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LAMPIRAN



Lampiran 1. Formulir Uji Organoleptik

Uji Hedonik

Produk : Bubur instan modified cassava flour dengan penambahan tepung
ikan lele dan tepung kedelai

Instruksi :

Dihadapan anda terdapat sampel bubur instan. Berikan nilai kesukaan anda
terhadap produk berdasarkan warna, aroma, tekstur, dan rasa dengan mencicipi

masing-masing sampel dan berikan tanda silang (x) pada garis horizontal.

Kode :.....
Warna OI ! I 10
Tidak suka Suka
Aroma 0l i 110
Tidak suka Suka
Tekstur Oi i | 10
Tidak suka Suka
Rasa 0l i 110
Tidak Suka Suka
Keseluruhan OI ! IlO
Tidak Suka Suka
Komentar L ettt et ettt eeeaeeteeetetaeeetatettateteteettetetateeaatettteteaeeeattearernaerrnaarann

(Parameter apa yang paling anda sukai? Warna/aroma/tekstur/rasa)




Uji Mutu Sensori

Produk : Bubur instan modified cassava flour dengan penambahan tepung
ikan lele dan tepung kedelai

Instruksi :

Dihadapan anda terdapat sampel bubur instan. Berikan nilai mutu sensori
terhadap produk berdasarkan warna, aroma lele, tekstur, dan after taste dengan

mencicipi masing-masing sampel dan berikan tanda silang (x) pada garis

horizontal.
Kode :.....
Warna 0l I 110
Coklat Kuning
Aroma Lele OI ! IlO
Tidak kuat Kuat
| | |
Tekstur (0] I 110
Encer Kental
After Taste OI I IlO
Pahit Manis
Komentar L et eeeeeeeeee e eeeteeeteteeeteteaateeeetteeste—aateeeeettte—— e rareettteer i aaaaas




Uji Segitiga

Prosedur Uji Segitiga

Tujuan uji segitiga adalah untuk menguji apakah ada perbedaan antara dua
macam produk bubur instan berbentuk serbuk yang diproduksi dengan kondisi
yang sama, formula yang sama, kemasan jenis yang sama namun berbeda dalam
waktu pembukaan kemasan

1) Sebanyak 1 gram sampel diseduh dengan air hangat (60°C) sebanyak 5 ml,
masing- masing sampel diberi kode dan wadah sampel di tempatkan di atas
nampan. Tiap nampan pada akhirnya berisi tiga sampel yang berkode dimana
dua diantara ketiga sampel terrsebut sama dan satu berbeda

2) Sebanyak 30 orang panelis disuguhi masing-masing 2 nampan, satu nampan
setelah yang lain selesai diuji dan diinstruksikan untuk mengidentifikasi
sampel yang diuji pada tiap nampan

3) Formulir pertanyaan yang digunakan adalah sebagai berikut :

Tanggal TSP P U RO P OPTPROPRTPPPTPROPRS

NAamMa PaneliS oo

Produk : Bubur Instan

Instruksi . Isilah dengan tanda “V” dibawah dengan kode contoh

yang anda nyatakan berbeda
Bubu instan Bubur Instan
689 401 177 167 555 370

Penilaian  ....... ... L L e

4) Data hasil dilakukan analisa menggunakan tabel uji segitiga



Tabel Uji Segitiga

UJI SEGITIGA

TaNQGQAl e
Nama Panelis .o
Produk : Bubur Instan

Instruksi . Isilah dengan tanda “V” dibawah dengan kode contoh

yang anda nyatakan berbeda

Bubu instan Bubur Instan
689 401 177 167 555 370

Penilaian



Lampiran 2. Hasil Uji Sidik Raga
A) Uji Hedonik Warna

General Linear Model Analysis

m Organoleptik (Uji Hedonik)

