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LAMPIRAN 

 

Lampiran 1. Hasil Pengujian Kadar Air Tepung Premix Barongko 

Lampiran 1a. Hasil Pengujian Kadar Air Pada Tepung Premix barongko 

Perlakuan 
ulangan 

Rata rata (%) Ulangan I 

(%) 

Ulangan II  

(%) 

Ulangan III  

(%) 

15 % Tepung pisang 

kepok 
4% 4% 4% 4.0% 

20 % Tepung pisang 

kepok 
4% 6% 4% 4.7% 

25 % Tepung pisang 

kepok 
5% 5% 5% 5.0% 

 

Lampiran 1b. Hasil Rata-rata Kadar Air Tepung Premix Barongko 

Perlakuan Kadar Air (%) 

15 % Tepung pisang kepok 4% 

20 % Tepung pisang kepok 4.7% 

25 % Tepung pisang kepok 5% 

 

Lampiran 1c. Hasil Analisis Sidik Ragam Kadar Air Tepung Premix Barongko 

Tests of Between-Subjects Effects 

Dependent Variable:HASIL     

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 1.556
a
 2 .778 1.750 .252 

Intercept 186.778 1 186.778 420.250 .000 

PERLAKUAN 1.556 2 .778 1.750 .252 

Error 2.667 6 .444   

Total 191.000 9    

Corrected Total 4.222 8    

a. R Squared = .368 (Adjusted R Squared = .158)   
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Lampiran 2. Hasil Pengujian Densitas Kamba Tepung Premix Barongko 

Lampiran 2a. Hasil Pengujian Densitas Kamba pada Tepung Premix barongko 

Perlakuan 
Ulangan 

Rata rata 

(g/ml) Ulangan I 

(g/ml) 

Ulangan II  

(g/ml) 

Ulangan III  

(g/ml) 

15 % Tepung pisang kepok 0.54 0.57 0.54 0.55 

20 % Tepung pisang kepok 0.61 0.64 0.63 0.63 

25 % Tepung pisang kepok 0.70 0.73 0.71 0.71 

 

Lampiran 2b. Hasil Rata-rata Densitas Kamba Tepung Premix Barongko 

Perlakuan Densitas Kamba (g/ml) 

15 % Tepung pisang kepok 0.55 

20 % Tepung pisang kepok 0.63 

25 % Tepung pisang kepok 0.71 

 

Lampiran 2c. Hasil Analisis Sidik Ragam Densitas Kamba Tepung Premix Barongko 

Tests of Between-Subjects Effects 

Dependent Variable:HASIL     

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model .042
a
 2 .021 104.222 .000 

Intercept 3.560 1 3.560 1.780E4 .000 

PERLAKUAN .042 2 .021 104.222 .000 

Error .001 6 .000   

Total 3.602 9    

Corrected Total .043 8    

a. R Squared = .972 (Adjusted R Squared = .963)   

 

Lampiran 2d. Hasil Uji Lanjut Densitas Kamba Tepung Premix Barongko 

HASIL 

Duncan    

PERLAKUAN N 

Subset 

1 2 3 

A1 3 .5467   

A2 3  .6267  

A3 3   .7133 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .000. 
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Lampiran 3. Hasil Pengujian Daya Serap Air Tepung Premix Barongko 

Lampiran 3a. Pengujian Daya Serap Air pada Tepung Premix barongko 

Perlakuan 
Ulangan 

Rata rata (%) Ulangan I 

(%) 

Ulangan II  

(%) 

Ulangan III  

(%) 

15 % Tepung pisang kepok 29% 30% 16% 25% 

20 % Tepung pisang kepok 52% 46% 51% 50% 

25 % Tepung pisang kepok 57% 68% 63% 63% 

 

Lampiran 3b. Hasil Rata-rata Daya Serap Air Tepung Premix Barongko 

Perlakuan Daya Serap Air (%) 

15 % Tepung pisang kepok 25% 

20 % Tepung pisang kepok 50% 

25 % Tepung pisang kepok 63% 

 

Lampiran 3c. Hasil Analisis Sidik Ragam Daya Serap Air Tepung Premix Barongko 

Tests of Between-Subjects Effects 

Dependent Variable:HASIL     

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 2196.222
a
 2 1098.111 32.403 .001 

