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LAMPIRAN 

Lampiran 1. Tahap 1 Data Hasil Pengujian Amilosa Tepung Pisang Kepok 

Lampiran 1a. Data Hasil Perhitungan Kadar Amilosa Tepung Pisang Kepok 

Sampel 
Amilosa (%) 

Jumlah 

Rata-rata 

Kadar 

Amilosa (% 
Ulangan 1 Ulangan 2 Ulangan 3 

Original 15,12 15,85 14,31 45,28 15,10 

Microwave 23,24 23,56 23,08 69,88 23,29 

Autoclave 31,51 31,35 31,19 94,05 31,35 

 

Lampiran 1b. Hasil Analisa Sidik Ragam Kadar Amilosa Tepung Pisang Kepok 

Tests of Between-Subjects Effects 

Kadar Amilosa   

Source 

Sum of 

Squares df Mean Square F Sig. 

Corrected 

Model 
396,429

a
 2 198,215 876,065 ,000 

Intercept 4863,203 1 4863,203 21494,291 ,000 

Amilosa 396,429 2 198,215 876,065 ,000 

Error 1,358 6 ,226   

Total 5260,989 9    

Corrected Total 397,787 8    

a. R Squared = ,997 (Adjusted R Squared = ,995) 

 

Lampiran 1c. Hasil Uji Lanjut Metode Duncan Kadar Amilosa Tepung Pisang Kepok 

Amilosa 

Duncan
a,b

   

Amilosa N 

Subset 

1 2 3 

Original 3 15,0933   

Microwave 3  23,2933  

Autoclave 3   31,3500 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,226. 

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

b. Alpha = ,05. 

 

 

 

 



36 
 

 
 

Lampiran 2.Tahap 1 Data Hasil Pengujian Pati Resisten Tepung Pisang Kepok 

Lampiran 2a. Data Hasil Perhitungan Kadar Pati Resisten Tepung Pisang Kepok 

Sampel 
Pati Resisten (%) 

Jumlah 

Rata-rata 

Pati Resisten 

(%) 
Ulangan 1 Ulangan 2 Ulangan 3 

Original 60,2 67,62 75,18 203 67,67 

Microwave 49,54 46,12 37,04 132,7 44,23 

Autoclave 24,88 26,04 25,58 76,5 25,50 

 

Lampiran 2b. Hasil Analisa Sidik Ragam Kadar Pati Resisten Tepung Pisang Kepok 

Tests of Between-Subjects Effects 

Pati Resisten    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 2678,087
a
 2 1339,043 40,918 ,000 

Intercept 18878,760 1 18878,760 576,891 ,000 

PatiResisten 2678,087 2 1339,043 40,918 ,000 

Error 196,350 6 32,725   

Total 21753,197 9    

Corrected Total 2874,437 8    

a. R Squared = ,932 (Adjusted R Squared = ,909) 

 

Lampiran 2c. Hasil Uji Lanjut Metode Duncan Kadar Pati Resisten Tepung Pisang Kepok  

Pati Resisten 

Duncan
a,b

   

PatiResisten N 

Subset 

1 2 3 

Autoclave 3 25,5000   

Microwave 3  44,2333  

Original 3   67,6667 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 32,725. 

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

b. Alpha = ,05. 

 

Lampiran 3.Tahap 2 Data Hasil Pengujian Organoleptik Metode Hedonik terhadap Snack Bar 

Lampiran 3a. Data Hasil Uji Organoleptik Metode Hedonik terhadap Aroma Snack Bar 

Sampel 
Aroma 

Jumlah  Rata-rata 
Ulangan 1 Ulangan 2 Ulangan 3 

P0F1 3,9 3,8 3,45 11,15 3,72 

P0F2 3,75 3,7 3,5 10,95 3,65 

P0F3 3,7 3,75 4,05 11,5 3,83 
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Hasil Analisa Sidik Ragam Uji Organoleptik terhadap Aroma Snack Bar 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model ,052
a
 2 ,026 ,710 ,529 

Intercept 125,440 1 125,440 3447,206 ,000 

Perlakuan ,052 2 ,026 ,710 ,529 

Error ,218 6 ,036   

Total 125,710 9    

Corrected Total ,270 8    

a. R Squared = ,191 (Adjusted R Squared = -,078) 

Hasil Uji Lanjut Metode Duncan Aroma Snack bar 

Hasil 

Duncan
a,b

   

Perlakuan N 

Subset 

1 

F2 3 3,6500 

F1 3 3,7167 

F3 3 3,8333 

Sig.  ,298 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) 

= ,036. 

a. Uses Harmonic Mean Sample Size 

= 3,000. 

b. Alpha = ,05. 