Of Variance

Tests of Between-Subjects Effects

Dependent Variable: Warna

Type Il Sum Mean

Source of Squares df Square F Sig.
Corrected 132.613% 26 5.101 2.309 .006
Model
Intercept 2133.333 1 2133.333 965.552 .000
Sampel 69.947 2 34.973 15.829 .005
Panelis 62.667 24 2.611 1.182 .304
Error 106.053 48 2.209
Total 2372.000 75
Corrected Total 238.667 74
a. R Squared = .556 (Adjusted R Squared = .315)
Post Hoc Test

Warna
Duncan®’

Subset

Sampel N 1 2 3
Formula 3 (177) 25 4.20
Formula 2 (401) 25 5.24
Formula 1 (689) 25 6.56
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) = 2.209.

a. Uses Harmonic Mean Sample Size = 25.000.

b. Alpha = 0.05.



B) Uji Hedonik Aroma

General Linear Model Analysis Of VVariance

Tests of Between-Subjects Effects

Dependent Variable: Aroma

Type I

Sum of Mean
Source Squares df Square F Sig.
Corrected 147.360° 26 5.668 1.035 447
Model
Intercept 1642.680 1 1642.680 299.850 .000
Sampel 37.040 2 18.520 3.381 .042
Panelis 110.320 24 4.597 .839 .673
Error 262.960 48 5.478
Total 2053.000 75
Corrected Total 410.320 74
a. R Squared = .359 (Adjusted R Squared =.012)

Aroma
Duncan?®®
Subset

Sampel 1
Formula 1 (689) 25 3.80
Formula 3 (177) 25 4.72 4.72
Formula 2 (401) 25 5.52
Sig. A71 .233

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 5.478.
a. Uses Harmonic Mean Sample Size = 25.000.

b. Alpha = 0.05.
Post Hoc Test

10



C) Uji Hedonik Rasa

General Linear Model Analysis Of Variance

Tests of Between-Subjects Effects

Dependent Variable: Rasa

Type [l Sum Mean

Source of Squares df Square F Sig.
Corrected 186.933? 26 7.190 1.570 .087
Model
Intercept 1505.280 1 1505.280 328.744 .000
Sampel 2.880 2 1.440 314 732
Panelis 184.053 24 7.669 1.675 .064
Error 219.787 48 4.579
Total 1912.000 75
Corrected 406.720 74
Total
a. R Squared = .460 (Adjusted R Squared = .167)

Post Hoc

Rasa Test
Duncan®”
Subset

Sampel N 1
Formula 1 (689) 25 4.24
Formula 3 (177) 25 4.48
Formula 2 (401) 25 4.72
Sig. 461

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 4.579.
a. Uses Harmonic Mean Sample Size = 25.000.

b. Alpha = 0.05.

11



D) Uji Hedonik Tekstur

Tests of Between-Subjects Effects
Dependent Variable: Tekstur

Type [l Sum Mean
Source of Squares df Square F Sig.
Corrected 194.773% 26 7.491 1.810 .037
Model
Intercept 2017.613 1 2017.613 487.608 .000
Sampel 49.387 2 24.693 5.968 .005
Panelis 145.387 24 6.058 1.464 129
Error 198.613 48 4.138
Total 2411.000 75
Corrected Total 393.387 74
a. R Squared = .495 (Adjusted R Squared = .222)

General Linear Model Analysis Of VVariance
Post Hoc Test
Tekstur
Duncan®’
Subset

Sampel N 1 2
Formula 1 (689) 25 4.04
Formula 3 (177) 25 5.72
Formula 2 (401) 25 5.80
Sig. 1.000 .890

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = 4.138.
a. Uses Harmonic Mean Sample Size = 25.000.

12



b. Alpha = 0.05.

E) Uji Hedonik Keseluruhan

Tests of Between-Subjects Effects

Dependent Variable: Keseluruhan

Type Il Sum Mean
Source of Squares df Square F Sig.
Corrected 76.533% 26 2.944 1.013 471
Model
Intercept 2431.053 1 2431.053 837.011 .000
Sampel 6.587 2 3.293 1.134 .330
Panelis 69.947 24 2.914 1.003 .480
Error 139.413 48 2.904
Total 2647.000 75
Corrected Total 215.947 74

a. R Squared = .354 (Adjusted R Squared = .005)
General Linear Model Analysis Of VVariance

13



Post Hoc

Keseluruhan Test
Duncan®’
Subset

Sampel N 1

Formula 1 (689) 25 5.36
Formula 3 (177) 25 5.64
Formula 2 (401) 25 6.08

Sig. .165

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 2.904.

a. Uses Harmonic Mean Sample Size = 25.000.
b. Alpha = 0.05.

