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LAMPIRAN

Lampiran 1. Diagram Penelitian

300 gram
Buah Kurma

Dicuci

N

Dipisahkan daging dan biji buah

v

Direndam dengan 300 ml air T=50°, t =10 menit

v

Dihaluskan

Maltodesktrin
(20%,30%,40%)
Gum guar 2%
Tween 80 2%
Air 300 ml

v

Pasta kurma

A 4

Dikocok hingga konsistensi
busa

Dituang ke loyang dengan ketebalan 1,5
cm

Dikeringkan dengan dalam oven
T=70°t=9 jam

A

Ditepungkan

Tepung
Kurma

Kadar air
Kadar abu
Kelarutan dalam air
Analisis warna
Rendemen produk
Densitas kamba
Total gula
Organoleptik
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Lampiran 2. Dokumentasi Penelitian

a. Pembuatan Tepung Kurma

Pemisahan daging déﬁ biji Kurma yang telah Pencampuran bahan pengisi
kurm dihaluskan dan pembusa

Pengadukan dengan mixer penuangan adonan ke atas Pengeringan dengan oven
loyang

Pengambilaadonan kurma
yang telah kering

Pengemasan



35

b. Pengujian Parameter




45 ‘4
Total Gula

Organoleptik

36




Lampiran 3. Analisis Data Menggunakan SPSS 16.0

a. Kadar Air

Dependent Variable:Kadar Air

Tests of Between-Subjects Effects

37

Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model 571.5722 7 81.653 40.133 .000
Intercept 7929.602 1 7929.602 3.897E3 .000
Jenis_Kurma 289.602 1 289.602 142.342 .000
Maltodesktrin 221.854 2 110.927 54.522 .000
Jenis_Kurma * Maltodesktrin 59.408 2 29.704 14.600 .001
Error 20.346 10 2.035
Total 8521.520 18
Corrected Total 591.918 17
a. R Squared =,966 (Adjusted R Squared =,942)
Kadar Air
Duncan
Subset
F2 N 1 2
30% 6 18.0000
40% 6 19.0500
20% 6 25.9167
Sig. 231 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 2,035.
b. Kadar Abu
Tests of Between-Subjects Effects
Dependent Variable:Kadar Abu
Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model .097a 7 .014 172 .986
Intercept 33.320 1 33.320 414.743 .000
Jenis_Kurma .013 1 .013 .166 .692
Maltodesktrin .028 2 .014 176 .841
Jenis_Kurma * Maltodesktrin .028 2 .014 176 .841
Error .803 10 .080
Total 34.220 18
Corrected Total .900 17

a. R Squared =,107 (Adjusted R Squared = -,517)




c. Kelarutan dalam Air
Tests of Between-Subjects Effects
Dependent Variable:Kelarutan
Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model 329.521a 7 47.074 3.960 .025
Intercept 132701.782 1 132701.782 1.116E4 .000
Jenis_Kurma 194.045 1 194.045 16.322 .002
Maltodesktrin 83.907 2 41.954 3.529 .069
Jenis_Kurma * Maltodesktrin 47.357 2 23.679 1.992 .187
Error 118.888 10 11.889
Total 133150.191 18
Corrected Total 448.409 17
a. R Squared =,735 (Adjusted R Squared = ,549)
Kelarutan
Duncan
Subset
F2 N 1 2
20% 6 83.8417
40% 6 84.8900 84.8900
30% 6 88.8550
Sig. .610 074
The error term is Mean Square(Error) = 11,8809.
d. Analisis Warna
Tests of Between-Subjects Effects
Dependent Variable:DE
Source Typ%:]:;:sm of df Mean Square F Sig.
Corrected Model 557.309a 7 79.616 6.254 .005
Intercept 87015.404 1 87015.404 6.835E3 .000
Jenis_Kurma 527.367 1 527.367 41.427 .000
Maltodesktrin 5.927 2 2.963 233 .796
Jenis_Kurma * Maltodesktrin 12.175 2 6.087 478 .633
Error 127.300 10 12.730
Total 87700.014 18
Corrected Total 684.609 17

a. R Squared =,814 (Adjusted R Squared = ,684)




