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LAMPIRAN 

Lampiran 1. Hasil Analisis statistik Uji Organoleptik  

Test Statisticsa,b 

 Warna AROMA Tekstur kekenyalan kesukaan Rasa 

Chi-Square 107.791 32.046 69.711 51.829 49.772 40.275 

Df 6 6 6 6 6 6 

Asymp. Sig. .000 .000 .000 .000 .000 .000 

a. Kruskal Wallis Test     

b. Grouping Variable: ULANGAN    
 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

War

na 

1 30 39.52 1185.50 

2 30 21.48 644.50 

Total 60   
 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

War

na 

2 30 36.62 1098.50 

3 30 24.38 731.50 

Total 60   
 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

War

na 

3 30 17.95 538.50 

4 30 43.05 1291.50 

Total 60   

 

 

 

 

 

 

 

 

Test Statisticsa 

 Warna 

Mann-Whitney U 179.500 

Wilcoxon W 644.500 

Z -4.118 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Warna 

Mann-Whitney U 266.500 

Wilcoxon W 731.500 

Z -2.859 

Asymp. Sig. (2-tailed) .004 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Warna 

Mann-Whitney U 73.500 

Wilcoxon W 538.500 

Z -5.742 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 
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Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

War

na 

4 30 44.90 1347.00 

5 30 16.10 483.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

War

na 

5 30 20.20 606.00 

6 30 40.80 1224.00 

Total 60   

 

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

War

na 

6 30 24.83 745.00 

7 30 36.17 1085.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ARO

MA 

1 30 27.47 824.00 

2 30 33.53 1006.00 

Total 60   

 

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

ARO

MA 

2 30 31.73 952.00 

3 30 29.27 878.00 

Total 60   

 

 

Test Statisticsa 

 Warna 

Mann-Whitney U 18.000 

Wilcoxon W 483.000 

Z -6.533 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Warna 

Mann-Whitney U 141.000 

Wilcoxon W 606.000 

Z -4.737 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Warna 

Mann-Whitney U 280.000 

Wilcoxon W 745.000 

Z -2.602 

Asymp. Sig. (2-tailed) .009 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 AROMA 

Mann-Whitney U 359.000 

Wilcoxon W 824.000 

Z -1.419 

Asymp. Sig. (2-tailed) .156 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 AROMA 

Mann-Whitney U 413.000 

Wilcoxon W 878.000 

Z -.582 

Asymp. Sig. (2-tailed) .561 

a. Grouping Variable: ULANGAN 
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Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ARO

MA 

4 30 35.47 1064.00 

5 30 25.53 766.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ARO

MA 

5 30 20.42 612.50 

6 30 40.58 1217.50 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ARO

MA 

6 30 35.58 1067.50 

7 30 25.42 762.50 

Total 60   

 

 

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ARO

MA 

6 30 35.58 1067.50 

7 30 25.42 762.50 

Total 60   

 

Test Statisticsa 

 AROMA 

Mann-Whitney U 327.000 

Wilcoxon W 792.000 

Z -1.943 

Asymp. Sig. (2-tailed) .052 

a. Grouping Variable: ULANGAN 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

AR

OM

A 

3 30 34.60 1038.00 

4 30 26.40 792.00 

Total 60   

Test Statisticsa 

 AROMA 

Mann-Whitney U 301.000 

Wilcoxon W 766.000 

Z -2.354 

Asymp. Sig. (2-tailed) .019 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 AROMA 

Mann-Whitney U 147.500 

Wilcoxon W 612.500 

Z -4.682 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 AROMA 

Mann-Whitney U 297.500 

Wilcoxon W 762.500 

Z -2.341 

Asymp. Sig. (2-tailed) .019 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 AROMA 

