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LAMPIRAN
Lampiran 1. Data Hasil Pengujian Organoleptik Warna
Gambar Lampiran la. Hasil Pengujian Organoleptik Parameter Warna
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Tepung umbi porang (%)
Tepung daun - - -
kelor (%) B1:0,2 B2:0,3 B3:0/4
Ul U2 U3 Ul U2 u3 Ul U2 U3
Al:3 3.77 | 3.89 | 3.83 | 3.77 | 3.80 | 3.83 | 3.54 | 3.77 | 3.83
A2:6 3.74 | 374 | 3.80 | 3.71 | 3.77 | 3.71 | 3.54 | 3.74 | 3.77
A3:9 357 | 346 | 343 | 3.63 | 3.69 | 3.66 | 3.63 | 3.63 | 3.66
Lampiran 2. Data Hasil Pengujian Organoleptik Aroma
Tabel Lampiran 2a. Hasil Pengujian Organoleptik Parameter Aroma
Tepung Tepung umbi porang (%)
daun kelor B1:0,2 B2:0,3 B3:0,4
(%) Ul | U2 | U3 | Ul | U2 | U3 | U1 | U2 | U3
Al:3 3.66 | 354 | 357 | 3.71 | 354 | 3.63 | 3.77 | 357 | 351
A2:6 357 | 357 | 329 | 343 | 3.46 | 3.29 | 346 | 3.74 | 3.69
A3:9 297 | 343 | 314 | 331 | 3.46 | 3.31 | 297 | 3.14 | 3.06
Lampiran 3. Data Hasil Pengujian Organoleptik Rasa
Tabel Lampiran 3a. Hasil Pengujian Organoleptik Parameter Rasa
Tepung Tepung umbi porang (%)
daun B1:0,2 B2:0,3 B3:04
kelor
(%) Ul U2 U3 Ul u2 u3 Ul U2 U3
Al:3 4.00 3.91 | 3.97 | 3.97 | 3.83 | 4.00 | 3.77 | 3.77 | 3.91
A2:6 3.29 3.37 | 357 | 357 | 3.31 | 3.66 | 3.26 | 3.40 | 2.89
A3:9 2.80 2.77 | 260 | 3.00 | 3.09 | 291 | 254 | 2.74 | 2.43
Lampiran 4. Data Hasil Pengujian Organoleptik Tekstur
Tabel Lampiran 4a. Hasil Pengujian Organoleptik Parameter Tekstur
Tepung Tepung umbi porang (%)
daun kelor B1:0,2 B2:0,3 B3:04
(%) ut | vz | vz [ vl [ u2 [ us | Ul | U2 | U3
Al:3 3.49 | 3.46 | 349 | 400 | 3.37 | 3.74 | 3.74 | 3.74 | 4.06
A2:6 354 | 337 | 371 | 3.20 | 3.31 | 3.37 | 3.20 | 3.23 | 3.26
A3:9 274 | 3.06 | 269 | 3.29 | 3.20 | 269 | 2.89 | 3.09 | 2.71




Lampiran 5. Perlakuan Terbaik Hasil Organoleptik

Perlakuan - Warna Aroma Tekstur Rata-rata
(Tepung daun kelor : Rasa
Tepung umbi porang)
A1B1 (3% : 0,2%) 3.83 3.59 3.48 3.96 3.71
A1B2 (3% : 0,3%) 3.80 3.63 3.70 3.93 3.77
A1B3 (3% : 0,4%) 3.71 3.62 3.85 3.82 3.75
A2B1 (6% : 0,2%) 3.76 3.48 3.54 3.41 3.55
A2B2 (6% : 0,3%) 3.73 3.39 3.30 3.51 3.48
A2B3 (6% : 0,4%) 3.69 3.63 3.23 3.18 3.43
A3B1 (9% : 0,2%) 3.49 3.18 2.83 2.72 3.05
A3B2 (9% : 0,3%) 3.66 3.36 3.06 3.00 3.27
A3B3 (9% : 0,4%) 3.64 3.06 2.90 2.57 3.04
Lampiran 6. Data Hasil Pengujian Overrun
Tabel lampiran 6a. Hasil Pengujian Overrun
Perlakuan Berat Berat es krim Overrun Rata- St.
adonan Ul U2 U3 Ul u2 U3 rata deviasi
Kontrol 100 134 | 133 | 134 34 33 34 34 0.57735
AlB1
(3% : 0.2%) 100 133 | 134 | 134 33 34 34 34 0.57735
Al1B2
(3% : 0.3%) 100 135 | 136 | 136 35 36 36 36 0.57735
Al1B3
(3% : 0.4%) 100 136 | 137 | 137 36 37 37 37 0.57735
Gambar Lampiran 6b. Hasil Analisis (ANOVA) Pengujian Overrun
Overrun
Sum of Mean .
Squares df Square F Sig.
Between Groups 20.250 3 6.750 20.250 0.000
Within Groups 2.667 8 0.333
Total 22.917 11

Gambar Lampiran 6¢. Hasil Uji Lanjut metode Duncan Pengujian Overrun

Duncan?®
Perlakuan N Subset for alpha = 0.05
1 2
A1B2 3 133.67
A1B3 3 133.67
Al1B1 3 135.67
Kontrol 3 136.67
Sig. 1.000 0.067
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Lampiran 7. Data Hasil Pengujian Kecepatan Leleh
Tabel lampiran 7a. Hasil Pengujian Kecepatan Leleh

