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LAMPIRAN 
Lampiran 1. Master Table 

a. Rekapitulasi rata-rata nilai kesukaan terhadap warna, rasa dan aroma  minuman herbal tinuktuk 

 Warna Aroma  Rasa  

No 
0, 

501 

0, 

066 

Rata-

rata 

0, 

038 

0, 

271 

Rata-

rata 

0, 

501 

0,  

066 

Rata-

rata 

0, 

038 

0, 

271 

Rata-

rata 

0, 

501 

0, 

066 

Rata-

rata 

0, 

038 

0, 

271 

Rata-

rata 

1 4 4 4 5 4 4.5 4 4 4 5 3 4 3 4 3.5 4 4 4 

2 4 3 3.5 4 4 4 4 4 4 4 4 4 3 3 3 5 4 4.5 

3 3 3 3 4 3 3.5 3 2 2.5 4 4 4 3 2 2.5 4 4 4 

4 3 4 3.5 4 4 4 2 2 2 5 5 5 3 3 3 5 5 5 

5 3 3 3 4 4 4 3 3 3 4 5 4.5 4 4 4 5 4 4.5 

6 3 4 3.5 3 3 3 3 3 3 4 4 4 3 3 3 4 3 3.5 

7 4 4 4 4 4 4 3 3 3 4 3 3.5 3 4 3.5 4 4 4 

8 4 3 3.5 4 4 4 4 4 4 5 4 4.5 3 3 3 4 4 4 

9 2 2 2 5 5 5 4 4 4 3 4 3.5 3 3 3 4 3 3.5 

10 3 4 3.5 3 3 3 3 4 3.5 4 4 4 2 2 2 3 3 3 

11 3 3 3 3 4 3.5 3 3 3 3 3 3 4 3 3.5 4 4 4 

12 4 4 4 3 5 4 4 3 3.5 4 4 4 4 3 3.5 5 4 4.5 

13 2 3 2.5 4 4 4 3 3 3 3 3 3 3 3 3 4 3 3.5 

14 1 2 1.5 3 3 3 3 3 3 4 4 4 2 2 2 4 3 3.5 

15 3 3 3 4 4 4 4 4 4 4 4 4 3 3 3 4 4 4 
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16 4 4 4 3 3 3 4 4 4 4 4 4 4 3 3.5 4 5 4.5 

17 3 4 3.5 3 3 3 4 4 4 4 4 4 3 3 3 4 3 3.5 

18 4 3 3.5 4 4 4 3 3 3 4 4 4 2 1 1.5 3 3 3 

19 3 3 3 3 3 3 3 3 3 4 4 4 3 3 3 4 4 4 

20 4 4 4 5 4 4.5 3 3 3 3 3 3 4 4 4 4 4 4 

21 3 4 3.5 3 4 3.5 3 3 3 4 3 3.5 3 2 2.5 4 4 4 

22 3 4 3.5 3 4 3.5 3 3 3 4 4 4 4 3 3.5 4 4 4 

23 3 3 3 3 4 3.5 3 3 3 4 4 4 3 3 3 4 4 4 

24 4 3 3.5 5 4 4.5 4 3 3.5 5 5 5 3 3 3 4 5 4.5 

25 3 3 3 4 4 4 4 4 4 3 3 3 3 4 3.5 5 5 5 

26 4 4 4 4 4 4 3 3 3 3 3 3 4 3 3.5 4 4 4 

27 3 4 3.5 4 4 4 3 3 3 3 3 3 4 3 3.5 4 3 3.5 

28 3 3 3 4 4 4 4 4 4 3 3 3 3 3 3 5 5 5 

29 4 5 4.5 5 4 4.5 4 3 3.5 4 4 4 3 3 3 4 4 4 

30 4 4 4 5 4 4.5 4 4 4 5 5 5 3 3 3 4 5 4.5 

31 4 2 3 3 3 3 2 2 2 3 4 3.5 2 2 2 4 4 4 

32 3 4 3.5 3 3 3 4 3 3.5 3 4 3.5 4 3 3.5 4 4 4 

33 4 4 4 3 3 3 4 2 3 2 3 2.5 3 2 2.5 4 4 4 

34 3 3 3 4 4 4 2 3 2.5 2 2 2 3 3 3 4 3 3.5 
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35 3 4 3.5 3 4 3.5 3 3 3 3 3 3 3 3 3 4 4 4 

