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LAMPIRAN 
Lampiran 1 Hasil Pengujian Produk Permen Jelly 

PLK Ulangan 
Kadar Air 

(%) 

Kadar Abu 

(%) 

Gula Pereduksi 

(%) 
Antioksidan 

P3 

(A2B1) 

1 33.40 2.60 54.32 142.30 

2 33.78 2.52 51.78 172.58 

3 33.31 2.57 54.76 174.13 

P5 

(A3B1) 

1 35.33 2.42 36.90 178.74 

2 34.64 2.37 36.60 172.94 

3 34.91 2.38 36.83 174.20 

 

Lampiran 2  Hasil  Analisis Data Uji Organoleptik Parameter  Warna 

Tests of Between-Subjects Effects 

Dependent Variable:Warna     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected 

Model 
18.286

a
 21 .871 1.290 .181 

Intercept .000 1 .000 .000 1.000 

Ulangan .000 2 .000 .000 1.000 

Sampel 18.286 5 3.657 5.420 .000 

Panelis .000 14 .000 .000 1.000 

Error 167.339 248 .675   

Total 185.625 270    

Corrected Total 185.625 269    

a. R Squared = ,099 (Adjusted R Squared = ,022)   
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Warna 

Duncan     

Sampel N 

Subset 

1 2 3 

A2B1 (Jehe merah 40 

ml & Kulit jeruk 2 g) 
45 -.2260 

  

A1B1 (Jahe merah 30 

ml & Kulit jeruk 2 g) 
45 -.1831 -.1831 

 

A1B2 (Jahe merah 30 

ml & Kulit jeruk 4 g) 
45 -.1673 -.1673 

 

A2B2 (Jehe merah 40 

ml & Kulit jeruk 4 g) 
45 -.0958 -.0958 

 

A3B2 (Jehe merah 50 

ml & Kulit jeruk 4 g) 
45 

 
.1649 

 

A3B1 (Jehe merah 50 

ml & Kulit jeruk 2 g) 
45 

  
.5073 

Sig.  .501 .067 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,675. 

 

Lampiran 3 Hasil  Analisis Data Uji Organoleptik Parameter  Aroma 

Tests of Between-Subjects Effects 

Dependent Variable:Aroma     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
6.702

a
 21 .319 .442 .985 

Intercept .001 1 .001 .001 .977 

Ulangan .001 2 .001 .001 .999 

Sampel 6.692 5 1.338 1.855 .103 

Panelis .008 14 .001 .001 1.000 

Error 178.923 248 .721   

Total 185.625 270    

Corrected Total 185.624 269    

a. R Squared = ,036 (Adjusted R Squared = -,046)   
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Aroma 

Duncan    

Sampel N 

Subset 

1 2 

A1B1 (Jahe merah 30 

ml & Kulit jeruk 2 g) 
45 -.2120 

 

A1B2 (Jahe merah 30 

ml & Kulit jeruk 4 g) 
45 -.1700 

 

A2B2 (Jehe merah 40 

ml & Kulit jeruk 4 g) 
45 -.0180 -.0180 

A2B1 (Jehe merah 40 

ml & Kulit jeruk 2 g) 
45 .0562 .0562 

A3B2 (Jehe merah 50 

ml & Kulit jeruk 4 g) 
45 .1084 .1084 

A3B1 (Jehe merah 50 

ml & Kulit jeruk 2 g) 
45 

 
.2442 

Sig.  .113 .186 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,721. 

 

Lampiran 4 Hasil  Analisis Data Uji Organoleptik Parameter  Rasa 

Tests of Between-Subjects Effects 

Dependent Variable:Rasa     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
35.909

a
 22 1.632 2.693 .000 

Intercept .765 1 .765 1.263 .262 

Ulangan .814 3 .271 .448 .719 

Sampel 34.188 5 6.838 11.281 .000 

Panelis .044 14 .003 .005 1.000 

Error 149.716 247 .606   

Total 185.625 270    

Corrected Total 185.625 269    

a. R Squared = .193 (Adjusted R Squared = .122)   
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Rasa 

Duncan    

Sampel N 

Subset 

1 2 

A2B2 (Jehe merah 40 

ml & Kulit jeruk 4 g) 
45 -.4051 

 

A1B2 (Jahe merah 30 

ml & Kulit jeruk 4 g) 
45 -.3431 

 

A3B2 (Jehe merah 50 

ml & Kulit jeruk 4 g) 
45 -.3020 

 

A1B1 (Jahe merah 30 

ml & Kulit jeruk 2 g) 
45 

 
.2438 

A2B1 (Jehe merah 40 

ml & Kulit jeruk 2 g) 
45 

 
.2978 

A3B1 (Jehe merah 50 

ml & Kulit jeruk 2 g) 
45 

 
.5087 

Sig.  .558 .129 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .606. 

