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LAMPIRAN

Lampiran 1. Data Pengujian Organoleptik
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Lampiran 2. Data Pengujian Tingkat Kemanisan

Tingkat Kemanisan

Varietas Tingkat Ulangan ngk_at
Kematangan Kemanisan
1 0.32
Setengah > 0.30
Matang
3 0.30
1 0.30
Manggg Matang 2 0.31
Arumanis
3 0.30
1 0.50
Matang Sekali 2 0.40
3 0.50
1 0.25
Setengah
Matang 2 0.28
3 0.28
1 0.30
Mangga Golek Matang 2 0.30
3 0.30
1 0.41
Matang Sekali 2 0.41
3 0.41
Tingkat Kekenyalan
. Tingkat Tingkat
Varietas Kematangan Ulangan Kekenyalan
1 3.30
Setengah
Matang 2 3.30
3 3.40
1 3.50
'V'a”gg‘"?‘ Matang 2 3.60
Arumanis
3 3.50
1 3.50
Matang Sekali 2 3.50
3 3.50
1 3.30
Setengah 5 3.40
Mangga Golek Matang
3 3.40
Matang 1 3.50




2 3.50
3 3.50
1 3.50
Matang Sekali 2 3.50
3 3.50
pH
Varietas Tingkat Ulangan pH
Kematangan
Mangga Setengah 1 3.76
Arumanis Matang 2 376
3 3.76
Matang 1 4.33
2 4.27
3 4.34
Matang Sekali 1 4.68
2 4.74
3 4.69
Mangga Golek Setengah 1 4.11
Matang 2 4.09
3 4.09
Matang 1 4.58
2 4.63
3 4.59
Matang Sekali 1 5.11
2 5.19
3 5.18
Total Asam
Varietas Tingkat Ulangan Total Asam
Kematangan
Mangga Setengah 1 0.014
Arumanis Matang 2 0.014
3 0.014
Matang 1 0.013
2 0.012
3 0.012
Matang Sekali 1 0.012
2 0.010
3 0.012
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Mangga Golek Setengah 1 0.015
Matang 2 0.013
3 0.014
Matang 1 0.012
2 0.012
3 0.011
Matang Sekali 1 0.012
2 0.012
3 0.010
Kadar Air
berat berat berat Hasil Hasil Kadar rata-
Sampel Ulangan cawan+Sampel . Total
cawan sampel ovenl oven 2 air rata
sebelum tanur
Arumanis 1 22.349 2.0024 24.351 23.9755 | 23.9735 18.87
Setengah 2 28.594 2.0095 30.604 30.2286 | 30.2267 18.77 55.95 | 18.65
Matang 3 26.7191 | 2.0071 28.726 28.3606 | 28.3587 18.31
. 1 27.686 2.0053 29.691 29.3082 | 29.3052 19.23
A“;‘;T;”; 2 26.714 | 2.0071 28.721 28.3411 | 28.3395 | 19.03 | 57.68 | 19.23