36 3 4 3.5 4 5 4.5 4 4 4 4 5 4.5 2 2 2 5 4 4.5 

37 3 4 3.5 4 5 4.5 4 4 4 4 5 4.5 4 3 3.5 5 4 4.5 

38 3 4 3.5 3 3 3 3 3 3 4 4 4 3 3 3 4 4 4 

39 4 4 4 4 3 3.5 4 4 4 4 3 3.5 3 4 3.5 5 4 4.5 

40 3 4 3.5 3 4 3.5 3 3 3 4 3 3.5 3 3 3 4 4 4 

41 4 3 3.5 4 4 4 5 4 4.5 5 5 5 3 2 2.5 4 4 4 

42 3 3 3 4 3 3.5 4 4 4 3 3 3 4 3 3.5 4 3 3.5 

43 3 3 3 4 4 4 3 3 3 4 4 4 4 3 3.5 4 4 4 

44 2 3 2.5 4 5 4.5 4 4 4 5 3 4 3 4 3.5 4 5 4.5 

45 3 3 3 5 5 5 3 3 3 5 5 5 3 2 2.5 4 4 4 

46 3 3 3 4 4 4 3 4 3.5 4 4 4 3 3 3 4 4 4 

47 3 4 3.5 4 4 4 3 4 3.5 4 4 4 2 1 1.5 4 4 4 

48 3 3 3 4 4 4 4 3 3.5 4 5 4.5 3 3 3 4 5 4.5 

49 3 3 3 5 4 4.5 5 5 5 5 5 5 3 3 3 4 5 4.5 

50 2 2 2 3 3 3 2 2 2 2 2 2 3 3 3 4 4 4 
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b. Rekapitulasi rata-rata nilai kesukaan terhadap  after taste 

No 
Intensitas  Durasi Kesan Keseluruhan  

0,501 0,066 
rata-
rata  

0,038 0,271 
rata-
rata  

0,501 0,066 
rata-
rata  

0,038 0,271 
rata-
rata  

0,501 0,066 
rata-
rata  

0,038 0,271 
rata-
rata  

1 3 4 3,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

2 3 3 3 4 4 4 3 3 3 4 4 4 1 2 1,5 2 3 2,5 

3 2 3 2,5 4 4 4 3 3 3 4 5 4,5 1 2 1,5 3 3 3 

4 2 3 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 2 2,5 

5 3 3 3 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

6 2 2 2 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

7 3 3 3 4 4 4 4 3 3,5 5 4 4,5 2 2 2 2 3 2,5 

8 3 3 3 4 4 4 3 3 3 4 4 4 1 2 1,5 3 3 3 

9 3 3 3 4 4 4 4 2 3 4 4 4 2 2 2 3 3 3 

10 2 3 2,5 4 4 4 4 3 3,5 4 4 4 2 3 2,5 2 3 2,5 

11 2 2 2 4 4 4 2 3 2,5 4 4 4 2 3 2,5 3 3 3 

12 4 4 4 4 4 4 2 3 2,5 4 4 4 2 2 2 3 3 3 

13 3 2 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

14 3 3 3 5 4 4,5 3 3 3 4 4 4 2 2 2 3 3 3 

15 4 3 3,5 4 4 4 3 3 3 4 4 4 3 2 2,5 3 3 3 

16 2 3 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

17 3 3 3 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

18 3 3 3 4 4 4 3 3 3 4 4 4 2 3 2,5 3 3 3 
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19 3 3 3 4 4 4 3 4 3,5 4 4 4 1 1 1 3 3 3 

20 3 3 3 4 5 4,5 3 3 3 4 4 4 2 2 2 3 2 2,5 

21 3 3 3 4 4 4 2 3 2,5 4 4 4 2 2 2 3 3 3 

22 3 3 3 5 4 4,5 1 4 2,5 5 4 4,5 1 2 1,5 2 3 2,5 

23 3 2 2,5 4 4 4 2 3 2,5 4 4 4 2 2 2 3 3 3 

24 2 3 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

25 3 3 3 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

26 3 3 3 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

27 3 3 3 4 4 4 2 3 2,5 4 4 4 2 2 2 3 3 3 

28 2 3 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

29 3 3 3 4 4 4 2 3 2,5 4 4 4 1 2 1,5 3 3 3 

30 3 4 3,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

31 2 3 2,5 4 4 4 3 3 3 5 4 4,5 2 2 2 3 3 3 

32 2 3 2,5 5 5 5 2 3 2,5 5 4 4,5 2 2 2 3 3 3 

33 4 4 4 4 4 4 4 4 4 4 4 4 2 2 2 3 2 2,5 

34 3 4 3,5 4 4 4 2 2 2 5 4 4,5 2 2 2 3 3 3 

35 3 3 3 4 4 4 4 2 3 4 4 4 2 2 2 3 3 3 

36 2 3 2,5 5 4 4,5 2 3 2,5 5 4 4,5 1 2 1,5 3 3 3 

37 3 3 3 4 4 4 2 4 3 4 4 4 2 2 2 3 3 3 

38 3 3 3 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

39 3 2 2,5 4 4 4 3 4 3,5 4 4 4 2 2 2 3 3 3 

40 3 2 2,5 4 4 4 4 2 3 4 4 4 2 2 2 3 3 3 

41 3 3 3 4 4 4 3 3 3 4 4 4 2 2 2 2 3 2,5 
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42 4 3 3,5 4 4 4 2 3 2,5 4 4 4 2 2 2 3 3 3 