 

Lampiran 5 Hasil  Analisis Data Uji Organoleptik Parameter  Tekstur 

Tests of Between-Subjects Effects 

Dependent Variable:Tekstur     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
14.752

a
 21 .702 1.020 .440 

Intercept .000 1 .000 .000 1.000 

Ulangan .000 2 .000 .000 1.000 

Sampel 14.752 5 2.950 4.282 .001 

Panelis .000 14 .000 .000 1.000 

Error 170.873 248 .689   

Total 185.625 270    

Corrected Total 185.625 269    

a. R Squared = ,079 (Adjusted R Squared = ,002)   
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Tekstur 

Duncan     

Sampel N 

Subset 

1 2 3 

A3B2 (Jehe merah 50 

ml & Kulit jeruk 4 g) 
45 -.3907 

  

A1B2 (Jahe merah 30 

ml & Kulit jeruk 4 g) 
45 -.0884 -.0884 

 

4 = "A2B2 (Jehe merah 

40 ml & Kulit jeruk 4 

g)" 

45 -.0282 -.0282 

 

A2B1 (Jehe merah 40 

ml & Kulit jeruk 2 g) 
45 

 
.0376 

 

A1B1 (Jahe merah 30 

ml & Kulit jeruk 2 g) 
45 

 
.0693 .0693 

5 = "A3B1 (Jehe merah 

50 ml & Kulit jeruk 2 

g)" 

45 

  

.4004 

Sig.  .050 .419 .060 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,689. 
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Lampiran 6 Hasil Uji Independent Samples Test Parameter Kadar Air 

 

Group Statistics 

 Jahe 

Merah N Mean Std. Deviation Std. Error Mean 

KadarAir A2B1 3 33.4967 .24947 .14403 

A3B1 3 34.9600 .34771 .20075 

 

 

 

 

 

 

 

 

 

 

 

 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. 

Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

KadarAir Equal variances 

assumed 
.261 .636 

-

5.923 
4 .004 -1.46333 .24707 -2.14931 -.77735 

Equal variances 

not assumed 

  -

5.923 
3.628 .006 -1.46333 .24707 -2.17799 -.74868 
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Lampiran 7 Hasil Uji Independent Samples Test Parameter Kadar Abu 

Group Statistics 

 Jahe 

Merah N Mean Std. Deviation Std. Error Mean 

KadarAbu A2B1 3 2.5567 .05132 .02963 

A3B1 3 2.3900 .02646 .01528 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differen

ce 

Std. 

Error 

Differen

ce 

95% Confidence Interval of 

the Difference 

  

Lower Upper 

KadarAbu Equal 

variances 

assumed 

1.600 .275 5.000 4 .007 .16667 .03333 .07412 .25921 

Equal 

variances not 

assumed 

  

5.000 2.993 .015 .16667 .03333 .06045 .27289 
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Lampiran 8 Hasil Uji Independent Samples Test Parameter Gula Pereduksi 

Group Statistics 

 Jahe 

Merah N Mean 

Std. 

Deviation 

Std. Error 

Mean 

GulaPereduksi A2B1 3 48.5600 10.36000 5.98135 

A3B1 3 41.8367 8.61125 4.97171 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differe

nce 

Std. 

Error 

Differe

nce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

GulaPer

eduksi 

Equal 

variances 

assumed 

.268 .632 .864 4 .436 6.72333 7.77782 

-

14.8713

4 

28.31801 

Equal 

variances not 

assumed 

  

.864 
3.87

1 
.438 6.72333 7.77782 

-

15.1589

4 

28.60561 
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Lampiran 9 Hasil Uji Independent Samples Test Parameter Antioksidan 

Group Statistics 

 Jahe 

Merah N Mean Std. Deviation 

Std. Error 

Mean 

Antioksidan A2B1 3 163.1233 18.04335 10.41733 

A3B1 3 175.1633 3.19788 1.84630 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differen

ce 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Antiok

sidan 

Equal 

variances 

assumed 

10.386 .032 
-

1.138 
4 .319 

-

12.0400

0 

10.5796

8 

-

41.4139

0 

17.3339

0 

Equal 

variances not 

assumed 

  
-

1.138 
2.126 .367 

-

12.0400

0 

10.5796

8 

-

55.0791

9 

30.9991

9 
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Lampiran 10 Kuisioner Uji Organoleptik Metode Ranking 

KUESIONER UJI ORGANOLEPTIK (UJI RANKING) 

Nama  :                                                                                                                             

Tanggal : 

Instruksi :  

Berikan penilaian terhadap atribut warna, aroma, rasa dan tekstur dari produk permen 

jelly tersebut.  Buatlah urutan peringkat (ranking) sampel berdasarkan kriteria penilaian 

berikut: 

Kriteria Penilaian: 

1= Sangat Suka 

2= Suka 

3= Agak Suka 

4= Netral 

5= Tidak Suka 

6 = Sangat Tidak Suka 

 

Kode 

Sampel 

Jenis Pengujian 

warna Aroma Rasa Tekstur 

504     

192     

347     

768     

951     

278     

 

Kode 

Sampel 

Jenis Pengujian 

warna Aroma Rasa Tekstur 

651     

243     

863     

392     

169     

520     

 

Kode 

Sampel 

Jenis Pengujian 

warna Aroma Rasa Tekstur 

296     

612     

837     

960     

385     

793     

Komentar: 
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Lampiran 11 Gambar Penelitian 

 

  
Pembuatan Bubuk Kulit Jeruk Bubuk Kulit Jeruk 

  
Penghalusan Jahe Merah Ekstrak Jahe Merah 

  
Pengovenan Permen Jelly 
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Permen Jelly 

  
Uji Organoleptik 

 
 

 

 

 