3 21.161 2.0074 23.168 22.7834 | 22.7781 19.42
Arumanis 1 21.156 2.0012 23.157 22.7700 | 22.7682 19.45
Matang 2 29.907 2.0045 31.912 31.5299 | 31.5259 19.24 58.30 | 19.43
Sekali 3 28.2334 2.0045 30.238 29.8485 | 29.8448 19.61
Golek 1 26.412 2.0065 28.418 28.0411 | 28.0403 18.83
Setengah 2 22.078 2.009 24.087 23.7091 | 23.7072 18.91 56.17 | 18.72
Matang 3 22.0849 2.0071 24.092 23.7253 | 23.7222 18.42
Golek 1 28.225 2.008 30.233 29.8452 | 29.8443 19.38
Matang 2 29.908 2.0054 31.914 31.5277 | 31.5228 19.50 58.31 | 19.44
3 22.3541 2.0046 24.359 23.9739 | 23.9692 19.43
Golek 1 27.6822 2.0082 29.690 29.2949 | 29.2932 19.78
Matang 2 26.418 2.0013 28.419 28.0306 | 28.0282 19.54 59.08 | 19.69
Sekali 3 28.6021 | 2.0003 30.602 30.2083 | 30.2072 19.76
Kadar Abu
berat berat berat berat berat kadar rata-
Sampel Ulangan cawan+Sampel | cawan+sampel Total
cawan | sampel abu abu rata
sebelum tanur setelah tanur
Arumanis 1 27.650 3.008 30.658 27.667 0.0170 0.57
Setengah 2 28.220 3.004 31.224 28.235 0.0150 0.50 1.50 0.50
Matang 3 28.221 3.004 31.225 28.234 0.0130 0.43
Arumanis 1 28.800 3.002 31.802 28.820 0.0200 0.67
Matang 2 26.400 3.004 29.404 26.420 0.0200 0.67 2.00 0.67
3 21.550 3.004 24.554 21.570 0.0200 0.67
Arumanis 1 21.150 3.003 24.153 21.169 0.0190 0.63
Matang 2 26.708 3.006 29.714 26.727 0.0185 0.62 1.87 0.62
Sekali 3 27.653 3.006 30.659 27.672 0.0186 0.62
Golek 1 27.700 3.004 30.704 27.715 0.0150 0.50
Setengah 2 28.590 3.006 31.596 28.603 0.0130 0.43 1.36 0.45
Matang 3 22.077 3.005 25.082 22.090 0.0130 0.43
1 22.340 3.003 25.343 22.362 0.0220 0.73
Iv(laa(zl:nkg 2 22.070 3.003 25.073 22.091 0.0210 0.70 2.06 0.69
3 28.591 3.004 31.595 28.610 0.0190 0.63
Golek 1 26.409 3.001 29.410 26.4285 0.0195 0.65
Matang 2 29.894 3.002 32.896 29.9145 0.0205 0.68 2.01 0.67
Sekali 3 22.348 3.003 25.351 22.3684 0.0204 0.68
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Kurva Standar g-Karoten