43 2 3 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

44 2 3 2,5 4 4 4 2 2 2 4 4 4 2 2 2 3 3 3 

45 3 2 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 

46 2 4 3 4 4 4 3 2 2,5 4 4 4 2 2 2 3 3 3 

47 4 3 3,5 5 4 4,5 3 3 3 4 4 4 2 2 2 3 3 3 

48 3 3 3 5 4 4,5 3 2 2,5 4 5 4,5 1 2 1,5 2 3 2,5 

49 3 4 3,5 4 4 4 3 3 3 4 5 4,5 2 2 2 3 3 3 

50 2 3 2,5 4 4 4 3 3 3 4 4 4 2 2 2 3 3 3 
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Lampiran 2. Hasil Analisis Uji Sensoris 

1. Hasil Uji T test warna 

Tests of Normality 

 
Warna 

Kode 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan 

Warna 

Warna 

P1 

.130 50 .034 .959 50 .078 

Warna 

P2 

.149 50 .007 .962 50 .106 

a. Lilliefors Significance Correction 

Group Statistics 

 warna kode N Mean Std. 

Deviation 

Std. Error 

Mean 

gabungan 

warna 

warna p1 50 3.3100 .57045 .08067 

warna p2 50 3.8200 .56928 .08051 

 

Independent Samples Test 

 Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

gabungan warna Equal 

variances 

assumed 

.

288 

.

593 

-4.475 98 .000 -.51000 .11397 -.73618 -.28382 

Equal 

variances 

not assumed 

  -4.475 98.000 .000 -.51000 .11397 -.73618 -.28382 
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2. Hasil Uji T test aroma 

Tests of Normality 

 

Aroma 

Kode 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan 

Aroma 

Aroma 

P1 

.154 50 .005 .961 50 .097 

Aroma 

P2 

.153 50 .005 .963 50 .118 

a. Lilliefors Significance Correction 

 

 

Group Statistics 

 aroma 

kode N Mean 

Std. 

Deviation 

Std. Error 

Mean 

gabungan 

aroma 

aroma p1 50 3.3700 .63736 .09014 

aroma p2 50 3.8100 .73464 .10389 

 

 

 

 

 

 

Independent Samples Test 

 

Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

gabungan aroma Equal 

variances 

assumed 

.324 .571 -3.199 98 .002 -.44000 .13754 -.71295 -.16705 

Equal 

variances not 

assumed 

  -3.199 96.087 .002 -.44000 .13754 -.71302 -.16698 
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3. Hasil Uji T test rasa 

Tests of Normality 
 

Rasa 

Kode 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan 

Rasa 

Rasa 

P1 

.1

37 

5

0 

.0

20 

.9

60 

5

0 

.0

86 

Rasa 

P2 

.1

58 

5

0 

.0

03 

.9

57 

5

0 

.0

69 

a. Lilliefors Significance Correction 

Group Statistics 

 

rasa kode N Mean Std. Deviation 

Std. Error 

Mean 

gabungan rasa rasa p1 50 3.0000 .56243 .07954 

rasa p2 50 4.0600 .44767 .06331 

 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

gabungan rasa Equal 

variances 

assumed 

.598 .441 -10.427 98 .000 -1.06000 .10166 -1.26174 -.85826 

Equal 

variances not 

assumed 

  -10.427 
93.30

5 
.000 -1.06000 .10166 -1.26187 -.85813 
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4. Hasil Uji T test after taste 

Tests of Normality 

 
After Taste 

Kode 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan After 

Taste 

After Taste 

P1 

.11

9 

50 .07

3 

.95

8 

50 .07

0 

After Taste 

P2 

.14

2 

50 .01

3 

.96

0 

50 .09

1 

a. Lilliefors Significance Correction 

 

Group Statistics 

 intensitas after taste kode N Mean Std. Deviation Std. Error Mean 

gabungan intensitas after taste p1 50 2.9000 .44032 .06227 

after taste p2 50 3.8000 .21093 .02983 

 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

gabungan 

intensitas 

Equal 

variances 

assumed 

21.670 
.

