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LAMPIRAN 

 

Lampiran 1. Formulir Uji Organoleptik 

Lembar Penilaian Uji Hedonik 

Tanggal Pengujian  :  

Nama Panelis   :  

Nama Produk   : Dark chocolate Praline Jelly Ekstrak Kopi  

 

 Berikut Penilaian Saudara Terhadap Rasa, Warna, Aroma Dan Tekstur 

Berdasarkan Kriteria Penilaian Sebagai Berikut :  

1. Sangat Suka   (5) 

2. Agak Suka   (4) 

3. Netral  (Biasa)  (3) 

4. Agak Tidak Suka (2) 

5. Sangat Tidak Suka  (1) 

Kode Sampel Tekstur Warna Aroma Rasa 

116     

518     

827     

527     

279     

301     

462     

681     

904     

192     
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Lampiran 2. Hasil Uji Hedonik 

Lampiran 2.1. Hasil Uji Hedonik Parameter Warna 

No. Panelis 
WARNA 

Kontrol G1X1 G1X2 G1X3 G2X1 G2X2 G2X3 G3X1 G3X2 G3X3 

1 3 3 3 3 3 3 3 3 3 3 

2 3 3 3 3 3 3 3 3 3 3 

3 3 3 2 2 2 5 2 4 3 4 

4 5 2 2 2 5 2 2 2 2 2 

5 3 4 4 3 4 4 3 3 3 4 

6 3 3 3 3 3 3 3 3 3 3 

7 5 4 2 5 5 5 5 5 5 5 

8 4 3 4 5 4 5 4 4 5 5 

9 3 3 3 3 3 3 3 3 4 3 

10 3 5 4 4 4 4 4 4 4 4 

11 4 3 3 3 3 3 3 3 3 3 

12 3 4 4 4 3 3 3 3 3 3 

13 4 5 5 5 4 4 3 3 3 3 

14 4 5 5 4 3 3 4 4 5 5 

15 4 4 4 4 4 4 4 4 4 4 

16 3 3 3 3 3 3 3 3 3 3 

17 5 4 2 5 5 5 5 5 5 5 

18 4 3 4 5 4 5 4 4 5 5 

19 3 3 3 3 3 3 3 3 4 3 

20 3 5 4 4 4 4 4 4 4 4 

21 4 3 3 3 3 3 3 3 3 3 

22 3 4 4 4 3 3 3 3 3 3 

23 3 3 3 3 3 3 3 3 3 3 

24 3 3 2 2 2 5 2 4 3 4 

25 5 2 2 2 5 2 2 2 2 2 

26 3 4 4 3 4 4 3 3 3 4 

27 3 3 3 3 3 3 3 3 3 3 

28 5 4 2 5 5 5 5 5 5 5 

29 4 3 4 5 4 5 4 4 5 5 

30 3 3 3 3 3 3 3 3 4 3 

31 3 4 4 3 4 4 3 3 3 4 

32 3 3 3 3 3 3 3 3 3 3 

33 3 3 3 3 3 3 3 3 3 3 

34 5 4 2 5 5 5 5 5 5 5 

35 4 3 4 5 4 5 4 4 5 5 

36 3 3 3 3 3 3 3 3 4 3 

37 3 5 4 4 4 4 4 4 4 4 

38 4 3 3 3 3 3 3 3 3 3 

39 3 4 4 4 3 3 3 3 3 3 

40 4 3 4 5 4 5 4 4 5 5 

TOTAL 143 136 131 139 143 143 134 134 146 142 

Rata - rata 3.575 3.4 3.275 3.475 3.575 3.575 3.35 3.35 3.65 3.55 

Sumber : Hasil Penelitian, 2023 
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Lampiran 2.2. Hasil Uji Hedonik Parameter Aroma 

No. 

