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Lampiran 1. Data Hasil Pengujian Organoleptik Cokelat Batang

LAMPIRAN

Lampiran la. Pengujian Organoleptik Warna

. B1 (Kontrol) B2 (50 LK : 50 MKT; B3 (50 LK :. 50 MKT;
Panelis awal) akhir)

Ul U2 U3 Ul U2 U3 Ul U2 UK]

1 3 3 4 3 3 4 4 4 5

2 2 3 3 4 3 5 3 3 4

3 3 3 3 3 4 4 4 4 3

4 4 3 3 4 4 3 4 3 4

5 3 3 2 3 2 2 5 5 4

6 2 2 3 4 4 4 5 5 5

7 4 4 3 3 3 4 4 3 4

8 3 3 3 5 4 4 4 4 4

9 4 3 4 3 3 3 4 4 3

10 3 2 3 4 4 3 4 4 4

11 3 3 3 3 4 3 3 3 4

12 4 4 3 3 3 3 3 4 3

13 4 4 4 4 4 4 4 4 4

14 3 3 4 4 4 5 5 4 4

15 2 2 3 3 3 4 5 5 4
Total 47 45 48 53 52 55 61 59 59
Rata-rata 3,13 | 3,00 | 320 | 353 | 347 | 3,67 | 4,07 | 3,93 | 3,93

Total 140 160 179
Rata-rata 3,11 3,56 3,98

38




Lampiran 1b. Pengujian Organoleptik Aroma

_ B1 (Kontrol) B2 (50 LK : 50 MKT; B3 (50 LK :_ 50 MKT;
Panelis awal) akhir)

Ul U2 U3 Ul U2 U3 Ul U2 U3

1 4 4 5 4 5 5 5 4 5

2 3 4 5 3 4 4 5 5 5

3 5 5 4 5 5 5 5 4 5

4 3 4 4 3 3 4 5 4 5

5 4 4 4 3 3 3 3 5 4

6 4 4 4 4 4 4 4 3 4

7 3 4 4 4 5 4 5 4 5

8 4 4 5 3 3 4 5 3 4

9 4 3 3 4 5 4 4 5 5

10 5 4 3 4 4 4 4 5 5

11 3 3 4 5 5 5 4 4 3

12 4 5 4 3 4 3 4 4 4

13 3 3 3 2 3 3 4 4 5

14 5 5 5 2 2 2 3 4 4

15 4 4 5 4 4 3 5 4 4
Total 58 60 62 53 59 57 65 62 67
Rata-rata 3,87 | 400 | 413 3,53 | 3,93 3,80 | 4,33 4,13 | 4,47

Total 180 169 194
Rata-rata 4,00 3,76 4,31
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Lampiran 1c. Pengujian Organoleptik Rasa

_ B1 (Kontrol) B2 (50 LK : 50 MKT; B3 (50 LK :_ 50 MKT;
Panelis awal) akhir)

Ul U2 U3 Ul U2 U3 Ul U2 U3

1 5 5 5 3 3 4 3 4 4

2 3 3 3 5 4 5 3 4 3

3 4 5 4 4 4 4 4 4 3

4 5 5 4 3 3 3 3 3 3

5 4 4 4 4 4 5 4 3 4

6 4 4 3 4 4 5 3 3 4

7 4 3 3 3 3 4 3 3 4

8 4 4 4 3 4 3 3 4 4

9 5 5 4 4 4 5 4 4 4

10 3 4 4 5 5 4 4 4 5

11 5 4 5 3 3 5 3 3 4

12 4 4 5 4 4 3 4 4 4

13 4 3 3 5 5 4 4 4 3

14 4 3 4 4 3 3 3 3 3

15 4 4 3 4 4 4 4 4 3
Total 62 60 58 58 57 61 52 54 55
Rata-rata 4,13 | 4,00 | 3,87 3,87 | 3,80 4,07 | 3,47 3,60 | 3,67

Total 180 176 161
Rata-rata 4,00 3,91 3,58
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Lampiran 1d. Pengujian Organoleptik Tekstur

_ B1 (Kontrol) B2 (50 LK : 50 MKT; B3 (50 LK :_ 50 MKT;
Panelis awal) akhir)
Ul U2 U3 Ul U2 U3 Ul U2 U3
1 5 5 4 3 3 3 3 3 2
2 5 5 5 3 4 3 2 2 3
3 4 4 5 3 3 3 3 3 2
4 4 4 4 3 3 4 2 2 2
5 4 4 3 4 4 3 3 2 3
6 3 4 4 3 3 4 2 3 3
7 4 3 4 4 5 4 3 3 2
8 5 5 4 3 3 3 2 3 3
9 5 5 5 3 3 4 4 3 3
10 5 5 4 3 3 2 3 3 2
11 4 5 4 3 3 3 2 2 3
12 5 4 4 3 3 3 2 2 2
13 4 4 3 3 3 4 3 3 2
14 4 4 4 4 3 4 3 3 3
15 5 5 4 4 5 4 3 4 3
Total 66 66 61 49 51 51 40 41 38
Rata-rata 440 | 4,40 | 4,07 3,27 | 3,40 340 | 2,67 2,73 2,53
Total 193 151 119
Rata-rata 4,29 3,36 2,64
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Lampiran 2. Hasil Analisa Sidik Ragam Pengujian Organoleptik Cokelat Batang

Lampiran 2a. Hasil Analisa Sidik Ragam Parameter Warna

ANOVA

Warna

Sum of Squares  |df

Mean Square

Sig.

Between Groups .966 2 .483 46.920 .001
\Within Groups .051 5 .010
Total 1.017 7
Warna
Duncan
Subset for alpha = 0.05
Perlakuan |N 1 2
B1 3 3.1100
B2 3 3.5567
B3 2 4.0000
Sig. 1.000 1.000 1.000
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Lampiran 2b. Hasil Analisa Sidik Ragam Parameter Aroma

ANOVA

Aroma

Sum of Squares df

Mean Square

Sig.

Between Groups 279 2 139 5.080 .062
\Within Groups 137 5 .027
Total 416 7
Aroma
Duncan
Subset for alpha = 0.05
Perlaku
an N 1
B2 3 3.7533
B1 3 4.0000 4.0000]}
B3 2 4.2300]
Sig. .152 176
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Lampiran 2c. Hasil Analisa Sidik Ragam Parameter Rasa

ANOVA

Rasa

Sum of Squares

df

Mean Square

Sig.

Between Groups .278 .139 8.525 .024
\Within Groups .082 .016
Total .359
Rasa
Duncan
Subset for alpha = 0.05
Perlaku
an N 1 2
B3 2 3.5350
B2 3 3.9133
B1 3 4.0000
Sig. 1.000 A76
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Lampiran 2d. Hasil Analisa Sidik Ragam Parameter Tekstur

ANOVA

Tekstur

Sum of Squares |df Mean Square Sig.
Between Groups 4.091 2.046 116.973 .000
\Within Groups .105 .017
Total 4.196
Tekstur
Duncan
Subset for alpha = 0.05
Perlaku
an N 1 2
B3 2.6433
B2 3.3567
Bl 4.2900]
Sig. 1.000 1.000 1.000
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Lampiran 3. Hasil Pengujian Cokelat Batang
a. Stabilitas

b. Fat Blooming
Pengamatan 1

Pengamatan 3
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Lampiran 4. Dokumentasi Kegiatan Penelitian

Lampiran 4a. Bahan-Bahan Pembuatan Cokelat Batang
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