000 
-17.090 98 .000 -1.18000 .06905 -1.31702 -1.04298 

Equal 

variances 

not 

assumed 

  -17.090 70.363 .000 -1.18000 .06905 -1.31770 -1.04230 
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Group Statistics 

 after taste kode durasi N Mean Std. Deviation Std. Error Mean 

gabungan durasi after taste p1 50 3.1000 .36422 .05151 

after taste p2 50 4.0900 .19404 .02744 

 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

Lower Upper 

gabungan 

durasi 

Equal 

variances 

assumed 

8.803 .004 -20.390 98 .000 -1.19000 .05836 -1.30582 -1.07418 

Equal 

variances 

not assumed 

  -20.390 74.743 .000 -1.19000 .05836 -1.30627 -1.07373 
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Group Statistics 

 
after taste kode kesan 

keseluruhan N Mean Std. Deviation 

Std. Error 

Mean 

Gabungan kesan 

keseluruhan 

after taste p1 

50 1.9500 .27199 .03847 

after taste p2 50 2.9100 .19404 .02744 

 

Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t f 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

Lower Upper 

gabungan kesan 

keseluruhan 

Equal 

variances 

assumed 

.

217 
.642 -20.317 

9

8 
.000 -.96000 .04725 -1.05377 -.86623 

Equal 

variances 

not 

assumed 

  -20.317 
8

8.616 
.000 -.96000 .04725 -1.05389 -.86611 
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Lampiran 3. Hasil Uji Laboratorium Kadar Air 
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Lampiran 4. Hasil Uji Laboratorium Kadar Abu 
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Lampiran 5. Berkas EC (Etik Peneltian) 

 



 
 

70 

Lampiran 6. Dokumentasi Pembuatan Minuman Herbal Tinuktuk 

Dokumentasi pembuatan tinuktuk 

                     

Persiapan bahan         Pencucian  bahan  

 

                      

Bahan MT1        Bahan setelah dikeringkan  

 

 

                    

Bahan MT 2             Labu kering, lada hitam dan 

                                                     kemiri setelah di sangrai 
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   Menghaluskan bahan yang                                       

   telah di sangrai 

 

 

 

                     

 

 

 

 

                            

  

                    

    Bahan ditumbuk, dan dicampur     

    satu-persatu sampai homogen 

    menggunakan lumpang 

Tinuktuk basah kemudian di 

keringkan menggunakan 

cabinet dryer 

 Tinuktuk setelah dikeringkan 

Tinuktuk disimpan di 

dalam toples 

Tinuktuk dipindahkan ke 

botol hitam agar 

terhindar dari cahaya 

matahari 
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Dokumentasi pembuatan minuman herbal tinuktuk 

          

 

            

 

                                                                      

 

           

 

 

 

10 gram tinuktuk kering Diseduh dengan air 80  ̊

C-90  ̊C 

Diseduh 

menggunakan teko 

selama 10 menit 

Minuman herbal tinuktuk 
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Lampiran 7. Dokumentasi Uji Organoleptik 
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Lampiran 8. Surat Pernyataan (Informed Consent) 
 

SURAT PERNYATAAN MENJADI PANELIS 

(INFORMED CONSENT) 

 

Saya yang bertanda tangan dibawah ini : 

Nama  : 

Umur  : 

Kelas  : 

Alamat : 

Telp/Hp : 

 Dengan sukarela dan tanpa paksaan menyatakan bersedia ikut 

berpartisipasi menjadi panelis penelitian “Uji sensori dan mutu kimia 

minuman herbal tinuktuk menggunakan cabinet dryer pada suhu dan 

waktu yang berbeda” yang akan dilakukan oleh Putri Anugrah dari 

Program Studi Sarjana Terapan Gizi dan Dietetika Jurusan Gizi Politeknik 

Kemenkes Medan. 

 

 

Lubuk Pakam,        Desember  2024 

 

 

Mengetahui, 

 

Peneliti        Panelis 

 

 

    (Putri Anugrah)      (  

 ) 
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Lampiran 9. Lembar Bukti Bimbingan 

Bukti Bimbingan Proposal Skripsi 
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Lampiran 10. Surat Pernyataan 
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Lampiran 11. Daftar Riwayat Hidup 

 

DAFTAR RIWAYAT HIDUP 

Nama Lengkap  : Putri Anugrah 

Tempat/Tanggal Lahir : Lampung, 06 Maret 2003 

Nama orang tua 

Ayah    : Ujang Muryanto 

Ibu    : Dini Lestari 

Alamat   : Jl. Pertahanan Patumbak Gg. Swakarya 

No. HP   : 081265204889 

Riwayat Pendidikan  : 1. RA. Nurul Tahfizul Qur‟an 

     (Tahun 2008-2009) 

      2. SD-IT Nurul Hadina 

     (Tahun 2009-2015) 

      3. SMP-IT Nurul Hadina 

     (Tahun 2015-2018) 

      4.  SMA Swasta UISU 

     (Tahun 2018-2021) 

      5. Politeknik Kesehatan Kemenkes Medan 

     (Tahun 2021-2025) 

Hobby    : Membaca 

Motto    : “Jika Bukan Karena Allah Yang Mampukan, 

   Aku Mungkin Sudah Lama Menyerah” 

   (Q.S.Al-Insyirah:05-06) 


