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LAMPIRAN

Lampiran 1. Diagram Alir Prosedur Penelitian
1. Preparasi Bubur Labu Kuning

( Labu kuning

Dicuci

A

y

Dipisahkan kulit dan
daging labu kuning

A

y

Dipotong berbentuk dadu

y

A

Dikukus selama 20 menit

A

y

Dihaluskan hingga
berbentuk bubur

y

/ Bubur labu kuning /
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2. Pembuatan Selai Berbahan Dasar Bubuk Kopi Dekafeinasi dan Bubur Labu Kuning

( Bubur Labu Kuning >

y

Ditambahkan eksrak kopi
dekaf

A 4

Dimasak

A 4

5 menit

Ditambahkan gula pasir
50g dan asam sitrat 29

Diaduk

y

Didinginkan

y

[
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Lampiran 2. Uji T-test SPSS 16.0

T-Test
[DPataSet0D]
Group Statistics
Std. Error
Perlakuan N Mean | Std Deviation | Mean
Tekstur  Organoleptik 3 3.9633 21733 12548
SLD 3 3.9700 00000 .00000
Independent Samples Test
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Interval ofthe
Difference
Mean Std. Error
F Sig t df Sig. (2-tailed) Difference Difference Lower Upper
Tekstur  Equal variances
=) 6.637 062 -053 4 960 - 00667 12548 -.35505 3n
Equal variances not
i) -053 | 2.000 962 - 00667 12548 - 54655 53322
T-TEST GROUPS=Perlakuan(l 2)
/MISSING=ANALYSIS
/VARIABLES=Dayaoles
/CRITERIA=CI(.9500) .
T-Test
[DataSet0]
Group Statistics
Std. Error
Perlakuyan N Mean | Std. Deviation | Mean
Rasa  Organoleptik 3 3.8000 10000 05774
SLD 3 3.8000 00000 .00000
Independent Samples Test
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Intetval of the
Difference
Mean Std. Error
F Sig i df Sig. (2-tailed) Difference Difference Lower Upper
Rasa  Equalvariances
assumed 4.000 16 .0oo 4 1.000 .0oooo 058774 -16030 16030
Eqgual variances not
Sosuhad 000 [ 2.000 1.000 00000 05774 -24841 24841
T-TEST GROUPS=Perlakuanil 2)
/MISSING=ANALYSIS
/VARIABLES=Tekstur
/CRITERIA=CI(.9500) .
T-Test
[DPataSet0]
Group Statistics
Std. Error
Perlakuan N Mean | Std. Deviation | Mean
Warna  Organoleptik 3 3.8100 10143 05859
SLD 3 4.0533 23094 13333
Independent Samples Test
Levene's Test for Equality of
Vatiances ttest for Equality of Means
85% Confidence Interval of the
Difference
Mean Std. Error
E Sig. 1 df 19, (2-tail: I Difference Lower Upper
Wama  Equal variances
et 4011 116 -.984 4 381 -14333 14564 -54770 26103
Equal variances not
e -984 | 2745 404 -14333 14564 -63219 34553

T-TEST GROUPS=Perlakuan(l 2)
/MISSING=ANALYSIS
/VARIABLES=Aroma
/CRITERIA=CI(.9500) .



T-Test

[DataSet0]
Group Statistics
Std. Error
Perlakuan N Mean Std. Deviation Mean
Dayaoles  Organoleptik 3 4.3167 .07506 .04333
SLD 3 42033 .20207 11667
Independent Samples Test
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Interval of the
ifference
Mean Std. Error
3 Sig t df -tail i Difference Lower Upper
Dayaoles  Equal variances
iyedatiad 5555 078 911 4 414 11333 12445 -23221 45887
Equal variances not
Sesuted 911 2542 440 11333 12445 -32639 55306

T-TEST GROUPS=Perlakuan(l 2)
/MISSING=ANALYSIS
/VARIABLES=Uarna
/CRITERIA=CI(.9500) .

>
T-Test
[DataSet0]
Group Statistics
Std. Error
Perlakuan N Mean | Std Deviation | Mean
Aroma  Organoleptik 3 3.8867 09816 .05667
SLD 3 4.0600 12124 07000
Independent Samples Test
Levene's Test for Equality of
Variances ttest for Equality of Means
95% Confidence Interval of the
Difference
Mean Std. Error
£ Slg. ! dr 1g. (2-tai | Difference \fferenc: Lower Upper
Aroma  Equalvariances
b bkl 351 586 | -1.925 4 127 -17333 09006 -42338 07672
Equal variances not
kit 1925 3834 130 -17333 09006 - 42772 08108




Lampiran 3. Dokumentasi Penelitian
1. Pengujian Organoleptik

3. Pengujian Kadar Air
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5. Pengujian Derajat Keasaman

7. Sineresis
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