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3. Dokumentasi Cheese Stick 
 

4. Dokumentasi Pengiriman Produk Cheese Stick Ke Lab SIG Bogor 
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Lampiran  5. Dokumentasi Panelis 

 
Dokumentasi Panelis Uji Mutu Fisik 
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Lampiran  6. Nilai Rata-Rata Uji Organoleptik 

Nilai Rata-Rata Uji Organoleptik 

1. Warna 

NO A1 A2 Mean B1 B2 Mean C1 C2 Mean 

1 4 4 4 4 3 4 4 5 5 

2 3 4 4 4 3 4 4 4 4 

3 3 4 4 3 3 3 4 5 5 

4 3 4 4 4 3 4 5 4 5 

5 5 3 4 5 3 4 4 4 4 

6 4 3 4 4 3 4 5 5 5 

7 4 3 4 4 4 4 5 5 5 

8 3 4 4 3 3 3 4 4 4 

9 5 5 5 5 5 5 5 5 5 

10 4 3 4 4 3 4 4 4 4 

11 3 3 3 3 3 3 4 4 4 

12 4 4 4 3 4 4 3 3 3 

13 3 4 4 4 3 4 4 3 4 

14 5 4 5 4 4 4 5 5 5 

15 4 4 4 3 4 4 4 5 5 

16 4 4 4 3 3 3 5 5 5 

17 4 5 5 3 4 4 3 3 3 

18 4 5 5 4 3 4 4 5 5 

19 5 4 5 3 5 4 4 5 5 

20 5 5 5 3 4 4 4 5 5 

21 3 4 4 5 5 5 5 5 5 

22 4 4 4 3 4 4 4 4 4 

23 5 4 5 3 3 3 4 4 4 

24 5 5 5 3 3 3 3 3 3 

25 3 3 3 3 3 3 5 4 5 

26 3 4 4 4 3 4 5 5 5 

27 4 4 4 3 3 3 4 4 4 

28 5 4 5 3 3 3 3 3 3 

29 3 3 3 4 3 4 4 4 4 

30 3 3 3 4 4 4 5 4 5 

31 3 3 3 3 4 4 3 3 3 

32 3 3 3 3 4 4 5 5 5 
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33 3 3 3 4 5 5 5 5 5 

34 3 3 3 3 3 3 4 5 5 

35 3 4 4 4 3 4 5 4 5 

36 4 3 4 3 4 4 5 4 5 

37 4 4 4 4 4 4 4 4 4 

38 3 4 4 5 5 5 5 3 4 

39 3 3 3 3 3 3 3 4 4 

40 3 3 3 3 4 4 5 4 5 

41 4 4 4 4 5 5 5 5 5 

42 5 4 5 5 5 5 4 4 4 

43 4 4 4 4 4 4 4 4 4 

44 4 3 4 3 4 4 5 4 5 

45 3 4 4 3 3 3 5 4 5 

46 3 3 3 4 3 4 5 4 5 

47 4 4 4 3 3 3 3 4 4 

48 3 3 3 4 3 4 5 4 5 

49 5 4 5 3 5 4 4 4 4 

50 3 4 4 3 4 4 4 4 4 

51 4 4 4 5 5 5 5 5 5 

52 3 4 4 4 3 4 5 4 5 

53 4 4 4 4 4 4 5 5 5 

54 4 3 4 4 3 4 5 5 5 

55 3 4 4 4 4 4 5 5 5 

56 3 4 4 4 4 4 5 5 5 

57 4 5 5 4 5 5 5 5 5 

58 3 3 3 3 3 3 4 4 4 

59 3 3 3 4 4 4 5 5 5 

60 3 3 3 3 4 4 4 4 4 

Rata-Rata 3,70   3,65   4,32 
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2. Aroma 

