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LAMPIRAN 
 

Lampiran 1.  Hasil Pengujian Parameter Kadar Air 

 

No Kode 

Perlakuan 

Kode 

Analisis 

Bobot 

Cawan (g) 

Bobot 

Sampel (g) 

Bobot 

Setelah 

Oven (g) 

Kadar Air 

(%) 

1 4 Jam U1 P.062 76.2078 2.000 78.0315 8.82 

2 4 Jam U2 P.063 55.2829 2.000 57.1410 7.09 

3 4 Jam U3 P.064 53.0714 2.000 54.9109 8.02 

4 7 Jam U1 P.065 21.6990 2.000 23.5908 5.41 

5 7 Jam U2 P.066 23.0212 2.000 24.9643 2.84 

6 7 Jam U3 P.067 23.2685 2.000 25.1694 4.96 

7 10 Jam U1 P.068 22.0142 2.000 23.9462 3.40 

8 10 Jam U2 P.069 22.6056 2.000 24.4870 5.93 

9 10 Jam U3 P.070 21.1629 2.000 23.0679 4.75 

 

Lampiran 2. Hasil uji ANOVA Pengujian Parameter Kadar Air 

ANOVA 

Kadar Air 

     

  

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups 23.633 2 11.817 8.369 .018 

Within Groups 8.472 6 1.412     

Total 32.105 8       

 

Kadar Air 

Duncana 

   

Perlakuan N 

Subset for 

alpha = 0.05 

1 2 

Pengeringan 7 

Jam 
3 

4.403

3 
  

Pengeringan 10 

Jam 
3 

4.693

3 
  

Pengeringan 4 

Jam 
3   

7.976

7 

Sig.   .775 1.000 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

3.000. 
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Lampiran 3.  Hasil Pengujian Parameter Kadar Vit C 

 

No Kode 

Perlakuan 

Kode Analisis Volume Titrasi 

(mL) 

Vitamin C (%) 

1 4 Jam U1 P.062 4.5 1.58 

2 4 Jam U2 P.063 4.6 1.62 

3 4 Jam U3 P.064 2.3 0.81 

4 7 Jam U1 P.065 4.1 1.44 

5 7 Jam U2 P.066 8.6 3.03 

6 7 Jam U3 P.067 5.1 1.80 

7 10 Jam U1 P.068 4.0 1.41 

8 10 Jam U2 P.069 5.3 1.87 

9 10 Jam U3 P.070 4.2 1.48 

 

 

Lampiran 4.  Hasil uji ANOVA Pengujian Parameter Kadar Vit C 

ANOVA 

Kadar Vit.C 

     

  

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .883 2 .442 1.373 .323 

Within Groups 1.930 6 .322     

Total 2.813 8       

 

Kadar Vit.C 

Duncana 

  

Perlakuan N 

Subset 

for alpha 

= 0.05 

1 

Pengeringan 4 Jam 3 1.3367 

Pengeringan 10 Jam 3 1.5867 

Pengeringan 7 Jam 3 2.0900 

Sig.   .167 

Means for groups in homogeneous 

subsets are displayed. 

a. Uses Harmonic Mean Sample 

Size = 3.000. 
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Lampiran 5.  Hasil uji ANOVA Pengujian Parameter Kadar Warna metode 

Colorimeter 

ANOVA 

L 

     

  

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .205 2 .103 .012 .988 

Within Groups 51.260 6 8.543     

Total 51.465 8       

 

L 

Duncana 

  

Perlakuan N 

Subset for 

alpha = 0.05 

1 

Pengeringan 4 Jam 3 53.5267 

Pengeringan 7 Jam 3 53.5400 

Pengeringan 10 Jam 3 53.8533 

Sig.   .899 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

ANOVA 

a 

     

  

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups 9.371 2 4.686 .691 .537 

Within Groups 40.689 6 6.781     

Total 50.060 8       

 

a 

Duncana 

  

Perlakuan N 

Subset for 

alpha = 0.05 

1 

Pengeringan 7 Jam 3 7.4800 

Pengeringan 10 Jam 3 8.3267 

Pengeringan 4 Jam 3 9.9400 

Sig.   .306 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

3.000. 
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ANOVA 

b 

     

  

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups 4.764 2 2.382 .404 .684 

Within Groups 35.338 6 5.890     

Total 40.102 8       

 

b 

Duncana 

  

Perlakuan N 

Subset for alpha = 0.05 

1 

Pengeringan 7 Jam 3 17.5500 

Pengeringan 10 Jam 3 17.9367 

Pengeringan 4 Jam 3 19.2500 

Sig.   .438 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 6.  Hasil Pengujian Parameter Kadar Capsaicin 
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Lampiran 7.  Hasil uji ANOVA Pengujian Parameter Kadar Capsaicin 

ANOVA 

Kadar 

Capsaicin 

     

  Sum of Squares df Mean Square F Sig. 