= 00 y = 0.104x - 0.025
‘;E 0.4 R2=
202
<
0
0 1 2 3 5
Konsentrasi
—eo— Seriesl oo Linear (Seriesl)
Sampel Ulangan Absorbansi B-Karoten
. 1 0.09 1.108
Aruma&':tasfgte“gah 2 0.092 1.127
3 0.098 1.185
1 0.163 1.81
Arumanis Matang 2 0.169 1.867
3 0.175 1.925
1 0.283 2.963
Arumanis Matang Sekali 2 0.29 3.031
3 0.275 2.887
1 0.124 1.435
Golek Setengah Matang 2 0.136 155
3 0.133 1.521
1 0.268 2.819
Golek Matang 2 0.276 2.819
3 0.272 2.858
1 0.35 3.608
Golek Matang Sekali 2 0.355 3.656
3 0.355 3.656




Lampiran 2. Hasil Analisis Sidik Ragam Anova dan Uji Lanjut Duncan

a. Tabel Anova

Dependent Variable: Tingkat_Kemanisan

Tests of Between-Subjects Effects
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T 11 M .
Source ype Il Sum df ean F Sig.
of Squares Square
Corrected Model 0.0902 5 0.018 28.282 0.000
Intercept 2.115 1 2.115 3339.377| 0.000
Varietas 0.005 1 0.005 7.377 0.019
Tingkat_Kematangan 0.083 2 0.041 65.298 0.000
Varietas *
anetas 0.002 2 0.001 1719 | 0.221
Tingkat_Kematangan
Error 0.008 12 0.001
Total 2.212 18
Corrected Total 0.097 17
a. R Squared = .922 (Adjusted R Squared = .889)
Tests of Between-Subjects Effects
Dependent Variable: TIngkat_Kekenyalan
Source Type Il Sum df Mean F Sig.
of Squares Square
Corrected Model 0.1042 5 0.021 12.533 0.000
Intercept 214.936 1 214.936 128951'33 0.000
Varietas 0.000 1 0.000 0.000 1.000
Tingkat_Kematangan 0.101 2 0.051 30.333 0.000
1 *
Varietas 0.003 2 0.002 1.000 | 0.397
Tingkat_Kematangan
Error 0.020 12 0.002
Total 215.060 18
Corrected Total 0.124 17
a. R Squared = .839 (Adjusted R Squared = .772)
Tests of Between-Subjects Effects
Dependent Variable: pH
Type 1l Sum Mean .
Source of Squares f Square F Sig.
Corrected Model 3.6292 5 0.726 837.456 0.000
Intercept 354.667 1 354.667 409231.410 0.000
Varietas 0.583 1 0.583 672.923 0.000
Tingkat_Kematangan 3.023 2 1.511 1743.968 0.000
i *
Varietas 0.023 2 0.011 13.212 0.001
Tingkat_Kematangan




Error
Total
Corrected Total

0.010
358.307
3.639

12
18
17

0.001
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a. R Squared = .997 (Adjusted R Squared = .996)

Tests of Between-Subjects Effects

Dependent Variable: Total_Asam
Type 1l Sum Mean .
Source of Squares f Square F Sig.
Corrected Model 2.378E-52 5 4.756E-06 6.585 0.004
Intercept 0.003 1 0.003 3859.692 0.000
Varietas 2.222E-07 1 2.222E-07 0.308 0.589
Tingkat_Kematangan 2.311E-05 2 1.156E-05 16.000 0.000
Varietas * 4.444E-07 2 2.222E-07 0.308 0.741
Tingkat_Kematangan
Error 8.667E-06 12 | 7.222E-07
Total 0.003 18
Corrected Total 3.244E-05 17
a. R Squared = .777 (Adjusted R Squared = .684)
Tests of Between-Subjects Effects
Dependent Variable: Kadar_Air
Source Type Il Sum of df | Mean Square F Sig.
Squares
Corrected Model 2.6622 5 0.532 12.667 0.000
Intercept 6630.913 1 6630.913 157795.387 | 0.000
Varietas 0.146 1 0.146 3.470 0.087
Tingkat_Kematangan 2.487 2 1.243 29.587 0.000
Varietas * 0.029 2 0.015 0.346 | 0.714
Tingkat_Kematangan
Error 0.504 12 0.042
Total 6634.079 18
Corrected Total 3.166 17
a. R Squared = .841 (Adjusted R Squared = .774)
Tests of Between-Subjects Effects
Dependent Variable: Kadar_Abu
Source Type il Sum of df | Mean Square F Sig.
Squares
Corrected Model 0.1482 5 0.030 18.707 0.000
Intercept 6.492 1 6.492 4100.214 | 0.000
Varietas 0.000 1 0.000 0.088 0.772
Tingkat_Kematangan 0.141 2 0.071 44.572 0.000
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Varietas * 0.007 2 0.003 2151 | 0.159
Tingkat_Kematangan
Error 0.019 12 0.002
Total 6.659 18
Corrected Total 0.167 17
a. R Squared = .886 (Adjusted R Squared = .839)
Tests of Between-Subjects Effects
Dependent Variable: Kadar_ -Karoten
Source Type Il Sum of df | Mean Square F Sig.
Squares
Corrected Model 14.0752 5 2.815 1120.979 0.000
Intercept 97.255 1 97.255 38729.770 | 0.000
Varietas 2.013 1 2.013 801.779 0.000
Tingkat_Kematangan 11.788 2 5.894 2347.104 0.000
Varietas * 0.273 2 0.137 54.454 | 0.000
Tingkat_Kematangan
Error 0.030 12 0.003
Total 111.359 18
Corrected Total 14.105 17
a. R Squared = .998 (Adjusted R Squared = .997)
b. Uiji Lanjut Duncan
Tingkat_Kemanisan
Duncanab
) Subset
Varietas N
1 2
Golek 9 0.3267
Arumanis 9 0.3589
Tingkat_Kemanisan