Mann-Whitney U 297.500 

Wilcoxon W 762.500 

Z -2.341 

Asymp. Sig. (2-tailed) .019 

a. Grouping Variable: ULANGAN 



33 
 

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

Teks

tur 

2 30 37.48 1124.50 

3 30 23.52 705.50 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

Teks

tur 

3 30 17.38 521.50 

4 30 43.62 1308.50 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

Tekst

ur 

4 30 42.90 1287.00 

5 30 18.10 543.00 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

Tekst

ur 

5 30 31.77 953.00 

6 30 29.23 877.00 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

Tekst

ur 

6 30 34.72 1041.50 

7 30 26.28 788.50 

Total 60   

 

 

Test Statisticsa 

 Tekstur 

Mann-Whitney U 240.500 

Wilcoxon W 705.500 

Z -3.238 

Asymp. Sig. (2-tailed) .001 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Tekstur 

Mann-Whitney U 56.500 

Wilcoxon W 521.500 

Z -6.011 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Tekstur 

Mann-Whitney U 78.000 

Wilcoxon W 543.000 

Z -5.738 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Tekstur 

Mann-Whitney U 412.000 

Wilcoxon W 877.000 

Z -.603 

Asymp. Sig. (2-tailed) .547 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 Tekstur 

Mann-Whitney U 323.500 

Wilcoxon W 788.500 

Z -1.969 

Asymp. Sig. (2-tailed) .049 

a. Grouping Variable: ULANGAN 
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Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kekeny

alan 

1 30 29.43 883.00 

2 30 31.57 947.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kekeny

alan 

2 30 41.03 1231.00 

3 30 19.97 599.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kekeny

alan 

3 30 18.73 562.00 

4 30 42.27 1268.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kekeny

alan 

4 30 30.20 906.00 

5 30 30.80 924.00 

Total 60   

 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kekeny

alan 

5 30 37.03 1111.00 

6 30 23.97 719.00 

Total 60   

 

 

Test Statisticsa 

 kekenyalan 

Mann-Whitney U 418.000 

Wilcoxon W 883.000 

Z -.507 

Asymp. Sig. (2-tailed) .612 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kekenyalan 

Mann-Whitney U 134.000 

Wilcoxon W 599.000 

Z -4.951 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kekenyalan 

Mann-Whitney U 97.000 

Wilcoxon W 562.000 

Z -5.522 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kekenyalan 

Mann-Whitney U 441.000 

Wilcoxon W 906.000 

Z -.143 

Asymp. Sig. (2-tailed) .887 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kekenyalan 

Mann-Whitney U 254.000 

Wilcoxon W 719.000 

Z -3.056 

Asymp. Sig. (2-tailed) .002 

a. Grouping Variable: ULANGAN 
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Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kekeny

alan 

6 30 29.87 896.00 

7 30 31.13 934.00 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

rasa 1 30 31.25 937.50 

2 30 29.75 892.50 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

rasa 2 30 27.25 817.50 

3 30 33.75 1012.50 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

rasa 3 30 35.45 1063.50 

4 30 25.55 766.50 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

rasa 4 30 33.38 1001.50 

5 30 27.62 828.50 

Total 60   

 

 

 
 

Test Statisticsa 

 kekenyalan 

Mann-Whitney U 431.000 

Wilcoxon W 896.000 

Z -.309 

Asymp. Sig. (2-tailed) .757 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 rasa 

Mann-Whitney U 427.500 

Wilcoxon W 892.500 

Z -.348 

Asymp. Sig. (2-tailed) .728 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 rasa 

Mann-Whitney U 352.500 

Wilcoxon W 817.500 

Z -1.522 

Asymp. Sig. (2-tailed) .128 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 rasa 

Mann-Whitney U 301.500 

Wilcoxon W 766.500 

Z -2.346 

Asymp. Sig. (2-tailed) .019 

a. Grouping Variable: ULANGAN 
Test Statisticsa 

 rasa 

Mann-Whitney U 363.500 

Wilcoxon W 828.500 

Z -1.400 

Asymp. Sig. (2-tailed) .161 

a. Grouping Variable: ULANGAN 
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Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ras