Ulangan Standar

Perlakuan 1 2g 3 Rata-Rata Deviasi
Kontrol 15.45 15.3 16.01 15.59 0.37421028
AlB1 16.45 16.22 16.02 16.23 0.215174348
AlB2 17.20 17.50 16.58 17.09 0.469183688
A1B3 17.55 18.25 18.22 18.01 0.395769293

Gambar Lampiran 7b. Hasil Analisis (ANOVA) Pengujian Kecepatan Leleh

Kecepatan Leleh

SSquun;rgg df S'\(Aqﬁg?e F Sig.
Between Groups 9.957 3 3.319 23.577 0.000
Within Groups 1.126 8 0.141
Total 11.083 11

Gambar Lampiran 7c. Hasil Uji Lanjut metode Duncan Pengujian Kecepatan Leleh

Duncan?®
Perlakuan N Subset for alpha = 0.05
1 2 3

Kontrol 3 15.5867

A1B1 3 16.2300

A1B2 3 17.0933

A1B3 3 18.0067

Sig. 0.069 1.000 1.000

Lampiran 8. Data Hasil Pengujian Total Padatan Terlarut
Tabel Lampiran 8a. Hasil Pengujian Total Padatan Terlarut

Perlakuan 1 Ular;gan 3 Rata-Rata | St. Deviasi
Kontrol 20 20.1 19.7 19.93 0.20817
Al1B1 22.7 22.0 22.9 22.53 0.47258
Al1B2 24.5 24.3 247 24.50 0.2
A1B3 25.0 25.0 25.8 25.27 0.46188




Gambar Lampiran 8b. Hasil Analisis (ANOVA) Pengujian Total Padatan Terlarut

Total Padatan terlarut

Sum of Mean i
Squares f Square i 50
Between 50.989 3 16.996 130.741 0.000
Groups
Within 1.040 8 0.130
Groups
Total 52.029 11

Gambar Lampiran 8c. Hasil Uji Lanjut metode Duncan Pengujian Total Padatan

Terlarut
Duncan®
Perlakuan N Subset for alpha = 0.05
1 2 3 4
Kontrol 3 19.9333
Al1B1 3 22.5333
Al1B2 3 24.5000
A1B3 3 25.2667
Sig. 1.000 1.000 1.000 1.000
Lampiran 9. Data Hasil Pengujian Vitamin C
Tabel Lampiran 9a. Hasil Pengujian Vitamin C
lod (ml) Vitamin C (%) Rata I
Perlak .D
erlakuan U1 U2 U3 U1 U2 U3 rata Std.Deviasi
Al1B1 3.75 | 3.90 | 4.15 | 0.165 | 0.172 | 0.183 | 0.173 | 0.00889119
A1B2 3.95 | 420 | 4.15 | 0.174 | 0.185 | 0.183 | 0.180 | 0.00582065
A1B3 4.30 | 3.50 | 4.75 | 0.189 | 0.154 | 0.209 | 0.184 | 0.02785702
Gambar Lampiran 9b. Hasil Analisis (ANOVA) Penguijian Vitamin C
Vitamin C
Sum of Mean .
Squares df Square F Sig.
Between 0.000 2 0.000 0.301 0.751
Groups
Within Groups 0.002 6 0.000
Total 0.002 8




Lampiran 10. Data Hasil Pengujian Lemak

Tabel Lampiran 10a. Hasil Pengujian Lemak
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Ulangan Stand
Perlakuan Rata-Rata andar
Ul uz2 U3 Deviasi
Kontrol 2.95 2.37 2.84 2.72 0.311553361
AlB1 2.80 3.02 2.88 2.90 0.111355287
AlB2 2.98 3.05 3.07 3.04 0.046360535
A1B3 2.85 2.89 2.86 2.87 0.017610634
Gambar Lampiran 10b. Hasil Analisis (ANOVA) Pengujian Lemak
Lemak
Sum of Mean .
Squares df Square F Sig.
Between 0.149 3 0.050 1.807 0.224
Groups
Within 0.220 8 0.027
Groups
Total 0.369 11
Lampiran 11. Data Hasil Pengujian Serat Kasar
Tabel Lampiran 11a. Hasil Pengujian Serat Kasar
Ulangan Standar
Perlakuan Rata-Rata
) UL U2 U3 Deviasi
Al1B1 5.09 4.93 5.12 5.04 0.10214
Al1B2 5.80 5.17 5.44 5.47 0.31607
Al1B3 6.40 5.56 5.72 5.89 0.44506

Gambar Lampiran 11b. Hasil Analisis (ANOVA) Pengujian Serat Kasar

Serat
Sum of Mean i
Squares f Square i >
Between 1.075 2 0.538 5.215 0.049
Groups
Within 0.619 6 0.103
Groups
Total 1.694




Lampiran 12. Data Hasil Pengujian Antioksidan

Tabel Lampiran 12a. Hasil Pengujian Antioksidan

%Inhibisi L
Perlakuan Rata-rata St deviasi
Ul u2
3% :0.2% 699.0471 760.792 729.919 43.6599
3% :0.3% 732.4778 645.517 688.997 61.4908
3% :0.4% 644.1146 673.503 658.809 20.781

Gambar Lampiran 12b. Hasil Analisis (ANOVA) Pengujian Antioksidan

Antioksidan
Sum of Mean i
Squares f Square i >
Between | 5595093 2 2547.547 | 1249 0.403
Groups
Within 6119.158 3 2039.719
Groups
Total 11214.252 5
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Lampiran 13. Dokumentasi Kegiatan Penelitian




