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Lampiran 2. Dokumentasi Perlakuan Kue Kering Kastangel Tepung Talas 

Beneng dengan variasi tepung Tempe 
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Lampiran 3. Surat Pernyataan menjadi Panelis  
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Lampiran 4. Formulir Uji Organoleptik 
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Lampiran 5. Dokumentasi Uji Organoleptik 
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Lampiran 6. Daftar Hadir Panelis Organoleptik 
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Lampiran 7. Nilai rata-rata uji mutu Organoleptik 
    WARNA          TESKTUR      
PANELIS 0.337 0.606 Rata-

rata 
0.246 0.854 Rata-

rata 
0.285 0.970 Rata-

rata 
Panelis 0.337 0.606 Rata-

rata 
0.246 0.854 Rata-

rata 
0.285 0.97 Rata-

rata 
1 4 4 4 3 3 3 4 3 3.5 1 3 4 3.5 3 4 3.5 4 3 3.5 
2 4 3 3.5 3 5 4 4 5 4.5 2 5 3 4 4 3 3.5 3 4 3.5 
3 4 3 3.5 3 3 3 4 4 4 3 4 3 3.5 4 4 4 5 3 4 
4 5 3 4 5 3 4 5 3 4 4 4 3 3.5 4 4 4 3 4 3.5 
5 5 4 4.5 3 3 3 4 4 4 5 3 5 4 4 4 4 5 5 5 
6 3 3 3 3 5 4 4 5 4.5 6 3 4 3.5 4 5 4.5 4 4 4 
7 4 3 3.5 3 5 4 4 4 4 7 4 4 4 4 3 3.5 3 4 3.5 
8 5 4 4.5 3 5 4 3 4 3.5 8 4 5 4.5 4 3 3.5 3 4 3.5 
9 4 4 4 3 4 3.5 4 4 4 9 3 3 3 3 3 3 3 3 3 
10 4 5 4.5 3 4 3.5 4 3 3.5 10 3 3 3 4 3 3.5 5 4 4.5 
11 3 3 3 3 3 3 3 3 4 11 3 4 3.5 4 4 4 4 3 3.5 
12 4 4 4 4 3 3.5 3 4 3.5 12 3 4 3.5 4 3 3.5 4 4 4 
13 4 4 4 4 4 4 4 5 4.5 13 4 3 3.5 4 3 3.5 5 4 4.5 
14 3 3 3 3 3 3 4 3 3.5 14 3 3 3 3 3 3 4 3 3.5 
15 4 3 3.5 5 4 4.5 5 4 4.5 15 5 4 4.5 3 4 3.5 4 5 4.5 
16 3 5 4 4 3 3.5 5 4 4.5 16 3 4 3.5 4 4 4 4 5 4.5 
17 4 3 3.5 4 4 4 4 3 3.5 17 4 4 4 4 4 4 4 3 3.5 
18 4 4 4 4 4 4 5 4 4.5 18 4 4 4 4 5 4.5 4 4 4 
19 3 2 2.5 2 3 2.5 3 2 2.5 19 3 4 3.5 3 4 3.5 3 2 2.5 
20 3 3 3 3 4 3.5 4 5 4.5 20 4 3 3.5 3 3 3 3 5 4 
21 3 3 3 4 3 3.5 3 3 3 21 3 4 3.5 3 3 3 3 3 3 
22 5 4 4.5 4 5 4.5 5 5 5 22 5 5 5 4 5 4.5 4 5 4.5 
23 4 3 3.5 4 3 3.5 4 4 4 23 4 4 4 3 4 3.5 4 4 4 
