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LAMPIRAN

Lampiran 1. Diagram Alir Penelitian

Jagung Pulut Putih

| Disosoh menggunakan alat penyosoh

| Dicuci menggunakan air mengalir | B

Direndam dengan perbandi 2:1 Air rend /
selama 17 jam /

Direbus dengan perbandingan 3:1 . o
hingga mendidih (t = 30 menit) Ditambahkan gula aren sebanyak 8%

N . . . Ditambahkan ekstrak jahe d
| Dicuci menggunakan air bersih |—7/ Air rebusan /; pelriiamku:n: an ekstrak jahe Cengan

Al =100% air jagung

A2 =95% air jagung + 5% ekstrak jahe
A3 =90% air jagung + 10% ekstrak jahe
A4 = 85% air jagung + 15% ekstrak jahe
AS = 80% air jagung + 20% ekstrak jahe

v

| Pengujian organoleptik |
Parameter Uji: ¢
- Pengujian Kadar Serat
- Pengujian Antioksidan Minuman fungsional /
- Pengujian Indeks Glikemik 7 perlakuan terbaik
- Pengujian Warna
- Pengujian Total Padatan Terlarut (TPT)

Keterangan:

A = Prosedur Pembuatan Jagung Sosoh Pratanak (JSP)

B = Prosedur Pembuatan Minuman Fungsional Air Rebusan dan Air Rendaman
Jagung Pulut Putih Berbagai Konsentrasi dengan Substitusi Sari Jahe



Lampiran 2. Hasil Pengujian Organoleptik Minuman Fungsional
1. Parameter Warna
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2. Parameter Aroma
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3. Parameter Rasa
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5. Hasil Analisis Data One Way dan ANOVA Minuman Fungsional

Tests of Homogeneity of Variances

Levene
Statistic dfl df2 Sig.

warna Based on Mean 1.704 8 .243
Based on Median 1.038 8 426
Based on Median and 1.038 4.796 454
with adjusted df
Based on trimmed 1.662 8 .251
mean

aroma  Based on Mean 4.777 8 .034
Based on Median .468 8 713
Based on Median and .468 2.707 728
with adjusted df
Based on trimmed 4.076 8 .050
mean

tekstur  Based on Mean 1.851 8 .216
Based on Median .270 8 .846
Based on Median and .270 6.178 .845
with adjusted df
Based on trimmed 1.626 8 .259
mean

rasa Based on Mean 2.313 8 .153
Based on Median 1.410 8 .309
Based on Median and 1.410 4.487 .352
with adjusted df
Based on trimmed 2.259 8 .159

mean

ANOVA
Sum of
Squares df Mean Square F Sig.
warna Between Groups .140 3 .047 5.912 .020
Within Groups .063 8 .008
Total .203 11
aroma  Between Groups .577 3 .192 6.361 .016
Within Groups .242 8 .030
Total .819 11
tekstur  Between Groups .009 3 .003 .123 .944
Within Groups .192 8 .024
Total .201 11
rasa Between Groups 1.160 3 .387 14.020 .001
Within Groups 221 8 .028
Total 1.381 11
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6. Hasil Analisis Uji Lanjut Duncan Parameter Warna Minuman Fungsional

warna

Duncan?

Subset for alpha = 0.05
perlakuan N 1 2
A5 3 3.1667
A4 3 3.2300
A2 3 3.3233 3.3233
A3 3 3.4533
Sig. .072 111
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size =
3.000.

7. Hasil Analisis Uji Lanjut Duncan Parameter Aroma Minuman Fungsional

aroma

Duncan®
Subset for alpha = 0.05

perlakuan N 1 2 3
A2 3 2.8667
A3 3 3.1000 3.1000
A4 3 3.2100 3.2100
A5 3 3.4767
Sig. .139 .461 .097
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.



8. Hasil Analisis Uji Lanjut Duncan Parameter Rasa Minuman Fungsional

rasa

Duncan®

Subset for alpha = 0.05
perlakuan N 1 2 3
A5 3 2.2900
A4 3 2.6333
A3 3 3.0100
A2 3 3.0567
Sig. 1.000 1.000 .740
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

9. Hasil Analisis Uji Lanjut Duncan Parameter Tekstur Minuman Fungsional

tekstur
Duncan®
Subset for
alpha =
0.05

perlakuan N 1

A2 3 3.2567
AS 3 3.2967
A4 3 3.3000
A3 3 3.3333
Sig. 583

Means for groups in homogeneous
subsets are displayed.

a. Uses Harmonic Mean Sample
Size = 3.000.