Lampiran 3. Hasil Uji Sidik Ragam Organoleptik (Uji Mutu Sensori)
A) Uji Mutu Sensori Warna

General Linear Model Analysis Of Variance

14



Tests of Between-Subjects Effects
Dependent Variable: WarnaM

Type Ill Sum Mean
Source of Squares df Square F Sig.
Corrected 140.133% 26 5.390 1.413 .148
Model
Intercept 2154.720 1 2154.720 564.720 .000
Sampel 67.520 2 33.760 8.848 .001
Panelis 72.613 24 3.026 .793 727
Error 183.147 48 3.816
Total 2478.000 75
Corrected Total 323.280 74

a. R Squared = .433 (Adjusted R Squared = .127)

Post Hoc
WarnaM Test
Duncan®®
Subset
Sampel N 1 2
Formula 3 25 4.16
Formula 2 25 5.44
Formula 1 25 6.48
Sig. 1.000 .066

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = 3.816.

a. Uses Harmonic Mean Sample Size = 25.000.

b. Alpha = 0.05.

B) Uji Mutu Sensori Aroma

Tests of Between-Subjects Effects

15



Dependent Variable: AromaM

Type 1l

Sum of Mean
Source Squares df Square F Sig.
Corrected Model 186.427° 26 7.170 1.320 .199
Intercept 1955.853 1 1955.853 360.083 .000
Sampel 5.947 2 2.973 547 .582
Panelis 180.480 24 7.520 1.384 167
Error 260.720 48 5.432
Total 2403.000 75
Corrected Total 447.147 74

a. R Squared = .417 (Adjusted R Squared = .101)
General Linear Model Analysis Of VVariance

Post Hoc Test

AromaM
Duncan®®
Subset

Sampel N 1
Formula 2 25 4.80
Formula 3 25 5.04
Formula 1 25 5.48
Sig. .337

Means for groups in homogeneous subsets are

displayed.

Based on observed means.
The error term is Mean Square(Error) = 5.432.
a. Uses Harmonic Mean Sample Size = 25.000.

b. Alpha = 0.05.

C) Uji Mutu Sensori Tekstur

General Linear Model Analysis Of VVariance
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Tests of Between-Subjects Effects
Dependent Variable: Tekstur

Type Ill Sum Mean
Source of Squares df Square F Sig.
Corrected 244,587 26 9.407 2.340 .005
Model
Intercept 2970.453 1 2970.453 738.919 .000
Sampel 51.707 2 25.853 6.431 .003
Panelis 192.880 24 8.037 1.999 .021
Error 192.960 48 4.020
Total 3408.000 75
Corrected Total 437.547 74

a. R Squared = .559 (Adjusted R Squared = .320)

Post Hoc Test

Tekstur

Duncan®®
Subset

Sampel N 1 2
Formula 3 (177) 25 5.40
Formula 2 (401) 25 6.08
Formula 1 (689) 25 7.40
Sig. .236 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 4.020.

a. Uses Harmonic Mean Sample Size = 25.000.
b. Alpha = 0.05.

D) Uji Mutu Sensori Konsistensi

General Linear Model Analysis Of VVariance

17



Tests of Between-Subjects Effects
Dependent Variable: Konsistensi

Type 1l

Sum of Mean
Source Squares df Square F Sig.
Corrected 220.400°% 26 8.477 3.733 .000
Model
Intercept 1737.613 1 1737.613 765.281 .000
Sampel 146.347 2 73.173 32.227 .000
Panelis 74.053 24 3.086 1.359 .180
Error 108.987 48 2.271
Total 2067.000 75
Corrected Total 329.387 74

a. R Squared = .669 (Adjusted R Squared = .490)

Post Hoc Test

Konsistensi

Duncan?®®
Subset

Sampel N 1 2
Formula 1 (689) 25 2.84
Formula 3 (177) 25 5.72
Formula 2 (401) 25 5.88
Sig. 1.000 .709

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 2.271.

a. Uses Harmonic Mean Sample Size = 25.000.
b. Alpha = 0.05.

