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LAMPIRAN 
 

Lampiran 1. Nilai Low Limit dan High Limit 

Low Limit  Constraint  High Limit 

0.360 ≤ A:kopi ≤ 0.720 

4.000 ≤ B:gula aren ≤ 5.640 

2.000 ≤ C:krimer ≤ 3.640 

  A+B+C = 8.000 

 
Lampiran 2. Hasil ANOVA Aroma Mean Model  

Source Sum of Squares df Mean Square F-value p-value 

Model 0.0000 0    

Residual 0.2267 6 0.0378   

Cor Total 0.2267 6    

 
Lampiran 3. Hasil ANOVA Rasa Quadratic Model  

Source Sum of Squares df Mean Square F-value p-value  

Model 0.3033 5 0.0607 108.46 0.0728 not significant 

⁽¹⁾Linear Mixture 0.1260 2 0.0630 112.64 0.0665  

AB 0.1565 1 0.1565 279.79 0.0380  

AC 0.1391 1 0.1391 248.77 0.0403  

BC 0.0253 1 0.0253 45.22 0.0940  

Residual 0.0006 1 0.0006    

Cor Total 0.3038 6     

 
Lampiran 4. Tabel Design Formulasi Kopi Mix Instan Dekaf  

 Component 1 Component 2 Component 3 Response 1 Response 2 

Run A:kopi B:gula aren C:krimer Aroma Rasa 

 gram gram gram   

1 0.72 4 3.28 3.8 3.63333 

2 0.36 4.98891 2.65109 3.46667 3.63333 

3 0.556245 4.61629 2.82746 3.63333 4.13333 

4 0.46851 5.53149 2 3.8 3.96667 

5 0.401 4 3.599 3.83333 3.56667 

6 0.36 5.31024 2.32976 4.1 3.63333 

7 0.72 5.157 2.123 3.73333 3.96667 
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Lampiran 5. Confirmation Formulasi Terbaik 

Confirmation Location 

kopi gula aren krimer 

0.600094 5.23591 2.164 

 

Aroma Rasa 

4.16667 3.5833 

3.66667 4 

4 4.1667 

Confirmation 

Analysis 
Predicted 

Mean 
Predicted 

Median 
Observed 

Std 
Dev 

n 
SE 

Pred 
95% PI 

low 
Data 
Mean 

95% PI 
high 

Aroma 3.76667 3.76667  0.1946 3 0.13412 3.4384 3.9444 4.0948 

Rasa 4.17113 4.17113  0.0236 3 0.02354 3.8719 3.9166 4.4702 

 
Lampiran 6. Uji One Sample T-Test SPSS  
T-Test 

One-Sample Statistics 

 N Mean Std. Deviation Std. Error Mean 

Hasil Aroma 3 3.9444 .25459 .14699 

 

One-Sample Test 

 

Test Value = 3.76 

t df 

Sig.  

(2-tailed) 

Mean 

Difference 

95% Confidence Interval of 

the Difference 

Lower Upper 

Hasil Aroma 1.255 2 .336 .18444 -.4480 .8169 

 
T-Test 

One-Sample Statistics 

 N Mean Std. Deviation Std. Error Mean 

Hasil Rasa 3 3.9167 .30046 .17347 

 

One-Sample Test 

 

Test Value = 4.12 

t df 

Sig.  

(2-tailed) Mean Difference 

95% Confidence Interval of 

the Difference 

Lower Upper 

Hasil Rasa -1.172 2 .362 -.20333 -.9497 .5431 
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Lampiran 7. Data Hasil Uji Organoleptik Aroma 

Panelis 
Perlakuan 

233 123 421 527 834 650 723 

1 4 5 3 3 2 3 2 

2 3 5 5 3 2 3 2 

3 4 3 3 4 4 4 4 

4 4 4 3 4 5 4 4 

5 4 3 3 3 4 4 4 

6 4 3 3 3 5 4 4 

7 5 3 4 5 5 5 4 

8 4 3 4 5 5 5 5 

9 3 4 4 3 4 3 5 

10 4 3 4 4 5 3 5 

11 4 2 3 3 3 3 4 

12 4 2 5 3 3 3 4 

13 4 5 3 4 5 5 3 

14 4 5 3 5 4 3 4 

15 5 5 3 5 4 4 5 

16 5 5 3 5 4 4 5 

17 3 4 3 4 4 5 4 

18 3 4 3 4 4 5 4 

19 5 4 3 4 5 5 3 

20 3 4 3 4 5 5 2 

21 3 3 4 5 3 5 5 

22 3 3 4 5 4 5 4 

23 3 3 4 3 4 5 3 

24 3 3 4 3 4 5 3 

25 4 2 4 4 1 2 2 

26 4 2 4 4 1 2 2 

27 4 3 5 3 4 5 4 

28 4 3 5 3 4 5 5 

29 4 3 3 3 4 4 4 

30 3 3 4 3 4 5 3 

Rata-rata 
perlakuan 

3.8 3.4667 3.6333 3.8 3.8333 4.1 3.7333 
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Lampiran 8. Data Hasil Uji Organoleptik Rasa  