24 4 4 4 4 3 3.5 4 4 4 24 4 4 4 4 5 4.5 3 5 4 
25 4 4 4 4 4 4 4 4 4 25 4 4 4 4 4 4 4 4 4 
26 4 4 4 5 4 4.5 3 3 3 26 4 3 3.5 5 4 4.5 4 4 4 
27 3 3 3 3 5 4 4 4 4 27 4 3 3.5 3 4 3.5 3 3 3 
28 3 3 3 4 4 4 4 3 3.5 28 3 4 3.5 3 4 3.5 4 3 3.5 
29 4 4 4 3 3 3 4 3 3.5 29 4 4 4 4 4 4 4 3 3.5 
30 4 4 4 3 4 3.5 3 4 3.5 30 4 4 4 3 4 3.5 4 3 3.5 
31 3 3 3 3 4 3.5 4 3 3.5 31 3 4 3.5 3 3 3 3 3 3 
32 3 3 3 4 4 4 4 4 4 32 5 4 4.5 3 3 3 4 3 3.5 
33 4 3 3.5 4 4 4 3 4 3.5 33 4 4 4 3 3 3 3 4 3.5 
3 4 3 3.5 3 3 3 3 3 3 34 3 4 3.5 3 4 3.5 3 4 3.5 
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4 
35 4 3 3.5 4 4 4 3 4 3.5 35 3 4 3.5 3 3 3 4 3 3.5 
36 3 4 3.5 4 3 3.5 4 4 4 36 4 3 3.5 4 4 4 4 3 3.5 
37 4 3 3.5 3 5 4 4 4 4 37 3 3 3 3 4 3.5 4 3 3.5 
38 4 4 4 3 3 3 4 4 4 38 3 4 3.5 2 4 3 3 3 3 
39 4 3 3.5 4 4 4 3 4 3.5 39 4 3 3.5 3 4 3.5 4 3 3.5 
40 3 3 3 4 4 4 4 4 4 40 4 4 4 3 3 3 3 3 3 
41 4 4 4 3 3 3 3 3 3 41 3 4 3.5 3 3 3 3 3 3 
42 4 5 4.5 3 3 3 3 3 3 42 3 5 4 3 4 3.5 3 3 3 
43 5 3 4 4 4 4 4 5 4.5 43 5 3 4 4 4 4 4 5 4.5 
44 4 3 3.5 5 3 4 3 4 3.5 44 3 4 3.5 4 4 4 3 4 3.5 
45 5 5 5 5 5 5 5 5 5 45 4 5 4.5 4 4 4 5 5 5 
46 4 3 3.5 3 3 3 3 3 3 46 3 3 3 3 3 3 3 3 3 
47 4 4 4 3 4 3.5 3 3 3 47 5 4 4.5 3 3 3 3 3 3 
48 4 5 4.5 3 3 3 4 3 3.5 48 5 4 4.5 4 4 4 4 5 4.5 
49 4 4 4 3 4 3.5 3 3 3 49 5 4 4.5 3 3 3 3 3 3 
50 4 3 3.5 4 3 3.5 4 4 4 50 3 3 3 4 4 4 4 4 4 
51 4 4 4 5 4 4.5 4 4 4 51 4 3 3.5 5 3 4 3 3 3 
52 3 4 3.5 4 4 4 4 4 4 52 4 4 4 3 4 3.5 4 4 4 
53 4 4 4 5 5 5 4 5 4.5 53 4 4 4 3 5 4 4 4 4 
54 3 3 3 4 3 3.5 4 4 4 54 3 4 4 4 3 3.5 4 4 4 
55 4 4 4 4 4 4 3 4 3.5 55 3 4 3.5 3 4 3.5 3 4 3.5 
56 4 3 3.5 4 4 4 4 4 4 56 3 4 3.5 4 5 4.5 4 4 4 
57 3 4 3.5 4 4 4 3 4 3.5 57 4 3 3.5 3 4 3.5 3 3 3 
58 3 3 3 4 4 4 4 5 4.5 58 4 4 4 3 4 3.5 3 3 3 
59 4 4 4 4 5 4.5 3 5 4 59 4 4 4 4 5 4.5 3 4 3.5 
60 5 4 4.5 3 4 3.5 3 3 3 60 5 4 4.5 3 3 3 4 3 3.5 
 Rata - Rata 3,70   3,716   3,80    3,766   3,625   3,650 
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     RASA          AROMA     
PANELIS 0.337 0.606 Rata-

