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Lampiran 6. Dokumentasi Uji Mutu Fisik (Uji Organoleptik)
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Lampiran 7. Nilai Rata-rata Hasil Uji Orgnaleptik
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1. Warna

Paneli | Al A2 Rata | Bl B2 Rata Cl C2 Rata
S (0.971 | (0.551 | -rata | (0.610 | (0.468 | -rata | (0.021 | (0.910 | -rata

) ) ) ) ) )

1 5 5 5.0 4 5 4.5 4 5 4.5
2 4 4 4.0 3 3 3.0 3 3 3.0
3 3 4 3.5 4 3 3.5 3 4 3.5
4 4 3 3.5 4 3 3.5 3 5 4.0
5 5 4 4.5 3 3 3.0 3 3 3.0
6 4 5 4.5 4 4 4.0 3 3 3.0
7 4 3 3.5 3 3 3.0 3 4 3.5
8 4 3 3.5 4 4 4.0 4 4 4.0
9 4 5 4.5 3 3 3.0 2 4 3.0
10 2 2 2.0 5 4 4.5 5 2 3.5
11 4 3 3.5 4 4 4.0 3 5 4.0
12 4 5 4.5 4 3 3.5 3 4 3.5
13 4 3 3.5 4 4 4.0 4 5 4.5
14 5 4 4.5 3 4 3.5 4 3 3.5
15 4 5 4.5 3 4 3.5 3 4 3.5
16 5 4 4.5 3 3 3.0 3 3 3.0
17 4 5 4.5 2 3 2.5 4 3 3.5
18 5 4 4.5 5 5 5.0 5 5 5.0
19 5 5 5.0 5 5 5.0 5 5 5.0
20 4 4 4.0 3 3 3.0 4 3 3.5
21 4 3 3.5 5 3 4.0 3 5 4.0
22 4 4 4.0 3 3 3.0 3 4 3.5
23 5 5 5.0 5 4 4.5 4 5 4.5
24 4 4 4.0 4 3 3.5 4 4 4.0
25 3 3 3.0 4 5 4.5 4 4 4.0
26 5 5 5.0 3 4 3.5 3 3 3.0
27 4 4 4.0 5 4 4.5 4 5 4.5
28 3 4 3.5 3 5 4.0 5 3 4.0
29 5 4 4.5 4 3 3.5 3 4 3.5
30 5 5 5.0 3 4 3.5 4 3 3.5
31 5 5 5.0 4 4 4.0 3 5 4.0
32 5 4 4.5 5 4 4.5 4 5 4.5
33 4 4 4.0 3 4 3.5 3 4 3.5
34 5 3 4.0 5 5 5.0 5 5 5.0
35 5 4 4.5 4 4 4.0 4 5 4.5
36 5 5 5.0 4 4 4.0 4 4 4.0
37 5 4 4.5 3 3 3.0 3 4 3.5
38 3 3 3.0 3 3 3.0 4 3 3.5
39 2 3 2.5 4 3 3.5 4 4 4.0
40 5 2 3.5 3 4 3.5 4 3 3.5
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41 4 2 [ 30 4 3 [ 35 3 5 [ 40
42 3 2 |25 3 3 |30 | 3 4 |35
43 5 3 | 40 | 3 3 |30 | 3 3 | 3.0
44 5 5 | 50| 3 4 | 35| 3 3 |30
45 3 4 | 35| 5 4 | 45 | 3 4 | 35
46 4 4 | 40 | 3 3 | 30 | 4 4 | 40
47 5 3 | 40 | 4 3 | 35| 3 3 | 30
48 4 4 | 40 | 3 3 |30 | 3 4 | 35
49 4 3 | 35| 4 4 | 40 | 3 5 | 40
50 5 3 | 40 | 3 4 | 35| 3 3 | 3.0
51 4 4 | 40 | 3 2 |25 | 2 2 | 20
52 3 3 | 30| 5 5 |50 3 5 | 40
53 3 3 | 30 | 4 3 | 35| 4 3 | 35
54 4 4 | 40 | 3 3 |30 | 3 4 |35
55 5 4 | 45| 4 3 | 35| 3 3 | 3.0
56 5 4 | 45| 3 4 | 35| 3 4 |35
57 4 5 | 45| 3 3 | 30 | 4 3 | 35
58 5 5 [ 50| 4 3 | 35| 3 3 | 3.0
59 4 3 [ 35| 3 3 |30 | 4 3 | 35
60 4 4 |40 | 4 4 | 40 | 4 5 | 45
Jumla 241, 218. 221.
) 252 | 230 | S| 221 | 216 | T | 210 | 232 |7
Rata- | o0 | 383 | 4.02| 3.68 | 3.60 | 3.64 | 350 | 3.87 | 3.68

