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LAMPIRAN 

Lampiran 1. Lembar Penilaian Organoleptik 

Tanggal uji : 

Nama Panelis : 

Jenis Kelamin : 

Instruksi  : ciciplah contoh-contoh berikut kemudian urutkan berdasarkan 

kesukaan terhadap warna, aroma, dan produk secara keseluruhan. 

Tuliskan urutan rangking (1-9) pada kotak yang tersedia sesuai 

dengan penilaian Anda. 

KESUKAAN TERHADAP WARNA 

Kode 

Sampel 
636 843 383 247 696 579 948 458 512 

          

Urutan / 

Rangking 

         

          

Komentar: tolong tuliskan apa yang membuat Anda suka dan tidak suka warna 

produk ini (GUNAKAN KATA BUKAN KALIMAT) 

SUKA : 

TIDAK SUKA : 
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Lampiran 2. Hasil Analisis Ragam Rendemen Bubuk Susu dengan Level Asam 

Sitrat dan Proporsi Ubi Jalar Ungu dan Susu Sapi yang Berbeda.  

 
Descriptive Statistics 

Dependent Variable:Rendemen (%)  

Level Asam 
Sitrat (%) 

Proporsi Ubi Ungu 
dan Susu (%) 

Mean Std. Deviation N 

1% 25% : 75% 30.7933 4.07078 3 

50% : 50% 27.2933 3.38540 3 

75% : 25% 23.6333 2.08867 3 

Total 27.2400 4.20863 9 

3% 25% : 75% 33.5100 2.64568 3 

50% : 50% 30.2800 5.95052 3 

75% : 25% 26.7933 3.26834 3 

Total 30.1944 4.66214 9 

5% 25% : 75% 33.1633 2.51170 3 

50% : 50% 31.2133 4.06694 3 

75% : 25% 29.7800 2.71365 3 

Total 31.3856 3.11707 9 

Total 25% : 75% 32.4889 3.01820 9 

50% : 50% 29.5956 4.35857 9 

75% : 25% 26.7356 3.56203 9 

Total 29.6067 4.27566 27 

 
Tests of Between-Subjects Effects 

Dependent Variable:Rendemen (%)     

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 243.918
a
 8 30.490 2.372 .061 

Intercept 23666.977 1 23666.977 1.841E3 .000 

PerlakuanA 81.999 2 41.000 3.189 .065 

PerlakuanB 148.955 2 74.478 5.794 .011 

PerlakuanA * PerlakuanB 12.963 4 3.241 .252 .905 

Error 231.395 18 12.855   

Total 24142.290 27    

Corrected Total 475.313 26    

a. R Squared = .513 (Adjusted R Squared = .297)    
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Rendemen (%) 

 Proporsi Ubi Ungu 
dan Susu (%) 

N 

Subset 

1 2 

Duncan
a
 75% : 25% 9 26.7356  

50% : 50% 9 29.5956 29.5956 

25% : 75% 9  32.4889 

Sig.  .108 .104 
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Lampiran 3.  Hasil Analisis Ragam Kadar Air Bubuk Susu dengan Level Asam 

Sitrat dan Proporsi Ubi Jalar Ungu dan Susu Sapi yang Berbeda. 

 
Descriptive Statistics 

Dependent Variable:Kadar Air (%)  

Level Asam 
Sitrat (%) 

Proporsi Ubi Ungu 
dan Susu (%) 

Mean Std. Deviation N 

1% 25% : 75% 9.5333 2.30940 3 

50% : 50% 11.0000 1.56205 3 

75% : 25% 11.0667 1.33167 3 

Total 10.5333 1.71756 9 

3% 25% : 75% 8.6000 1.40000 3 

50% : 50% 10.3333 1.20554 3 

75% : 25% 8.4667 .83267 3 

Total 9.1333 1.35647 9 

5% 25% : 75% 8.6667 1.17189 3 

50% : 50% 10.2000 2.35797 3 

75% : 25% 9.4667 1.44684 3 

Total 9.4444 1.64249 9 

Total 25% : 75% 8.9333 1.53948 9 

50% : 50% 10.5111 1.58149 9 

75% : 25% 9.6667 1.55885 9 

Total 9.7037 1.63648 27 

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Kadar Air (%)     

Source 
Type III Sum of 

Squares 
Df Mean Square F Sig. 

