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LAMPIRAN 

Lampiran 1. Tabel Anova stabilitas emulsi cookies tepung kuning telur dengan 

subtitusi tepung sagu dan mocaf. 

Perlakuan dan unit sampel stabilitas emulsi 

Perlakuan N Mean Std. Deviation 

Sagu 100% 3 97.7533 1.53318 

Sagu 75% + Mocaf 25% 3 97.5033 .62501 

Sagu 50% + Mocaf 50% 3 97.2933 .97372 

Sagu 25% + Mocaf 75% 3 97.6700 .40286 

Mocaf 100% 3 96.2500 .00000 

Total 15 97.2940 .93204 

 

Analisis variasi stabiltas emulsi 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 4.458a 4 1.115 1.447 .289 

Intercept 141991.837 1 141991.837 184323.593 .000 

Perlakuan 4.458 4 1.115 1.447 .289 

Error 7.703 10 .770   

Total 142003.998 15    

Corrected Total 12.162 14    

a. R Squared = .367 (Adjusted R Squared = .113) 
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Lampiran 2. Tabel Anova aroma cookies tepung kuning telur dengan subtitusi 

tepung sagu dan mocaf. 

Perlakuan dan unit sampel aroma  

Perlakuan N Mean Std. Deviation 

Sagu 100% 3 4.7667 .30827 

Sagu 75% + Mocaf 25% 3 4.6333 .35921 

Sagu 50% + Mocaf 50% 3 4.0300 .25515 

Sagu 25% + Mocaf 75% 3 4.0733 .15695 

Mocaf 100% 3 3.4767 .36950 

Total 15 4.1960 .54324 

Analisis Variasi Aroma 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 3.231a 4 .808 8.968 .002 

Intercept 264.096 1 264.096 2932.231 .000 

Perlakuan 3.231 4 .808 8.968 .002 

Error .901 10 .090   

Total 268.228 15    

Corrected Total 4.132 14    

a. R Squared = .782 (Adjusted R Squared = .695) 

 

Uji Lanjut Duncan Aroma 

Perlakuan N 

Subset 

1 2 3 

Mocaf 100% 3 3.4767   

Sagu 50% + Mocaf 50% 3  4.0300  

Sagu 25% + Mocaf 75% 3  4.0733  

Sagu 75% + Mocaf 25% 3   4.6333 

Sagu 100% 3   4.7667 

Sig.  1.000 .863 .598 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square (Error) = .090. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 
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Lampiran 3. Tabel Anova cita rasa cookies tepung kuning telur dengan subtitusi 

tepung sagu dan mocaf. 

Perlakuan dan unit sampel cita rasa 

Perlakuan N Mean Std. Deviation 

Sagu 100% 3 4.5500 .90934 

Sagu 75% + Mocaf 25% 3 4.5033 1.06086 

Sagu 50% + Mocaf 50% 3 3.8767 .70720 

Sagu 25% + Mocaf 75% 3 3.8267 .51965 

Mocaf 100% 3 3.1567 .45545 

Total 15 3.9827 .83633 

 

 

 

Analisis variasi cita rasa 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 3.932a 4 .983 1.678 .231 

Intercept 237.925 1 237.925 406.024 .000 

Perlakuan 3.932 4 .983 1.678 .231 

Error 5.860 10 .586   

Total 247.717 15    

Corrected Total 9.792 14    

a. R Squared = .402 (Adjusted R Squared = .162) 
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Lampiran 4. Tabel Anova kesukaan cookies tepung kuning telur dengan subtitusi 

tepung sagu dan mocaf. 

Perlakuan dan unit sampel kesukaan 

 N Mean Std. Deviation 

Sagu 100% 3 4.2867 .38136 

Sagu 75% + Mocaf 25% 3 3.9367 .49692 

Sagu 50% + Mocaf 50% 3 3.6400 .56930 

Sagu 25% + Mocaf 75% 3 3.5000 .62362 

Mocaf 100% 3 3.3233 .70209 

Total 15 3.7373 .59358 

 

Analisis variasi kesukaan 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 1.736a 4 .434 1.358 .315 

Intercept 209.515 1 209.515 655.430 .000 

Perlakuan 1.736 4 .434 1.358 .315 

Error 3.197 10 .320   

Total 214.448 15    

Corrected Total 4.933 14    

a. R Squared = .352 (Adjusted R Squared = .093) 
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Lampiran 5. Form pengujian organoleptik 
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Lampiran 6. Dokumentasi Penelitian evaluasi stabilitas emulsi adonan dan 

organoleptik cookies berbahan dasar tepung kuning telur pada 

subtitusi tepung sagu (Metroxylon Sp.) dan mocaf (Modified 

Cassava Flour) 

       

                                             

       Gambar 3. Menimbang bahan   Gambar 4. Mencampur bahan 

 

                                         

       Gambar 5. Membentuk adonan  Gambar 6. Memanggang adonan 

                                                                               

      Gambar 7. Pengujian organoleptik Gambar 8. Uji stabilitas emulsi 
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