e. Rendeman Produk

Tests of Between-Subjects Effects

Dependent Variable:Rendeman Produk
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Type Il Sum of
Source Squares df Mean Square Sig.
Corrected Model 503.774a 7 71.968 8.196 .002
Intercept 106484.972 1 106484.972 1.213E4 .000
Jenis_Kurma 431.592 1 431.592 49.152 .000
Maltodesktrin 29.037 2 14.518 1.653 .240
Jenis_Kurma * Maltodesktrin 18.527 2 9.263 1.055 .384
Error 87.807 10 8.781
Total 107076.553 18
Corrected Total 591.581 17
a. R Squared =,852 (Adjusted R Squared =,748)
f. Densitas Kamba
Tests of Between-Subjects Effects
Dependent Variable:Densitas Kamba
Source Type 111 Sum of Squares df [ Mean Square F Sig.
Corrected Model .020a 7 .003 4,131 .022
Intercept 5.595 1 5.595 8.087E3 | .000
Jenis_Kurma .008 1 .008 11.069 | .008
Maltodesktrin .010 2 .005 7.434 011
Jenis_Kurma * Maltodesktrin 5.024E-5 2 2.512E-5 .036 .964
Error .007 10 .001
Total 5.622 18
Corrected Total .027 17

a. R Squared = ,743 (Adjusted R Squared = ,563)

Densitas Kamba

Duncan
Subset
F2 N 1 2
20% 6 .524100
40% 6 .569933
30% 6 578583
Sig. 1.000 582




g. Total Gula

Tests of Between-Subjects Effects
Dependent Variable: Total Gula

40

Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model 282.851 7 40,407 1.202 .382
Intercept 19050.869 1 19050.869 566.775 .000
Jenis_Kurma 144,783 1 144,783 4.307 .062
Maltodesktrin 324 2 162 .005 .995
Jenis_Kurma * Maltodesktrin 96.839 2 48.420 .608 .282
Error 336.127 10 33.613
Total 19669.848 18
Corrected Total 618.979 17
a. R Squared = ,634 (Adjusted R Squared = ,542)
h. Organoleptik Warna
Tests of Between-Subjects Effects
Dependent Variable:warna
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 73.294a 25 2.932 6.920 .000
Intercept 901.341 1 901.341 2.128E3 .000
Jenis_Kurma 44.643 1 44.643 105.377 .000
Maltodesktrin 5.825 2 2.913 6.875 .002
Jenis_Kurma * Maltodesktrin 1.000 2 .500 1.180 311
Error 42.365 100 424
Total 1017.000 126
Corrected Total 115.659 125

a. R Squared = ,634 (Adjusted R Squared = ,542)

warna
Duncan
Subset
F2 N 1 2

40% 42 243

30% 42 2.64

20% 42 2.95
Sig. 135 1.000




I. Organoleptik Aroma

Tests of Between-Subjects Effects
Dependent Variable:aroma
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Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 38.548a 25 1.542 3.096 .000
Intercept 848.643 1 848.643 1.704E3 .000
Jenis_Kurma .071 1 .071 143 .706
Maltodesktrin 6.333 2 3.167 6.358 .003
Jenis_Kurma * Maltodesktrin 6.619 2 3.310 6.644 .002
Error 49.810 100 498
Total 937.000 126
Corrected Total 88.357 125
a. R Squared =,436 (Adjusted R Squared =,295)
aroma
Duncan
Subset
F2 N 1 2
30% 42 2.33
40% 42 2.57
20% 42 2.88
Sig. 125 1.000
J. Organoleptik Rasa
Tests of Between-Subjects Effects
Dependent Variable:rasa
Type 11 Sum of
Source Squares df Mean Square F Sig.
Corrected Model 14.294a 25 572 716 .829
Intercept 1022.865 1 1022.865 1.281E3 .000
Jenis_Kurma .008 1 .008 .010 921
Maltodesktrin 1.444 2 122 .905 .408
Jenis_Kurma * Maltodesktrin 3.540 2 1.770 2.217 14
Error 79.841 100 .798
Total 1117.000 126
Corrected Total 94.135 125

a. R Squared =,152 (Adjusted R Squared = -,060)



k. Organoleptik Tekstur

Tests of Between-Subjects Effects

Dependent Variable:tekstur

42

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 148.913a 25 5.957 13.781 .000
Intercept 922.865 1 922.865 2.135E3 .000
Jenis_Kurma 108.643 1 108.643 251.359 .000
Maltodesktrin 7.635 2 3.817 8.832 .000
Jenis_Kurma * Maltodesktrin 1.000 2 .500 1.157 319
Error 43.222 100 432
Total 1115.000 126
Corrected Total 192.135 125

a. R Squared =,775 (Adjusted R Squared =,719)

tekstur
Duncan
Subset
F2 N 1 2
20% 42 2.38
30% 42 2.76
40% 42 2.98
Sig. 1.000 138

The error term is Mean Square(Error) = ,432.