Panelis 

AROMA 

Kontrol G1X1 G1X2 G1X3 G2X1 G2X2 G2X3 G3X1 G3X2 G3X3 

1 4 4 3 4 3 4 3 3 3 5 

2 4 4 3 4 4 4 3 4 3 4 

3 4 3 2 3 3 4 4 5 3 3 

4 2 3 3 3 3 3 3 4 3 3 

5 4 4 4 4 4 4 4 4 4 4 

6 3 3 4 3 3 3 3 4 3 4 

7 4 4 4 4 4 4 4 4 4 4 

8 5 4 4 4 5 5 3 5 5 3 

9 4 5 5 5 5 5 5 5 5 4 

10 3 4 3 4 3 3 3 3 3 5 

11 5 4 5 5 4 4 4 5 4 4 

12 3 4 3 4 4 4 4 4 4 4 

13 4 4 5 5 4 4 4 5 5 5 

14 5 5 5 5 5 5 5 5 5 5 

15 3 3 3 2 3 3 3 3 3 3 

16 3 3 4 3 3 3 3 4 3 4 

17 4 4 4 4 4 4 4 4 4 4 

18 5 4 4 4 5 5 3 3 5 3 

19 4 5 5 5 5 5 5 4 5 4 

20 3 4 3 4 3 3 3 3 3 5 

21 5 4 5 5 4 4 4 5 4 4 

22 3 4 3 4 4 4 4 3 4 4 

23 4 4 3 4 4 4 3 4 3 4 

24 4 3 2 3 3 4 4 5 3 3 

25 2 3 3 3 3 3 3 3 3 3 

26 4 4 4 4 4 4 4 4 4 4 

27 3 3 4 3 3 3 3 3 3 4 

28 4 4 4 4 4 4 4 3 4 4 

29 5 4 4 4 5 5 3 5 5 3 

30 4 5 5 5 5 5 5 4 5 4 

31 4 4 4 4 4 4 4 3 4 4 

32 3 3 4 3 3 3 3 3 3 4 

33 3 3 4 3 3 3 3 4 3 4 

34 4 4 4 4 4 4 4 3 4 4 

35 5 4 4 4 5 5 3 3 5 3 

36 4 5 5 5 5 5 5 3 5 4 

37 3 4 3 4 3 3 3 3 3 5 

38 5 4 5 5 4 4 4 5 4 4 

39 3 4 3 4 4 4 4 4 4 4 

40 5 4 4 4 5 5 3 5 5 3 

TOTAL 153 155 153 158 156 159 146 156 155 156 

Rata - 

rata 3.825 3.875 3.825 3.95 3.9 3.975 3.65 3.9 3.875 3.9 

Sumber : Hasil Penelitian, 202 
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Lampiran 2.3. Hasil Uji Hedonik Parameter Rasa 

No. 

Panelis 

RASA 

Kontrol G1X1 G1X2 G1X3 G2X1 G2X2 G2X3 G3X1 G3X2 G3X3 

1 5 5 5 5 5 5 5 5 5 5 

2 4 5 4 5 4 5 5 4 4 4 

3 4 3 2 3 3 5 3 5 3 2 

4 2 2 5 5 5 5 5 5 5 5 

5 5 4 3 3 5 5 4 5 5 3 

6 4 4 4 4 4 4 4 4 4 4 

7 5 3 3 4 4 5 5 5 5 5 

8 5 5 4 5 3 5 5 5 5 4 

9 5 5 4 5 5 4 5 5 5 5 

10 3 4 4 5 5 5 5 5 5 5 

11 5 5 5 5 5 5 5 5 5 4 

12 3 4 5 5 5 5 5 5 5 5 

13 4 5 5 5 5 5 4 5 5 4 

14 5 5 5 5 5 5 5 4 5 5 

15 5 4 5 4 5 5 5 4 5 4 

16 4 4 4 4 4 4 4 4 4 4 

17 5 3 3 4 4 5 5 5 5 5 

18 5 5 4 5 3 5 5 5 5 4 

19 5 5 4 5 5 4 5 5 5 5 

20 3 4 4 5 5 5 5 5 5 5 

21 5 5 5 5 5 5 5 5 5 4 

22 3 4 5 5 5 5 5 5 5 5 

23 4 5 4 5 4 5 5 4 4 4 

24 4 3 2 3 3 5 3 5 3 2 

25 2 2 5 5 5 5 5 5 5 5 

26 5 4 3 3 5 5 4 5 5 3 

27 4 4 4 4 4 4 4 4 4 4 

28 5 3 3 4 4 5 5 5 5 5 

29 5 5 4 5 3 5 5 5 5 4 

30 5 5 4 5 5 4 5 5 5 5 

31 5 4 3 3 5 5 4 5 5 3 

32 4 4 4 4 4 4 4 4 4 4 

33 4 4 4 4 4 4 4 4 4 4 

34 5 3 3 4 4 5 5 5 5 5 

35 5 5 4 5 3 5 5 5 5 4 

36 5 5 4 5 5 4 5 5 5 5 

37 3 4 4 5 5 5 5 5 5 5 

38 5 5 5 5 5 5 5 5 5 4 

39 3 4 5 5 5 5 5 5 5 5 

40 5 5 4 5 3 5 5 5 5 4 

TOTAL 172 167 161 180 175 191 187 191 189 171 

Rata - 

rata 4.3 4.175 4.025 4.5 4.375 4.775 4.675 4.775 4.725 4.275 

Sumber : Hasil Penelitian, 2023 
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Lampiran 2.4. Hasil Uji Hedonik Parameter Tekstur 

No. 