 

Lampiran 3b. Data Hasil Uji Organoleptik Metode Hedonik terhadap Rasa Snack Bar  

Sampel 
Rasa 

Jumlah Rata-rata 
Ulangan 1 Ulangan 2 Ulangan 3 

P0F1 3 2,8 3,25 9,05 3,02 

P0F2 3,15 3,35 3,1 9,6 3,20 

P0F3 3,5 3,1 3,1 9,7 3,23 

Hasil Analisa Sidik Ragam Uji Organoleptik terhadap Rasa Snack bar 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model ,082
a
 2 ,041 1,007 ,420 
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Intercept 89,302 1 89,302 2201,979 ,000 

Perlakuan ,082 2 ,041 1,007 ,420 

Error ,243 6 ,041   

Total 89,628 9    

Corrected Total ,325 8    

a. R Squared = ,251 (Adjusted R Squared = ,002) 

 

Hasil Uji Lanjut Metode Duncan Rasa Snack Bar 

Hasil 

Duncan
a,b

   

Perlakuan N 

Subset 

1 

F1 3 3,0167 

F2 3 3,2000 

F3 3 3,2333 

Sig.  ,250 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) 

= ,041. 

a. Uses Harmonic Mean Sample Size 

= 3,000. 

b. Alpha = ,05. 

 

Lampiran 3c. Data Hasil Uji Organoleptik Metode Hedonik terhadap Warna Snack Bar 

Sampel 
Warna 

Jumlah Rata-rata 
Ulangan 1 Ulangan 2 Ulangan 3 

P0F1 3,4 3,1 3,45 9,95 3,32 

P0F2 2,85 3,35 3,1 9,3 3,10 

P0F3 3,4 3,35 3 9,75 3,25 

Hasil Analisa Sidik Ragam Uji Organoleptik terhadap Warna Snack bar 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model ,074
a
 2 ,037 ,760 ,508 

Intercept 93,444 1 93,444 1922,286 ,000 

Perlakuan ,074 2 ,037 ,760 ,508 

Error ,292 6 ,049   

Total 93,810 9    

Corrected Total ,366 8    

a. R Squared = ,202 (Adjusted R Squared = -,064) 
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Hasil Uji Lanjut Metode Duncan Warna Snack Bar 

Hasil 

Duncan
a,b

   

Perlakuan N 

Subset 

1 

F2 3 3,1000 

F3 3 3,2500 

F1 3 3,3167 

Sig.  ,288 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) 

= ,049. 

a. Uses Harmonic Mean Sample Size 

= 3,000. 

b. Alpha = ,05. 

 

Lampiran 3d. Data Hasil Uji Organoleptik Metode Hedonik terhadap Tekstur Snack Bar 

Sampel 
Tekstur 

Jumlah Rata-rata 
Ulangan 1 Ulangan 2 Ulangan 3 

P0F1 2,6 2,9 3,1 8,6 2,87 

P0F2 3,4 3,15 2,95 9,5 3,17 

P0F3 3,1 3,1 3,05 9,25 3,08 

Hasil Analisa Sidik Ragam Uji Organoleptik terhadap Tekstur Snack bar 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model ,144
a
 2 ,072 1,877 ,233 

Intercept 83,114 1 83,114 2168,181 ,000 

Perlakuan ,144 2 ,072 1,877 ,233 

Error ,230 6 ,038   

Total 83,488 9    

Corrected Total ,374 8    

a. R Squared = ,385 (Adjusted R Squared = ,180) 

 

Hasil Uji Lanjut Metode Duncan Tekstur Snack Bar 

Hasil 

Duncan
a,b

   

Perlakuan N 

Subset 

1 
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F1 3 2,8667 

F3 3 3,0833 

F2 3 3,1667 

Sig.  ,120 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) 

= ,038. 

a. Uses Harmonic Mean Sample Size 

= 3,000. 

b. Alpha = ,05. 

