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LAMPIRAN 

Lampiran 1. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Warna 

ANOVA 

nilai      

 Sum of Squares df Mean Square F Sig. 

Between Groups .585 3 .195 3.277 .080 

Within Groups .476 8 .059   

Total 1.061 11    

 

Lampiran 2. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Aroma 

 

ANOVA 

nilai      

 Sum of Squares df Mean Square F Sig. 

Between Groups .602 3 .201 13.807 .002 

Within Groups .116 8 .015   

Total .718 11    

 

nilai 

Duncan    

Aroma N 

Subset for alpha = 0.05 

1 2 3 

K 3 3.3467   

F1 3 3.5200 3.5200  

F2 3  3.6400  

F3 3   3.9600 

Sig.  .116 .258 1.000 

Means for groups in homogeneous subsets are displayed. 

 

Lampiran 3. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Tekstur 

ANOVA 

nilai      

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.099 3 1.033 29.799 .000 

Within Groups .277 8 .035   

Total 3.376 11    
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nilai 

Duncan   

Tekstur N 

Subset for alpha = 0.05 

1 2 

F1 3 3.2800  

F2 3 3.4267  

F3 3 3.4933  

K 3  4.5600 

Sig.  .215 1.000 

Means for groups in homogeneous subsets are 

displayed. 

 

Lampiran 4. Hasil Analisa Sidik Ragam Uji Organoleptik Parameter Rasa 

ANOVA 

nilai      

 Sum of Squares df Mean Square F Sig. 

Between Groups .339 3 .113 3.665 .063 

Within Groups .246 8 .031   

Total .585 11    

 
Lampiran 5. Hasil Analisis Uji Independent T-Test Pengujian Kadar Air 

Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Differen

ce 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
.810 .419 -.270 4 .801 -.06667 .24721 -.75302 

.6196

9 

Equal variances not 

assumed 

  
-.270 3.405 .803 -.06667 .24721 -.80305 

.6697

2 
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Lampiran 6. Hasil Analisis Uji Independent T-Test Pengujian Kadar Abu 

Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 

15.81

9 
.016 1.297 4 .264 1.93667 

1.4933

7 
-2.20959 6.08293 

Equal 

variances not 

assumed 

  

1.297 2.000 .324 1.93667 
1.4933

7 
-4.48836 8.36169 

 

Lampiran 7. Hasil Analisis Uji Independent T-Test Pengujian Kadar Protein 

Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differen

ce 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Formulasi Equal 

variances 

assumed 

.498 .519 7.178 4 .002 
6.3800

0 
.88881 3.91226 

8.8477

4 

Equal 

variances not 

assumed 

  

7.178 3.371 .004 
6.3800

0 
.88881 3.71947 

9.0405

3 
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Lampiran 8. Hasil Analisis Uji Independent T-Test Pengujian Aktivitas Antioksidan 

Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differen

ce 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 5.031 .088 -5.542 4 .005 

-

5316.8

7200 

959.40

454 

-

7980.606

05 

-

2653.1

3795 

Equal variances 

not assumed 

  

-5.542 2.062 .029 

-

5316.8

7200 

959.40

454 

-

9327.524

21 

-

1306.2

1979 

 

Lampiran 9. Hasil Analisis Uji Independent T-Test Pengujian Kadar Lemak 

Independent Samples Test 

  
Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. 

Error 

Differe

nce 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

lemak Equal 

variances 

assumed 

7.944 .048 -4.146 4 .014 -5.06000 
1.2205

2 
-8.44870 -1.67130 

Equal 

variances not 

assumed 

  

-4.146 2.114 .049 -5.06000 
1.2205

2 

-

10.0496

8 

-.07032 
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Lampiran 10. Hasil Analisis Uji Independent T-Test Pengujian Kadar Karbohidrat 

Independent Samples Test 

  
Levene's 

Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  
Lower Upper 

karbo

hidrat 

Equal 

variances 

assumed 

10.41

4 
.032 -2.161 4 .097 -8.47667 3.92197 -19.36579 2.41245 

Equal 

variances not 

assumed 

  

-2.161 2.127 .156 -8.47667 3.92197 -24.42406 7.47073 

 

 

Lampiran 11. Hasil Analisis Uji Independent T-Test Pengujian Kalori  

Independent Samples Test 

 

Levene's 

Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Kad

ar 

Kal

ori 

Equal 

variances 

assumed 

4.2

30 

.109 -4.535 4 .011 -483.000 106.514 -778.730 -

187.270 

Equal 

variances 

not 

assumed 

  

-4.535 2.01

1 

.045 -483.000 106.514 -938.873 -27.127 

 

Lampiran 12. Hasil Analisis Uji Independent T-Test Pengujian Kadar Serat 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 
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F Sig. t df 

Sig. 

(2-

tailed) 

Mean 

Difference 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Kadar 

Serat 

Equal 

variances 

assumed 

2.309 .203 -13.095 4 .000 -10.94000 .83542 -

13.259

51 

-8.62049 

Equal 

variances 

not assumed 

  

-13.095 2.488 .002 -10.94000 .83542 -

13.936

84 

-7.94316 

 

Lampiran 13. Hasil Analisis Uji Independent T-Test Pengujian Hardness (Kekerasan) 

Independent Samples Test 

  
Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

Nilai Equal 

variances 

assumed 

1.804 .250 -3.164 4 .034 -.66333 .20963 -1.24536 -.08131 

Equal 

variances not 

assumed 

  

-3.164 3.074 .049 -.66333 .20963 -1.32150 -.00517 
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Lampiran 14. Dokumentasi Penelitian 

 
  

Pembuatan Tepung Koro Pedang Putih 

 

   

Pembuatan Snack Bar 
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Pengujian Organoleptik 

 

                   

Pengujian Kadar Air 

                 

Pengujian Kadar Abu 

             
Pengujian Kadar Protein 
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Pengujian Kadar Lemak 

             

Pengujian Antioksidan 

 

                  

Pengujian Kadar Serat 

                 

Pengujian Tekstur 
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