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Lampiran 1. Hasil Organoleptik 

1. Tekstur 
 

No Nama Ulangan 
Penilaian 

A1B1 A2B1 A3B1 A1B2 A2B2 A3B2 

1 Rizky S. 
1 6.8 4.6 2.5 1 3 4.5 

2 7.8 6.6 3.3 8 3.8 3.1 

2 Putri A. 
1 4.9 8.6 3.5 5 4 5.8 

2 8.2 1.1 1.8 5.5 4.7 1 

3 Fathni 
1 7.3 4.5 9 1.1 2.3 4.8 

2 4.8 1.9 0.5 6.5 5.5 2.3 

4 Aji 
1 2.6 5.9 4.3 5.3 3.3 4.9 

2 8.5 0.4 4.4 4.9 0.6 5.6 

5 Dhea 
1 0.6 2.9 3.9 7.4 5.3 7 

2 6.5 6.4 1 8.7 3.9 4.8 

6 Kartika 
1 9.4 1.1 9.5 7.5 3.9 8 

2 10 5.6 10 7.8 5 8.7 

7 Destiana 
1 3.3 4.3 3.1 1.2 1.5 0.6 

2 5.6 0.8 3.4 4.4 2.9 2.5 

8 Januar 
1 7.3 6.7 1.5 8.4 1 5.5 

2 5 3.1 0.9 5.6 2.5 9.7 

9 Hamliatun 
1 3.2 2.3 3.5 7.2 5.9 5.8 

2 6.3 3.2 0.2 8.2 2.6 4.4 

10 Robby 
1 6.9 1.1 5 3 4 7.8 

2 2.9 4.4 0.8 4.6 2.6 10 

11 Alma 
1 5 4 5.9 4.6 7.9 7.4 

2 2.4 0.8 1.1 4.9 1.9 3.1 

12 Ade 
1 4.7 0.5 4.4 0.5 4.5 3.1 

2 3.3 5.3 1 8.5 6.6 1.3 

13 Dede 
1 0.6 0.4 4 6.1 5 3.9 

2 1.1 5.8 6.6 4.6 4.6 7 

14 Nikita 
1 7.4 3.6 0.2 2.6 0.9 0.2 

2 4.5 5.9 3.7 2.5 0.4 5.3 

15 Nadira 
1 5.5 5.2 1.1 7.7 1.7 2.6 

2 1.9 5.6 6.1 3.5 1.7 2.9 

16 Jahrotul 
1 6 7.5 1.2 7 1 1.4 

2 3.3 3 0.5 6.2 3.1 7.1 

17 Azizah 
1 6.8 3.9 1.6 5.5 2.5 2.4 

2 2.5 5.5 0.5 9 1.6 3.6 

18 Tri Ayu 
1 8 5.5 1.5 6.4 6 2.9 

2 9.5 6.6 9 5 3.1 5.5 

19 Nisa 
1 4.5 2.6 7.2 9 5.4 1.5 

2 5.9 4.9 7.8 6 0.8 7.4 

20 Desi 
1 5.8 5.5 1.8 5.6 8 5.6 

2 4.4 5 6.1 5.1 1.9 2.8 
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21 Winda 
1 6 3.8 2.3 7.8 0.3 6.6 

