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LAMPIRAN 

Lampiran 1. Hasil Pengujian Organoleptik Parameter Warna 

No F1.1 F1.2 F1.3 F2.1 F2.2 F2.3 F3.1 F3.2 F3.3

1 3 4 5 3 3 4 3 2 3

2 3 3 4 4 4 5 2 3 4

3 4 4 4 4 3 4 2 2 3

4 4 3 3 4 5 4 4 3 2

5 2 4 4 3 5 4 4 4 3

6 4 5 3 4 4 4 4 4 5

7 3 4 4 3 5 3 2 3 4

8 4 3 5 4 3 3 3 4 3

9 4 3 3 4 3 4 4 3 3

10 4 3 2 4 3 4 3 3 3

11 4 4 4 4 3 2 4 3 2

12 4 4 3 4 3 4 4 3 4

13 3 5 5 3 4 5 3 4 4

14 3 4 2 3 3 5 4 4 3

15 4 3 3 4 4 4 5 5 3

16 3 5 5 3 3 5 5 4 3

17 3 2 2 3 4 5 4 3 4

18 3 4 5 3 4 3 3 3 3

19 2 4 2 2 3 3 5 5 3

20 5 4 5 4 3 4 3 3 5

21 3 3 2 4 4 3 4 4 4

22 4 4 5 5 4 4 4 3 3

23 4 4 3 5 4 3 3 3 4

24 4 3 4 5 3 2 3 4 4

25 3 3 2 5 4 5 4 2 4

26 4 3 2 4 4 4 4 4 4

27 4 3 5 5 5 4 4 4 3

28 5 4 2 4 3 3 3 3 4

29 4 3 4 4 4 3 3 3 3

30 3 2 5 4 5 3 3 4 5

31 4 4 3 3 5 3 3 4 3

Total 111 111 110 118 117 116 109 106 108

Rata-rata 3.58065 3.58065 3.54839 3.80645 3.77419 3.74194 3.51613 3.41935 3.48387  
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Lampiran 2. Hasil Analisa Pengujian Organoleptik Parameter Warna 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Warna   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .147a 4 .037 33.604 .002 

Intercept 116.712 1 116.712 106640.416 .000 

Perlakuan .143 2 .072 65.492 .001 

Pengulangan .004 2 .002 1.716 .290 

Error .004 4 .001   

Total 116.864 9    

Corrected Total .151 8    

a. R Squared = .971 (Adjusted R Squared = .942) 

 

Hasil Warna 

Duncana,b   

Perlakuan N 

Subset 

1 2 3 

(60% : 40%) : 

30% 
3 3.4667   

(80% : 20%) : 

70% 
3  3.5667  

(70% : 30%) : 

50% 
3   3.7700 

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) = .001. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = .05. 
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Lampiran 3. Hasil Pengujian Organoleptik Parameter Aroma 

No F1.1 F1.2 F1.3 F2.1 F2.2 F2.3 F3.1 F3.2 F3.3

1 3 4 4 3 4 2 2 3 4

2 4 4 4 4 4 5 3 2 3

3 5 4 3 3 4 3 2 3 5

4 3 3 4 3 3 5 3 3 3

5 4 4 3 4 4 5 4 3 3

6 3 3 5 4 3 4 4 4 2

7 3 4 4 3 4 4 3 3 3

8 3 2 2 4 2 3 4 2 4

9 3 3 3 3 3 2 3 4 4

10 4 5 4 4 5 4 3 4 4

11 3 4 3 3 4 4 3 5 4

12 4 3 4 4 3 3 3 5 3

13 4 2 3 4 2 4 4 3 4

14 3 4 4 4 4 3 4 4 3

15 5 4 5 5 4 3 5 2 3

16 4 3 4 3 3 4 4 3 3

17 4 3 3 3 3 5 3 4 3

18 3 4 3 3 4 3 3 3 3

19 3 3 3 3 3 5 5 3 3

20 5 5 3 5 5 3 3 3 4

21 4 3 3 4 3 4 4 3 4

22 4 3 4 4 3 4 3 3 5

23 4 4 5 3 4 4 3 4 4

24 4 3 5 4 3 3 4 4 4

25 3 5 4 4 5 3 2 4 3

26 4 4 2 4 4 4 4 4 3

27 4 3 4 4 3 3 4 3 3

28 4 2 4 4 2 5 3 4 4

29 4 5 3 3 5 4 3 4 2

30 3 4 3 5 4 3 4 4 3

31 3 5 3 3 5 5 4 4 5

Total 114 112 111 114 112 116 106 107 108

Rata-rata 3.67742 3.6129 3.58065 3.67742 3.6129 3.74194 3.41935 3.45161 3.48387  
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Lampiran 4. Hasil Analisa Pengujian Organoleptik Parameter Aroma 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Aroma   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .087a 4 .022 7.103 .042 