Panelis 

TEKSTUR 

Kontrol G1X1 G1X2 G1X3 G2X1 G2X2 G2X3 G3X1 G3X2 G3X3 

1 3 4 5 5 4 5 4 4 5 4 

2 4 3 5 5 3 4 3 5 5 4 

3 2 1 3 2 4 5 5 5 4 3 

4 5 5 4 4 5 5 4 4 4 4 

5 4 4 5 5 4 3 4 5 4 5 

6 3 3 3 3 3 3 3 3 3 3 

7 3 3 4 3 2 4 4 3 3 4 

8 4 4 3 5 5 5 4 5 5 4 

9 4 4 4 5 5 5 4 5 4 5 

10 3 4 5 5 5 4 4 5 4 5 

11 3 3 4 4 3 5 4 3 4 5 

12 3 4 5 5 4 4 4 4 4 4 

13 4 3 4 5 4 5 5 5 5 5 

14 3 3 3 3 3 3 3 5 3 3 

15 3 4 4 3 3 4 5 3 4 4 

16 3 3 3 3 3 3 3 3 3 3 

17 3 3 4 3 2 4 4 3 3 4 

18 4 4 3 5 5 5 4 5 5 4 

19 4 4 4 5 5 5 4 5 4 5 

20 3 4 5 5 5 4 4 5 4 5 

21 3 3 4 4 3 5 4 3 4 5 

22 3 4 5 5 4 4 4 4 4 4 

23 4 3 5 5 3 4 3 5 5 4 

24 2 1 3 2 4 5 5 5 4 3 

25 5 5 4 4 5 5 4 4 4 4 

26 4 4 5 5 4 3 4 5 4 5 

27 3 3 3 3 3 3 3 3 3 3 

28 3 3 4 3 2 4 4 3 3 4 

29 4 4 3 5 5 5 4 5 5 4 

30 4 4 4 5 5 5 4 5 4 5 

31 4 4 5 5 4 3 4 5 4 5 

32 3 3 3 3 3 3 3 3 3 3 

33 3 3 3 3 3 3 3 3 3 3 

34 3 3 4 3 2 4 4 3 3 4 

35 4 4 3 5 5 5 4 5 5 4 

36 4 4 4 5 5 5 4 5 4 5 

37 3 4 5 5 5 4 4 5 4 5 

38 3 3 4 4 3 5 4 3 4 5 

39 3 4 5 5 4 4 4 4 4 4 

40 4 4 3 5 5 5 4 5 5 4 

TOTAL 137 140 159 167 154 169 156 168 159 166 

Rata - 

rata 3.425 3.5 3.975 4.175 3.85 4.225 3.9 4.2 3.975 4.15 

Sumber : Hasil Penelitian, 2023 
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Lampiran 3. Deskripsi Data 

Lampiran 3.1 Hasil Analisa Kadar Air 

Perlakuan 
Ulangan 

Total 
Rata - 

rata 
STDEV RSD (%) 