Duncan2b

) Subset

Tingkat_Kematangan N 1 >

Setengah Matang 6 0.2883
Matang 6 0.3017
Matang Sekali 6 0.4383
Sig. 0.377 1.000




Tingkat_Kekenyalan

Duncan2?
) Subset
Tingkat_Kematangan N 1 >
Setengah Matang 6 3.3500
Matang Sekali 6 3.5000
Matang 6 3.5167
Sig. 1.000 0.493
pH
Duncan2?
) Subset
Varietas N
1 2
Arumanis 9 4.2589
Golek 9 4.6189
pH
Duncan?b
. Subset
Tingkat_Kematangan N
1 2 3
Setengah Matang 6 3.9283
Matang 6 4.4567
Matang Sekali 6 49317
Sig. 1.000 1.000 1.000
pH
Duncan2b
. . Subset
Varietas | Tingkat_Kematangan | N
1 2 3 4 5 6
Manaaa Setengah Matang 3 |3.7600
Arumi?“s Matang 3 4.0967
Matang Sekali 3 4.3133
Manaoa Setengah Matang 3 4.6000
Go|ge?< Matang 3 4.7033
Matang Sekali 3 5.1600
Sig. 1.000 | 1.000 | 1.000 | 1.000 | 1.000 | 1.000
pH
Duncan2p
Tingkat Kematangan | Subset
dan Varietas 1 2 3 4 5 6
Mangga Arumanis
Setengah Matang 3 3.7600
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Mangga Golek
Setengah Matang

Mangga Arumanis
Matang

Mangga Golek
Matang

Mangga Arumanis
Matang Sekali

Mangga Golek
Matang Sekali

Sig.

3 4.0967
3
3
3
3
1.000 | 1.000

4.3133

1.000

4.6000

1.000

4.7033

1.000

5.160

1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Total_Asam
Duncan?P
) Subset
Tingkat_Kematangan N 1 >
Matang Sekali 6 0.011
Matang 6 0.012
Setengah Matang 6 0.014
Sig. 0.199 1.000
Kadar_Air
Duncan2b
. Subset
Tingkat_Kematangan N 1 >
Setengah Matang 6 18.6850
Matang 6 19.3317
Matang Sekali 6 19.5633
Sig. 1.000 0.074
Kadar_Abu
Duncan2p
. Subset
Tingkat_Kematangan N 1 >
Setengah Matang 6 0.4767
Matang Sekali 6 0.6467
Matang 6 0.6783
Sig. 1.000 0.193




Kadar_ B-Karoten

Duncanap

Varietas

Subset

1

2

Arumanis
Golek

1.3210

2.3495

Duncanab

Kadar_ B-Karoten

Tingkat_Kematangan

Subset

2

Setengah Matang
Matang

Matang Sekali
Sig.

»

1.3200

1.000

2.3517

1.000

3.3017
1.000

Duncanap

Kadar_ B-Karoten
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Tingkat
Kematangan dan
Varietas

Subset

Mangga Arumanis
Setengah Matang

Mangga Golek
Setengah Matang

Mangga Arumanis
Matang

Mangga Golek
Matang

Mangga Arumanis
Matang Sekali

Mangga Golek
Matang Sekali

Sig.

1.1400

1.000

1.5000

1.000

1.8700

1.000

2.8333

1.000

2.9600

1.000

3.6433

1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 3. Dokumentasi Penelitian

Pembuatan Soft candy

Analisis Tingkat

Analisis Kadar Abu | Analisis Kadar Air
Kekenyalan

Uji Organoleptik

Analisis Tingkat
Kemanisan
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