Lampiran 4. Data Pengujian
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a. Kadar Air
Sampel | KADAR AIR (%) | ratarata Sampel | KADAR AIR (%) | ratarata
S1U1l 23,2 24,13 K1U1l 27,0 27,70
S1U2 24,6 K1U2 26,7
S1U3 24,6 K1U3 29,4
S2U1 10,5 11,77 K2U1l 26,5 24,23
S2U2 12,4 K2U2 23,6
S2U3 12,4 K2U3 22,6
S3U1 13,8 15,03 K3U1l 23,4 23,07
S3U2 16,6 K3U2 23,4
S3U3 14,7 K3U3 22,4
b. Kadar Abu
sampel W W1 W2 % sampel W W1 W2 %
S1U1 | 2,00 | 57,78 | 57,75 | 1,50 K1Ul | 2,01 | 57,78 | 57,75 | 1,50
S1U2 | 2,00 | 60,57 | 60,55 | 1,00 KiU2 | 2,00 | 60,58 | 60,55 | 1,50
S1U3 | 2,00 | 54,99 | 54,96 | 1,50 K1U3 | 2,00 | 54,99 | 54,96 | 1,00
S2U1 | 2,00 | 50,04 | 50,01 | 1,50 K2ul | 2,00 | 70,51 | 70,49 | 1,50
S2U2 | 2,00 | 70,51 | 70,49 | 1,00 K2U2 | 2,00 | 50,04 | 50,01 | 1,49
S2U3 | 2,00 | 53,28 | 53,25 | 1,50 K2U3 | 2,01 | 53,28 | 53,25 | 1,49
S3Ul | 2,00 | 4552 | 45,49 | 1,50 K3Ul | 2,00 | 50,46 | 50,43 | 1,50
S3U2 | 2,01 | 50,46 | 50,43 | 1,50 K3U2 | 2,00 | 45,52 | 4549 | 1,50
S3U3 | 2,00 | 453 | 45,28 | 1,00 K3U3 | 2,00 | 45,31 | 4528 | 1,50
c. Kelarutan dalam Air
sampel | w0 wil w2 % sampel | w0 | wil w2 %
S1Ul | 0,75 |0,8308 | 0,939 | 8557 K1Ul | 0,75 | 0,841 | 0,9261 | 88,65
S1U2 | 0,75 |0,7213 | 0,9281 | 72,43 K1U2 | 0,75 | 1,4139 | 1,5019 | 88,27
S1U3 | 0,75 | 0,7256 | 0,8798 | 79,44 K1U3 | 0,75 | 1,4753 | 1,5601 | 88,69
S2Ul | 0,75 | 0,792 | 0,8985 | 85,80 K2U1 | 0,75 | 0,8067 | 0,8819 | 89,97
S2U2 | 0,75 | 0,8156 | 0,8836 | 90,93 K2U2 | 0,75 | 1,4139 | 1,5019 | 88,27
S2U3 | 0,75 | 0,807 | 0,906 | 86,80 K2U3 | 0,75 | 1,4404 | 1,5052 | 91,36
S3U1 | 0,75 | 0,8274 | 0,9966 | 77,44 K3U1l | 0,75 | 0,8234 | 0,9019 | 89,53
S3U2 | 0,75 | 0,8137 | 0,9441 | 82,61 K3U2 | 0,75 |1,4393 | 1,525 | 88,57
S3U3 | 0,75 | 0,8147 | 0,9483 | 82,19 K3U3 | 0,75 | 1,4151 | 1,4976 | 89,00

