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LAMPIRAN 

 
A. Penentuan Formulasi Teh 

Lampiran 1. Tabel Hasil Pengujian Organoleptik Warna Formulasi Teh Daun Pinus 

: Teh Bunga Rosella 

Teh Daun Pinus : Teh Bunga 

Rosella 
U1 U2 U3 Rata-rata 

75% : 25% 2.78 2.78 2.61 2.72 

50% : 50% 3.09 3.39 3.52 3.33 

25% : 75% 3.48 3.43 3.78 3.56 

 

Lampiran 2. Tabel Hasil Pengujian Organoleptik Aroma Formulasi Teh   Daun Pinus 

: Teh Bunga Rosella. 

Teh Daun Pinus : Teh Bunga 

Rosella 
U1 U2 U3 Rata-rata 

75% : 25% 3.30 3.43 3.00 3.24 

50% : 50% 3.22 3.26 3.04 3.17 

25% : 75% 3.00 3.35 3.13 3.16 

 

Lampiran 3. Tabel Hasil Pengujian Organoleptik Rasa Formulasi Teh Daun Pinus : 

Teh Bunga Rosella. 

Teh Daun Pinus : Teh Bunga 

Rosella 
U1 U2 U3 Rata-rata 

75% : 25% 3.83 3.43 3.52 3.59 

50% : 50% 3.96 3.83 3.57 3.79 

25% : 75% 3.43 3.3 3.22 3.32 

 

B. Penentuan Lama Fermentasi 

Lampiran 4a. Tabel Hasil Pengujian pH Berdasarkan Lama Fermentasi Kombucha 

Uji Nilai Ph 

Lama Fermentasi U1 U2 U3 Rata-rata 

3 Hari 3.2 3.15 3.12 3.16 

6 Hari 2.22 2.23 2.22 2.22 

9 Hari 2.04 2.06 2.1 2.07 

12 Hari 1.89 1.9 1.93 1.91 

15 Hari 1.82 1.79 1.81 1.81 
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Lampiran 4b.  Hasil Anova Pengaruh Lama Fermentasi Terhadap pH Kombucha 

ANOVA 

pH   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 3.508 4 .877 1342.158 .000 

Within Groups .007 10 .001   

Total 3.514 14    

 

Lampiran 4c.  Hasil Uji Lanjut Pengaruh Lama Fermentasi Terhadap pH Kombucha 

pH 

Duncana   

Fermentasi N 

Subset for alpha = 0.05 

1 2 3 4 5 

15 hari 3 1.8067     

12 hari 3  1.9067    

9 hari 3   2.0667   

6 hari 3    2.2233  

3 hari 3     3.1567 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran 5a. Tabel Hasil Pengujian Total Gula Berdasarkan Lama Fermentasi 

Kombucha 

Uji Total Gula (%) 

Lama Fermentasi U1 U2 U3 Rata-rata 

3 Hari 11.51 13.06 12.8 12.46 

6 Hari 6.02 5.73 5.39 5.71 

9 Hari 2.11 1.57 2.08 1.92 

12 Hari 2.37 2.66 2.94 2.66 

15 Hari 1.97 1.67 2.18 1.94 
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Lampiran 5b.  Hasil Anova Pengaruh Lama Fermentasi Terhadap Total Gula 

Kombucha 

ANOVA 

Gula   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 241.297 4 60.324 293.549 .000 

Within Groups 2.055 10 .206   

Total 243.352 14    

 

Lampiran 5c. Hasil Uji Lanjut Pengaruh Lama Fermentasi Terhadap Total Gula 

Kombucha 

Gula 

Duncana   

Fermentasi N 

Subset for alpha = 0.05 

1 2 3 

9 hari 3 1.9200   

15 hari 3 1.9400   

12 hari 3 2.6567   

6 hari 3  5.7133  

3 hari 3   12.4567 

Sig.  .086 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran 6a. Tabel Hasil Pengujian Total plate count (TPC) Berdasarkan Lama 

Fermentasi Kombucha (log CFU/ml) 

Uji Total plate count (TPC) (log CFU/ml) 

Lama Fermentasi U1 U2 U3 Rata-rata 

3 Hari 5.70 5.73 5.72 5.72 

6 Hari 3.69 4.00 4.43 4.04 

9 Hari 3.69 4.69 4.74 4.37 

12 Hari 3.69 0.00 0.00 1.23 

15 Hari 0.00 0.00 3.69 1.23 
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Lampiran 6b. Hasil Anova Pengaruh Lama Terhadap Total plate count (TPC) 

Kombucha (log CFU/ml) 

ANOVA 

TPC   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 48.324 4 12.081 6.314 .008 

Within Groups 19.133 10 1.913   

Total 67.457 14    

 

Lampiran 6c.  Hasil Uji Lanjut Pengaruh Lama Terhadap Total plate count (TPC) 

Kombucha (log CFU/ml) 

TPC 

Duncana   

Fermentasi N 

Subset for alpha = 0.05 

1 2 

12 hari 3 1.2300  

15 hari 3 1.2300  

6 hari 3  4.0400 

9 hari 3  4.3733 

3 hari 3  5.7167 

Sig.  1.000 .187 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

C. Penentuan Konsentrasi Gula 

Lampiran 7a. Tabel Hasil Pengujian Nilai pH Berdasarkan Konsentrasi Gula 

Konsentrasi Gula (%)  U1 U2 U3 Rata-rata 

10 2.09 2.22 2.13 2.14 

15 2.22 2.23 2.22 2.22 

20 2.07 2.00 2.01 2.02 

 

Lampiran 7b.  Hasil Anova Pengaruh Konsentrasi Gula Terhadap Nilai pH 

Kombucha 

ANOVA 

pH   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .059 2 .029 14.989 .005 