Berat/g I II III 

G1 X1 3.11 g 23.3 21 20.5 64.8 21.60 4.31 0.20 

G1 X2 3.14 g 20 19.3 19.5 58.8 19.60 3.93 0.20 

G1 X3 3.03 g 20.7 19.8 18.7 59.2 19.73 3.70 0.19 

G2 X1 3.12 g 17.5 17 16.3 50.8 16.93 3.07 0.18 

G2 X2 3.04 g 15.9 15.3 14.9 46.1 15.37 2.78 0.18 

G2 X3 3.06 g 14.4 13.9 13.5 41.8 13.93 4.99 0.36 

G3 X1 3.13 g 14.7 13.9 12.9 41.5 13.83 6.35 0.46 

G3 X2 3.05 g 11.2 10.8 9.6 31.6 10.53 7.46 0.71 

G3 X3 3.01 g 9.1 8.4 7.2 24.7 8.23 8.89 1.08 

Total 24.68 g 137.7 131 125.9 

Sumber : Hasil Penelitian, 2023 

Lampiran 3.2 Hasil Analisa Kadar Abu 

Perlakuan 
Ulangan 

Total Rata - rata STDEV RSD  (%) 
I II III 

G1 GX1 0.33 0.34 0.29 0.96 0.32 0.14 0.44 

G1 GX2 0.36 0.36 0.35 1.07 0.36 0.13 0.38 

G1 GX3 0.39 0.38 0.34 1.11 0.37 0.13 0.35 

G2 GX1 0.39 0.40 0.42 1.21 0.40 0.12 0.29 

G2 GX2 0.45 0.43 0.44 1.32 0.44 0.10 0.23 

G2 GX3 0.59 0.65 0.59 1.83 0.61 0.07 0.11 

G3 GX1 0.57 0.60 0.59 1.76 0.59 0.08 0.13 

G3 GX2 0.60 0.68 0.61 1.89 0.63 0.08 0.13 

G3 GX3 0.63 0.82 0.67 2.12 0.71 0.10 0.14 

Total 3.68 3.84 3.63 

Sumber : Hasil Penelitian, 2023 

Lampiran 3.3 Hasil Analisa Tekstur 

Standard Nilai 

Test TPA 

Trigger (g) 5.0 

Deformation (mm) 4.0 

Speed 1.0 /s 
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Hardness 

Perlakuan 
Ulangan 

Total 
Rata - 

rata 
STDEV 

RSD 

(%) I II 

G1 GX1 47 36.5 83.5 41.75 65.45 1.57 

G1 GX2 62 44.5 106.5 53.25 64.67 1.21 

G1 GX3 73 73.5 146.5 73.25 64.04 0.87 

G2 GX1 68.5 68.5 137 68.5 65.24 0.95 

G2 GX2 112 97.5 209.5 104.75 63.49 0.61 

G2 GX3 141 140 281 140.5 67.07 0.48 

G3 GX1 104.5 132 236.5 118.25 78.21 0.66 

G3 GX2 119 104.4 223.4 111.7 88.80 0.80 

G3 GX3 270 260 530 265 7.07 0.03 

Total 727 696.6 

Sumber : Hasil Penelitian, 2023 

Cohesiveness 

Perlakuan 
Ulangan 

Total Rata - rata STDEV 
RSD 

(%) I II 

G1 GX1 0.81 0.75 1.56 0.78 0.07 0.09 

G1 GX2 0.89 0.83 1.72 0.86 0.05 0.06 

G1 GX3 0.92 0.93 1.85 0.925 0.05 0.06 

G2 GX1 0.89 0.89 1.78 0.89 0.06 0.06 

G2 GX2 0.93 0.93 1.86 0.93 0.06 0.07 

G2 GX3 0.82 0.82 1.64 0.82 0.07 0.09 

G3 GX1 0.93 1.01 1.94 0.97 0.04 0.04 

G3 GX2 0.92 0.92 1.84 0.92 0.03 0.03 

G3 GX3 0.98 0.97 1.95 0.975 0.01 0.01 

Total 7.11 7.08 

Sumber : Hasil Penelitian, 2023 
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Springiness 