2 5 5.4 5.6 4.9 6 5.6 

22 Arif 
1 8.7 4.9 5.6 3.9 5 4.2 

2 7 5.4 4 5.2 5.5 6 

23 Lutfi 
1 8.8 4 3.5 4.6 5.3 8.6 

2 7.8 6.1 3.9 4.2 6.2 4.6 

24 Denna 
1 5 4.8 3.8 7.1 4.8 5.2 

2 5.7 9 3.6 4.1 4.5 4.9 

25 Iffah 
1 7.6 7.5 2.4 7.1 3 3.9 

2 4.6 2.5 5.5 3 2.8 4.8 

26 Syifa 
1 3 6.1 3.9 8.5 5.5 6.3 

2 4.2 4 4.8 7.6 7 6.6 

27 Rega 
1 4.5 5.4 5 4.2 2.4 1.2 

2 3.8 0.3 4.5 4.7 0.2 5.6 

28 Risti 
1 2 2.9 4.6 6.9 4.3 7.8 

2 6.8 0.8 2.5 6.5 4 1.4 

29 
Rai 

1 6.1 2 5.5 8 2.3 6.6 

2 5.8 3.6 5.6 7 5 8.1 

30 Irsyal 
1 5 2.1 1.5 4.4 1 3.4 

2 6.6 2.2 1.6 5.5 4.2 3 
 

2. Rasa 
 

No Nama Ulangan 
Penilaian 

A1B1 A2B1 A3B1 A1B2 A2B2 A3B2 

1 Rizky S. 
1 2.2 6.4 7.2 3 2.5 6.1 

2 1 7.4 6 3.8 3.9 5.8 

2 Putri A. 
1 1.5 7.4 6.5 4.8 6.5 7.9 

2 4.9 2.5 8.7 6.7 5.8 6.2 

3 Fathni 
1 6 4.7 6.4 2.9 7.1 7 

2 4.6 0.8 8.3 4.7 7 5.4 

4 Aji 
1 5.3 5.2 5.9 4 4.8 6.8 

2 4 5 5.3 3.7 6.2 7.9 

5 Dhea 
1 5.5 3 6 5.9 5.2 3 

2 6 4.6 5 8 2.8 4.8 

6 Kartika 
1 5.9 5.4 6 6.5 5 4.8 

2 6.6 2.5 5.8 6.2 4.3 5.5 

7 Destiana 
1 5 6 4.5 5.2 7 5.6 

2 3.8 6.1 6.6 4.9 5.1 4.6 

8 Januar 
1 3.6 2.5 6 4.1 6.9 6 

2 4.5 6.9 5.8 5.5 6 6.5 

9 Hamliatun 
1 5.4 4.9 5.7 5.3 5.9 7 

2 6.4 6 5.7 7.4 6.1 6.5 

10 Robby 
1 7 6.1 6.8 4.8 4.9 6.7 

2 8.8 4.5 3.9 2.4 7.3 7.5 

11 Alma 1 6.5 2.5 4.8 6.9 7 3 
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  2 2.8 4 7.8 5.3 7.1 2.8 

12 Ade 
1 5.8 1.8 0.6 6.6 6.8 2 

2 3.3 7 7.9 2.2 2 4.1 

13 Dede 
1 1.9 8 4.8 4.2 2.9 2.8 

2 5.6 7.5 7.4 2.5 5.3 3.1 

14 Nikita 
1 4.1 0.9 4.8 1 0.9 2.9 

2 5 6.9 0.7 6.5 6.5 3 

15 Nadira 
1 5.6 1.4 2.6 5.5 6.7 5.6 

2 6.1 0.6 5.3 1.2 2 4.3 

16 Jahrotul 
1 3.3 1.4 2.9 0.5 4.9 2.1 

2 4 7.5 4.4 1 3.1 4 

17 Azizah 
1 6.5 1.8 4.8 7 5.8 5.8 

2 6.2 7.8 3.1 6.5 7 6 

18 Tri Ayu 
1 7.3 5.9 8.1 3.6 4.8 5 

2 3.3 1.9 6.1 6.8 4.9 4.5 

19 Nisa 
1 3.2 4.9 2.8 3.3 6.5 3.9 

2 1.1 1.8 2 1.1 3 2.2 

20 Desi 
1 8.3 5.5 2.6 1.2 5 3.1 

2 4.5 1.2 6.4 0.3 7.3 4.1 

21 Winda 
1 8.5 4.7 6.1 6.3 6.9 3.4 

2 1.5 0.4 7.3 7.3 4.5 4 

22 Arif 
1 5.5 5.9 7.5 6.9 7.2 3.3 

2 2.7 0.2 6.8 5.4 5 4.8 

23 Lutfi 
1 0.6 5.3 5 6.1 5.2 1.2 

2 4.5 2.9 2.1 4.2 1.4 3 

24 Denna 
1 6.2 2.3 2.4 1.6 5.4 6.4 

2 5.9 3.1 2.6 3.4 2.5 5.7 

25 Iffah 
1 4.8 6.6 5.9 3.6 5.6 6 

2 6.4 4.4 5.6 5.9 4.9 5.5 

26 Syifa 
1 6.7 9.1 4.5 7.6 8.1 5.9 

2 6.5 2.5 6.5 3.4 5.9 3 

27 Rega 
1 8.3 5.2 2.9 3 10 4.8 

2 8.2 2.6 5 4.8 5.9 5.5 

28 Risti 
1 6.6 6.4 5.6 5.8 8.9 6.5 

2 6 2.3 4.5 2.4 4.2 6.8 

29 Rai 
1 4.4 7.3 7.4 5.3 1.9 5.8 

2 7 4.9 3.3 3.6 1 4.6 

30 Irsyal 
1 3.5 4.6 6.9 4.8 4.5 7.5 

2 6.8 6.9 2.1 8 5.5 5 
 

3. Aroma 
 

No Nama Ulangan 
Penilaian 

A1B1 A2B1 A3B1 A1B2 A2B2 A3B2 

1 Rizky S. 
1 2.2 6.4 7.3 2.5 4.5 6.1 

2 2.5 7.4 6 6.7 3.9 5 
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2 Putri A. 
1 4.5 1.9 5.8 4.2 6.2 3 

