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LAMPIRAN 
 

Lampiran 1. Hasil Analisis Sifat Fisik Beras Analog  

Lampiran 1.1a. Data Hasil Pengujian Densitas Kamba Beras Analog 

Sampel 
Densitas Kamba Rata-Rata 

(g/mL) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

 

0,55 

 

0,57 

 

0,59 

 

0,57 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

 

0,55 

 

0,55 

 

0,57 

 

0,56 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

 

0,57 

 

0,57 

 

0,54 

 

0,55 

 

Lampiran 1.1b. Hasil Analisis Sidik Ragam Densitas Kamba Beras Analog 

ANOVA 

DensitasKamba   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .001 2 .000 1.276 .345 

Within Groups .002 6 .000   

Total .003 8    

 

Lampiran 1.2a. Data Hasil Pengujian Daya Serap Air Beras Analog 

Sampel 
Daya Serap Air 

Rata-Rata 
Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

77,43 77,69 74,49 76,54 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

75,25 73,47 76,52 75,08 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

78,12 75,96 77,73 77,27 

 

Lampiran 1.2b. Hasil Analisis Sidik Ragam Daya Serap Air Beras Analog 

ANOVA 

DayaSerapAir   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 10.109 2 5.055 2.168 .196 

Within Groups 13.989 6 2.331   

Total 24.098 8    
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Lampiran 1.3a. Data Hasil Pengujian Daya Pengembangan Beras Analog 

Sampel 
Daya Pengembangan Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

32,47 32,41 23,48 29,45 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

33,71 25,07 25,00 27,93 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

30,77 37,08 27,07 31,64 

 

Lampiran 1.3b. Hasil Analisis Sidik Ragam Daya Pengembangan Beras Analog 

ANOVA 

DayaPengembangan   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 20.901 2 10.451 .405 .684 

Within Groups 154.931 6 25.822   

Total 175.832 8    

 

Lampiran 1.4a. Data Hasil Pengujian Waktu Pemasakan Beras Anlaog 

Sampel 
Waktu Pemasakan Rata-Rata 

(menit) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

14,10 14,25 14,10 14,15 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

14,06 14,13 14,00 14,06 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

14,10 14,05 14,07 14,07 

 

Lampiran 1.4b. Hasil Analisis Sidik Ragam Waktu Pemasakan Beras Analog 

ANOVA 

WaktuPemasakan   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .013 2 .007 1.636 .271 

Within Groups .025 6 .004   

Total .038 8    
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Lampiran 1.5a. Data Hasil Pengujian Rendemen Beras Analog 

Sampel 
Rendemen Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

49,5 58,25 68 58,58 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

66,5 63 55,7 61,73 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

69,75 66 67,25 67,67 

 

Lampiran 1.5b Hasil Analisis Sidik Ragam Rendemen Beras Analog 

ANOVA 

Rendemen   

 Sum of Squares df Mean Square F Sig. 

Between Groups 127.634 2 63.817 1.600 .277 

Within Groups 239.310 6 39.885   

Total 366.944 8    

  

Lampiran 2. Hasil Analisis Sifat Kimia Beras Analog 

Lampiran 2.1a. Data Hasil Pengujian Kadar Air Beras Analog 

Sampel 
Kadar Air Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

7,39 7,01 7,06 7,15 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

8,11 7,22 6,75 7,36 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

8,12 7,34 7,36 7,61 

 

Lampiran 2.1b. Hasil Analisis Sidik Ragam Kadar Air Beras Analog 

ANOVA 

KadarAir   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .309 2 .155 .646 .557 

Within Groups 1.435 6 .239   

Total 1.744 8    

 

 

 



68 

 

Lampiran 2.2a. Data Hasil Pengujian Kadar Abu Beras Analog 

Sampel 
Kadar Abu Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

2,16 2,21 2,24 2,20 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

2,49 2,06 0,08 1,54 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

2,43 2,25 2,28 2,32 

 

Lampiran 2.2b. Hasil Analisis Sidik Ragam Kadar Abu Beras Analog 

ANOVA 

KadarAbu   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .026 2 .013 .553 .602 

Within Groups .140 6 .023   

Total .165 8    

 