 

Lampiran 3e. Data Hasil Uji Organoleptik Metode Hedonik 

Sampel 
Organoleptik  

Jumlah Rata-rata 
Aroma Warna Rasa Tekstur 

P0F1 3,72 3,32 3,02 2,87 12,92 3,23 

P0F2 3,65 3,10 3,20 3,17 13,12 3,28 

P0F3 3,83 3,25 3,23 3,08 13,40 3,35 

 

Lampiran 4.Tahap 2 Data Hasil Pengujian Tekstur Menggunakan Texture analyzer pada 
Snack bar 

Lampiran 4a. Data Hasil Pengujian Tekstur (Kekerasan) pada Snack Bar 

Sampel 
Uji Tekstur (Kekerasan) (g/force) 

Jumlah Rata-rata 
Ulangan 1 Ulangan 2 Ulangan 3 

P0F1 5,80 8,73 8,24 22,77 7,59 

P0F2 6,98 5,17 6,01 18,16 6,05 

P0F3 8,94 9,15 7,61 25,70 8,57 

 

Lampiran 4b. Hasil Analisa Sidik Ragam Pengujian Tekstur Snack Bar 

Tests of Between-Subjects Effects 

Tekstur   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 9,632
a
 2 4,816 3,629 ,093 

Intercept 493,284 1 493,284 371,732 ,000 

Tekstur 9,632 2 4,816 3,629 ,093 

Error 7,962 6 1,327   

Total 510,878 9    

Corrected Total 17,594 8    

a. R Squared = ,547 (Adjusted R Squared = ,397) 
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Lampiran 4c. Hasil Uji Lanjut Metode Duncan Tekstur pada Snack Bar 

Tekstur 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 

F2 3 6,0533  

F1 3 7,5900 7,5900 

F3 3  8,5667 

Sig.  ,153 ,339 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 

1,327. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

b. Alpha = ,05. 

 
Lampiran 5.Tahap 2 Data Hasil Pengujian Protein pada Snack bar 

Lampiran 5a. Data Hasil Perhitungan Protein pada Snack Bar 

Sampel 

Protein % 

Jumlah 
Rata-rata 

% 
Ulangan 

1 

Ulangan 

2 

Ulangan 

3 

P0F1 4,74 1,72 8,06 14,52 4,84 

P0F2 4,52 3,8 8,22 16,54 5,51 

P0F3 1,11 6,2 10,22 17,53 5,84 

 

Lampiran 5b. Hasil Analisa Sidik Ragam Pengujian Protein Snack Bar 

Tests of Between-Subjects Effects 

Protein   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
1,569

a
 2 ,784 ,064 ,938 

Intercept 262,332 1 262,332 21,547 ,004 

Protein 1,569 2 ,784 ,064 ,938 

Error 73,048 6 12,175   

Total 336,949 9    

Corrected Total 74,617 8    

a. R Squared = ,021 (Adjusted R Squared = -,305) 
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Lampiran 5c. Hasil Uji Lanjut Metode Duncan Protein pada Snack Bar 

Hasil 

Duncan
a,b

   

Perlakuan N 

Subset 

1 

F1 3 4,8400 

F2 3 5,5133 

F3 3 5,8433 

Sig.  ,744 

Means for groups in 

homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean 

Square(Error) = 12,175. 

a. Uses Harmonic Mean 

Sample Size = 3,000. 

b. Alpha = ,05. 