Intercept 115.348 1 115.348 37613.348 .000 

Perlakuan .084 2 .042 13.739 .016 

Pengulangan .003 2 .001 .467 .657 

Error .012 4 .003   

Total 115.447 9    

Corrected Total .099 8    

a. R Squared = .877 (Adjusted R Squared = .753) 

 

Hasil Aroma 

Duncana,b   

Perlakuan N 

Subset 

1 2 

(60% : 40%) : 

30% 
3 3.4467  

(80% : 20%) : 

70% 
3  3.6200 

(70% : 30%) : 

50% 
3  3.6733 

Sig.  1.000 .304 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .003. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 
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Lampiran 5. Hasil Pengujian Organoleptik Parameter Tekstur 

No F1.1 F1.2 F1.3  F2.1  F2.2 F2.3 F3.1 F3.2 F3.3

1 4 4 5 2 5 3 3 5 5

2 2 4 4 5 5 4 3 4 5

3 2 4 4 4 5 5 4 4 3

4 4 5 3 4 4 4 4 4 5

5 3 4 3 4 3 3 4 5 4

6 3 4 3 4 3 4 4 4 5

7 2 3 3 4 5 5 3 5 3

8 4 3 4 4 5 4 3 3 5

9 3 3 4 4 4 4 4 4 5

10 4 4 4 4 5 3 3 3 4

11 4 5 3 4 4 3 4 5 5

12 4 4 2 4 3 4 4 3 5

13 4 4 2 4 4 3 4 2 3

14 3 4 4 4 3 3 3 3 3

15 5 5 5 5 3 4 5 3 3

16 4 4 3 3 4 3 5 5 4

17 4 4 4 4 3 3 4 3 3

18 4 3 2 4 3 3 4 4 5

19 4 3 4 3 3 3 5 5 3

20 5 5 4 5 3 5 5 3 4

21 4 3 4 4 5 4 4 4 4

22 4 3 2 3 5 5 5 3 4

23 4 2 5 4 4 3 4 4 3

24 4 3 4 5 3 4 3 4 4

25 4 4 4 5 2 5 4 5 3

26 4 3 4 5 5 3 4 4 3

27 4 4 4 4 3 3 4 3 3

28 3 3 5 5 5 3 5 5 4

29 4 4 5 4 5 4 4 5 3

30 4 4 4 4 3 4 3 4 3

31 3 3 5 3 4 5 3 5 4

Total 114 115 116 125 121 116 121 123 120

Rata-rata 3.67742 3.70968 3.74194 4.03226 3.90323 3.74194 3.90323 3.96774 3.87097  
 

Lampiran 6. Hasil Analisa Pengujian Organoleptik Parameter Tekstur 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Tekstur   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .090a 4 .022 2.442 .204 

Intercept 132.327 1 132.327 14365.984 .000 

Perlakuan .078 2 .039 4.232 .103 

Pengulangan .012 2 .006 .653 .568 

Error .037 4 .009   

Total 132.454 9    

Corrected Total .127 8    

a. R Squared = .709 (Adjusted R Squared = .419) 
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Lampiran 7. Hasil Pengujian Organoleptik Parameter Rasa 
No  F1.1  F1.2 F1.3 F2.1  F2.2 F2.3  F3.1 F3.2 F3.3

1 4 4 5 3 5 4 2 3 3

2 3 4 5 3 3 4 4 3 2

3 4 5 4 4 3 5 3 3 3

4 4 4 5 4 3 5 4 4 4

5 4 4 4 4 3 3 3 3 4

6 4 3 3 3 3 5 3 3 4

7 2 3 4 2 3 4 2 4 5

8 5 3 4 4 4 4 4 3 5

9 4 3 4 4 4 3 4 5 5

10 2 3 4 3 3 3 3 3 5

11 3 2 3 3 4 3 3 3 4

12 4 5 5 3 3 4 4 4 5

13 4 3 4 4 2 4 4 2 4

14 4 4 4 4 3 3 4 3 3

15 4 5 4 3 4 4 4 4 3

16 4 5 3 5 4 3 3 4 3

17 5 4 3 3 4 4 3 4 3

18 4 4 4 4 3 3 4 4 3

19 3 4 3 5 4 3 4 5 2

20 3 3 3 2 4 4 3 3 3

21 4 3 4 5 4 3 4 5 2

22 5 3 3 5 4 3 4 4 3

23 4 4 4 4 5 3 2 3 3

24 5 5 5 3 4 3 4 4 4

25 4 4 3 5 4 4 3 3 3

26 5 3 4 4 5 5 5 2 4

27 5 4 3 4 3 3 5 3 4

28 3 3 4 4 4 4 3 3 3

29 5 4 3 4 4 3 4 3 4

30 4 4 3 3 4 3 4 3 3

31 2 4 3 3 3 3 3 4 2

Total 120 116 117 114 113 112 109 107 108

Rata-rata 3.87097 3.74194 3.77419 3.67742 3.64516 3.6129 3.51613 3.45161 3.48387  
 

Lampiran 8. Hasil Analisa Pengujian Organoleptik Parameter Rasa 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Rasa   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .157a 4 .039 46.414 .001 