d. Analisis Warna

Lo=0

a0 = 0,26
bo=11,51
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sampel L a b AE sampel L a b AE
S1U1l | 71,38 | 7,79 | 25,38 | 72,95 K1Ul | 63,84 | 11,24 | 27,07 | 67,47
S1U2 | 7466 | 7,2 | 24,74 | 73,78 K1U2 | 58,12 | 12,32 | 24,17 | 62,99
S1U3 | 73,88 | 7,48 | 24,55 | 73,07 K1U3 | 67,8 | 8,33 | 26,38 | 72,48
S2Ul | 77,82 | 6,19 | 22,86 | 74,85 K2Ul | 60,24 | 12,11 | 26,19 | 65,2
S2U2 | 71,53 | 8,24 | 24,45 | 71,38 K2U2 | 62,81 | 10,74 | 25,89 | 67,47
S2U3 | 69,92 | 8,43 | 23,99 | 70,65 K2U3 | 61,45 | 11,46 | 26,55 | 66,66
S3Ul | 71,37 | 8,71 | 26,14 | 73,11 K3Ul | 65,08 | 10,87 | 28,39 | 69,06
S3U2 | 73,78 | 7,71 | 25,71 | 76,14 K3U2 | 57,59 | 12,44 | 25,35 | 63,87
S3U3 76,3 | 7,04 | 23,41 | 75,36 K3U3 | 5599 | 12,69 | 23,83 | 61,97
e. Rendemen Produk

sampel A B % sampel A B %

S1U1l 250,8 372 67,42 K1Ul 303,6 372 81,61
S1U2 274,8 372 73,88 K1U2 305,1 372 82,03
S1U3 274,2 372 73,71 K1U3 302,1 372 81,20
S2U1l 298,5 402 74,26 K2U1 309,0 402 76,87
S2U2 305,4 402 75,97 K2U2 338,8 402 84,28
S2U3 300,2 402 74,68 K2U3 343,6 402 85,47
S3U1 299,0 432 69,22 K3U1 355,3 432 82,25
S3U2 290,6 432 67,27 K3U2 361,0 432 83,56
S3U3 323,55 432 74,89 K3U3 3414 432 79,03
f. Densitas Kamba

Sampel A B gr/cm3 sampel A B gr/cm3
S1U1l 10 22 0,45 K1U1 10 18 0,56
S1U2 10 19 0,53 K1U2 10 18 0,56
S1U3 10 19 0,53 K1U3 10 19 0,53
S2U1 10 18 0,56 K2U1 10 17 0,59
S2U2 10 17 0,59 K2U2 10 16 0,63
S2U3 10 19 0,53 K2U3 10 17 0,59
S3Ul 10 19 0,53 K3U1 10 17 0,59
S3U2 10 18,5 0,54 K3U2 10 17 0,59
S3U3 10 17 0,59 K3U3 10 17 0,59
g. Total Gula

sampel X Z Fp % sampel X Z Fp %
S1U1 | 335 | 484 200 |28,31 K1Ul |3155| 484 200 | 32,02
S1U2 | 32,2 | 484 275 | 42,32 K1U2 | 35,65 | 484 200 | 24,23
S1U3 [30,15| 484 250 |43,34 K1U3 | 356 | 48,4 200 | 24,32
S2Ul |3545| 484 270 | 33,22 K2Ul |33,85| 484 200 | 27,65
S2U2 | 34,65| 484 250 | 32,66 K2U2 |32,25| 48,4 200 | 30,69
S2U3 | 26,6 | 484 200 | 41,42 K2U3 | 32,25 | 484 200 | 30,69
S3U1 30 48,4 200 | 34,96 K3Ul | 27,3 | 48,4 200 | 40,09
S3U2 | 36,9 | 484 270 | 29,50 K3U2 |3565| 484 200 | 24,23
S3U3 [31,25| 484 200 | 32,59 K3U3 |30,85| 48,4 200 | 33,35
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5. Lembar Organoleptik

LEMBARAN PENILAIAN ORGANOLEPTIK ATRIBUT SENSORI TEPUNG

KURMA

Nama Panelis :

Hari/Tanggal

Dihadapan anda tersedia beberapa sampel tepung kurma. Anda diharapkan mencicipi produk
tersebut dan memberikan penilaian anda pada kuesioner yang telah disediakan dengan
memberikan skor antara 1/2/3/4/5 yang menurut anda deskripsi paling sesuai. Terima kasih

atas partisi

pasi anda.

Kriteria

Perlakuan
927 859 407 674 526 350

Desktripsi : Skor

Warna

Putih

sedikit krem
krem

Coklat terang
Coklat gelap

Aroma

Tidak berbau

Sedikit aroma manis

Aroma manis

Aroma manis, sedikit
khas kurma

Aroma manis, sangat
khas kurma

AIWINFRPORWN PP
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Tekstur

Sangat Kasar
kasar

Agak kasar
agak halus
Halus

Rasa

Tidak berasa

Sedikit manis

Manis

Manis, sedikit khas
kurma

Sangat Manis, sangat
khas kurma
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