NO A1 A2 Mean B1 B2 Mean C1 C2 Mean 

1 4 4 4 3 4 4 4 4 4 

2 4 4 4 3 3 3 4 4 4 

3 3 3 3 3 4 4 5 4 5 

4 4 3 4 3 4 4 5 4 5 

5 4 3 4 5 3 4 5 4 5 

6 3 4 4 4 4 4 5 5 5 

7 5 4 5 4 5 5 5 5 5 

8 3 4 4 4 4 4 5 4 5 

9 5 4 5 5 5 5 5 5 5 

10 4 3 4 3 3 3 4 3 4 

11 3 3 3 4 4 4 4 4 4 

12 5 4 5 3 3 3 4 4 4 

13 5 4 5 3 3 3 3 4 4 

14 5 3 4 5 5 5 5 5 5 

15 4 4 4 4 3 4 5 5 5 

16 4 5 5 4 3 4 4 5 5 

17 5 5 5 4 3 4 4 4 4 

18 4 4 4 5 4 5 3 4 4 

19 4 4 4 3 3 3 3 3 3 

20 5 4 5 3 4 4 4 4 4 

21 3 4 4 4 3 4 5 5 5 

22 4 4 4 4 3 4 3 3 3 

23 5 4 5 3 3 3 4 4 4 

24 5 4 5 3 3 3 4 4 4 

25 3 3 3 4 3 4 5 5 5 

26 3 3 3 3 4 4 5 5 5 

27 4 4 4 4 4 4 4 4 4 

28 5 4 5 4 4 4 3 4 4 

29 4 3 4 3 4 4 4 5 5 

30 3 3 3 4 3 4 5 5 5 

31 4 3 4 3 3 3 3 4 4 

32 4 3 4 4 3 4 4 5 5 

33 3 3 3 3 4 4 5 5 5 

34 3 3 3 3 4 4 5 4 5 
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35 3 4 4 3 4 4 4 5 5 

36 3 3 3 3 4 4 4 4 4 

37 3 4 4 5 5 5 4 4 4 

38 3 3 3 4 4 4 5 5 5 

39 3 3 3 4 4 4 4 4 4 

40 4 5 5 3 5 4 4 4 4 

41 5 4 5 4 3 4 4 4 4 

42 5 4 5 5 4 5 4 5 5 

43 3 4 4 3 3 3 4 5 5 

44 4 4 4 4 3 4 4 4 4 

45 4 4 4 4 4 4 4 4 4 

46 4 4 4 3 4 4 4 5 5 

47 4 4 4 4 4 4 4 4 4 

48 4 4 4 3 4 4 4 5 5 

49 4 5 5 4 4 4 5 4 5 

50 4 3 4 4 3 4 4 4 4 

51 4 4 4 4 4 4 5 4 5 

52 4 3 4 4 4 4 5 5 5 

53 4 4 4 4 4 4 5 5 5 

54 4 3 4 3 4 4 4 5 5 

55 4 4 4 3 4 4 5 5 5 

56 3 4 4 3 4 4 4 4 4 

57 5 5 5 4 5 5 4 5 5 

58 3 3 3 3 4 4 4 4 4 

59 3 4 4 4 4 4 4 5 5 

60 3 3 3 4 4 4 5 5 5 

Rata-Rata 3,8   3,70   4,32 
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3. Tekstur 

NO A1 A2 Mean B1 B2 Mean C1 C2 Mean 

1 4 4 4 4 4 4 4 4 4 

2 4 4 4 4 4 4 4 5 5 

3 3 4 4 3 3 3 5 4 5 

4 4 3 4 4 3 4 4 4 4 

5 4 5 5 3 5 4 5 5 5 

6 3 3 3 4 4 4 4 5 5 

7 3 5 4 4 4 4 4 5 5 

8 3 3 3 3 4 4 5 4 5 

9 4 5 5 5 5 5 5 5 5 

10 3 4 4 3 4 4 4 4 4 

11 3 3 3 4 4 4 4 4 4 

12 4 3 4 4 4 4 3 4 4 

13 4 4 4 4 4 4 4 3 4 

14 3 3 3 4 3 4 4 4 4 

15 4 3 4 3 4 4 5 4 5 

16 3 3 3 3 3 3 4 5 5 

17 4 4 4 3 4 4 5 5 5 

18 4 5 5 3 5 4 5 4 5 

19 5 5 5 4 5 5 4 5 5 

20 5 5 5 3 4 4 5 5 5 

21 3 4 4 4 4 4 5 5 5 

22 4 4 4 3 4 4 4 4 4 

23 4 4 4 3 4 4 4 3 4 

24 4 5 5 3 4 4 4 3 4 

25 3 4 4 3 3 3 4 4 4 

26 3 3 3 4 3 4 4 4 4 

27 4 4 4 3 3 3 3 4 4 

28 4 5 5 4 4 4 4 3 4 

29 3 3 3 4 3 4 4 4 4 

30 3 4 4 3 3 3 4 5 5 

31 4 3 4 4 4 4 3 3 3 

32 3 3 3 3 4 4 4 5 5 

33 3 3 3 4 4 4 5 5 5 

34 3 3 3 3 3 3 4 5 5 
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35 3 3 3 4 4 4 4 5 5 