rata 
0.246 0.854 Rata-

rata 
0.285 0.97 Rata-

rata 
Panelis 0.337 0.606 Rata-

rata 
0.246 0.854 Rata-

rata 
0.285 0.97 Rata-

rata 
1 3 4 3.5 3 4 3.5 3 4 3.5 1 4 3 3.5 4 4 4 3 4 3.5 
2 5 3 4 3 4 3.5 4 4 4 2 3 4 3.5 4 3 3.5 3 3 3 
3 5 5 5 3 4 3.5 3 4 3.5 3 4 4 4 5 4 4.5 4 3 3.5 
4 4 3 3.5 4 3 3.5 3 3 3 4 5 3 4 5 3 4 3 4 3.5 
5 4 5 4.5 5 3 4 5 5 5 5 4 4 4 5 4 4.5 5 4 4.5 
6 4 5 4.5 5 5 5 4 4 4 6 5 5 5 5 5 5 5 5 5 
7 3 4 3.5 3 4 3.5 3 4 3.5 7 4 5 4.5 4 4 4 3 3 3 
8 4 3 3.5 5 5 5 3 3 3 8 3 4 3.5 5 3 4 4 3 3.5 
9 3 4 3.5 4 3 3.5 3 3 3 9 5 4 4.5 5 5 5 4 5 4.5 
10 4 3 3.5 3 3 3 4 3 3.5 10 5 4 4.5 3 3 3 3 4 3.5 
11 3 3 3 3 3 3 3 3 3 11 4 4 4 3 4 3.5 3 4 3.5 
12 4 3 3.5 3 4 3.5 4 4 4 12 4 3 3.5 4 3 3.5 3 4 3.5 
13 3 4 3.5 5 5 5 3 4 3.5 13 5 4 4.5 4 4 4 5 5 5 
14 4 3 3.5 3 3 3 4 3 3.5 14 3 3 3 3 3 3 4 3 3.5 
15 4 5 4.5 4 5 4.5 3 4 3.5 15 3 5 4 5 3 4 4 4 4 
16 3 5 4 5 4 4.5 4 5 4.5 16 3 4 3.5 5 4 4.5 5 3 4 
17 4 3 3.5 4 3 3.5 3 4 3.5 17 4 3 3.5 4 4 4 4 4 4 
18 3 4 3.5 4 4 4 4 4 4 18 4 3 3.5 3 4 3.5 3 4 3.5 
19 3 3 3 3 4 3.5 3 2 2.5 19 3 4 3.5 3 4 3.5 3 2 2.5 
20 4 4 4 3 4 3.5 3 4 3.5 20 4 4 4 3 4 3.5 4 5 4.5 
21 3 3 3 3 3 3 3 3 3 21 3 3 3 4 3 3.5 3 3 3 
22 4 5 4.5 5 5 5 5 5 5 22 5 5 5 5 5 5 5 5 5 
23 4 3 3.5 4 4 4 3 3 3 23 4 3 3.5 3 4 3.5 3 3 3 
24 3 3 3 3 3 3 4 4 4 24 4 4 4 4 4 4 4 4 4 
25 3 3 3 3 3 3 3 3 3 25 4 4 4 4 4 4 4 4 4 
26 4 3 3.5 5 4 4.5 4 4 4 26 4 4 4 4 4 4 5 4 4.5 
27 4 4 4 3 3 3 3 4 3.5 27 5 3 4 3 3 3 4 5 4.5 
28 3 3 3 4 4 4 4 3 3.5 28 3 3 3 4 4 4 4 3 3.5 
29 5 3 4 3 4 3.5 3 4 3.5 29 4 4 4 4 3 3.5 4 4 4 
30 4 5 4.5 3 3 3 3 4 3.5 30 4 4 4 3 3 3 3 3 3 
31 4 4 4 2 3 2.5 3 3 3 31 4 3 3.5 3 2 2.5 3 3 3 
32 4 3 3.5 3 4 3.5 4 3 3.5 32 3 4 3.5 4 4 4 4 3 3.5 
33 4 4 4 4 3 3.5 4 3 3.5 33 4 4 4 4 4 4 4 3 3.5 
34 4 4 4 4 4 4 4 3 4 34 4 3 3.5 4 4 4 3 4 3.5 
35 4 3 3.5 3 4 3.5 3 3 3 35 4 3 3.5 4 4 4 4 4 4 



72 
 

 
 