Intercept 18860.444 1 18860.444 556.538 .000 

PERLAKUAN 2196.222 2 1098.111 32.403 .001 

Error 203.333 6 33.889   

Total 21260.000 9    

Corrected Total 2399.556 8    

a. R Squared = .915 (Adjusted R Squared = .887)   

 

Lampiran 3d. Hasil Uji Lanjut Daya Serap Air Tepung Premix Barongko 

HASIL 

Duncan    

PERLAKUAN N 

Subset 

1 2 3 

A1 3 25.0000   

A2 3  49.6667  

A3 3   62.6667 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 33.889. 
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Lampiran 4. Hasil Pengujian Kadar Air Produk Tepung Premix Barongko 

Lampiran 4a. Hasil Pengujian Kadar Air Produk Tepung Premix Barongko 

Perlakuan 
ulangan 

Rata rata 

(g/ml) 
Ulangan I 

(%) 

Ulangan II  

(%) 

Ulangan III  

(%) 

Tepung pisang kepok 15% : 65% Air 62% 62% 62% 62% 

Tepung pisang kepok 20% : 60% Air 58% 58% 58% 58% 

Tepung pisang kepok 25% : 55% Air 54% 54% 54% 54% 

Barongko Konvensional 67% 68% 67% 67% 

 

Lampiran 4b. Hasil Rata-rata Kadar Air Produk Tepung Premix Barongko 

Perlakuan Kadar Air (%) 

Tepung pisang kepok 15% : 65% Air 62% 

Tepung pisang kepok 20% : 60% Air 58% 

Tepung pisang kepok 25% : 55% Air 54% 

Barongko Konvensional 67% 
 

Lampiran 4c. Hasil Analisis Sidik Ragam Kadar Air Produk Tepung Premix Barongko 

Tests of Between-Subjects Effects 

Dependent Variable:HASIL     

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model .220
a
 2 .110 32.403 .001 

Intercept 1.886 1 1.886 556.538 .000 

PERLAKUAN .220 2 .110 32.403 .001 

Error .020 6 .003   

Total 2.126 9    

Corrected Total .240 8    

a. R Squared = .915 (Adjusted R Squared = .887)   

 

Lampiran 4d. Hasil Uji Lanjut Kadar Air Produk Tepung Premix Barongko 
HASIL 

Duncan    

PERLAKUAN N 

Subset 

1 2 3 

A1 3 .2500   

A2 3  .4967  

A3 3   .6267 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = .003. 
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Lampiran 5. Hasil Pengujian Tekstur Produk Tepung Premix Barongko 

Lampiran 5a. Grafik Pengujian Tekstur Produk Tepung Premix Barongko 

a. Perlakuan Tepung pisang kepok 15%: 65% air (Ulangan I) 

 
 

Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A11 Unknown   571.42 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 571.42 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

 

b. Perlakuan Tepung pisang kepok 15%: 65% air (Ulangan II) 

 
  

Force (g)

Time (sec)

12

1
F

Force (g)

Time (sec)

12
1
F
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Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A12 Unknown   620.162 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 620.162 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

c. Perlakuan Tepung pisang kepok 15%: 65% air (Ulangan III) 

 
 

Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A13 Unknown   1665.519 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 1665.519 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

 

  

Force (g)

Time (sec)

12

1
F
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d. Perlakuan Tepung pisang kepok 20%: 60% air (Ulangan I) 

 
 

Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A21 Unknown   3620.414 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 3620.414 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

e. Perlakuan Tepung pisang kepok 20%: 60% air (Ulangan II) 

 
  

Force (g)

Time (sec)

12
1
F

Force (g)

Time (sec)

12

1
F
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Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A22 Unknown   2049.096 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 2049.096 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

f. Perlakuan Tepung pisang kepok 20%: 60% air (Ulangan III) 

 
 

Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A23 Unknown   3369.235 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 3369.235 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

  

Force (g)

Time (sec)

12
1
F
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g. Perlakuan Tepung pisang kepok 25%: 55% air (Ulangan I) 

 
 

Test ID Batch 

Firmness 

G 

Force  1 

  

Start Batch 

Unknown Unknown     

A31 Unknown   3798.202 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 3798.202 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

h. Perlakuan Tepung pisang kepok 25%: 55% air (Ulangan II) 