2 7 7.4 7 6.9 6 6.3 

3 Fathni 
1 8.4 5.6 7 7 6.9 3.9 

2 7.4 4.2 5.4 5.5 1.8 6.1 

4 Aji 
1 8.5 5.6 5.6 6.6 6.1 6.4 

2 2.9 4.5 7.6 4.5 3.5 8.1 

5 Dhea 
1 8.5 8.6 5.6 5.6 4.2 4.2 

2 6.5 3.1 8.6 4.4 1.8 2.4 

6 Kartika 
1 7.3 7.4 4.4 6.7 9 4.4 

2 4.8 4.2 0.9 7.5 3.9 7.5 

7 Destiana 
1 5.4 2.6 4.7 5.6 8 0.5 

2 1 8.4 5.5 4.9 3.9 5.4 

8 Januar 
1 6.3 2.1 3.1 5.5 3.5 7.1 

2 4.6 8.5 2.9 2.7 4.9 4 

9 Hamliatun 
1 4.3 4.5 3.4 1.1 0.9 4 

2 8.6 7.5 3.1 0.8 8.9 5.4 

10 
Robby 

1 4.5 1.2 4.4 5.5 4 2.1 

2 9 7.2 4.7 2.6 7.4 5.4 

11 Alma 
1 4.1 1.7 4.9 5.5 1.3 2.8 

2 5.6 0.7 3.1 4.5 3.6 3.4 

12 Ade 
1 6.8 1.4 4 8 4.6 3 

2 2.5 0.3 6 2.6 0.3 6.2 

13 Dede 
1 7.2 1.9 3.9 2.1 4.8 5.4 

2 4.9 7.5 5 7.2 7.8 2.1 

14 Nikita 
1 4.6 4.6 6.8 3.9 6.4 2.5 

2 5.7 9.1 6.4 4.7 2.3 5.1 

15 Nadira 
1 6 4.6 7.6 6.5 5.6 6 

2 5.9 2.5 6.3 6.1 3.1 5.2 

16 Jahrotul 
1 4.9 5.7 5 6.8 5.6 6.3 

2 5 1.3 5.2 4.3 5.4 5 

17 Azizah 
1 5.9 6.2 5.4 6 8.3 5.6 

2 5.4 1.2 5 5.6 4.8 4.7 

18 Tri Ayu 
1 5 7.3 5.9 7.5 7 3.6 

2 6.5 0.9 3.5 2.3 1.8 2.2 

19 Nisa 
1 7.8 4.7 6.3 5.5 4.7 5.5 

2 5 0.3 8 4.4 7.8 6.9 

20 Desi 
1 5 4.3 4.5 5.5 4.8 7 

2 5.5 2.4 7.1 4.5 6 5.4 

21 Winda 
1 8.1 4.3 6.2 5 6.5 5 

2 6.5 6.1 7.5 3.8 7.6 4 

22 Arif 
1 5.6 5.8 7.3 4.6 5 5.9 

2 5 5.6 6 7.5 8.1 3.1 

23 Lutfi 
1 5.8 5 8.5 4.5 5.5 8.1 

2 4.9 5.5 5.5 4 6 3 

24 Denna 1 8.2 6 6.6 6.9 5 4.1 
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  2 7 6.9 5 7.9 2.8 4.8 

25 Iffah 
1 4.9 5.6 5 6.6 6.8 5 

2 1.2 5.2 6.5 9.4 5.5 7.3 

26 Syifa 
1 5.3 5.6 5.9 5 8 8.2 

2 5.5 4.4 6.5 5 8.8 6.5 

27 Rega 
1 4.3 9 5.8 3.1 5 4.5 

2 9 7.1 4.3 6.1 4 4.9 

28 Risti 
1 1.3 5.7 7.2 5 5.8 3.8 

2 7.4 5 2.2 6.8 5 4.9 

29 Rai 
1 3 6.1 1.2 5 3.5 6 

2 7.3 5.4 5 4.2 7.3 3 

30 Irsyal 
1 4.5 3 4 4.8 4.5 6.3 

2 4 6.1 3.2 7 6.8 0.5 
 

4. Warna 
 

No Nama Ulangan 
Penilaian 

A1B1 A2B1 A3B1 A1B2 A2B2 A3B2 

1 Rizky S. 
1 5 7.1 5.8 5.3 7.4 8 

2 8 7.5 4.8 4.9 6.8 8 

2 Putri A. 
1 6.9 7 5 4.8 7.5 4.8 

2 5.5 5.3 6.7 5.5 4.3 6.2 

3 Fathni 
1 5.7 9 6.6 3 5.5 7.8 

2 5.8 6.4 5 5.9 3.1 4.5 

4 Aji 
1 4.3 5.3 6.5 5.5 7.3 5.6 

2 1.2 6.5 4.7 5.8 7.8 7.9 

5 Dhea 
1 5 5.4 6.3 6 10 5.5 

2 8 6.2 7.1 6.5 6.8 7.4 

6 Kartika 
1 4.9 5 5.2 3.4 5.7 4.3 

2 7.2 4.9 5.6 2.1 5.9 5 

7 Destiana 
1 5.8 5.7 5.9 7 7.5 4 

2 6.4 4.5 7.4 6 7.4 5.5 

8 Januar 
1 6.5 6 4.4 6.4 7 6 

2 5 6.1 5 5.7 7.1 4.3 

9 Hamliatun 
1 6.4 4.5 4 4.9 6 7.1 

2 5.9 6 5.9 5.5 6.2 6.8 

10 Robby 
1 7 6.3 6.1 4 4.9 3.2 

2 7.5 6.1 5.7 5.9 6.1 2.6 

11 Alma 
1 6.3 4.8 5.2 5.8 6 7 

2 4 0.7 3.8 4.8 4.8 6.3 

12 Ade 
1 5.4 3.2 4.8 6.5 8.5 5 

2 6.6 5.5 5.8 5.3 5.5 4.8 

13 Dede 
1 6.3 2.4 4.7 6.5 6.5 4.3 

2 6 4 5.9 4.6 6.1 5.5 

14 Nikita 
1 4.5 8.9 5.6 5.4 4.9 2.3 

2 5.5 6.3 4.8 5.6 1.9 5.1 
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15 Nadira 
1 7.5 1.2 4.2 4.7 0.9 4.9 