36 3 3 3 4 4 4 4 4 4 36 4 3 3.5 4 4 4 4 4 4 
37 4 4 4 4 3 3.5 3 3 3 37 4 4 4 3 3 3 4 4 4 
38 4 4 4 2 3 2.5 3 3 3 38 3 3 3 3 4 3.5 3 3 3 
39 3 3 3 3 3 3 4 3 3.5 39 3 3 3 3 3 3 3 3 3 
40 3 4 3.5 3 3 3 3 4 3.5 40 4 3 3.5 4 3 3.5 4 4 4 
41 4 4 4 3 3 3 3 3 3 41 4 4 4 4 3 3.5 3 3 3 
42 4 5 4.5 3 3 3 3 3 3 42 3 4 3.5 4 4 4 4 4 4 
43 4 4 4 4 5 4.5 5 4 4.5 43 4 4 4 5 5 5 5 4 4.5 
44 3 3 3 3 3 3 4 3 3.5 44 4 3 3.5 5 5 5 3 4 3.5 
45 5 4 4.5 4 5 4.5 4 4 4 45 4 4 4 5 5 5 5 5 5 
46 3 3 3 3 3 3 3 3 3 46 3 3 3 3 3 3 3 3 3 
47 4 5 4.5 4 4 4 3 3 3 47 5 4 4.5 4 3 3.5 4 4 4 
48 5 5 5 4 4 4 4 3 3.5 48 4 5 4.5 4 3 3.5 3 3 3 
49 4 4 4 4 4 4 3 4 3.5 49 5 4 4.5 4 3 3.5 4 3 3.5 
50 3 2 2.5 4 3 3.5 4 3 3.5 50 4 3 3.5 4 3 3.5 4 4 4 
51 5 4 4.5 4 3 3.5 3 3 3 51 3 5 4 4 4 4 3 5 4 
52 4 4 4 3 4 3.5 4 4 4 52 3 4 3.5 4 3 3.5 3 4 3.5 
53 3 4 3.5 4 4 4 4 4 4 53 5 4 4.5 5 5 5 4 4 4 
54 4 3 3.5 3 4 3.5 3 3 3 54 3 4 3.5 4 4 4 3 4 3.5 
55 4 3 3.5 3 4 3.5 3 3 3 55 4 4 4 3 3 3 3 3 3 
56 4 3 3.5 3 4 3.5 4 4 4 56 4 4 4 4 3 3.5 4 5 4.5 
57 4 3 3.5 4 3 3.5 3 4 3.5 57 3 4 3.5 4 4 4 3 3 3 
58 4 3 3.5 5 3 4 3 4 3.5 58 3 3 3 4 3 3.5 4 3 3.5 
59 4 4 4 3 5 4 3 4 3.5 59 4 4 4 3 5 4 4 4 4 
60 4 5 4.5 3 4 3.5 4 4 4 60 4 5 4.5 3 3 3 3 4 3.5 
 Rata - Rata 3,741   3,633   3,525    3,816   3,808   3,725 
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Lampiran 8. Hasil Uji Statistik Kesukaan Terhadap Warna Kue Kering 
Kastangel Tepung Talas Beneng 

Tests of Normality 
 

 
Kolmogorov-Smirnova Shapiro-Wilk 

Statistic df Sig. Statistic df Sig. 

Rerata Warna P1 .200 60 .000 .918 60 .001 

Rerata warna P2 .220 60 .000 .910 60 .000 

Rerata warna P3 .193 60 .000 .928 60 .002 

a. Lilliefors Significance Correction 

 
 

Ranks 
 

 perlakuan warna N Mean Rank 

gabungan warna Perlakuan 1 60 86.97 

perlakuan 2 60 88.41 

perlakuan 3 60 96.13 

Total 180  
 
 

Test Statistics 
 

 gabungan warna 

Kruskal-Wallis H 1.165 

Df 2 

Asymp. Sig. .558 

a. Kruskal Wallis Test 

b. Grouping Variable: perlakuan warna 
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Lampiran 9. Hasil Uji Statistik Kesukaan Terhadap Tekstur Kue Kering 
Kastangel Tepung Talas Beneng 

Tests of Normality 
 

 
Kolmogorov-Smirnova Shapiro-Wilk 

Statistic df Sig. Statistic Df Sig. 

Rerata tekstur P1 .254 60 .000 .884 60 .000 

Rerata tekstur P2 .219 60 .000 .872 60 .000 

Rerata tekstur P3 .223 60 .000 .912 60 .000 

a. Lilliefors Significance Correction 

 
 

Ranks 
 

 perlakuan tekstur N Mean Rank 

gabungan tekstur Perlakuan 1 60 99.55 

perlakuan 2 60 85.33 

perlakuan 3 60 86.63 

Total 180  
 
 

Test Statistics 
 

 gabungan tekstur 

Kruskal-Wallis H 2.998 

Df 2 

Asymp. Sig. .223 

a. Kruskal Wallis Test 

b. Grouping Variable: perlakuan warna 
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Lampiran 10. Hasil Uji Statistik Kesukaan Rasa Kue Kering Kastangel 
Tepung Talas Beneng 

Tests of Normality 
 

 
Kolmogorov-Smirnova Shapiro-Wilk 

Statistic df Sig. Statistic df Sig. 