Within Groups .012 6 .002   

Total .071 8    

 



37 

 

 

 

Lampiran 7c. Hasil Uji Lanjut Pengaruh Konsentrasi Gula Terhadap Nilai pH 

Kombucha 

pH 

Duncana   

Konsentrasi N 

Subset for alpha = 

0.05 

1 2 

20% 3 2.0267  

10% 3  2.1467 

15% 3  2.2233 

Sig.  1.000 .079 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran 8a. Tabel Hasil Pengujian Total Asam Berdasarkan Konsentrasi Gula 

Kombucha 

Konsentrasi Gula  U1 U2 U3 Rata-rata  

10% 1.20 1.20 1.29 1.23 

15% 1.34 1.29 1.34 1.32 

20% 1.39 1.34 1.39 1.37 

 

Lampiran 8b.  Hasil Anova Pengaruh Konsentrasi Gula Terhadap Total Asam 

Kombucha 

ANOVA 

Asam   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups .032 2 .016 10.908 .010 

Within Groups .009 6 .001   

Total .040 8    
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Lampiran 8c.  Hasil Uji Lanjut Pengaruh Konsentrasi Gula Terhadap Total Asam 

Kombucha 

Asam 

Duncana   

Konsentrasi N 

Subset for alpha = 0.05 

1 2 

10% 3 1.2300  

15% 3  1.3233 

20% 3  1.3733 

Sig.  1.000 .160 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran 9a. Tabel Hasil Pengujian Total Gula Berdasarkan Konsentrasi Gula 

Kombucha 

Konsentrasi Gula (%)  U1 U2 U3 Rata-rata 

10 1.93 2.18 1.86 1.99 

15 6.02 5.73 5.39 5.71 

20 9.18 10.08 7.66 8.97 

 

Lampiran 9b. Hasil Anova Pengaruh Konsentrasi Gula Terhadap Total Gula 

Kombucha 

ANOVA 

Gula   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 73.258 2 36.629 67.670 .000 

Within Groups 3.248 6 .541   

Total 76.505 8    

 

Lampiran 9c.  Hasil Uji Lanjut Pengaruh Konsentrasi Gula Terhadap Total Gula 

Kombucha 

Gula 

Duncana   

Konsentrasi N 

Subset for alpha = 0.05 

1 2 3 

10% 3 1.9900   

15% 3  5.7133  

20% 3   8.9733 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 10a. Tabel Hasil Pengujian Total plate count (TPC) Berdasarkan 

Konsentrasi Gula Kombucha (Log CFU/ml) 

Konsentrasi Gula (%)  U1 U2 U3 Rata-rata 

10 4.00 0.00 3.69 2.56 

15 3.69 4.00 4.43 4.04 

20 4.00 4.69 4.74 4.48 

 

Lampiran 10b.  Hasil Anova Pengaruh Konsentrasi Gula Terhadap Total plate count 

(TPC) Kombucha (Log CFU/ml) 

ANOVA 

TPC   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 6.032 2 3.016 1.720 .257 

Within Groups 10.522 6 1.754   

Total 16.554 8    

 

Lampiran 11a. Tabel Hasil Pengujian Aktivitas Antioksidan (IC50) Berdasarkan 

Konsentrasi Gula Kombucha 

Konsentrasi Gula (%)  U1 U2 U3 Rata-rata  

10 1591.99 1608.86 1651.25 1617.37 

15 1290.51 1393.70 1308.48 1330.90 

20 1006.66 989.98 1007.82 1001.49 

 

Lampiran 11b. Hasil Anova Pengaruh Konsentrasi Gula Terhadap Aktivitas 

Antioksidan (IC50) Kombucha 

ANOVA 

Antioksidan   

 Sum of Squares df Mean Square F Sig. 

Between Groups 569884.183 2 284942.092 209.991 .000 

Within Groups 8141.545 6 1356.924   

Total 578025.729 8    
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Lampiran 11c. Hasil Uji Lanjut Pengaruh Konsentrasi Gula Terhadap Aktivitas 

Antioksidan (IC50)  Kombucha 

Antioksidan 

Duncana   

Konsentrasi N 

Subset for alpha = 0.05 

1 2 3 

20% 3 1001.4867   

15% 3  1330.8967  

10% 3   1617.3667 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran 12. Tabel Hasil Pengujian Warna Berdasarkan Konsentrasi Gula 

Kombucha 

Konsentrasi Gula  U1 U2 U3 Rata-rata 

10% 3.78 3.43 3.52 3.58 

15% 3.83 3.7 3.7 3.74 

20% 3.74 3.57 3.48 3.60 

 

Lampiran 13. Tabel Hasil Pengujian Aroma Berdasarkan Konsentrasi Gula 

Kombucha 

Konsentrasi Gula  U1 U2 U3 Rata-rata 

10% 2.65 2.87 2.74 2.75 

15% 3.00 2.87 2.78 2.88 

20% 2.48 2.91 3.00 2.80 

 

Lampiran 14. Tabel Hasil Pengujian Rasa Berdasarkan Konsentrasi Gula 

Kombucha 

Konsentrasi Gula  U1 U2 U3 Rata-rata 

10% 2.7 2.65 2.74 2.70 

15% 3.7 3.65 3.17 3.51 

20% 3.17 3.57 3.26 3.33 
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Lampiran 15. Dokumentasi Penelitian 

 

Pengujian pH 

 

 

 
 

 

 
 

 

 
 

 

 
 

 

Pengujian Total Asam 

 

 

 
 

 

 
 

 

 
 

 

 
 

 

Pengujian Total plate count (TPC) 
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Pengujian Total Gula 

 

 

 
 

 

 
 

 

 
 

 

 
 

 

Pengujian Aktivitas Antioksidan 
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