 
  

Force (g)

Time (sec)

12

1
F

Force (g)

Time (sec)

12
1
F
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Test ID Batch 

Firmness 

g 

Force  1 

  

Start Batch 

Unknown Unknown     

A32 Unknown   3359.25 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 3359.25 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

i. Perlakuan Tepung pisang kepok 25%: 55% air (Ulangan III) 

 
 

Test ID Batch 

Firmness 

g 

Force  1 

  

Start Batch 

Unknown Unknown     

A33 Unknown   4912.691 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 4912.691 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

  

Force (g)

Time (sec)

121
F
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j. Barongko Konvensional (Ulangan I) 

 
 

Test ID Batch 

Firmness 

g 

Force  1 

  

Start Batch 

Unknown Unknown     

K11 Unknown   972.315 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 972.315 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

k. Barongko Konvensional (Ulangan II) 

 
  

Force (g)

Time (sec)

12
1
F

Force (g)

Time (sec)

121
F
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Test ID Batch 

Firmness 

g 

Force  1 

  

Start Batch 

Unknown Unknown     

K21 Unknown   883.77 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 883.77 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

i. Barongko Konvensional (Ulangan III) 

 
 

Test ID Batch 

Firmness 

g 

Force  1 

  

Start Batch 

Unknown Unknown     

K31 Unknown   900.879 

End Batch 

Unknown Unknown     

Average Unknown (F) AVERAGE("BATCH") 900.879 

S.D. Unknown (F) STDEVP("BATCH") 0 

C.V. Unknown (F) STDEVP("BATCH")/AVERAGE("BATCH")*100 0 

End of Test Data       

 

  

Force (g)

Time (sec)

12

1
F
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Lampiran 5b. Hasil Pengujian Tekstur Produk Tepung Premix Barongko 

Perlakuan 
ulangan Rata 

rata  

(g force) 
Ulangan I 

(g force) 

Ulangan II  

(g force) 

Ulangan III  

(g force) 

Tepung pisang kepok 15% : 65% Air 571.42 620.162 1665.519 952.367 

Tepung pisang kepok 20% : 60% Air 3620.414 2049.096 3369.235 3012.915 

Tepung pisang kepok 25% : 55% Air 3798.202 3369.235 4912.691 4026.709 

Barongko Konvensional 972.315 883.77 900.879 918.988 

 

Lampiran 5c. Hasil Rata-rata Tekstur Produk Tepung Premix Barongko 

Perlakuan  Tekstur (g force) 

Tepung pisang kepok 15% : 65% Air 952.367 

Tepung pisang kepok 20% : 60% Air 3012.92 

Tepung pisang kepok 25% : 55% Air 4026.71 

Barongko Konvensional 918.988 

 

Lampiran 5d. Hasil Analisis Sidik Ragam Kadar Air Produk Tepung Premix Barongko 

Tests of Between-Subjects Effects 

Dependent Variable:HASIL     

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 2.158E7
a
 3 7192198.529 16.615 .001 

Intercept 5.955E7 1 5.955E7 137.582 .000 

PERLAKUAN 2.158E7 3 7192198.529 16.615 .001 

Error 3462896.222 8 432862.028   

Total 8.459E7 12    

Corrected Total 2.504E7 11    

a. R Squared = .862 (Adjusted R Squared = .810)   

 

Lampiran 5e. Hasil Uji Lanjut Tekstur Produk Tepung Premix Barongko 

HASIL 

Duncan 
  

PERLAKUAN N 

Subset 

1 2 

K 3 9.1899E2  

A1 3 9.5237E2  

A2 3  3.0129E3 

A3 3  4.0267E3 

Sig.  .952 .096 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 432862.028. 
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Lampiran 6. Hasil Pengujian Kadar Air Produk Tepung Premix Barongko 

Lampiran 6a. Hasil Pengujian Kadar Air Produk Tepung Premix Barongko 

Perlakuan 
Ulangan 

Rata rata Ulangan 

I  
Ulangan II   Ulangan III  

Tepung pisang kepok 15% : 65% Air 5.35 5.85 5.75 5.65 

Tepung pisang kepok 20% : 60% Air 6.1 6.5 5.55 6.05 

Tepung pisang kepok 25% : 55% Air 6.3 6.55 5.9 6.25 

 