Between 

Groups 
72154174742.889 2 36077087371.445 14.640 .005 

Within 

Groups 
14785407074.667 6 2464234512.444     

Total 86939581817.556 8       

 

Kadar Capsaicin 

Duncana 

   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

Pengeringan 

7 Jam 
3 478581.3333   

Pengeringan 

10 Jam 
3   628935.0000 

Pengeringan 

4 Jam 
3   692042.0000 

Sig.   1.000 .170 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 8.  Lembar Pengujian Metode Hedonik 

 

 

 

KUISIONER PENGUJIAN ORGANOLEPTIK METODE HEDONIK 

Nama  :     Tanggal : 

Sampel : Abon Cabai Katokkon 

 

Instruksi  

 

Dihadapan anda disajikan 12 sampel Abon Cabai Katokkon. Silahkan diuji warna, aroma, 

dan rasa dari masing-masing sampel dengan cara mencicipi sampel satu persatu dengan 

makanan pendamping. Netralkan indera pengecap anda dengan air putih setelah 

selesai mencicipi satu sampel. Setelah selesai, berikan komentar anda dengan 

memberikan penilaian pada tempat yang telah disediakan. 

 

KODE WARNA AROMA RASA 

877    

552    

626    

154    

979    

279    

356    

871    

437    

536    

368    

888    

Keterangan: 

1 : sangat tidak disuka 

2 : tidak suka 

3 : agak suka 

4 : suka 

5 : sangat suka 

 

Komentar 
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Lampiran 9.  Hasil Pengujian Organoleptik Metode Hedonik pada Parameter Warna 

 

PANELIS 

PERLAKUAN   

F0 F1 F2 F3   

F01 F02 F03 F1.1 F1.2 F1.3 F2.1 F2.2 F2.3 F3.1 F3.2 F3.3   

1 4 5 5 4 5 4 4 4 4 4 4 4   

2 4 4 4 3 2 3 3 4 3 4 3 3   

3 5 5 5 4 4 4 4 4 4 3 3 3   

4 4 4 4 3 3 4 3 3 3 2 3 3   

5 5 5 5 3 3 4 3 4 3 2 2 2   

6 4 4 4 3 3 3 3 4 4 1 2 1   

7 5 5 5 4 4 4 4 4 4 3 4 3   

8 4 4 4 3 3 3 3 3 3 3 3 2   

9 5 5 5 3 3 5 4 5 5 4 3 3   

10 5 5 5 4 4 4 4 4 4 3 3 3   

11 4 4 3 4 4 4 4 3 3 2 2 1   

12 4 4 4 4 4 4 4 4 4 4 4 4   

13 4 4 3 3 3 4 3 4 4 3 3 2   

14 5 5 5 4 4 4 3 5 5 3 4 4   

15 3 3 3 4 5 5 5 4 4 4 4 4   

JUMLAH 65 66 64 53 54 59 54 59 57 45 47 42   

RATA-

RATA 4.333333 4.4 4.26667 3.53333 3.6 3.93333 3.6 3.93333 3.8 3 3.13333 2.8   
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Lampiran 10.  Hasil uji ANOVA parameter warna (metode hedonik) 

 

ANOVA 
Warna 

 

Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 

41.794 3 13.931 26.536 .000 

Within Groups 92.400 176 .525   

Total 134.194 179    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hasil 
Duncan

a
 

Perlakukan N 

Subset for alpha = 0.05 

1 2 3 

F4 45 2.98   

F2 45  3.69  

F3 45  3.78  

F1 45   4.33 

Sig.  1.000 .561 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 45.000 
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Lampiran 11.  Hasil Pengujian Organoleptik Metode Hedonik pada Parameter Aroma  

 