a 

5 30 26.43 793.00 

6 30 34.57 1037.00 

Total 60   
 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

ras

a 

6 30 38.08 1142.50 

7 30 22.92 687.50 

Total 60   
 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kesuk

aan 

1 30 35.20 1056.00 

2 30 25.80 774.00 

Total 60   
 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kesuk

aan 

1 30 35.20 1056.00 

2 30 25.80 774.00 

Total 60   
 

Ranks 

 
ULAN

GAN N 

Mean 

Rank 

Sum of 

Ranks 

kesuk

aan 

4 30 27.90 837.00 

5 30 33.10 993.00 

Total 60   

Test Statisticsa 

 rasa 

Mann-Whitney U 328.000 

Wilcoxon W 793.000 

Z -1.888 

Asymp. Sig. (2-tailed) .059 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 rasa 

Mann-Whitney U 222.500 

Wilcoxon W 687.500 

Z -3.476 

Asymp. Sig. (2-tailed) .001 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kesukaan 

Mann-Whitney U 309.000 

Wilcoxon W 774.000 

Z -2.403 

Asymp. Sig. (2-tailed) .016 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kesukaan 

Mann-Whitney U 309.000 

Wilcoxon W 774.000 

Z -2.403 

Asymp. Sig. (2-tailed) .016 

a. Grouping Variable: ULANGAN 
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Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

kesuka

an 

5 30 28.25 847.50 

6 30 32.75 982.50 

Total 60   

 

Ranks 

 
ULANG

AN N 

Mean 

Rank 

Sum of 

Ranks 

kesuka

an 

6 30 41.65 1249.50 

7 30 19.35 580.50 

Total 60   

 
 

 

 

 

 

 

 

 

 

 

 

 

 

Test Statisticsa 

 kesukaan 

Mann-Whitney U 372.000 

Wilcoxon W 837.000 

Z -1.284 

Asymp. Sig. (2-tailed) .199 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kesukaan 

Mann-Whitney U 382.500 

Wilcoxon W 847.500 

Z -1.096 

Asymp. Sig. (2-tailed) .273 

a. Grouping Variable: ULANGAN 

Test Statisticsa 

 kesukaan 

Mann-Whitney U 115.500 

Wilcoxon W 580.500 

Z -5.141 

Asymp. Sig. (2-tailed) .000 

a. Grouping Variable: ULANGAN 
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Lampiran 2. Form Uji Mutu Hedonik Bakso 

Form Uji Mutu Sensori Bakso 

Nama :  

Jenis Kelamin : Laki-Laki / Perempuan 

Umur :  

Hari/Tanggal :  

 

 

Instruksi : Berilah skor penilaian anda terhadap atribut yang diminta untuk 

setiap sampel 

 

 

 

Kode 

Sampel 

Atribut Sensori 

Warna Aroma  Tekstur Kekenyalan Kesukaan Rasa 
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KETERANGAN : 

 

 

Skor Warna Skor Aroma  

1 : Abu kehitaman 1 : Sangat tidak beraroma daging 

2 : Abu – abu 2 : Tidak beraroma daging 

3 : Agak abu – abu 3 : Agak beraroma daging 

4 : Putih keabuan 4 : Beraroma daging 

5 : Putih  5 : Sangat beraroma daging 

6 : Putih Sekali 6 : Sangat amat beraroma daging 

 

Skor Tekstur Skor Kekenyalan 

1 : Sangat Kasar  1 : Sangat tidak kenyal 

2 : Kasar 2 : Tidak kenyal 

3 : Agak Halus 3 : Agak kenyal 

4 : Halus 4 : Kenyal  

5 : Sangat Halus 5 : Sangat kenyal 

6 : Sangat amat halus 6 : Sangat amat kenyal 

  

Skor Kesukaan Skor Rasa 

1 : Sangat tidak suka 1 : Sangat tidak Gurih 

2 : Tidak suka 2 : Tidak Gurih 

3 : Netral  3 : Agak Gurih 

4 : Suka  4 : Gurih 

5 : Sangat suka  5 : Sangat Gurih 

6 : Sangat amat suka 6 : Sangat amat Gurih 
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Lampiran 3 . Dokumentasi penelitian  

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pengujian organoleptik bakso daging sapi 
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