Perlakuan 
Ulangan 

Total Rata - rata STDEV 
RSD 

(%) I II 

G1 GX1 3.3 2.8 6.1 3.05 0.20 0.07 

G1 GX2 3.5 3.6 7.1 3.55 0.11 0.03 

G1 GX3 3.6 3.7 7.3 3.65 0.12 0.03 

G2 GX1 3.4 3.4 6.8 3.4 0.11 0.03 

G2 GX2 3.5 3.5 7 3.5 0.12 0.03 

G2 GX3 3.4 3.4 6.8 3.4 0.13 0.04 

G3 GX1 3.7 3.7 7.4 3.7 0.14 0.04 

G3 GX2 3.5 3.5 7 3.5 0.06 0.02 

G3 GX3 3.4 3.4 6.8 3.4 0.00 0.00 

Total 27.9 27.6 

Sumber : Hasil Penelitian, 2023 

Gumminess 

Perlakuan 
Ulangan 

Total Rata - rata STDEV 
RSD 

(%) I II 

G1 GX1 38.07 27.375 65.445 32.7225 65.50 2.00 

G1 GX2 55.18 36.935 92.115 46.0575 64.56 1.40 

G1 GX3 67.16 68.355 135.515 67.7575 64.02 0.94 

G2 GX1 60.965 60.965 121.93 60.965 65.63 1.08 

G2 GX2 104.16 96.525 200.685 100.3425 64.20 0.64 

G2 GX3 115.62 91.96 207.58 103.79 68.90 0.66 

G3 GX1 97.185 133.32 230.505 115.2525 74.05 0.64 

G3 GX2 109.48 130.2 239.68 119.84 80.60 0.67 

G3 GX3 264.6 252.2 516.8 258.4 8.77 0.03 

Total 647.82 645.635 

Sumber : Hasil Penelitian, 2023 
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Chewiness 

Perlakuan 
Ulangan 

Total Rata - rata STDEV 
RSD 

(%) I II 

G1 GX1 125.631 76.65 202.281 101.1405 222.98 2.20 

G1 GX2 193.13 132.966 326.096 163.048 216.46 1.33 

G1 GX3 241.776 252.914 494.69 247.345 213.13 0.86 

G2 GX1 207.281 207.281 414.562 207.281 218.54 1.05 

G2 GX2 364.56 364.56 729.12 364.56 208.95 0.57 

G2 GX3 393.108 393.108 786.216 393.108 224.92 0.57 

G3 GX1 359.585 493.284 852.869 426.4345 249.38 0.58 

G3 GX2 383.18 383.18 766.36 383.18 286.53 0.75 

G3 GX3 899.64 857.48 1757.12 878.56 29.81 0.03 

Total 2268.251 2303.943 

Sumber : Hasil Penelitian, 2023 

Lampiran 3.4 Hasil Analisa Total Gula 

Perlakuan 
Ulangan 

Total Rata - rata STDEV RSD  (%) 
I II III 

Kontrol 62.54 65.98 63.77 192.29 64.10 10.40 0.16 

G2 GX2 84.94 80 89.37 254.31 84.77 4.19 0.05 

G3 GX3 82.58 78.44 87.12 248.14 82.71 4.34 0.05 

Total 230.06 224.42 240.26 

Sumber : Hasil Penelitian, 2023 

Lampiran 3.5 Hasil Analisa Kadar Lemak 

Perlakuan 
Ulangan 

Total Rata - rata STDEV RSD  (%) 
I II III 

Kontrol 32.35 31.9 32.85 97.1 32.37 2.04 0.06 

G2 GX2 36.22 37.84 35.41 109.47 36.49 1.11 0.03 

G3 GX3 35.520 36.49 34.63 106.64 35.55 0.93 0.03 

Total 104.09 106.23 102.89 

Sumber : Hasil Penelitian, 2023 

Lampiran 3.6 Hasil Analisa Kadar Kafein 

Perlakuan 
Ulangan 

Total Rata - rata STDEV RSD  (%) 
I II III 

Kontrol 10.58 14.32 12.10 37 12.33 2.48 0.20 

G2 GX2 16.34 18.22 17.44 52 17.33 14.50 0.84 

G3 GX3 14.17 16.23 15.60 45 15 16.44 1.10 

Total 41.09 48.77 45.14 

Sumber : Hasil Penelitian, 2023 
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Lampiran 4. Analisis Data 

Lampiran 4.1 Tabel Analisis Sidik Ragam ANOVA Kadar Air 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 470.130a 8 58.766 79.974 .000 

Intercept 6511.574 1 6511.574 8861.517 .000 

Gelatin 401.579 2 200.789 273.252 .000 

Xanthan 56.554 2 28.277 38.482 .000 

Gelatin * Xanthan 11.997 4 2.999 4.082 .016 

Error 13.227 18 .735   

Total 6994.930 27    

Sumber : Hasil Penelitian, 2023 

Lampiran 4.2 Hasil Uji Lanjut Duncan Multiple Range Test Kadar Air 

Duncana.b 

Perlakuan N Subset for alpha = 0.05 
  1 2 3 4 5 6 

G3X3 3 14.173      

G3X2 3  15.027     

G3X1 3   15.6333    

G2X3 3   16.5376    

G2X2 3   17.3021    

G2X1 3    17.8356   

G1X2 3     18.8345  

G1X3 3     19.7474  

G1X1 3      21.1000 

Sig.  1.000 1.000 0.051 1.000 0.851 1.000 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.3 Tabel Analisis Sidik Ragam ANOVA Kadar Abu 