Panelis 
Perlakuan 

233 123 421 527 834 650 723 

1 5 4 5 3 4 2 4 

2 5 3 5 3 2 2 4 

3 3 4 4 5 4 4 4 

4 3 4 4 5 4 4 4 

5 4 3 4 4 3 5 4 

6 4 3 4 4 3 5 4 

7 5 4 4 5 4 4 4 

8 5 4 4 5 4 4 4 

9 3 3 4 4 3 4 3 

10 4 3 4 5 4 3 3 

11 3 4 3 3 4 3 3 

12 3 3 3 3 4 3 3 

13 3 5 4 4 4 5 3 

14 4 5 4 5 4 5 3 

15 4 5 5 5 4 4 5 

16 4 5 5 5 4 4 5 

17 4 5 4 4 4 4 5 

18 4 5 4 4 4 4 5 

19 4 3 3 4 5 3 3 

20 5 3 3 4 5 3 4 

21 3 4 5 4 3 4 3 

22 3 4 5 4 4 3 3 

23 4 3 5 3 3 2 5 

24 4 3 5 3 3 2 5 

25 2 4 4 2 2 3 4 

26 2 4 4 2 1 3 4 

27 2 2 4 5 4 5 5 

28 2 2 4 5 4 5 4 

29 4 2 3 4 3 5 4 

30 4 3 5 3 3 2 5 

Rata-rata 
perlakuan 

3.6333 3.6333 4.1333 3.9667 3.5667 3.6333 3.9667 
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Lampiran 9. Data Hasil Uji Organoleptik Konfirmasi Aroma 

Panelis 
Perlakuan 

123 576 825 

1 5 3 4 

2 4 3 4 

3 4 4 4 

4 5 4 4 

5 5 4 5 

6 4 4 4 

7 3 3 4 

8 4 4 4 

9 5 3 2 

10 5 4 5 

11 3 4 4 

12 3 4 4 

13 5 4 4 

14 4 4 4 

15 4 3 4 

Rata-rata perlakuan 4.166667 3.666667 4 

 

Lampiran 10. Data Hasil Uji Organoleptik Konfirmasi Rasa  

Panelis 
Perlakuan 

123 576 825 

1 3 5 4 

2 4 3 5 

3 3 4 5 

4 5 5 4 

5 4 3 5 

6 4 3 4 

7 3 5 4 

8 3 4 4 

9 4 5 3 

10 4 4 5 

11 3 4 4 

12 3 3 3 

13 4 4 5 

14 3 3 3 

15 3 5 4 

Rata-rata perlakuan 3.583333 4 4.166667 
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Lampiran 11. Data Hasil Uji Kadar Air 

Perlakuan Kadar Air  (%) 

123 (Ulangan 1) 3.84 

576  (Ulangan 2) 3.57 

825  (Ulangan 3) 3.73 

Rata-rata 3.713333333 

 
Lampiran 12. Data Hasil Uji Kadar Abu 

Perlakuan Kadar Abu (%) 

123 (Ulangan 1) 3.15 

576  (Ulangan 2) 2.7 

825  (Ulangan 3) 2.75 

Rata-rata 2.866666667 

 
Lampiran 13. Data Hasil Uji Total Padatan Terlarut 

Perlakuan Nilai Brix Rata-Rata Nilai TDS Rata-Rata 

123 

9.86 

10.02667 

8.13 

8.276667 10.11 8.35 

10.11 8.35 

576 

9.98 

10.17667 

8.24 

8.303333 10.15 8.38 

10.4 8.29 

825 

10.11 

10.11667 

8.35 

8.353333 10.15 8.38 

10.09 8.33 

Rata-Rata Brix 10.10667 TDS 8.311111 

 
Lampiran 14. Data Hasil Uji Kelarutan 

Perlakuan Waktu (detik) 

123 (Ulangan 1) 27.52 

576  (Ulangan 2) 25.47 

825  (Ulangan 3) 28.16 

Rata-rata 27.05 
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Lampiran 15. Hasil Data HPLC Uji Kafein 

KonsentrasI X Area Y 

0.002 1213167 

0.005 2660805 

0.01 5713127 

0.015 8512224 

0.02 11545309 

 

 

 
Lampiran 16. Data Hasil Uji Kafein 

Perlakuan Kafein (%) 

123 (Ulangan 1) 0.3828 

576 (Ulangan 2) 0.5718 

825 (Ulangan 3) 0.2477 

Rata-rata 0.400766667 
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Lampiran 17. Data Hasil Uji pH 