Rerata Rasa P1 .218 60 .000 .922 60 .001 

Rerata Rasa P2 .238 60 .000 .905 60 .000 

Rerata Rasa P3 .236 60 .000 .875 60 .000 

a. Lilliefors Significance Correction 

 
 

Ranks 
 

 perlakuan rasa N Mean Rank 

gabungan rasa Perlakuan 1 60 101.08 

perlakuan 2 60 89.62 

perlakuan 3 60 80.80 

Total 180  
 
 

Test Statistics 
 

 gabungan warna 

Kruskal-Wallis H 4.974 

Df 2 

Asymp. Sig. .083 

a. Kruskal Wallis Test 

b. Grouping Variable: perlakuan warna 
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Lampiran 11. Hasil Uji Statistik Kesukaan Terhadap Aroma Kue Kering 
Kastangel Tepung Talas Beneng 

Tests of Normality 
 

 
Kolmogorov-Smirnova Shapiro-Wilk 

Statistic df Sig. Statistic df Sig. 

Rerata aroma P1 .205 60 .000 .904 60 .000 

Rerata aroma P2 .209 60 .000 .900 60 .000 

Rerata aroma P3 .196 60 .000 .918 60 .001 

a. Lilliefors Significance Correction 

 
 

Ranks 
 

 perlakuan aroma N Mean Rank 

gabungan aroma Perlakuan 1 60 94.66 

perlakuan 2 60 91.92 

perlakuan 3 60 84.93 

Total 180  
 
 

Test Statistics 
 

 gabungan aroma 

Kruskal-Wallis H 1.203 

Df 2 

Asymp. Sig. .548 

a. Kruskal Wallis Test 

b. Grouping Variable: perlakuan warna 
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Lampiran 12. Hasil Uji Laboratorium Kue Kering Kastangel Tepung talas 
Beneng dan tepung tempe 
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Lampiran 13. Ethical Clearance ( Persetujuan Etik Penelitian) 
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Lampiran 14. Dokumentasi Proses Pembuatan Tepung Tempe  

                            

                                                                                                
          

                         
 
 
 
 
 

 

 

 

Pilih tempe yang masih segar 
dan berkualitas bagus

Tempe  dipotong  dadu 
diiris dengan ketebalan 0,5 

cm  

Dikukus selama 20 
menit dengan api 

sedang

Tempe yang sudah 
kering diblender 

hingga halus
Hasil setelah 
pengeringan

Disusun diloyang lalu 
keringkan 

menggunakan cabinet 
dryer selama 8 jam 
dengan suhu 90⸰C

tempe yang sudah 
diblender disaring 

menggunakan ayakan 
Mesh 80

sudah menjadi Tepung 
tempe
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Lampiran 15. Anggaran Biaya Penelitian 

Anggaran Biaya Penelitian 

No Kegiatan Biaya Jumlah 
1. Bahan print dan internet  Rp. 740.000 
 • Print Skripsi dan revisi 

• Print formulir Organoleptik 
• Internet 

Rp. 500.000 
Rp. 40.000 
Rp. 200.000 

 

2. Bahan dan alat   Rp. 408.850 
 • Tepung Talas 

• Tempe 
• Tepung maizena 
• Keju 
• Susu Bubuk 
• Margarin 
• Telur 
• Vanili 
• Cetakan kastangel 
• Cabinet  

Rp. 120.000 
Rp. 50.000 
Rp. 11.250 
Rp. 82.000 
Rp. 24.000 
Rp. 32.000 
Rp. 20.000 
Rp. 9.600 
Rp. 20.000 
Rp. 40.000 

 

3. Bahan perlengkapan organoleptik  Rp.355.000 
 • Piring putih 

• Aqua 
• Tisu 
• Pulpen 
• Sewa Lab 
• Konsumsi 

Rp.30.000 
Rp.40.000 
Rp.20.000 
Rp.5.000 
Rp.200.000 
Rp.60.000 

 

4.  Uji Kimia   Rp. 1.692.000 

 • Proksimat 
• Serat Pangan 
• Ongkos kirim 

Rp. 350. 000 x 3 
Rp. 200.000 x 3 
Rp. 42.000 

 

 Jumlah  Rp. 3.195.850 
 