rata
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2. Tekstur
Panelis Al A2 Rata- Bl B2 Rata- Cl C2 Rata-
(0.971) | (0.551) | rata | (0.610) | (0.468) | rata | (0.021) | (0.910) | rata
1 4 4 4.0 5 4 4.5 3 3 3.0
2 3 4 3.5 4 3 3.5 3 4 3.5
3 4 5 4.5 4 3 3.5 3 4 3.5
4 4 3 3.5 5 3 4.0 3 4 3.5
5 5 5 5.0 3 4 3.5 3 3 3.0
6 5 4 4.5 3 3 3.0 4 3 3.5
7 4 4 4.0 3 3 3.0 3 3 3.0
8 3 4 35 3 3 3.0 3 3 3.0
9 3 5 4.0 3 4 3.5 2 4 3.0
10 3 5 4.0 3 4 3.5 3 4 3.5
11 3 3 3.0 4 3 3.5 3 4 3.5
12 5 5 5.0 3 2 2.5 3 4 3.5
13 4 2 3.0 3 3 3.0 3 4 3.5
14 4 4 4.0 4 4 4.0 3 4 3.5
15 5 4 4.5 3 3 3.0 4 4 4.0
16 4 5 4.5 3 4 3.5 3 3 3.0
17 5 3 4.0 3 3 3.0 4 4 4.0
18 4 5 4.5 4 4 4.0 4 5 4.5
19 5 5 5.0 5 5 5.0 4 4 4.0
20 3 3 3.0 3 3 3.0 3 3 3.0
21 4 4 4.0 4 3 3.5 4 3 3.5
22 4 5 4.5 3 3 3.0 3 3 3.0
23 5 4 4.5 5 4 4.5 4 4 4.0
24 4 5 4.5 3 4 3.5 4 4 4.0
25 4 5 4.5 3 3 3.0 2 4 3.0
26 5 5 5.0 3 3 3.0 4 3 3.5
27 4 4 4.0 4 3 3.5 3 4 3.5
28 3 4 3.5 3 4 3.5 4 4 4.0
29 4 5 4.5 3 4 3.5 4 3 3.5
30 4 4 4.0 4 3 3.5 3 4 3.5
31 4 3 3.5 5 4 4.5 3 5 4.0
32 5 4 4.5 5 5 5.0 5 5 5.0
33 4 5 4.5 3 5 4.0 5 4 4.5
34 3 4 3.5 3 4 3.5 5 5 5.0
35 5 4 4.5 4 3 35 3 5 4.0
36 4 4 4.0 4 5 4.5 4 5 4.5
37 4 4 4.0 4 3 3.5 3 3 3.0
38 3 3 3.0 3 3 3.0 3 3 3.0
39 2 3 2.5 2 3 2.5 3 3 3.0
40 4 2 3.0 3 3 3.0 5 2 3.5
41 4 2 3.0 5 4 4.5 3 4 3.5
42 4 2 3.0 3 2 2.5 3 3 3.0
43 4 3 3.5 3 3 3.0 3 3 3.0
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44 4 5 4.5 3 3 3.0 3 3 3.0
45 3 5 4.0 5 4 45 4 5 4.5
46 3 3 3.0 4 3 35 3 4 35
47 5 3 4.0 3 3 3.0 3 4 35
48 4 5 45 3 3 3.0 3 3 3.0
49 4 4 4.0 3 3 3.0 3 4 35
50 5 3 4.0 4 3 35 3 3 3.0
51 4 5 45 3 2 3.0 2 2 3.0
52 2 2 2.0 2 2 2.0 2 2 2.0
53 4 3 35 3 4 35 4 3 35
54 5 5 5.0 3 4 35 4 3 35
55 4 4 4.0 3 4 35 3 4 35
56 4 4 4.0 4 3 35 3 4 35
57 5 4 45 3 3 3.0 3 4 35
58 5 5 5.0 4 3 35 4 3 35
59 5 3 4.0 3 3 3.0 4 3 35
60 4 4 4.0 4 4 4.0 3 3 3.0