2 3 2.4 1 5 7.9 3.9 

16 Jahrotul 
1 7 1.6 4.1 0.7 4.3 2 

2 8.5 1.6 4 0.8 7.2 3 

17 Azizah 
1 5.5 1.6 3.4 5.4 6.5 3 

2 5.8 5.6 4.5 2.5 6 5.5 

18 Tri Ayu 
1 7.2 3.6 3.4 7 2.8 1.2 

2 5 5.7 3.1 2.5 8.8 2 

19 Nisa 
1 8.5 6.8 4.5 5.8 4.6 6.1 

2 7.4 0.4 6 8 6 4.1 

20 Desi 
1 8.8 4 5 4.3 6.2 0.8 

2 5.7 2.5 3.4 3.6 6.1 3.4 

21 Winda 
1 7.3 7.8 0.9 6.6 6 6.1 

2 6.1 6.1 4.1 5 5.8 3.2 

22 Arif 
1 2.1 6.3 4.5 6.9 6.5 5 

2 2.7 7.5 5.5 6.7 6 5.2 

23 Lutfi 
1 9 6.5 5.5 7.1 9 6.4 

2 9.9 6 4.5 6.8 5.2 7.4 

24 Denna 
1 6.9 4.3 7.2 5.8 6.2 3 

2 6.1 7.1 4.3 6.1 4.6 4.4 

25 Iffah 
1 6.6 6.5 6.3 1.8 7 5.3 

2 9.3 5 5.9 6.6 8.9 4.5 

26 Syifa 
1 7 5.4 4.9 8.5 6.6 9.2 

2 4.5 6.9 6.5 2.2 9 7.4 

27 Rega 
1 6 6.4 6.4 7.2 8.7 6.7 

2 3.7 1.7 6 6.9 6.9 3 

28 Risti 
1 4 6.1 6 7.1 6 6 

2 5.9 8.4 7 6.7 7.1 7 

29 Rai 
1 4.3 3.5 5.6 5 3 7 

2 6.1 7.4 5.3 6 2.3 6.5 

30 Irsyal 
1 5 8 4 6.3 4.2 6.6 

2 4.4 9 2.1 7.1 4.4 2 
 

5. Overall 
 

No Nama Ulangan 
Penilaian 

A1B1 A2B1 A3B1 A1B2 A2B2 A3B2 

1 Rizky S. 
1 7.8 9.2 5.5 6 9 8.2 

2 5.5 8 6.9 7 6.5 9 

2 Putri A. 
1 4.7 6.5 5 5.7 10 8 

2 7 5.1 8 4.7 6.8 6.4 

3 Fathni 
1 6 6.5 6.9 5 5.6 6.5 

2 6.6 7.3 6.6 7.5 4.9 5.9 

4 Aji 
1 3.2 5.6 7 8 6.1 5.1 

2 8.9 4.6 6.9 7.1 3.9 6 

5 Dhea 1 3.1 8.1 6.8 4.5 6.1 6.4 
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  2 5 2.5 7 6.2 4.5 6.1 

6 Kartika 
1 8.4 6.7 3.9 7.5 6.5 5.8 

2 5.6 5.5 6.3 6.5 1.9 4 

7 Destiana 
1 4.6 6.1 4.6 5.3 5.2 7.5 

2 4.5 8.9 7.5 7.6 3.3 5.9 

