (Couching) with a

temperature of 50°C

|

Tempatkan di autoclave dalam sushu
110°C

|

Temperature rise to 250 °C

|

Chocolate butter
deodorized

Steam fat with a slowly decreasing
temperature
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Lampiran 1. Hasil Pengujian Organoleptik
Lampiran 1a. Pengujian Organoleptik Warna

LAMPIRAN
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Lampiran 1b. Pengujian Organoleptik Rasa
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Lampiran 1c. Pengujian Organolepti Tekstur

Tekstur

U3

79

P4
U2

80
3,2 ] 3,16

Ul

66

U3

79

P3

U2

77

Ul

78

U3

77
3,08 3,12 | 3,08 | 3,16 | 2,64

P2
U2

77

Ul

77

U3

78

P1

U2

75

3] 3,12 | 3,08 | 3,08

Ul

71
2,84

Responden

R1

R2

R3

R4

RS

R6

R7

R8

R9
R10
R11
R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25

Jumlah
Rata-rata

35



Lampiran 1d. Pengujian Organoleptik Aroma
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Lampiran 2. Kuisioner Uji Organoleptik

Lemak di simpan di Erlenmeyer lalu di bungkus dengan alumuniumfoil

KUESIONER UJI HEDONIK

Nama
Produk  : Coklat putih penambahan ekstrak kedelai
Tanggal

7N

Petunjuk : Dihadapan anda tersaji 12 sampel produk coklat putih. Anda diminta untul
memberikan penilaian, seberapa besar kesukaan/ketidaksukaan terhadap warna, aroma,
tekstur, dan rasa. Nyatakan penilaian anda dengan menuliskan skor kesukaan pada kolom yang
tersedia.

Tingkat Kesukaan
Warna Aroma Tekstur Rasa

Kode Sampel

312

613

816

342

940

142

134

236

336

821

626

424

Catatan:

Keterangan Skor :

1 = Sangat Tidak Suka 4 = Suka

2 = Tidak Suka 5 = Sangat Suka
3 = Agak Suka

White chocolate

37



Lampiran 3. Analisis Deskriptif warna

Descriptives
Warna
95% Confidence Interval for
Mean
] Mean Std. Deviation | Std. Error | Lower Bound UpperBound | Minimum | Maximum
F1 25 34536 BBE2T A1725 32516 37356 1.67 4 67
2 25 31736 69483 13897 2.8BEB 34604 1.67 4.33
Fa 25 32272 T3 14624 2.9254 3.5280 2.00 4 67
Fa 25 30012 GEGEE 13338 27259 3.2765 1.33 4.33
Total 100 32238 68507 06851 3.0880 3.3568 1.33 467
Warna
Duncan®
Subsetforalpha=0.05
Perlakuan M 1 2
Fd 25 3002
F2 25 31736 31736
F3 25 3.2272 32272
F1 25 34936
Sig. 26T 15
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 25.000.

Lampiran 4. Analisis Deskriptif Aroma

Descriptives
Aroma
95% Confidence Interval for
Mean
] Mean Stdl. Deviation | Std. Error | Lower Bound Upper Bound Minimum | Maximum
F1 25 32136 BT7E69 7514 2.8521 36751 1.67 4.67
2 25 3.3740 B9547 41809 31282 3.61488 2.33 467
F3 25 32276 J0523 14104 2 9365 38187 2.00 4 67
F4 25 3.7468 45408 .0aos2 3.6504 3.9342 3.00 467
Total 100 33805 G9839 06894 32517 35243 1.67 4 67
Aroma
Duncan?®
Suhsetforalpha=0.05
Perlakuan M 1 2
F1 25 32138
F3 25 32278
2 25 33740 33740
F4 25 1.7468
Sig. 434 054
Means for groups in homogeneous subsets are
displayed.

2. Uses Harmonic Mean Sample Size = 25.000.
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Lampiran 5. Analisis Deskriptif Tekstur

Descriptives
Tekstur
95% Confidence Interval for
Mean
Mean Std. Deviation | Std. Error | Lower Bound UpperBound | Minimum | Maximum
F1 25 209864 TT7835 AB5GT 2 6651 33077 1.00 4.00
2 25 3.0800 80625 19925 2.6E688 34012 1.00 5.00
Fa 25 31208 74485 148497 2.8133 3.4283 1.67 467
Fd 25 3.0000 60889 12178 2.7487 3.2513 2.00 4.33
Total 100 3.0468 784 07342 2.8912 3.2024 1.00 5.00
Tekstur
Duncan?®
Subset for
alpha=0.05
Perlakuan M 1
F1 25 2.9864
Fd 25 3.0000
F2 25 3.0800
F3 25 31208
Sig. AG3
Means for groups in homogeneous
subsets are displayed.
a. Uses Harmonic Mean Sample Size =
25.000.
Lampiran 6. Analisis Deskriptif Rasa
Descriptives
Rasa
95% Confidence Interval for
Mean
Mean Std. Deviation | Std. Error | Lower Bound UpperBound | Minimum | Maximum
F1 25 3 4668 51896 10379 32526 36810 267 4 67
2 25 3.0396 72204 4441 27416 3.3376 1.67 467
Fa 25 33600 745449 14910 3.0523 36677 2.00 467
Fd 25 37056 64140 12828 3.4408 3.8704 233 467
Total 100 33930 BO5T0 06957 3.2550 356310 1.67 467
Rasa
Duncan?®
Subsetforalpha=0.05
Perlakuan N 1 Z
F2 256 3.0396
F3 25 3.3600 3.3600
F1 25 3.4668
F4 25 37056
Sig. 081 084 39

Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 25.000.