Corrected Model 24.270
a
 8 3.034 1.204 .351 

Intercept 2542.370 1 2542.370 1.009E3 .000 

PerlakuanA 9.727 2 4.864 1.930 .174 

PerlakuanB 11.221 2 5.610 2.226 .137 

PerlakuanA * PerlakuanB 3.321 4 .830 .330 .854 

Error 45.360 18 2.520   

Total 2612.000 27    

Corrected Total 69.630 26    

a. R Squared = .349 (Adjusted R Squared = .059)    
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Lampiran 4.  Hasil Analisis Ragam Kecerahan Warna Bubuk Susu dengan Level 

Asam Sitrat dan Proporsi Ubi Jalar Ungu dan Susu Sapi yang 

Berbeda. 

 
Descriptive Statistics 

Dependent Variable:Nilai L   

Level Asam 
Sitrat (%) 

Proporsi Ubi Ungu 
dan Susu (%) 

Mean Std. Deviation N 

1% 25% : 75% 87.0300 10.38281 3 

50% : 50% 67.5133 2.28014 3 

75% : 25% 51.6400 2.31177 3 

Total 68.7278 16.28652 9 

3% 25% : 75% 94.0767 4.39234 3 

50% : 50% 76.7800 1.12854 3 

75% : 25% 82.4267 10.60578 3 

Total 84.4278 9.57131 9 

5% 25% : 75% 89.1433 16.47331 3 

50% : 50% 78.0667 7.86519 3 

75% : 25% 71.5600 11.44727 3 

Total 79.5900 13.24172 9 

Total 25% : 75% 90.0833 10.46058 9 

50% : 50% 74.1200 6.47657 9 

75% : 25% 68.5422 15.65425 9 

Total 77.5819 14.43990 27 

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Nilai L     

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model 3989.946
a
 8 498.743 6.272 .001 

Intercept 162511.481 1 162511.481 2.044E3 .000 

PerlakuanA 1163.646 2 581.823 7.317 .005 

PerlakuanB 2249.877 2 1124.939 14.147 .000 

PerlakuanA * PerlakuanB 576.423 4 144.106 1.812 .170 

Error 1431.332 18 79.518   

Total 167932.759 27    

Corrected Total 5421.278 26    

a. R Squared = .736 (Adjusted R Squared = .619)    
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Nilai L 

 
Level Asam 
Sitrat (%) 

N 

Subset 

1 2 

Duncan
a
 1% 9 68.7278  

5% 9  79.5900 

3% 9  84.4278 

Sig.  1.000 .265 

 

 

 
Nilai L 

 Proporsi Ubi Ungu 
dan Susu (%) 

N 

Subset 

1 2 

Duncan
a
 75% : 25% 9 68.5422  

50% : 50% 9 74.1200  

25% : 75% 9  90.0833 

Sig.  .201 1.000 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



41 

 

Lampiran 5.  Hasil Analisis Ragam Kemerahan Bubuk Susu dengan Level Asam 

Sitrat dan Proporsi Ubi Jalar Ungu yang Berbeda. 
Descriptive Statistics 

Dependent Variable:Nilai a   

Level Asam 
Sitrat (%) 

Proporsi Ubi Ungu 
dan Susu (%) 

Mean Std. Deviation N 

1% 25% : 75% 8.3300 3.88313 3 

50% : 50% 13.3967 1.44559 3 

75% : 25% 17.3133 2.55512 3 

Total 13.0133 4.59763 9 

3% 25% : 75% 8.0267 5.51500 3 

50% : 50% 13.3000 3.96228 3 

75% : 25% 13.6067 5.58316 3 

Total 11.6444 5.16734 9 

5% 25% : 75% 10.5767 7.91059 3 

50% : 50% 14.7367 6.86276 3 

75% : 25% 19.3000 7.73804 3 

Total 14.8711 7.52770 9 

Total 25% : 75% 8.9778 5.33602 9 

50% : 50% 13.8111 4.08722 9 

75% : 25% 16.7400 5.53687 9 

Total 13.1763 5.82850 27 

 
Tests of Between-Subjects Effects 

Dependent Variable:Nilai a     

Source 
Type III Sum of 

Squares 
Df Mean Square F Sig. 

