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LAMPIRAN

Lampiran 1. Hasil Pengujian Organoleptik Parameter Warna
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Lampiran 2. Hasil Pengujian Organoleptik Parameter Aroma
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Lampiran 3. Hasil Pengujian Organoleptik Parameter Tekstur
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Lampiran 4. Hasil Pengujian Organoleptik Parameter Rasa
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Lampiran 5. Perlakuan Terbaik

Perlakuan Parameter Rata-rata
Warna Aroma Tekstur Rasa
FO 3.88 3.86 3.83 3.74 3.83
F1 3.49 3.63 3.75 3.54 3.60
F2 3.14 3.32 3.59 3.37 3.36
F3 3.01 3.06 3.13 2.83 3.01
Lampiran 6. Hasil Analisa Kadar Air
Paired Samples Test
Paired Differences
95% Confidence Interval
Std Std. Error of the Difference
' ' Sig. (2-
Mean Deviation | Mean Lower Upper t df tailed)
Pair 1 Tepung
Premix -] -1.11667E1 15275 .08819| -11.54612 -10.78721| -126.618 2 .000]
Muffin
Lampiran 7. Hasil Analisa Kadar Abu
Paired Samples Test
Paired Differences
95% Confidence Interval
Std Std. Error of the Difference
' ' Sig. (2-
Mean Deviation | Mean Lower Upper t df tailed)
Pair 1 Tepung
Premix - 91333 14572 .08413 55135 1.27531 10.856 2 .008]
Muffin
Lampiran 8. Hasil Analisa Kadar Protein
Paired Samples Test
Paired Differences
95% Confidence Interval
Std Std. Error of the Difference
' ' Sig. (2-
Mean Deviation | Mean Lower Upper t df tailed)
Pair 1 Tepung
Premix - 9.55667 27135  .15667 8.88258 10.23075| 61.000 2 .000
Muffin




Lampiran 9. Hasil Analisa Kadar Lemak

Paired Samples Test

39

Paired Differences
95% Confidence Interval
Std Std. Error of the Difference
' ' Sig. (2-
Mean Deviation | Mean Lower Upper t df tailed)
Pair 1 Tepung
Premix - -2.123E1| 1.12855| .65157| -24.03682| -18.42985| -32.588 2 .001
Muffin
Lampiran 10. Hasil Analisa Kadar Karbohidrat
Paired Samples Test
Paired Differences
95% Confidence Interval
Std Std. Error of the Difference
' ' Sig. (2-
Mean Deviation | Mean Lower Upper t df tailed)
Pair 1 Tepung
Premix - 2.1930E1 .88357( .51013 19.73508 24.12492 42.989 2 .001
Muffin
Lampiran 11. Hasil Analisa Kadar Serat Kasar
Paired Samples Test
Paired Differences
95% Confidence Interval
Std Std. Error of the Difference
' ' Sig. (2-
Mean Deviation | Mean Lower Upper t df tailed)
Pair 1 Tepung
Premix - -2.61333 .05686 .03283 -2.75459 -2.47208| -79.603 2 .000,
Muffin
Lampiran 12. Hasil Analisa Kadar Fe Tepung Premix dan Muffin
Paired Samples Test
Paired Differences
95% Confidence Interval of
Std. Error the Difference Sig. (2-
Mean |Std. Deviation Mean Lower Upper t df | tailed)
Pair 1 Tepung Premix —
Muffi -.65000 76811 .31358 -1.45609 .15609|-2.073 5 .093
uffin




Lampiran 13. Dokumentasi Penelitian
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