Lampiran 7. Analisis Deskriptif Kadar Air

Descriptives
kadar_air
95% Confidence Interval for
Mean
M Mean Std. Deviation | Std. Error | Lower Bound UpperBound | Minimum | Maximum
F1 3 2333 11647 06667 -.0535 5202 A0 30
2 3 66T 06774 03333 0232 3101 A0 .20
F3 3 1000 .0oooo .0oooo 1000 1000 A0 A0
Fa 3 66T 05774 03333 0232 3101 A0 .20
Total 12 66T 07785 02247 172 2161 10 .30
Kadar _air
Duncan?®
Subsetfor
alpha=0.05
Perlakuan M 1
Fa 3 000
F2 3 66T
Fa 3 66T
F1 3 2333
Sig. 062
Means for groups in homogeneous
subsets are displayed.
a. Uses Harmonic Mean Sample Size =
3.000.
Lampiran 8. Analisis Deskriptif Asam Lemak Bebas
Descriptives
Asam_Lemak_Behas
95% Confidence Interval for
Mean
M Mean Std. Deviation | Std. Error | Lower Bound UpperBound | Minimum | Maximum
F1 3 2.0467 25541 14746 1.4122 2681 1.76 2.25
2 3 1.9900 20075 158490 1.4913 2.4887 1.80 2.20
F3 3 1.9567 6166 09333 1.5551 2.3582 1.77 2.05
Fa 3 1.9533 09238 05333 1.7234 21828 1.90 2.06
Total 12 1.9867 164349 04746 1.8822 2.0911 1.76 2.25
Asam_Lemak_Behas
Duncan?®
Subsetfor
alpha=0.05
Perlakuan N 1
F4 3 1.8533
F3 3 1.8867
2 3 1.88900
F1 3 2.0467
Sig. 580

Means for groups in homogeneous
subsets are displayed.

a. Uses Harmonic Mean Sample Size =

3.000.
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Lampiran 9. Analisis Deskriptif Gula Pereduksi

Descriptives
Gula_Pereduksi
95% Confidence Interval for
Mean
M Mean Std. Deviation Std. Error Lower Bound [ UpperBound | Minimum | Maximum
Fi 3 | .000062300 | 0000090967 | 0000052520 000038703 000084897 | .0000518 | .0000GYS
F2 3 | .000058833 | 0000037634 | 0000021728 000049484 0000GEB182 | 0000546 | .ODDDE1S
F3 3 | .000064933 | 0000005033 | 0000002906 000063683 000066184 | 0000644 | 0000654
Fd4 3 | .000063200 | 0000017776 | .0000010263 000058784 J0000DETE1E | 0000612 | .DDDDG4E
Total 12 | 000062317 | 0000048611 | 0000014033 000055228 00005405 | 0000518 | 0D0D0D0RTE
Gula_Pereduksi
Duncan?®
Subsetfor
alpha=0.05
Perlakuan M 1
F2 3 000058833
F1 3 000082300
Fd 3 000063200
Fa 3 000064933
Sig. 148
Means for groups in homogeneous
subsets are displayed.
a. lUses Harmonic Mean Sample Size =
3.000.
Lampiran 10. Analisis Deskriptif Kadar Lemak
Descriptives
Kadar_Lemak
95% Confidence Interval for
Mean
M Mean Std. Deviation | Std. Error | Lower Bound UpperBound | Minimum | Maximum
F1 3 197133 1.33811 AT256 16.3893 23.0374 18,52 2116
F2 3 196167 34122 9701 18.7690 20,4643 159.40 20.01
F3 3 19.0867 .8yyoo BE407 16.6597 21.5137 17.96 19.70
Fa 3 15.5400 02000 011585 159.4503 19,5897 19462 159.56
Total 12 154802 TG378 220448 15.00349 18,9745 17.96 2116
Kadar_Lemak
Duncan®
Subset for
alpha=0.05
Perlakuan M 1
F3 3 19.0867
F4 3 19,6400
F2 3 19.6167
F1 3 19.7133
Sig. 417
Means for groups in homogeneous
subsets are displayed. a1

a. lses Harmonic Mean Sample Size =
3.000.




Lampiran 11. Hasil Dokumentasi Kegiatan penelitian
Lampiran 11. a Pembuatan Coklat Putih
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Tempered
with
temperatur
e of 33°C
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