Perlakuan Nilai pH Rata-Rata 

123 

6.47 

6.47 6.49 

6.45 

576 

6.4 

6.413333333 6.42 

6.42 

825 

6.42 

6.413333333 6.42 

6.4 

Rata-Rata 6.432222222 

 
Lampiran 18. Data Hasil Pengukuran Tekanan Darah dan Denyut Jantung Sebelum 

No 
Tekanan Darah Sebelum 

Sistolik Diastolik Pulse 

1 122 80 100 

2 115 76 92 

3 120 78 95 

4 111 73 95 

5 103 69 97 

6 121 90 106 

7 111 74 97 

8 112 73 105 

9 109 71 95 

10 109 77 90 

11 110 79 104 

12 125 81 95 

13 109 75 86 

14 109 76 90 

15 110 73 92 

16 116 77 75 

17 110 72 83 

18 113 75 90 

19 114 82 76 

20 112 72 83 

21 112 76 78 

22 114 67 55 
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No 
Tekanan Darah Sebelum 

Sistolik Diastolik Pulse 

23 108 72 64 

24 107 70 63 

25 123 91 85 

26 128 98 83 

27 126 71 80 

28 120 93 90 

29 116 79 70 

30 115 78 77 

31 108 77 90 

32 117 76 86 

33 111 71 86 

34 110 67 76 

35 110 72 83 

36 113 75 90 

37 107 65 75 

38 105 70 70 

39 106 75 80 

40 128 86 78 

41 119 76 76 

42 113 75 90 

43 108 72 67 

44 114 67 55 

45 118 71 62 

Rata-rata 114 75.84444444 83.44444444 

 
Lampiran 19. Data Hasil Pengukuran Tekanan Darah dan Denyut Jantung Sesudah 

No 
Tekanan Darah Sesudah 

Sistolik Diastolik Pulse 

1 111 80 90 

2 116 77 95 

3 118 80 90 

4 109 71 94 

5 104 81 102 

6 106 84 106 

7 113 77 106 

8 111 76 101 

9 108 75 97 

10 109 81 93 

11 108 80 83 

12 107 66 88 
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No 
Tekanan Darah Sesudah 

Sistolik Diastolik Pulse 

13 110 69 90 

14 110 69 89 

15 110 70 85 

16 110 75 70 

17 118 88 88 

18 110 82 78 

19 109 75 87 

20 111 76 80 

21 112 72 79 

22 115 75 62 

23 115 72 57 

24 108 72 72 

25 122 81 83 

26 123 78 85 

27 121 92 71 

28 119 81 83 

29 122 85 73 

30 110 72 79 

31 104 73 87 

32 118 76 78 

33 110 73 85 

34 99 69 76 

35 118 88 88 

36 125 82 78 

37 104 73 81 

38 106 77 74 

39 110 77 79 

40 113 77 71 

41 117 74 78 

42 125 82 78 

43 115 72 57 

44 115 75 62 

45 113 60 55 

Rata-rata 112.6 76.44444444 81.84444444 
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Lampiran 20. Hasil Uji Paired T-Test Tekanan Darah Sistolik 
T-Test 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 Sistolik sebelum 113.7111 45 6.16671 .91928 

Sistolik sesudah 112.6000 45 5.96353 .88899 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 Sistolik sebelum & Sistolik 

sesudah 

45 .458 .002 

 

                                                    Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. 

Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 

1 

Sistolik sebelum - 

Sistolik sesudah 

1.111 6.31816 .94186 -.78708 3.00930 1.180 44 .244 

 
Lampiran 21. Hasil Uji Paired T-Test Tekanan Darah Diastolik  
T-Test  

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 Diastolik sebelum 75.8444 45 6.90835 1.02984 

Diastolik sesudah 76.4444 45 6.07736 .90596 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 Diastolik sebelum & Diastolik 

sesudah 

45 .217 .152 
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Paired Samples Test 

 

Paired Differences t df 

Sig. (2-

tailed) 

Mean 

Std. 

Deviation 

Std. 

Error 

Mean 

95% Confidence Interval 

of the Difference    

Lower Upper    

Pair 

1 

Diastolik sebelum - 

Diastolik sesudah 

-.600 8.15029 1.214

97 

-3.04862 1.84862 -.494 44 .624 

 
Lampiran 22. Hasil Uji Paired T-Test Denyut Jantung  
T-Test  

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 Sebelum pulse 83.4444 45 12.59610 1.87772 

Sesudah pulse 81.8444 45 12.20833 1.81991 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 Sebelum pulse & Sesudah 

pulse 

45 .848 .000 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. 

Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 

1 

Sebelum pulse - 

Sesudah pulse 

1.600 6.83706 1.0192 -.45408 3.65408 1.570 44 .124 

 
Lampiran 23. Dokumentasi Penelitian 

a) Pembuatan Kopi Mix Dekaf Instan 
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b) Pengujian Organoleptik 

    

c) Pengujian Kadar Air 

      
d) Pengujian Kadar Abu 

     
 

e) Pengujian Total Padatan Terlarut 
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f) Pengujian Kelarutan 

        

g) Pengujian pH 

 

h) Pengujian Kafein 

      

i) Pengujian Tekanan Darah dan Denyut Jantung 
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CURRICULUM VITAE 
A. Data Pribadi 

1. Nama   : Nurfatihah 
2. Tempat, tgl. lahir  : Makassar, 28 Oktober 2001 
3. Alamat   : Jl. Muhajirin II, Bangkala 
4. Kewarganegaraan : Warga Negara Indonesia 
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