Lampiran 2.3a. Data Hasil Pengujian Kadar Protein Beras Analog 

Sampel 
Kadar Protein Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

2,93 2,73 2,64 2,77 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

2,84 2,63 2,82 2,76 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

3,24 3,12 2,84 3,07 

 

Lampiran 2.3b. Hasil Analisis Sidik Ragam Kadar Protein Beras Analog 

ANOVA 

Protein   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .182 2 .091 3.518 .097 

Within Groups .155 6 .026   

Total .337 8    
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Lampiran 2.4a. Data Hasil Pengujian Kadar Karbohidrat Beras Analog 

Sampel 
Kadar Karbohidrat Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

86,74 87,25 87,25 87,08 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

85,95 87,54 89,69 87,73 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

85,68 86,88 87,02 86,53 

 

Lampiran 2.4b. Hasil Analisis Sidik Ragam Kadar Karbohidrat Beras Analog 

ANOVA 

Karbohidrat   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups 2.164 2 1.082 .782 .499 

Within Groups 8.305 6 1.384   

Total 10.469 8    

 

Lampiran 2.5a. Data Hasil Pengujian Kadar Lemak Beras Analog 

Sampel 
Kadar Lemak Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

0,78 0,8 0,81 0,80 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

0,61 0,53 0,66 0,60 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

0,53 0,41 0,5 0,48 

 

Lampiran 2.5b. Hasil Analisis Sidik Ragam Kadar Lemak Beras Analog 

ANOVA 

Lemak   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .153 2 .077 27.277 .001 

Within Groups .017 6 .003   

Total .170 8    
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Lampiran 2.5c. Hasil Uji Lanjut Duncan Kadar Lemak Beras Analog 

 

 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

 

Lampiran 2.6a. Data Hasil Pengujian Total Kalori Beras Analog 

Sampel 
Total Kalori Rata-Rata 

(Kkal) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

365,70 367,12 366,85 366,56 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

360,65 365,45 375,98 367,36 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

360,45 363,69 363,94 362,69 

 

Lampiran 2.6b. Hasil Analisis Sidik Ragam Total Kalori Beras Analog 

ANOVA 

TotalKalori   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups 37.348 2 18.674 .851 .473 

Within Groups 131.694 6 21.949   

Total 169.042 8    

 

Lampiran 2.7a. Data Hasil Pengujian Kadar Serat Kasar Beras Analog 

Sampel 
Kadar Serat Kasar Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

6,94 6,61 5,79 6,45 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

6,84 8,14 5,24 6,74 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

6,04 7,08 7,91 7,01 

 

 

Lemak 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

C 3 .4800   

B 3  .6000  

A 3   .7967 

Sig.  1.000 1.000 1.000 
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Lampiran 2.7b. Hasil Analisis Sidik Ragam Serat Kasar Beras Analog 

ANOVA 

SeratKasar   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .476 2 .238 .214 .813 

Within Groups 6.677 6 1.113   

Total 7.153 8    

 

Lampiran 2.8a Data Hasil Pengujian Kadar Sitosterol Beras Analog 

Sampel 
Kadar Sitosterol Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

1,36 1,35 1,39 1,37 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

1,39 1,37 1,39 1,38 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

1,39 1,46 1,65 1,50 

 

Lampiran 2.8b. Hasil Analisis Sidik Ragam Kadar Sitosterol Beras Analog 

ANOVA 

Sitosterol   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .032 2 .016 2.545 .158 

Within Groups .037 6 .006   

Total .069 8    

 

Lampiran 2.9a. Data Hasil Pengujian Kadar Stigmasterol Beras Analog 

Sampel 
Kadar Stigmasterol Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

1,59 1,58 1,64 1,60 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

1,66 1,61 1,09 1,45 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

1,07 0,99 1,26 1,11 
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Lampiran 2.9b. Hasil Analisis Sidik Ragam Kadar Stigmasterol Beras Analog 

ANOVA 

Stigmasterol   

 

Sum of 

Squares df 

Mean 

Square F Sig. 