Intercept 119.101 1 119.101 141040.474 .000 

Perlakuan .147 2 .074 87.211 .001 

Pengulangan .009 2 .005 5.618 .069 

Error .003 4 .001   

Total 119.261 9    

Corrected Total .160 8    

a. R Squared = .979 (Adjusted R Squared = .958) 
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Lampiran 9. Perlakuan Terbaik 

Perlakuan Parameter Rata-rata 

Warna Aroma Tekstur Rasa 

F1 3,56 3,62 3,71 3,79 3,67 

F2 3,77 3,68 3,88 3,65 3,74 

F3 3,46 3,43 3,92 3,48 3,57 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hasil Rasa 

Duncana,b   

Perlakuan N 

Subset 

1 2 3 

(60% : 40%) : 

30% 
3 3.4800   

(70% : 30%) : 

50% 
3  3.6400  

(80% : 20%) : 

70% 
3   3.7933 

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) = .001. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 
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Lampiran 10. Hasil Analisa 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 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Kadar Air Equal 

variances 

assumed 

.002 .971 -3.191 4 .033 -.66667 .20891 

-

1.2467

0 

-.08663 

Equal 

variances 

not assumed 
  -3.191 3.996 .033 -.66667 .20891 

-

1.2469

4 

-.08639 

 

 

Lampiran 11. Hasil Analisa Kadar Abu 

Independent Sampel 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 

K

ad

ar 

A

bu 

Equal variances 

assumed 
1.881 .242 2.981 4 .041 .36000 .12078 .02465 .69535 

Equal variances 

not assumed   2.981 2.370 .079 .36000 .12078 -.08922 .80922 
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Lampiran 12. Hasil Analisa 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 

Difference 

Std. Error 

Difference 

95% Confidence Interval of 

the Difference 

Lower Upper 

Kadar 

Lemak 

Equal 

variances 

assumed 

4.005 .116 6.912 4 .002 6.97333 1.00894 4.17207 9.77459 

Equal 

variances 

not 

assumed 

  6.912 2.570 .010 6.97333 1.00894 3.43573 10.51093 

 

Lampiran 13. Hasil Analisa 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 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Kadar

Prote

in 

Equal variances  

assumed 
2.063 .224 2.233 4 .089 .06000 .02687 -.01461 .13461 

Equal variances not 

assumed 

  2.233 2.941 .114 .06000 .02687 -.02650 .14650 

 

 

 

 

 

 

 

 

 



47 

 

Lampiran 14. Hasil Analisa 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 

Kadar 

Karbohid

rat 

Equal 

variances 

assumed 

2.572 .184 -7.521 4 .002 -7.76000 1.03177 -10.62466 -4.89534 

Equal 

variances not 

assumed 

  -7.521 3.037 .005 -7.76000 1.03177 -11.02125 -4.49875 

 

Lampiran 15. Hasil Analisa Kadar Serat Kasar 

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 

Kadar 

Serat 

Kasar 

Equal 

variances 

assumed 

.001 .971 4.191 4 .014 1.17667 .28073 .39723 1.95611 

Equal 

variances not 

assumed 

  4.191 3.980 .014 1.17667 .28073 .39570 1.95763 
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Lampiran 16. Hasil Analisa Kandungan GABA 

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 

Kandung

an GABA 

Equal 

variances 

assumed 

. . 89.320 2 .000 11.16500 .12500 10.62717 11.70283 

Equal 

variances not 

assumed 

  89.320 1.000 .007 11.16500 .12500 9.57672 12.75328 

 

Lampiran 17. Hasil Pengujian Daya Kembang 

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 

Daya 

Kembang 

Kerupuk 

Equal variances 

assumed 
.876 .402 -.233 4 .827 -.06667 .28597 -.86064 .72731 

Equal variances 

not assumed 
  -.233 3.051 .830 -.06667 .28597 -.96827 .83494 
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Lampiran 18. Dokumentasi Penelitian 

    

 

Perendaman Gabah Pemeraman 

Gabah 

Tumbuhnya 

Kecambah 

Penjemuran 

Gabah 

Beras 

Pecah 

Kulit 

 

    

Penggilingan Beras Tepung Beras 

Berkecambah 

Pengayakan 

Tepung Beras 

Berkecambah 

Penimbangan 

Tepung 

 

    

Penimbangan Kulit 

Kakao 

Penimbangan Air Pencampuran Bahan Adonan Kerupuk 
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Pencetakan Kerupuk Kerupuk Sebelum Proses 

Pengeringan 

Pengeringan Kerupuk 

Menggunakan Oven 

 

    

Pengujian Organoleptik 

 

 

 
 

 

Pengujian Kadar Air Pengujian Kadar 

Abu 

Pengujian Kadar 

Lemak 

Pengujian Kadar 

Protein 

  

Pengujian Kadar Serat Kasar Pengujian Daya Kembang Kerupuk 

 