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected 

Model 
4.841E-5a 8 6.051E-06 35.986 0.000 

Intercept 0.001 1 0.001 3878.698 0.000 

Gelatin 3.849E-05 2 1.925E-05 114.465 0.000 

Xanthan 7.436E-06 2 3.718E-06 22.112 0.000 

Gelatin * 

Xanthan 
2.477E-06 4 6.193E-07 3.683 0.023 

Error 3.027E-06 18 1.681E-07   

Total 0.001 27    

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.4 Hasil Uji Lanjut Duncan Multiple Range Test Kadar Abu 

Duncana.b 

Perlakuan N Subset for alpha = 0.05 
  1 2 3 4 5 

G1X1 3 0.3200     

G1X2 3 0.3567 0.3567    

G1X3 3 0.3700 0.3700 0.3700   

G2X1 3  0.4033 0.4033   

G2X2 3   0.4400   

G3X1 3    0.5867  

G2X3 3    0.6100  

G3X2 3    0.6300  

G3X3 3     0.7067 

Sig.  0.174 0.203 0.062 0.236 1.000 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.5 Tabel Analisis Sidik Ragam ANOVA Hardness 

Source 
Type III Sum 

of Squares 
Df Mean Square F Sig. 

Corrected Model 72180.111a 9 8020.012 100.801 .000 

Intercept 222334.486 1 222334.486 2794.463 .000 

Gelatin 33147.430 3 11049.143 138.874 .000 

Xanthan 14961.551 2 7480.776 94.024 .000 

Gelatin * Xanthan 8377.698 4 2094.425 26.324 .000 

Error 636.500 8 79.563   

Total 291497.500 18    

Sumber : Hasil Penelitian, 2023 

 

 

Lampiran 4.6 Hasil Uji Lanjut Duncan Multiple Range Test Hardness 

HARDNESS 

Duncana.b 

PERLAKUAN N 
Subset for alpha = 0.05 

1 2 3 4 5 6 

G1X1 2 41.7500      

G1X2 2 53.2500 53.2500     

G2X1 2  68.5000 68.5000    

G1X3 2   73.2500    

G2X2 2    112.0000   

G3X1 2    118.2500   

G3X2 2    119.0000   

G2X3 2     141.0000  

G3X3 2      265.0000 

Sig.  .205 .103 .586 .446 1.000 1.000 

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.7 Tabel Analisis Sidik Ragam ANOVA Cohesiveness 

Source 
Type III Sum 

of Squares 
Df Mean Square F Sig. 

Corrected Model .070a 8 .009 11.364 .001 

Intercept 14.472 1 14.472 18876.783 .000 

Gelatin .032 2 .016 21.196 .000 

Xanthan .003 2 .001 1.652 .245 

Gelatin * Xanthan .035 4 .009 11.304 .001 

Error .007 9 .001   

Total 14.549 18    

Sumber : Hasil Penelitian, 2023 

 

Lampiran 4.8 Hasil Uji Lanjut Duncan Multiple Range Test Cohesiveness 

COHESIVENESS 

Duncana.b 

PERLAKUAN N 
Subset for alpha = 0.05 

1 2 3 4 5 

G1X1 2 .7800     

G2X3 2 .8200 .8200    

G1X2 2  .8600 .8600   

G2X1 2   .8900 .8900  

G3X2 2   .9200 .9200 .9200 

G1X3 2   .9250 .9250 .9250 

G2X2 2    .9300 .9300 

G3X1 2     .9700 

G3X3 2     .9750 

Sig.  .182 .182 .056 .209 .100 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.9 Tabel Analisis Sidik Ragam ANOVA Springiness 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model .568a 8 .071 4.731 .016 

Intercept 215.627 1 215.627 14375.148 .000 

Gelatin .048 2 .024 1.593 .256 

Xanthan .058 2 .029 1.926 .201 

Gelatin * Xanthan .462 4 .116 7.704 .006 

Error .135 9 .015   

Total 216.330 18    

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.10 Hasil Uji Lanjut Duncan Multiple Range Test Springiness 