Between Groups .389 2 .195 4.871 .055 

Within Groups .240 6 .040   

Total .629 8    

 

Lampiran 2.9c. Hasil Uji Lanjut Duncan Kadar Stigmasterol Beras Analog 

 

 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

 

Lampiran 2.10a. Data Hasil Pengujian Total Flavonoid Beras Analog 

Sampel 
Total Flavonoid Rata-Rata 

(%) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

0,14 0,15 0,22 0,17 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

0,16 0,30 0,11 0,19 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

0,20 0,27 0,16 0,21 

 

Lampiran 2.10b. Hasil Analisis Sidik Ragam Total Flavonoid Beras Analog 

ANOVA 

TotalFlavonoid   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .002 2 .001 .245 .790 

Within Groups .029 6 .005   

Total .032 8    

 

 

 

 

Stigmasterol 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

C 3 1.1067  

B 3 1.4533 1.4533 

A 3  1.6033 

Sig.  .078 .394 
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Lampiran 2.11a. Data Hasil Pengujian Kadar Zat Besi (Fe) Beras Analog 

Sampel 
Kadar Zat Besi (Fe) Rata-Rata 

(ppm) Ulangan I Ulangan II Ulangan III 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

67,45 62,61 67,55 65,87 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

78,03 108,12 66,82 84,32 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

57,62 71,20 72,04 66,95 

 

Lampiran 2.11b. Hasil Analisis Sidik Ragam Kadar Zat Besi (Fe) Beras Analog  

ANOVA 

TotalFlavonoid   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .002 2 .001 .245 .790 

Within Groups .029 6 .005   

Total .032 8    

 

Lampiran 3. Hasil Analisis Sensori Nasi Analog 

Lampiran 3a. Data Hasil Analisis Sensori Nasi Analog 

Warna  

No. Nama 

Panelis 

A1 A2 A3 

698 706 246 164 428 571 457 427 825 

1. Nurhasna 2 2 2 2 2 2 3 3 3 

2. Alfrida 1 3 2 2 2 1 3 1 3 

3. Darmawati 2 2 2 2 3 2 3 3 3 

4. Bahara 1 1 1 3 3 3 1 3 3 

5. Nilna 

Winah 

1 1 1 2 2 2 3 3 3 

6. Anrar 2 2 2 2 2 2 2 2 2 

7. Irmawati 2 3 3 3 3 3 1 1 1 

8. Nurlina 1 2 1 2 3 1 3 3 1 

9. Mastati 3 3 3 3 3 3 3 3 3 

10. Hasanah 2 2 2 2 2 2 3 3 3 

11. Salwa 2 2 2 2 2 2 2 2 2 

12. Sari Dewi 1 1 1 3 3 3 2 2 2 

13. Riska 2 2 2 2 2 2 2 2 2 

14. Irma 2 2 2 2 2 2 2 2 2 

15. Ester 2 2 2 2 2 2 2 2 2 

16. Nurhayati 3 3 3 3 3 3 3 3 3 

17. Marleni 3 3 3 2 2 2 3 3 3 

18. Yusri 2 2 2 3 3 3 2 2 2 
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19. Yuniarti 3 3 3 3 3 3 3 3 3 

20 Ratna 

Dewi 

3 3 3 3 3 3 3 3 3 

21. Arsrit 

Liani 

2 2 3 2 3 3 3 3 3 

22. Rosyani 3 3 3 3 3 3 3 3 3 

23. Hairunnisa 

Almasya 

2 2 2 2 2 2 2 2 2 

24. Kartini 1 1 1 1 1 1 2 2 2 

25. Hisma 

Agus 

3 3 3 3 3 3 2 2 2 

 