Corrected Model 342.186
a
 8 42.773 1.423 .253 

Intercept 4687.599 1 4687.599 155.944 .000 

PerlakuanA 47.210 2 23.605 .785 .471 

PerlakuanB 276.575 2 138.287 4.600 .024 

PerlakuanA * PerlakuanB 18.402 4 4.600 .153 .959 

Error 541.072 18 30.060   

Total 5570.857 27    

Corrected Total 883.258 26    

a. R Squared = .387 (Adjusted R Squared = .115)    

 
Nilai a 

 Proporsi Ubi Ungu 
dan Susu (%) 

N 

Subset 

1 2 

Duncan
a
 25% : 75% 9 8.9778  

50% : 50% 9 13.8111 13.8111 

75% : 25% 9  16.7400 

Sig.  .078 .272 
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Lampiran 6.  Hasil Analisis Ragam Tingkat kesukaan terhadap Warna Bubuk 

Susu dengan Level Asam Sitrat dan Proporsi Ubi Jalar Ungu yang 

Berbeda. 

 
Descriptive Statistics 

Dependent Variable:Kesukaan terhadap Warna   

Level Asam 
Sitrat (%) 

Proporsi Ubi Ungu 
dan Susu (%) 

Mean Std. Deviation N 

1% 25% : 75% -.8200 .11136 3 

50% : 50% -.9733 .09609 3 

75% : 25% -1.1633 .08145 3 

Total -.9856 .17103 9 

3% 25% : 75% .2700 .12490 3 

50% : 50% .3567 .06658 3 

75% : 25% .9133 .06429 3 

Total .5133 .31217 9 

5% 25% : 75% .6633 .36747 3 

50% : 50% .6100 .25515 3 

75% : 25% 1.3867 .13051 3 

Total .8867 .44210 9 

Total 25% : 75% .0378 .69545 9 

50% : 50% -.0022 .74980 9 

75% : 25% .3789 1.17764 9 

Total .1381 .88254 27 

 
Tests of Between-Subjects Effects 

Dependent Variable:Kesukaan terhadap Warna     

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 19.712
a
 8 2.464 82.254 .000 

Intercept .515 1 .515 17.202 .001 

PerlakuanA 17.674 2 8.837 295.000 .000 

PerlakuanB .790 2 .395 13.180 .000 

PerlakuanA * PerlakuanB 1.248 4 .312 10.419 .000 

Error .539 18 .030   

Total 20.766 27    

Corrected Total 20.251 26    

a. R Squared = .973 (Adjusted R Squared = .962)    
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Kesukaan terhadap Warna  

 
Level 
Asam Sitrat 
(%) N 

Subset 

1 2 3 

Duncan
a
 1% 9 -.9856   

3% 9  .5133  

5% 9   .8867 

Sig.  1.000 1.000 1.000 

 

 
Kesukaan terhadap Warna  

 
Proporsi Ubi Ungu 
dan Susu (%) N 

Subset 

1 2 

Duncan
a
 50% : 50% 9 -.0022  

25% : 75% 9 .0378  

75% : 25% 9  .3789 

Sig.  .630 1.000 

 

Kesukaan terhadap Warna  

Duncan        

Interaksi N 

Subset 

1 2 3 4 5 6 

1%, 75% : 25% 3 -1.1633      

1%, 50% : 50% 3 -.9733 -.9733     

1%, 25% : 75% 3  -.8200     

3%, 25% : 75% 3   .2700    

3%, 50% : 50% 3   .3567 .3567   

5%, 50% : 50% 3    .6100 .6100  

5%, 25% : 75% 3    .6633 .6633  

3%, 75% : 25% 3     .9133  

5%, 75% : 25% 3      1.3867 

Sig.  .195 .292 .547 .053 .056 1.000 

Means for groups in homogeneous subsets are displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = ,030. 
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Lampiran 7.  Tabel Fisher dan Yates 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



45 

 

Lampiran 7.  Dokumentasi Kegiatan Penelitian 
 

 

 

 

 

 

 

Proses Pembersihan Ubi Jalar Ungu      Proses Pengupasan Ubi Jalar Ungu 

 

 

 

 

 

 

Proses Perendaman Ubi jalar Ungu                 Proses Microwave Ubi Jalar Ungu 

 

 

Proses Blender Ubi Jalar Ungu   Proses Ekstraksi Ubi Jalar Ungu  
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Penyaringan Ubi dan susu     Blender Ubi Jalar Ungu dan Susu              

 

 

 

 

 

 

Hasil Blender Ubi dan Susu    Pengovenan Ubi dan Susu 

 

Hasil dari Pengovenan    Hasil Pengovenan di Blender 
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Bubuk Ubi Jalar Ungu dan Susu Sapi 

 

 

 

 

 

 

 

Pengujian Kecerahan dan Kemerahan Warna 

Pengujian Nilai Rendemen          Uji Organoleptik Bubuk 
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