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LAMPIRAN

Lampiran 1 Proses Pembuatan Bolu Gulung

Bolu gulung perlakuan terbaik 70 gr gulung
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Lampiran 3 Dokumentasi Proses Penelitian

\ VS |8 1 gy
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Lampiran 4 Data Uji Organoleptik Bolu Gulung
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Lampiran 5 Hasil Analisis Sidik Ragam Anova Organoleptik

Warna

Tests of Between-Subjects Effects

Dependent Variable:Warna

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2.837° 4 .709 6.308 .081
Intercept 202.005 1 202.005 1.796E3 .000
Perlakuan 2.639 3 .880 7.822 .063
Ulangan .198 1 .198 1.765 .276
Error .337 3 112
Total 205.180 8
Corrected Total 3.175 7

a. R Squared = .894 (Adjusted R Squared = .752)
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Aroma

Tests of Between-Subjects Effects

Dependent Variable:Aroma

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model 425° 4 .106 .504 741
Intercept 186.921 1 186.921 886.810 .000}
Perlakuan 404 3 135 .639 .639
Ulangan .021 1 .021 .100 773
Error .632 3 211
Total 187.979 8
Corrected Total 1.058 7
a. R Squared = .402 (Adjusted R Squared = .395)
Rasa

Tests of Between-Subjects Effects

Dependent Variable:Rasa

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.132% 4 .283 2.024 .294
Intercept 205.436 1 205.436] 1.470E3 .000]
Perlakuan 1.129 3 .376 2.693 .219
Ulangan .002 1 .002 .018 .903
Error 419 3 .140
Total 206.988 8
Corrected Total 1.551 7

a. R Squared = .730 (Adjusted R Squared = .369)
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Tekstur

Tests of Between-Subjects Effects

Dependent Variable: Tekstur

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model 712% 4 178 16.320 .022
Intercept 219.766 1 219.766 2.014E4 .000]
Perlakuan 707 3 .236 21.591 .016
Ulangan .006 1 .006 .505 .529
Error .033 3 .011
Total 220.511 8
Corrected Total 745 7

a. R Squared = .956 (Adjusted R Squared = .897)



Lampiran 6. Diagram Alir Pembuatan Bolu Gulung

Persiapan Bahan

- Tepung Terigu 150 gr
- Telur 223 gr

- Vanili Bubuk 8 gr

- TBM (SP) 5 gr

- Pewarna Makanan 3 gr
- Selai 250 gr

- Baking Powder 4 gr

- Gula
AL (Kontrol) 120 gr
A270gr
A365r
A4S5gr

Y

v

pencampuran

Y

Dimixer kurang lebih 15
menit hingga mengembang

|

Ditambahkan margarin cair
sebanyak 100 gr

Diaduk

—> Menggunakan

spatula

l

Dituang kedalam cetakan
bolu gulung

Y

Dioven pada suhu 1500C
selama 15 menit

Y

Diolesi selai

Y

Digulung menggunakan
Kertas roti

Bolu gulung

Pengujian
organoleptik

Bolu Gulung
Formulasi Terbai
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- Analisis proksimat

- Kadar air

- Kadar abu

- Protein

- Lemak

- Karbohidrat (proksimat)