Duncana.b 

Perlakuan N Subset for alpha = 0.05   

    1 2 

G2X2 2 3.0500   

G2X1 2   3.4000 

G1X3 2   3.4500 

G1X2 2   3.5000 

G3X3 2   3.5000 

G1X1 2   3.5500 

G2X3 2   3.5500 

G3X1 2   3.6500 

G3X2 2   3.7000 

Sig.   1.000 0.075 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.11 Tabel Analisis Sidik Ragam ANOVA Gumminess 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 71455.500a 8 8931.937 54.397 .000 

Intercept 182056.843 1 182056.843 1108.752 .000 

Gelatin 41466.338 2 20733.169 126.268 .000 

Xanthan 17539.500 2 8769.750 53.409 .000 

Gelatin * Xanthan 12449.661 4 3112.415 18.955 .000 

Error 1477.798 9 164.200   

Total 254990.140 18    

Sumber : Hasil Penelitian, 2023 

Lampiran 4.12 Hasil Uji Lanjut Duncan Multiple Range Test Gumminess 

Duncana.b 

  

Perlakuan N Subset for alpha = 0.05 

    1 2 3 4 

G2X2 2 32.7225       

G2X3 2 46.0575 46.0575     

G3X3 2 60.9650 60.9650     

G3X1 2   67.7575     

G1X1 2     100.3425   

G1X3 2     103.7900   

G3X2 2     115.2525   

G1X2 2     119.8400   

G2X1 2       258.4000 

Sig.   0.064 0.140 0.188 1.000 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.13 Tabel Analisis Sidik Ragam ANOVA Chewiness 
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Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 832308.211a 8 104038.526 72.597 .000 

Intercept 2225567.539 1 2225567.539 1552.975 .000 

Gelatin 469583.285 2 234791.642 163.835 .000 

Xanthan 225731.538 2 112865.769 78.756 .000 

Gelatin * Xanthan 136993.388 4 34248.347 23.898 .000 

Error 12897.894 9 1433.099   

Total 3070773.644 18    

Sumber : Hasil Penelitian, 2023 

Lampiran 4.14 Hasil Uji Lanjut Duncan Multiple Range Test Chewiness 

Duncana.b   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 4 

G1X1 2 101.1405    

G1X2 2 163.0480 163.0480   

G2X1 2  207.2810   

G1X3 2  247.3450   

G2X2 2   364.5600  

G3X2 2   383.1800  

G2X3 2   393.1080  

G3X1 2   426.4345  

G3X3 2    878.5600 

Sig.  .136 .062 .160 1.000 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.15 Tabel Analisis Sidik Ragam Organoleptik Warna 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 157.280a 48 3.277 8.564 .000 

Intercept 4991.423 1 4991.423 13045.584 .000 

Perlakuan 7.203 9 .800 2.092 .301 

Panelis 150.078 39 3.848 10.058 .000 

Error 134.298 351 .383   

Total 5283.000 400    

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.16 Hasil Uji Duncan Organoleptik Warna 

Duncana     

Perlakuan N Subset for alpha = 0.05 

    1 

G1X2 40 3.28 

G2X3 40 3.35 

G3X1 40 3.45 

G1X1 40 3.48 

Kontrol 40 3.58 

G2X1 40 3.58 

G1X3 40 3.60 

G3X2 40 3.65 

G3X3 40 3.68 

G2X2 40 3.70 

Sig.   0.063 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.17 Tabel Analisis Sidik Ragam Organoleptik Aroma 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 120.980a 48 2.520 8.426 .000 

Intercept 5983.023 1 5983.023 20000.866 .000 

Perlakuan 2.903 9 .323 1.078 .378 

Panelis 118.078 39 3.028 10.121 .000 

Error 104.997 351 .299   

Total 6209.000 400    

Sumber : Hasil Penelitian, 2023 

Lampiran 4.18 Hasil Uji Duncan Organoleptik Aroma 

Duncana 

Perlakuan N Subset for alpha = 0.05 

    1 

G2X3 40 3.65 

G0X0 40 3.83 

G1X2 40 3.83 

G1X1 40 3.88 

G3X2 40 3.88 

G2X1 40 3.90 

G3X1 40 3.90 

G3X3 40 3.90 

G1X3 40 3.95 

G2X2 40 3.98 

Sig.   0.111 

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.19 Tabel Analisis Sidik Ragam Organoleptik Rasa 

Source 
Type III Sum 

of Squares 
Df 

Mean 

Square 
F Sig.  