PANELIS 

PERLAKUAN 

F0 F1 F2 F3 

F01 F02 F03 F1.1 F1.2 F1.3 F2.1 F2.2 F2.3 F3.1 F3.2 F3.3 

1 3 5 5 4 5 5 4 5 5 5 5 5 

2 3 4 4 2 2 2 2 4 2 3 4 3 

3 4 4 5 4 4 4 4 4 3 3 5 4 

4 3 4 3 3 3 4 3 4 3 3 4 3 

5 4 4 4 4 4 4 4 5 5 3 5 4 

6 2 2 2 4 4 4 3 3 4 1 2 1 

7 3 3 5 5 5 5 4 4 4 5 4 5 

8 3 3 4 4 3 3 4 4 4 4 3 3 

9 4 4 5 4 4 4 4 4 5 4 4 4 

10 4 5 4 5 4 5 5 4 4 4 5 4 

11 4 3 3 3 4 3 3 4 3 4 3 3 

12 4 4 4 4 4 4 4 4 4 4 4 4 

13 4 3 3 4 3 4 4 4 4 4 4 4 

14 3 3 5 5 5 5 4 5 5 4 3 4 

15 3 3 3 4 5 5 5 5 3 4 5 4 

JUMLAH 51 54 59 59 59 61 57 63 58 55 60 55 

RATA-

RATA 3.4 3.6 3.93333 3.93333 3.93333 4.06667 3.8 4.2 3.86667 3.66667 4 3.66667 
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Lampiran 12.  Hasil uji ANOVA parameter aroma (metode hedonik) 

ANOVA 

Aroma 

 

Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 

3.350 3 1.117 1.548 .204 

Within Groups 126.978 176 .721   

Total 130.328 179    

 

Aroma 

Duncan
a
 

Perlakukan N 

Subset for 

alpha = 0.05 

1 

F1 45 3.64 

F4 45 3.78 

F3 45 3.96 

F2 45 3.98 

Sig.  .091 

Means for groups in homogeneous 

subsets are displayed. 

a. Uses Harmonic Mean Sample Size 

= 45.000. 
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Lampiran 13.  Hasil Pengujian Organoleptik Metode Hedonik pada Parameter Rasa 

 

PANELIS 

PERLAKUAN 

F0 F1 F2 F3 

F01 F02 F03 F1.1 F1.2 F1.3 F2.1 F2.2 F2.3 F3.1 F3.2 F3.3 

1 4 5 5 4 5 5 4 5 5 5 5 5 

2 3 4 5 4 4 4 4 3 4 4 4 4 

3 4 4 4 4 5 4 4 4 5 4 5 3 

4 3 4 3 4 4 4 3 3 3 5 5 4 

5 4 3 2 5 4 5 5 2 4 5 4 5 

6 2 2 2 4 4 4 4 3 3 2 1 1 

7 3 3 3 5 4 5 3 2 4 4 4 4 

8 4 4 3 4 3 4 3 4 4 3 4 3 

9 4 4 5 5 5 4 4 4 5 5 4 4 

10 4 5 4 4 4 3 5 3 5 4 4 4 

11 4 3 4 2 3 3 2 3 3 3 2 2 

12 4 4 3 4 4 4 3 4 4 3 4 3 

13 4 4 4 4 4 4 4 4 4 4 4 3 

14 3 3 4 4 4 3 5 4 4 5 5 3 

15 3 3 3 4 5 5 5 5 3 4 5 4 

JUMLAH 53 55 54 61 62 61 58 53 60 60 60 52 

RATA-

RATA 3.53333 3.66667 3.6 4.06667 4.13333 4.06667 3.86667 3.53333 4 4 4 3.46667 
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Lampiran 14.  Hasil uji ANOVA parameter rasa (metode hedonik) 

Rasa 

ANOVA 
Rasa 

 

Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 

5.439 3 1.813 2.450 .065 

Within Groups 130.222 176 .740   

Total 135.661 179    

 

Rasa 
Duncan

a
 

Perlakukan N 

Subset for alpha = 

0.05 

1 2 

F1 45 3.60  

F3 45 3.80 3.80 

F4 45 3.82 3.82 

F2 45  4.09 

Sig.  .252 .135 

Means for groups in homogeneous subsets 

are displayed. 

a. Uses Harmonic Mean Sample Size = 

45.000. 
 

 

Lampiran 15.  Dokumentasi Penelitian 

 

 

Cabai katokkon 
 

Pengeringan (oven) cabai katokkon 
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Cabai katokkon setelah pengeringan 

 

 

 

 

 

 

 

 

Cabai katokkon setelah digrinder 

Pengujian organoleptik 

 

 

 

 

 

 

 

 

Pengujian kadar air 

 

 

Pengujian kadar Vit C 

 

Pengujian Capsaicin 

 

 

 

 