Lampiran 3. Hasil Analisis Data Pengujian Kadar Serat Minuman Fungsional

T-Test
Group Statistics
Std. Std. Error
PERLAKUAN N Mean Deviation Mean
SERAT Al 3 .1000 .00000 .00000
A3 3 .3667 .20817 .12019
Independent Samples Test
Levene's Test for Equality of
Variances t-test for Equality of Means
95% Confidence Interval of
. the Difference
Sig. (2-
F Sig. t df tailed) Lower Upper
SERAT  Equal variances 10.316 .033 -2.219 4 .091 -.60035 .06702
assumed
Equal variances not -2.219 2.000 157 -.78378 .25045
assumed
Independent Samples Effect Sizes
Standardizera Point 95% Confidence Interval
Estimate Lower Upper
SERAT  Cohen's d .14720 -1.812 -3.753 .260
Hedges' correction .18448 -1.445 -2.995 .207
Glass's delta .20817 -1.281 -3.176 .781

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.
Glass's delta uses the sample standard deviation of the control group.
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Lampiran 4. Hasil Analisis Data Pengujian Aktivitas Antioksidan Minuman Fungsional

38

T-Test
Group Statistics
Std. Std. Error
PERLAKUAN N Mean Deviation Mean
ANTIOKSIDAN Al 3 37788.2197 632.30619 365.06215
A3 3 11.5450 .49198 .28405
Independent Samples Test
Levene's Test for Equality of
Variances t-test for Equality of Means
95% Confidence Interval of
Sig. (2- Mean Std. Error the Difference
F Sig. t df tailed) Difference Difference Lower Upper
ANTIOKSIDAN  Equal Ve:jriances 10.474 .032 103.480 4 .000 37776.6747 365.06226 36763.0993 38790.2500
assume:
Equal variances not 103.480 2.000 .000 37776.6747 365.06226 36205.9404 39347.4090
assumed
Independent Samples Effect Sizes
Standardizera Point 95% Confidence Interval
Estimate Lower Upper
ANTIOKSIDAN  Cohen's d 447.10813 84.491 29.374 141.042
Hedges' correction 560.36694 67.414 23.437 112.535
Glass's delta .49198 76784.555

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.
Glass's delta uses the sample standard deviation of the control group.



Lampiran 5. Hasil Analisis Data Pengujian Total Kalori Minuman Fungsional
T-Test

Group Statistics

Std. Std. Error
PERLAKUAN N Mean Deviation Mean
KALORI Al 3 3203.0000 5.29150 3.05505
A3 3 3164.6667 10.01665 5.78312

Independent Samples Test
Levene's Test for Equality of

Variances t-test for Equality of Means
95% Confidence Interval of
Sig. (2- Mean Std. Error the Difference
F Sig. t df tailed) Difference Difference Lower Upper

KALORI  Equal variances .755 .434 5.861 4 .004 38.33333 6.54047 20.17407 56.49260

assumed

Equal variances not 5.861 3.036 .010 38.33333 6.54047 17.65614 59.01053

assumed

Independent Samples Effect Sizes

Standardizera Point 95% Confidence Interval
Estimate Lower Upper
KALORI  Cohen's d 8.01041 4.785 1.201 8.315
Hedges' correction 10.03956 3.818 .959 6.634
Glass's delta 10.01665 3.827 .085 7.632

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.
Glass's delta uses the sample standard deviation of the control group.
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Lampiran 6. Hasil Analisis Data Pengujian Warna
1. Nilai L*

T-Test
Group Statistics
Std. Std. Error
PERLAKUAN N Mean Deviation Mean
L Al 3  27.0033 .58227 .33617
A3 3 29.7600 .81664 47149

Independent Samples Test

Levene's Test for Equality of
Variances

t-test for Equality of Means

95% Confidence Interval of

Sig. (2- Mean Std. Error the Difference

F Sig. t df tailed) Difference Difference Lower Upper
Equal variances 274 .628 -4.761 4 .009 -2.75667 .57906 -4.36440 -1.14894
assumed
Equal variances not -4.761 3.616 .011 -2.75667 .57906 -4.43405 -1.07929
assumed

Independent Samples Effect Sizes
Standardizera Point 95% Confidence Interval
Estimate Lower Upper

Cohen's d .70920 -3.887 -6.884 -.805
Hedges' correction .88885 -3.101 -5.492 -.642
Glass's delta .81664 -3.376 -6.801 .038