Jumlah | 241 237 2390 210 | 203 |207.0| 201 217 | 210.0

iztz 402 | 395 | 398 | 350 | 338 | 345 | 335 | 3.62 | 3.50
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3. Rasa
Panelis Al A2 Rata- Bl B2 Rata- Cl C2 Rata-
(0.971) | (0.551) | rata | (0.610) | (0.468) | rata | (0.021) | (0.910) | rata
1 5 4 4.5 4 4 4.0 4 4 4.0
2 3 4 3.5 4 3 3.5 3 4 3.5
3 5 5 5.0 4 4 4.0 3 5 4.0
4 5 3 4.0 5 4 4.5 4 4 4.0
5 5 4 4.5 3 3 3.0 3 4 3.5
6 5 5 5.0 3 3 3.0 3 3 3.0
7 4 3 3.5 3 3 3.0 3 3 3.0
8 4 4 4.0 3 3 3.0 3 3 3.0
9 3 5 4.0 4 3 3.5 2 4 3.0
10 4 3 3.5 3 5 4.0 3 4 3.5
11 3 3 3.0 3 4 3.5 4 5 4.5
12 4 5 4.5 4 3 3.5 3 4 3.5
13 5 4 4.5 4 4 4.0 3 4 3.5
14 5 5 5.0 4 3 3.5 3 4 3.5
15 4 4 4.0 3 4 3.5 3 3 3.0
16 5 5 5.0 3 3 3.0 3 3 3.0
17 5 4 4.5 2 3 2.5 4 3 3.5
18 4 5 4.5 4 4 4.0 5 5 5.0
19 5 4 4.5 5 5 5.0 5 5 5.0
20 5 5 5.0 3 4 3.5 3 4 3.5
21 5 4 4.5 3 4 3.5 4 4 4.0
22 4 5 4.5 3 3 3.0 3 4 3.5
23 4 5 4.5 4 4 4.0 4 5 4.5
24 5 5 5.0 3 3 3.0 3 4 3.5
25 4 4 4.0 3 3 3.0 3 5 4.0
26 5 5 5.0 4 2 3.0 3 3 3.0
27 5 3 4.0 3 4 3.5 3 5 4.0
28 3 4 3.5 3 4 3.5 4 4 4.0
29 4 4 4.0 4 4 4.0 4 3 3.5
30 5 5 5.0 4 4 4.0 4 3 3.5
31 4 4 4.0 5 4 4.5 4 4 4.0
32 4 5 4.5 5 4 4.5 5 4 4.5
33 5 3 4.0 4 3 3.5 3 3 3.0
34 3 4 3.5 4 4 4.0 4 5 4.5
35 5 4 4.5 4 4 4.0 4 5 4.5
36 5 5 5.0 4 4 4.0 3 4 3.5
37 4 4 4.0 3 3 3.0 3 3 3.0
38 3 3 3.0 3 3 3.0 3 3 3.0
39 3 4 3.5 3 2 2.5 3 3 3.0
40 4 2 3.0 3 3 3.0 3 2 2.5
41 5 2 3.5 4 4 4.0 3 4 3.5
42 4 3 3.5 3 2 2.5 2 4 3.0
43 4 3 3.5 3 3 3.0 3 3 3.0
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44 5 5 5.0 3 3 3.0 3 3 3.0
45 3 5 4.0 4 4 4.0 4 5 4.5
46 4 4 4.0 4 4 4.0 4 4 4.0
47 4 5 45 3 3 3.0 2 2 2.0
48 5 5 5.0 3 3 3.0 2 2 2.0
49 5 4 45 3 4 35 3 3 3.0
50 4 4 4.0 4 3 35 3 3 3.0
51 5 5 5.0 3 3 3.0 3 2 25
52 5 3 4.0 4 5 45 5 5 5.0
53 4 3 35 3 3 3.0 4 3 35
54 5 5 5.0 3 4 35 3 4 35
55 5 5 5.0 4 3 35 3 3 3.0
56 4 5 45 3 4 35 3 3 3.0
57 5 5 5.0 3 3 3.0 2 3 25
58 5 5 5.0 3 4 35 3 2 25
59 4 4 4.0 4 3 35 3 3 3.0
60 5 4 4.5 3 3 3.0 4 3 35