Corrected 

Model 
85.320a 48 1.778 4.520 0.000  

Intercept 7956.640 1 7956.640 20231.677 0.000  

Perlakuan 26.160 9 2.907 7.391 0.000  

Panelis 59.160 39 1.517 3.857 0.000  

Error 138.040 351 0.393    

Total 8180.000 400     

Corrected 

Total 
223.360 399     

Sumber : Hasil Penelitian, 2023 

 

Lampiran 4.20 Hasil Uji Duncan Multiple Range Test Organoleptik Rasa 

Duncan a,b 

Perlakuan N Subset 

  1 2 3 4 

G1X2 40 4.03    

G1X1 40 4.18 4.18   

G3X3 40 4.28 4.28 4.28  

Kontrol 40 4.30 4.30 4.30  

G2X1 40  4.38 4.38  

G1X3 40   4.50 4.50 

G2X3 40    4.68 

G3X2 40    4.73 

G2X2 40    4.78 

G3X1 40    4.78 

Sig.  0.074 0.198 0.146 0.081 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.21 Tabel Analisis Sidik Ragam Organoleptik Tekstur 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 145.100a 48 3.023 7.454 .000 

Intercept 6201.563 1 6201.563 15292.867 .000 

Perlakuan 28.762 9 3.196 7.881 .000 

Panelis 116.337 39 2.983 7.356 .000 

Error 142.337 351 .406   

Total 6489.000 400    

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.22 Hasil Uji Duncan Multiple Range Test Organoleptik Tekstur 

Duncana,b 

Perlakuan N Subset 

  1 2 3 4 

Kontrol 40 3.43    

G1X1 40 3.50    

G2X1 40  3.85   

G3X1 40  3.90 3.90  

G3X2 40  3.98 3.98 3.98 

G1X2 40  3.98 3.98 3.98 

G2X3 40  4.15 4.15 4.15 

G1X3 40   4.18 4.18 

G3X3 40   4.20 4.20 

G2X2 40    4.23 

Sig.  0.599 0.060 0.065 0.128 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.23 Tabel Analisis Sidik Ragam Total Gula 

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 821.170a 4 205.292 18.353 0.008 

Intercept 53629.296 1 53629.296 4794.352 0.000 

Perlakuan 778.197 2 389.098 34.785 0.003 

Ulangan 42.973 2 21.486 1.921 0.260 

Error 44.744 4 11.186   

Total 54495.210 9    

Corrected Total 865.913 8    

Sumber : Hasil Penelitian, 2023 

Lampiran 4.24 Hasil Uji Duncan Multiple Range Test Total Gula 

Duncana,b    

Perlakuan N Subset 

  1 2 

Kontrol 3 64.0967  

G3X3 3  82.7133 

G2X2 3  84.7700 

Sig.  1.000 0.493 

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.25 Tabel Analisis Sidik Ragam Total Lemak 

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 29.913a 4 7.478 8.967 0.028 

Intercept 10900.056 1 10900.056 13069.699 0.000 

Perlakuan 28.004 2 14.002 16.789 0.011 

Ulangan 1.908 2 0.954 1.144 0.405 

Error 3.336 4 0.834   

Total 10933.305 9    

Corrected Total 33.248 8    

Sumber : Hasil Penelitian, 2023 

Lampiran 4.26 Hasil Uji Duncan Multiple Range Test Total Lemak 

Total Lemak 

Duncana,b    

Perlakuan N Subset 

  1 2 

Kontrol 3 32.3667  

G3X3 3  35.5467 

G2X2 3  36.4900 

Sig.  1.000 0.275 

Sumber : Hasil Penelitian, 2023 

Lampiran 4.27 Tabel Analisis Sidik Ragam Total Kafein 

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 47.840a 4 11.960 38.333 0.002 

Intercept 2025.000 1 2025.000 6490.385 0.000 

Perlakuan 38.000 2 19.000 60.897 0.001 

Ulangan 9.840 2 4.920 15.770 0.013 

Error 1.248 4 0.312   

Total 2074.088 9    

Corrected Total 49.088 8    

Sumber : Hasil Penelitian, 2023 
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Lampiran 4.28 Hasil Uji Duncan Multiple Range Test Kadar Kafein 

Duncana,b 

Perlakuan N Subset 

  1 2 

Kontrol 3 12.3333  

G3X3 3  15.3333 

G2X2 3  17.3333 

Sig.  1.000 1.000 

Sumber : Hasil Penelitian, 2023 
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Lampiran 5. Dokumentasi Kegiatan 
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