 

Lampiran 6.Tahap 2 Data Hasil Pengujian Lemak pada Snack bar 

Lampiran 6a. Data Hasil Perhitungan Lemak pada Snack Bar 

Sampel 

Lemak % 

Jumlah 
Rata-

rata % 
Ulangan 

1 

Ulangan 

2 

Ulangan 

3 

P0F1 10,77 10,77 11,22 32,76 10,92 

P0F2 10,81 12,84 13,05 36,7 12,23 

P0F3 8,93 13,79 13,64 36,36 12,12 

Lampiran 6b. Hasil Analisa Sidik Ragam Pengujian Lemak Snack Bar 

Tests of Between-Subjects Effects 

Lemak   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
3,178

a
 2 1,589 ,516 ,621 

Intercept 1244,208 1 1244,208 404,155 ,000 

Lemak 3,178 2 1,589 ,516 ,621 

Error 18,471 6 3,079   

Total 1265,857 9    

Corrected Total 21,649 8    

a. R Squared = ,147 (Adjusted R Squared = -,138) 

 

 

Lampiran 6c. Hasil Uji Lanjut Metode Duncan Lemak pada Snack Bar 
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Lemak 

Duncan
a,b

   

Perlakuan N 

Subset 

1 

F1 3 10,9200 

F3 3 12,1200 

F2 3 12,2333 

Sig.  ,409 

Means for groups in 

homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean 

Square(Error) = 3,079. 

a. Uses Harmonic Mean 

Sample Size = 3,000. 

b. Alpha = ,05. 

 

Lampiran 7. Tahap 2 Data Hasil Pengujian Karbohidrat pada Snack bar 

Lampiran 7a. Data Hasil Perhitungan Karbohidrat pada Snack Bar 

Sampel 

Karbohidrat % 

Jumlah 
Rata-

rata % 
Ulangan 

1 

Ulangan 

2 

Ulangan 

3 

P0F1 54,77 48,34 53,5 156,61 52,20 

P0F2 44,69 46,36 44,45 135,5 45,17 

P0F3 43,5 42,55 41,6 127,65 42,55 

 

Lampiran 7b. Hasil Analisa Sidik Ragam Pengujian Karbohidrat Snack Bar 

Tests of Between-Subjects Effects 

Karbohidrat   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
149,548

a
 2 74,774 16,516 ,004 

Intercept 19577,606 1 19577,606 4324,260 ,000 

Karbohidrat 149,548 2 74,774 16,516 ,004 

Error 27,164 6 4,527   

Total 19754,319 9    

Corrected Total 176,713 8    

a. R Squared = ,846 (Adjusted R Squared = ,795) 

 

 

Lampiran 7c. Hasil Uji Lanjut Metode Duncan Karbohidrat pada Snack Bar 
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Karbohidrat 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 

F3 3 42,5500  

F2 3 45,1667  

F1 3  52,2033 

Sig.  ,183 1,000 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 

4,527. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

b. Alpha = ,05. 

 

Lampiran 8.Tahap 2 Data Hasil Perhitungan Kalori pada Snack bar 

Lampiran 8a. Data Hasil Perhitungan Kalori pada Snack Bar 

Sampel 

Kalori (Kkal/g) 

Jumlah Rata-rata Ulangan 

1 

Ulangan 

2 

Ulangan 

3 

P0F1 224,56 198,19 219,35 642,10 214,03 

P0F2 183,23 190,08 182,25 555,55 185,18 

P0F3 178,35 174,46 170,56 523,37 174,46 

 

Lampiran 8b. Hasil Analisa Sidik Ragam Perhitungan Kalori Snack Bar 

Tests of Between-Subjects Effects 

Kalori    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
2513,576

a
 2 1256,788 16,507 ,004 

Intercept 329104,918 1 329104,918 4322,477 ,000 

Kalori 2513,576 2 1256,788 16,507 ,004 

Error 456,828 6 76,138   

Total 332075,322 9    

Corrected Total 2970,404 8    

a. R Squared = ,846 (Adjusted R Squared = ,795) 

 

 

Lampiran 8c. Hasil Uji Lanjut Metode Duncan Kalori pada Snack Bar 

Kalori 
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Duncan
a,b

   

Perlakuan N 

Subset 

1 2 

F3 3 174,4567  

F2 3 185,1867  

F1 3  214,0333 

Sig.  ,183 1,000 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 

76,138. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

b. Alpha = ,05. 