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.
Glass's delta uses the sample standard deviation of the control group.
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2. Nilai a*
T-Test
Group Statistics
Std. Std. Error
PERLAKUAN N Mean Deviation Mean
a Al 3  -4.3700 24331 .14048
A3 3 -2.9900 .80579 46522
Independent Samples Test
Levene's Test for Equality of
Variances t-test for Equality of Means
95% Confidence Interval of
Sig. (2- Mean Std. Error the Difference
F Sig. t df tailed) Difference Difference Lower Upper
a Equal variances 7.074 .056 -2.840 4 .047 -1.38000 .48597 -2.72927 -.03073
assumed
Equal variances not -2.840 2.362 .087 -1.38000 .48597 -3.19217 143217
assumed

Independent Samples Effect Sizes

Standardizera

Point 95% Confidence Interval
Estimate Lower Upper

a Cohen's d .59519 -2.319 -4.480 -.028

Hedges' correction .74596 -1.850 -3.575 -.023

Glass's delta .80579 -1.713 -3.865 .593

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.

Glass's delta uses the sample standard deviation of the control group.
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3. Nilai b*
T-Test
Group Statistics
Std. Std. Error
PERLAKUAN N Mean Deviation Mean
b Al 3 3.0367 .81586 47104
A3 3] 5.0700 .93952 .54243
Independent Samples Test
Levene's Test for Equality of
Variances t-test for Equality of Means
95% Confidence Interval of
Sig. (2- Mean Std. Error the Difference
F Sig. t df tailed) Difference Difference Lower Upper
b Equal variances .118 749 -2.830 4 .047 -2.03333 .71841 -4.02796 -.03871
assumed
Equal variances not -2.830 3.923 .048 -2.03333 .71841 -4.04351 -.02315
assumed
Independent Samples Effect Sizes
Standardizera Point 95% Confidence Interval
Estimate Lower Upper
b Cohen's d .87987 -2.311 -4.469 -.024
Hedges' correction 1.10275 -1.844 -3.566 -.019
Glass's delta .93952 -2.164 -4.631 421

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.
Glass's delta uses the sample standard deviation of the control group.



Lampiran 7. Hasil Analisis Data Pengujian Total Padatan Terlarut Minuman Fungsional

T-Test
Group Statistics
Std. Std. Error
PERLAKUAN N Mean Deviation Mean
TPT Al 3 8.4333 .28868 .16667
A3 3 9.5000 .20000 .11547

Independent Samples Test
Levene's Test for Equality of

43

Variances t-test for Equality of Means
95% Confidence Interval of
Sig. (2- Mean Std. Error the Difference
F Sig. t df tailed) Difference Difference Lower Upper

TPT Equal variances 1.049 .364 -5.261 4 .006 -1.06667 .20276 -1.62962 -.50372

assumed

Equal variances not -5.261 3.560 .009 -1.06667 .20276 -1.65811 -.47522

assumed

Independent Samples Effect Sizes
Standardizera Point 95% Confidence Interval
Estimate Lower Upper

TPT Cohen's d .24833 -4.295 -7.531 -.988

Hedges' correction 31123 -3.427 -6.009 -.788

Glass's delta .20000 -5.333 -10.448 -.452

a. The denominator used in estimating the effect sizes.
Cohen's d uses the pooled standard deviation.
Hedges' correction uses the pooled standard deviation, plus a correction factor.
Glass's delta uses the sample standard deviation of the control group.
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Lampiran 8. Dokumentasi Penelitian
1.

Pembuatan minuman fungsional berbasis air rebusan dan air rendaman jagung pulut putih
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2. Pengujian organoleptik
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5. Pengujian total padatan terlarut (TPT)

o

6. Pengujian kalori

LABORATORIUM KIMIA PAKAN

JURUSAN NUTRISI DAN MAKANAN TERNAK
FAKULTAS PETERNAKAN

UNIVERSITAS HASANUDDIN

HASIL ANALISIS BAHAN
No Kode Sampel Energi (KCaIIKl)_
1 Kontro! 3199
2 Kontrol 3201
3 Kontrol 3209
4 Jahe 10% 3164
5 Jahe 10% 3155
6 Jahe 10% 3175
Ket. : 1. Hasil Analisis Berdasarkan Contoh Asli

Makassar, 10 Juni 2024
Anali

Muhammad Syahrul
Nip. 19790603 2001 12 1 001



7. Pengujian antioksidan
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