36 3 3 3 4 3 4 4 4 4 

37 5 5 5 5 5 5 4 3 4 

38 3 3 3 4 5 5 4 4 4 

39 3 4 4 4 4 4 4 4 4 

40 4 3 4 4 3 4 5 4 5 

41 3 4 4 4 3 4 4 4 4 

42 4 5 5 4 4 4 5 5 5 

43 3 4 4 4 3 4 5 5 5 

44 4 4 4 4 3 4 4 4 4 

45 4 3 4 4 5 5 3 4 4 

46 3 3 3 4 5 5 4 4 4 

47 4 4 4 4 3 4 4 4 4 

48 4 3 4 4 4 4 4 5 5 

49 4 3 4 5 4 5 5 4 5 

50 3 4 4 4 3 4 5 4 5 

51 5 5 5 4 4 4 5 4 5 

52 4 4 4 4 3 4 5 4 5 

53 4 4 4 4 4 4 5 5 5 

54 3 3 3 4 3 4 4 5 5 

55 4 3 4 4 4 4 5 5 5 

56 3 3 3 4 4 4 5 5 5 

57 5 5 5 5 5 5 5 5 5 

58 4 3 4 3 3 3 5 5 5 

59 3 4 4 4 3 4 5 4 5 

60 4 4 4 4 3 4 3 5 4 

Rata-Rata 3,7   3,77   4,30 
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4. Rasa 

NO A1 A2 Mean B1 B2 Mean C1 C2 Mean 

1 3 4 4 3 4 4 5 4 5 

2 3 3 3 3 3 3 4 5 5 

3 4 3 4 4 4 4 4 5 5 

4 4 3 4 3 3 3 4 5 5 

5 4 3 4 5 5 5 5 4 5 

6 4 3 4 4 4 4 5 4 5 

7 5 4 5 4 4 4 5 4 5 

8 3 3 3 4 3 4 5 5 5 

9 5 4 5 4 5 5 5 4 5 

10 3 4 4 4 4 4 4 4 4 

11 3 3 3 3 3 3 4 4 4 

12 4 4 4 4 4 4 4 4 4 

13 4 3 4 4 3 4 3 4 4 

14 3 4 4 4 3 4 4 4 4 

15 3 4 4 4 4 4 5 5 5 

16 4 4 4 4 3 4 5 5 5 

17 5 4 5 3 3 3 3 5 4 

18 5 5 5 4 4 4 4 4 4 

19 5 4 5 4 4 4 3 4 4 

20 4 4 4 3 4 4 4 4 4 

21 3 4 4 4 4 4 5 5 5 

22 4 4 4 4 3 4 3 3 3 

23 5 5 5 4 3 4 3 4 4 

24 4 5 5 4 3 4 4 4 4 

25 3 4 4 3 3 3 4 4 4 

26 4 3 4 3 4 4 5 4 5 

27 4 4 4 3 4 4 4 3 4 

28 5 5 5 4 3 4 4 4 4 

29 4 3 4 3 4 4 3 4 4 

30 4 3 4 4 4 4 4 4 4 

31 3 4 4 4 3 4 4 4 4 

32 3 4 4 3 3 3 4 5 5 

33 4 3 4 3 3 3 5 5 5 

34 3 3 3 3 3 3 5 4 5 
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35 3 3 3 3 3 3 5 4 5 

36 4 3 4 4 3 4 4 4 4 

37 4 4 4 4 3 4 4 4 4 

38 3 4 4 5 5 5 5 5 5 

39 3 4 4 3 3 3 4 4 4 

40 4 4 4 3 4 4 4 4 4 

41 4 3 4 3 3 3 5 4 5 

42 5 4 5 5 5 5 5 4 5 

43 3 4 4 3 4 4 5 4 5 

44 4 3 4 4 4 4 5 5 5 

45 3 3 3 3 4 4 4 4 4 

46 4 3 4 3 4 4 5 5 5 

47 4 4 4 4 4 4 4 4 4 

48 3 4 4 3 3 3 5 4 5 

49 5 3 4 4 3 4 4 5 5 

50 3 4 4 3 3 3 5 5 5 

51 4 5 5 4 4 4 4 5 5 

52 4 3 4 4 3 4 4 4 4 

53 4 4 4 4 4 4 5 5 5 

54 3 3 3 3 4 4 5 5 5 

55 4 3 4 4 4 4 5 5 5 

56 3 4 4 3 4 4 4 5 5 

57 5 4 5 5 5 5 5 5 5 

58 3 3 3 3 3 3 4 4 4 

59 4 3 4 4 3 4 4 5 5 

60 3 3 3 3 3 3 4 3 4 

Rata-Rata 3,71   3,61   4,31 
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Lampiran  7. Hasil Uji Anova dan Duncan 