Tekstur  

No. Nama 

Panelis 

A1 A2 A3 

698 706 246 164 428 571 457 427 825 

1. Nurhasna 2 2 2 3 3 3 2 2 2 

2. Alfrida 1 2 3 1 1 1 2 2 2 

3. Darmawati 1 1 1 2 2 2 3 3 3 

4. Bahara 2 2 2 2 3 2 2 2 2 

5. Nilna 

Winah 

1 1 1 2 2 2 1 1 1 

6. Anrar 1 1 1 2 2 2 1 1 1 

7. Irmawati 3 3 3 2 1 2 2 1 1 

8. Nurlina 2 1 1 1 2 2 2 3 2 

9. Mastati 3 3 3 3 3 3 3 3 3 

10. Hasanah 2 2 2 2 2 2 3 3 3 

11. Salwa 2 2 2 2 2 2 2 2 2 

12. Sari Dewi 1 1 3 3 3 3 3 3 3 

13. Riska 2 2 2 2 2 2 2 2 2 

14. Irma 2 2 2 2 2 2 2 2 2 

15. Ester 3 2 2 2 2 2 2 2 2 

16. Nurhayati 3 3 3 3 3 3 3 3 3 

17. Marleni 3 3 3 2 2 2 3 3 3 

18. Yusri 3 3 3 3 3 3 2 2 2 

19. Yuniarti 3 3 3 3 3 3 3 3 3 

20 Ratna 

Dewi 

3 3 3 3 3 3 3 3 3 

21. Arsrit 

Liani 

2 2 2 2 2 2 2 2 2 

22. Rosyani 2 2 2 2 2 2 2 2 2 

23. Hairunnisa 

Almasya 

3 3 3 3 3 3 3 3 3 

24. Kartini 1 1 1 1 1 1 1 1 1 

25. Hisma 

Agus 

3 3 3 2 2 2 2 2 2 
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Aroma 

No. Nama 

Panelis 

A1 A2 A3 

698 706 246 164 428 571 457 427 825 

1. Nurhasna 2 2 2 2 2 2 3 3 3 

2. Alfrida 1 2 1 2 1 2 2 3 1 

3. Darmawati 3 3 3 2 2 2 1 1 1 

4. Bahara 3 3 3 3 3 3 3 3 3 

5. Nilna 

Winah 

1 1 1 2 2 2 2 2 2 

6. Anrar 1 1 1 2 2 2 2 2 2 

7. Irmawati 3 3 3 2 1 1 1 2 1 

8. Nurlina 2 1 3 2 1 2 1 3 2 

9. Mastati 3 3 3 3 3 3 3 3 3 

10. Hasanah 3 3 3 2 2 2 2 2 2 

11. Salwa 1 1 1 1 1 1 1 1 1 

12. Sari Dewi 1 1 1 3 3 3 2 2 2 

13. Riska 2 2 2 2 2 2 2 2 2 

14. Irma 2 2 2 2 2 2 2 2 2 

15. Ester 3 2 2 2 2 2 2 2 2 

16. Nurhayati 3 3 3 3 3 3 3 3 3 

17. Marleni 2 2 2 1 1 1 3 3 3 

18. Yusri 3 3 3 3 3 3 3 3 3 

19. Yuniarti 3 3 3 3 3 3 3 3 3 

20 Ratna 

Dewi 

3 3 3 3 3 3 3 3 3 

21. Arsrit 

Liani 

3 3 3 3 3 3 3 3 3 

22. Rosyani 2 2 2 2 2 2 2 2 2 

23. Hairunnisa 

Almasya 

1 1 1 1 1 1 1 1 1 

24. Kartini 1 1 1 1 1 1 2 2 2 

25. Hisma 

Agus 

1 1 1 1 1 1 1 1 1 

 

Rasa  

No. Nama 

Panelis 

A1 A2 A3 

698 706 246 164 428 571 457 427 825 

1. Nurhasna 3 3 3 2 2 2 2 2 2 

2. Alfrida 3 1 1 1 3 2 3 2 2 

3. Darmawati 2 2 2 1 3 3 3 1 1 

4. Bahara 3 1 1 1 3 3 1 1 1 

5. Nilna 

Winah 

1 1 1 1 1 1 2 2 2 

6. Anrar 1 1 1 1 1 1 2 2 2 

7. Irmawati 3 3 3 1 1 1 1 3 3 

8. Nurlina 1 3 1 3 2 2 2 2 1 

9. Mastati 3 3 3 3 3 3 3 3 3 
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10. Hasanah 2 2 2 2 2 2 1 1 1 

11. Salwa 2 2 2 2 2 2 2 2 2 

12. Sari Dewi 1 1 1 3 3 3 2 1 2 

13. Riska 2 2 2 2 2 2 2 2 2 

14. Irma 2 2 2 2 2 2 2 2 2 

15. Ester 3 2 2 2 2 2 2 2 2 

16. Nurhayati 3 3 3 3 3 3 3 3 3 

17. Marleni 3 3 3 2 2 2 3 3 3 

18. Yusri 1 1 1 2 2 2 1 1 1 

19. Yuniarti 3 3 3 3 3 3 3 3 3 

20 Ratna 

Dewi 

3 3 3 3 3 3 3 3 3 

21. Arsrit 

Liani 

1 1 1 1 1 1 1 1 1 

22. Rosyani 1 1 1 1 1 1 1 1 1 

23. Hairunnisa 

Almasya 

1 1 1 1 1 1 1 1 1 

24. Kartini 1 1 1 1 1 1 1 1 1 

25. Hisma 

Agus 

1 1 1 1 1 1 1 1 1 

 