A) Uji Mutu Sensori After Taste (Setelah Uji Rasa)

General Linear Model Analysis Of VVariance

18



Tests of Between-Subjects Effects

Dependent Variable: AfterTaste

Type Ill Sum Mean
Source of Squares df Square F Sig.
Corrected 91.200% 26 3.508 .902 .604
Model
Intercept 2809.080 1 2809.080 722.129 .000
Sampel 7.280 2 3.640 .936 .399
Panelis 83.920 24 3.497 .899 .602
Error 186.720 48 3.890
Total 3087.000 75
Corrected Total 277.920 74
a. R Squared = .328 (Adjusted R Squared = -.036)
Post Hoc
AfterTaste Test
Duncan®’
Subset
Sampel N 1
Formula 2 (401) 25 5.88
Formula 1 (689) 25 5.92
Formula 3 (177) 25 6.56
Sig. .257

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 3.890.

a. Uses Harmonic Mean Sample Size = 25.000.

b. Alpha = 0.05.

Lampiran 4. Tabel Statistik (Jumlah terkecil untuk menyatakan beda nyata pada
Uji Segitiga, Sumber: Mayasari, 2017 )
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Jumlah Jumlah terkec?l untuk beda Jumiah Jumlah terkec?l untuk beda
Penguji nyata tingkat Penguji nyata tingkat
5% 1% 0,1% 5% 1% 0,1%
1 33 17 18 21
2 34 17 19 21
3 3 35 17 19 22
4 4 36 18 20 22
5 4 5 37 18 20 22
6 5 6 38 19 21 23
7 5 6 7 39 19 21 23
8 6 7 8 40 19 21 24
9 6 7 8 a1 20 22 24
10 7 8 9 42 20 22 25
11 7 8 10 43 21 23 25
12 8 9 10 a4 21 23 26
13 8 9 11 45 21 24 26
14 9 10 11 46 22 24 27
15 9 10 12 a7 22 24 27
16 9 11 12 48 22 25 27
17 10 11 13 49 23 25 28
18 10 12 13 50 23 26 28
19 11 13 14 52 24 26 29
20 11 13 14 54 25 27 30
21 12 13 15 56 26 28 31
22 12 14 15 58 26 29 32
23 12 14 16 60 27 30 33
24 13 15 16 62 28 30 33
25 13 15 17 64 29 31 34
26 14 15 17 66 29 32 35
27 14 16 18 68 30 33 36
28 15 16 18 72 32 34 38
29 15 17 19 74 32 35 39
30 15 17 19 76 33 36 39
31 16 18 20 78 34 37 40
32 16 18 20 80 35 38 41

Lampiran 5. Bahan Baku Pembuatan Bubur Instan

|No.| Bahan | Supplier | Spesifikasi | Gambar




Baku Dan No
kontak
Tepung Pa Pantjoro Warna putih
mocaf
Tepung Tokopedia Warna
pisang Gasol Organik | coklat muda
Indonesia
Tepung Tokopedia Warna putih
kedelai Gasol Organik
Indonesia
Gula kelapa Warna
coklat
Flavour Bpk. Deddy | Warna putih
vanilla VPN | Flavour
34014 (0811233567)
Plum Toko buah Warna hitam
Total
Apricot Toko buah Warna
Total kuning
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8. | Tepung ikan | PT. Warna putih
lele Carmelitha
Lestari
(Bu Clara)
9. | Wortel Supermarket | Warna oren

Lampiran 5. Foto Produk Perlakuan A1, Perlakuan A2 dan Perlakuan A3

Al A2 A3
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