Lampiran 6b. Hasil Rata-rata Kadar Air Produk Tepung Premix Barongko 

Perlakuan  Organoleptik 

Tepung pisang kepok 15% : 65% Air 5.65 

Tepung pisang kepok 20% : 60% Air 6.05 

Tepung pisang kepok 25% : 55% Air 6.25 

 

Lampiran 6c. Hasil Analisis Sidik Ragam Kadar Air Produk Tepung Premix Barongko 

Tests of Between-Subjects Effects 

Dependent Variable:HASIL     

Source Type III Sum of Squares Df Mean Square F Sig. 

Corrected Model .560
a
 2 .280 2.074 .207 

Intercept 322.202 1 322.202 2.387E3 .000 

PERLAKUAN .560 2 .280 2.074 .207 

Error .810 6 .135   

Total 323.572 9    

Corrected Total 1.370 8    

a. R Squared = .409 (Adjusted R Squared = .212)   
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Lampiran 7. Hasil Pengujian Organoleptik 

Lampiran 7a. Kuisioner Organoleptik Metode Perbandingan Jamak 

 

ORGANOLEPTIK 

NAMA : 

TANGGAL : 

USIA  : 

 

Instruksi  

Anda telah menerima sampel baku yang diberi tanda R, yang akan dibandingkan dengan tiap-

tiap sampel. Ujilah tiap sampel berdasarkan TEKSTUR, AROMA DAN  RASA ; tunjukkan 

apakah lebih baik dari, sama dengan atau lebih buruk daripada sampel baku. Kemudian 

berilah tanda tingkat perbedaan yang ada  

Kode sampel 1909 1701 4444 

Amat sangat lebih baik dari R ______ ______ ______ 

Sangat lebih baik dari R ______ ______ ______ 

Lebih baik dari R ______ ______ ______ 

Agak lebih baik dari R ______ ______ ______ 

Sama baiknya dengan R ______ ______ ______ 

Agak lebih buruk dari R ______ ______ ______ 

Lebih buruk dari R ______ ______ ______ 

Sangat lebih buruk dari R ______ ______ ______ 

Amat sangat lebih buruk dari R ______ ______ ______ 

 

Besarnya tingkat perbedaan yang ada 1909 1701 4444 

Tidak ada ______ ______ ______ 

Sedikit  ______ ______ ______ 

Sedang  ______ ______ ______ 

Banyak  ______ ______ ______ 

Sangat banyak  ______ ______ ______ 

 

Komentar: 
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Lampiran 7b. Hasil Penilaian Panelis Terhadap Organoleptik 

Panelis 
Perlakuan 

Total 
A1 A2 A3 

P1 3 4 4 12 

P2 5 5 5 14 

P3 6 6 6 17 

P4 6 7 7 20 

P5 6 6 6 19 

P6 7 6 6 19 

P7 6 6 6 18 

P8 5 6 5 17 

P9 6 6 6 19 

P10 6 6 7 18 

P11 6 6 7 19 

P12 6 7 8 21 

P13 6 7 7 20 

P14 7 6 7 20 

P15 5 5 5 15 

P16 6 7 7 20 

P17 6 8 7 21 

P18 4 6 6 16 

P19 4 5 7 16 

P20 5 5 7 17 

Total 113 121 125 359 

Rata-rata 5.65 6.03 6.25 18 

 

Lampiran 7b. Hasil Rata-rata Organoleptik 

Perlakuan 
Ulangan 

Rata rata 
Ulangan I  Ulangan II   Ulangan III  

Tepung pisang kepok 15% : 

65% Air 5.35 5.85 5.75 5.65 

Tepung pisang kepok 20% : 

60% Air 6.1 6.5 5.5 6.03 

Tepung pisang kepok 25% : 

55% Air 6.3 6.55 5.9 6.25 
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Lampiran 8. Dokumentasi Penelitian 

Lampiran 8a. Pembuatan Tepung pisang kepok 

   

                     

 

Lampiran 8b. Tepung Premix Barongko 

                      

Lampiran 8c. Barongko 

 

      

Barongko konvensional A1 A2 A3 