 
Hasil Uji Anova dan Duncan 

 

ANOVA 

 Sum of 
Squares df 

Mean 
Square F Sig. 

Warna Between 
Groups 

13,300 2 6,650 16,069 ,001 

 Within Groups 73,250 177 ,414 

 Total 86,550 179  

Aroma Between 
Groups 

10,544 2 5,272 15,108 ,001 

 Within Groups 61,767 177 ,349 
 Total 72,311 179  

Tekstur Between 
Groups 

13,911 2 6,956 21,075 ,001 

 Within Groups 58,417 177 ,330 
 Total 72,328 179  

Rasa Between 
Groups 15,600 2 7,800 25,011 ,001 

 Within Groups 55,200 177 ,312 

 Total 70,800 179  
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Warna 
Duncana 

 
Perlakuan 

 
N 

Subset for alpha = 0.05 

1 2 

B_0.526 & 0.362 
60 3,90 

 

A_0.972 & 0.407 
60 3,95 

 

C_0.402 & 0.518 
60 

 
4,50 

Sig.  ,671 1,000 

Means for groups in homogeneous subsets are displayed. 

 
a. Uses Harmonic Mean Sample Size = 60,000. 

 

 
Aroma 

Duncana 

 

 
Perlakuan 

 

 
N 

Subset for alpha = 0.05 

1 2 

B_0.526 & 0.362 
60 3,97 

 

A_0.972 & 0.407 
60 4,05 

 

C_0.402 & 0.518 
60 

 
4,52 

Sig.  ,441 1,000 

Means for groups in homogeneous subsets are displayed. 

 
a. Uses Harmonic Mean Sample Size = 60,000. 
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Tekstur 
Duncana 

 
Perlakuan 

 
N 

Subset for alpha = 0.05 

1 2 

A_0.972 & 0.407 60 3,92 
 

B_0.526 & 0.362 60 4,02 
 

C_0.402 & 0.518 60 
 

4,55 

Sig.  ,342 1,000 

Means for groups in homogeneous subsets are displayed. 

 
a. Uses Harmonic Mean Sample Size = 60,000. 

 

 
Rasa 

Duncana 

 
Perlakuan 

 
N 

Subset for alpha = 0.05 

1 2 

B_0.526 & 0.362 
60 3,83 

 

A_0.972 & 0.407 
60 4,03 

 

C_0.402 & 0.518 
60 

 
4,53 

Sig.  ,051 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 60,000. 
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Lampiran  8. Hasil Uji Proksimat 
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Lampiran  9. Surat Etik Penelitian 
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Lampiran  10. Daftar Riwayat Hidup 

DAFTAR RIWAYAT HIDUP 
 

Nama Lengkap    : Diva Utami Nengsih 

Tempat, Tanggal Lahir   : Jakarta, 13 Januari 2003 

Jumlah Anggota Keluarga  : 4 Orang 

Alamat     : Jln Pendidikan Gg Rezeki No. 11 Marendal 2  

  Kec. Patumbak Medan Amplas 

No Hp/Telepon    : 081265208930 

Riwayat Pendidikan   : TK Ar-Rahman 

       SDN 064960 

       MTsN 1 Medan 

       MAN 3 Medan 

       Poltekkes Kemenkes Medan 

Hobby      : Membaca 

Motto : Pemenang adalah seorang pemimpi yang tidak 

pernah menyerah. 
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Lampiran  11. Surat Pernyataan 

PERNYATAAN 
 

Saya yang bertanda tangan dibawah ini : 

Nama : Diva Utami Nengsih 

Nim : P01031221069 

Menyatakan bahwa data penelitian yang terdapat di skripsi saya 

adalah benar saya ambil dan bila tidak saya bersedia mengikuti ujian 

ulang. 

 

 

 

 

Yang membuat pernyataan 

 

 

 

 

                      (Diva Utami Nengsih) 

 