8 Januar 
1 5.7 4.9 5.5 7.3 6.2 5.5 

2 7 9 2.9 8.9 6.4 7.4 

9 Hamliatun 
1 7.2 5.6 7.7 7 4.5 6.8 

2 9.6 6.8 4.4 7.2 7.1 6.9 

10 Robby 
1 8.6 5 5 7.5 5.4 6.6 

2 5.6 0.3 7.2 7 4 7.2 

11 Alma 
1 4.9 4.9 2.5 7.8 6 2.2 

2 5 1.7 7.1 6.5 6.5 4.6 

12 Ade 
1 4.1 4.8 4.5 7 5.3 6.1 

2 6 4.5 5 6.8 4.8 3.4 

13 Dede 
1 5.9 5.4 6.5 4.9 5.3 6.3 

2 4 2.4 2 5.9 5 5.3 

14 Nikita 
1 4.5 1.5 4.7 6.4 6.9 2.9 

2 2.5 3.3 3.1 7.2 4.9 5 

15 Nadira 
1 6.6 2.4 2.9 8 5.5 4.6 

2 7.6 4.6 5.4 7.8 3.7 4.6 

16 Jahrotul 
1 4.1 6.2 3.8 7 6.8 2.5 

2 5.5 5.3 6.9 2.5 1.9 5.5 

17 Azizah 
1 7 1.2 4.7 3 4.6 2.2 

2 6.1 1.9 1.1 5.3 3.1 7.5 

18 Tri Ayu 
1 6.7 1.6 5.6 8.9 1.3 4.4 

2 7 5.4 5.5 6 3.5 3.9 

19 Nisa 
1 7.3 7.9 6.3 5.5 7.9 2.8 

2 5.8 3.9 6.1 8.7 4 5.6 

20 Desi 
1 6 2.4 4.5 6.6 3.6 6.5 

2 3.6 6 6.5 6.4 1.8 7.5 

21 Winda 
1 6.4 6 7.4 7.9 9.2 3.1 

2 7.5 7.9 5.5 7 7.8 5.2 

22 Arif 
1 6 2.9 7.3 8.4 5 2 

2 4 0.7 3.3 4.9 5.5 3.1 

23 Lutfi 
1 5.8 7 5.3 6.6 5.1 6 

2 6.2 0.6 5.9 7.5 5.6 6.9 

24 Denna 
1 6 4.4 5 3.5 6.5 6 

2 5.2 6.9 6 4.8 3.1 5 

25 Iffah 
1 5.3 5.3 6.9 6.8 6.1 6.8 

2 5 6 6.2 7.8 6.6 5.8 

26 Syifa 
1 6.7 6 5.8 6.3 8.3 5 

2 6 5.4 7.9 8.7 6.6 2.8 

27 Rega 
1 3.6 5 6 5.8 0.5 7.2 

2 6.3 4.2 8 5.5 5 7.5 
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28 Risti 
1 3 6.1 6 8.7 4 7.1 

2 1.2 5 7.3 8.5 4.1 5 

29 Rai 
1 2.7 5.3 4.7 6.5 2.4 5 

2 2.4 5.6 3.1 4.8 6.4 6.5 

30 Irsyal 
1 1.5 3.4 5 7.5 3 4 

2 3.4 7.5 2.2 6 7 3.3 

 