Sampel 
Analisis Sensori (III Kali Ulangan) 

Rata-Rata 
Warna  Aroma  Tekstur Rasa 

A 

Tepung Singkong 60% 

: Tepung pisang 40% 

2,13 2,17 2,11 1,89 2,08 

B 

Tepung Singkong 70% 

: Tepung Pisang 30% 

2,39 2,23 2,07 1,92 2,15 

C 

Tepung Singkong 80% 

: Tepung Pisang 20% 

2,44 2,23 2,17 1,87 2,18 

 

Lampiran 3b. Hasil Analisis Sidik Ragam Analisis Sensori Nasi Analog 

ANOVA 

Warna   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .161 2 .081 17.423 .003 

Within Groups .028 6 .005   

Total .189 8    
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Lampiran 3c. Hasil Uji Lanjut Duncan Tingkat Kesukaan Warna Nasi Analog 

Warna 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A1 3 2.1333  

A2 3  2.3867 

A3 3  2.4400 

Sig.  1.000 .374 

 

Lampiran 3d. Hasil Analisis Sidik ragam Tingkat Kesukaan Tekstur Nasi Analog 

ANOVA 

Tekstur   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .006 2 .003 1.778 .248 

Within Groups .010 6 .002   

Total .015 8    

 

Lampiran 3e. Hasil Analisis Sidik Ragam Tingkat Kesukaan Aroma Nasi Analog 

ANOVA 

Aroma   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .017 2 .009 2.042 .211 

Within Groups .026 6 .004   

Total .043 8    

 

Lampiran 3f. Hasil Analisis Sidik Ragam Tingkat Kesukaan Rasa Nasi Analog 

ANOVA 

Rasa   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .004 2 .002 .273 .770 

Within Groups .047 6 .008   

Total .051 8    

 

 

 

 



78 

 

Lampiran 3g. Kuesioner Analisis Sensori Nasi Analog 

 

 

 

 

UJI HEDONIK 

 

Nama  : 

Usia : 

Tanggal : 

TTD : 

 

 

Produk yang disajikan adalah Beras Analog Berbahan Dasar Tepung Singkong dan 

Tepung Pisang dengan Penambahan Tepung Daun Katuk dan Lesitin Kedelai. Beras 

analog merupakan beras tiruan yang memiliki bentuk dan fungsi menyerupai beras namun 

tidak diproses secara alami. Berdasarkan hal tersebut, anda diminta untuk memberikan 

penilaian terhadap atribut warna, tekstur, aroma, dan rasa produk beras analog. Berikanlah 

penilaian dengan kriteria berikut :  

 

1 = Tidak suka  

2 = Biasa saja 

3 = Suka 

 

No. Kode Sampel Parameter Pengamatan 

Warna Tekstur Aroma Rasa 

1. 457     

2. 698     

3. 164     

4. 706     

5. 427     

6. 428     

7. 246     

8. 825     

9. 571     

 

 

 

 

TERIMA KASIH ☺ 
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Lampiran 3h. Surat Izin Pengujian Organoleptik 
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Lampiran 4.  Gambar Beras Analog dan Nasi Analog Hasil dari Formulasi Perbandingan 

Tepung Singkong dan Tepung Pisang 

Formulasi Sampel Beras Analog Nasi Analog 

A 

(Tepung Singkong 60% 

: Tepung Pisang40%) 

 

 

 

 

 

 

 

 

 

B 

(Tepung Singkong 70% 

: Tepung Pisang 30%) 

 

 

 

 

 

 

 

 

 

C 

(Tepung Singkong 80% 

: Tepung Pisang 20%) 
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Lampiran 5. Dokumentasi Pembuatan Beras Analog 
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Lampiran 6. Dokumentasi Analisis Sifat Fisik dan Kimia Beras Analog 
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Lampiran 7. Dokumentasi Pengujian Sensori Nasi Analog  
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