 

Lampiran 9.Tahap 2 Data Hasil Pengujian Serat pada Snack bar 

Lampiran 9a. Data Hasil Pengujian Serat pada Snack Bar 

Sampel 

Serat % 

Jumlah 
Rata-rata 

% 
Ulangan 

1 

Ulangan 

2 

Ulangan 

3 

P0F1 30,47 21,95 17,7 70,12 23,37 

P0F2 37 29,76 32,04 98,8 32,93 

P0F3 26,49 33,62 34,16 94,27 31,42 

 

Lampiran 9b. Hasil Analisa Sidik Ragam Pengujian Serat Snack Bar 

Tests of Between-Subjects Effects 

Serat   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
158,476

a
 2 79,238 3,199 ,113 

Intercept 7696,553 1 7696,553 310,692 ,000 

Serat 158,476 2 79,238 3,199 ,113 

Error 148,634 6 24,772   

Total 8003,663 9    

Corrected Total 307,110 8    

a. R Squared = ,516 (Adjusted R Squared = ,355) 

 

 

Lampiran 9c. Hasil Uji Lanjut Metode Duncan Serat pada Snack Bar 

Serat 
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Duncan
a,b

   

Perlakuan N 

Subset 

1 

F1 3 23,3733 

F3 3 31,4233 

F2 3 32,9333 

Sig.  ,064 

Means for groups in 

homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean 

Square(Error) = 24,772. 

a. Uses Harmonic Mean 

Sample Size = 3,000. 

b. Alpha = ,05. 

 

Lampiran 10.Tahap 2 Data Hasil Pengujian Kadar Air pada Snack bar 

Lampiran 10a. Data Hasil Perhitungan Pengujian Kadar Air pada Snack Bar 

Sampel 
Kadar Air % 

Jumlah 
Rata-rata 

% Ulangan 1 Ulangan 2 Ulangan 3 

P0F1 35,34 37,75 30,89 103,98 34,66 

P0F2 1,72 44,83 60,71 107,25 35,75 

P0F3 42,62 35,43 32,17 110,22 36,74 

 

Lampiran 10b. Hasil Analisa Sidik Ragam Pengujian Kadar Air Snack Bar 

Tests of Between-Subjects Effects 

Kadar Air   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
385,532

a
 2 192,766 4,237 ,071 

Intercept 14608,751 1 14608,751 321,121 ,000 

Kadar Air 385,532 2 192,766 4,237 ,071 

Error 272,958 6 45,493   

Total 15267,241 9    

Corrected Total 658,490 8    

a. R Squared = ,585 (Adjusted R Squared = ,447) 

 

 

Lampiran 10c. Hasil Uji Lanjut Metode Duncan Kadar Air pada Snack Bar 

Kadar Air 
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Duncan
a,b

   

Perlakuan N 

Subset 

1 2 

F1 3 34,6600  

F3 3 36,7400 36,7400 

F2 3  49,4667 

Sig.  ,719 ,060 

Means for groups in homogeneous 

subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 

45,493. 

a. Uses Harmonic Mean Sample Size = 

3,000. 

b. Alpha = ,05. 

 
Lampiran 11.Dokumentasi Penelitian 

    
Pisang Kepok yang digunakan   Pengupasan Pisang Kepok 

    
Preparasi Pisang Kepok   Pisang Kepok dimasukkan kedalam autoklaf 
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Pisang Kepok didinginkan suhu ruang Pisang Kepok dimasukkan kedalam Microwave 

     
Pisang Kepok dikeringkan dengan Dehydrator Pisang Kepok dihaluskan 

   
Pengujian kadar Amilosa     Pembacaan Spektrofotometer 

    
Pengujian Pati Resisten    Hasil Pengeringan rendemen pati resisten 
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Pengencera larutan untuk pengujian   Pemipetan larutan dalam ruang asam 

    
Penimbangan sampel untuk pengujian  Pembuatan adonan snack bar 

    
Pencampuran bahan snack bar   Adonan snack bar 

    
Pencetakan adonan snack bar    Snack bar dioven 

      
Snack bar dipotong-potong    Snack bar 
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Uji organoleptik metode hedonik   Kuisioner uji organoleptik 

    
Uji Tekstur dengan alat texture analyzer  Pengujian Protein 

      
Pengujian Lemak     Pengujian Karbohidrat 

      
Pengujian Serat     Pengujian Kadar Air 