Jumlah | 262 | 250 |256.0| 210 | 209 |2095| 199 | 218 |208.5

iztz 437 | 417 | 427 | 350 | 348 | 3.49 | 332 | 3.63 | 3.48
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4. Aroma
Panelis Al A2 Rata- Bl B2 Rata- Cl C2 Rata-
(0.971) | (0.551) | rata | (0.610) | (0.468) | rata | (0.021) | (0.910) | rata
1 4 5 4.5 4 3 3.5 4 3 3.5
2 4 4 4.0 3 4 3.5 3 4 3.5
3 4 4 4.0 4 3 3.5 3 4 3.5
4 4 3 3.5 5 3 4.0 3 4 3.5
5 5 3 4.0 3 4 3.5 3 4 3.5
6 4 5 4.5 3 3 3.0 3 3 3.0
7 3 4 3.5 3 3 3.0 3 3 3.0
8 4 4 4.0 3 3 3.0 3 3 3.0
9 2 5 3.5 3 2 2.5 2 4 3.0
10 4 2 3.0 5 3 4.0 3 5 4.0
11 4 3 3.5 3 4 3.5 4 4 4.0
12 4 5 4.5 4 3 3.5 3 4 3.5
13 5 4 4.5 4 4 4.0 4 4 4.0
14 5 5 5.0 4 3 3.5 3 4 3.5
15 5 3 4.0 4 4 4.0 3 4 3.5
16 4 4 4.0 4 3 3.5 3 4 3.5
17 4 4 4.0 3 4 3.5 3 3 3.0
18 4 4 4.0 5 5 5.0 5 4 4.5
19 5 5 5.0 4 5 4.5 5 4 4.5
20 5 4 4.5 3 3 3.0 3 4 3.5
21 4 4 4.0 5 5 5.0 4 4 4.0
22 4 5 4.5 3 4 3.5 3 4 3.5
23 5 5 5.0 5 4 4.5 4 5 4.5
24 3 3 3.0 3 3 3.0 3 3 3.0
25 3 4 3.5 3 5 4.0 4 5 4.5
26 5 5 5.0 4 2 3.0 3 3 3.0
27 4 3 3.5 4 4 4.0 3 4 3.5
28 3 4 3.5 4 4 4.0 4 4 4.0
29 5 4 4.5 3 4 3.5 3 3 3.0
30 5 5 5.0 4 5 4.5 4 3 3.5
31 5 4 4.5 5 5 5.0 4 5 4.5
32 5 5 5.0 5 5 5.0 4 5 4.5
33 4 4 4.0 3 4 3.5 4 4 4.0
34 4 3 3.5 3 4 3.5 4 5 4.5
35 5 4 4.5 4 4 4.0 4 5 4.5
36 5 5 5.0 4 5 4.5 5 4 4.5
37 4 4 4.0 3 4 3.5 3 3 3.0
38 4 3 3.5 3 3 3.0 3 3 3.0
39 3 3 3.0 4 2 3.0 2 3 2.5
40 3 2 2.5 3 5 4.0 3 3 3.0
41 3 2 2.5 3 4 3.5 3 5 4.0
42 3 3 3.0 3 2 2.5 2 3 2.5
43 4 3 3.5 3 3 3.0 3 3 3.0
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44 5 5 5.0 3 3 3.0 3 3 3.0
45 4 4 4.0 5 3 4.0 3 5 4.0
46 4 4 4.0 4 3 35 3 4 35
47 4 4 4.0 3 3 3.0 3 3 3.0
48 3 3 3.0 3 3 3.0 3 3 3.0
49 4 4 4.0 3 3 3.0 4 3 35
50 4 3 35 3 3 3.0 3 4 35
51 3 3 3.0 3 3 3.0 3 2 25
52 5 5 5.0 5 5 5.0 5 5 5.0
53 4 3 35 4 4 4.0 5 3 4.0
54 4 4 4.0 3 2 2.5 3 3 3.0
55 4 5 4.5 4 3 35 3 3 3.0
56 5 4 45 3 2 2.5 3 3 3.0
57 5 5 5.0 3 4 35 3 4 35
58 4 5 45 4 3 35 3 3 3.0
59 5 4 45 3 2 25 4 3 35
60 5 5 5.0 4 3 35 4 4 4.0

Jumlah | 248 237 |2425| 218 211 | 2145 203 223 | 213.0

lizz 413 | 395 | 404 | 363 | 352 | 358 | 338 | 3.72 | 3.55




Lampiran 8. Hasil Uji Mutu Fisik Uji OneWay Anova dan Uji Duncan
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e Warna
Descriptives
Warna
95% Confidence
Interval for Mean
Std. Std. Lower Upper | Minim | Maxim
N Mean | Deviation | Error Bound Bound um um
A 60| 4.017 7069 | .0913 3.834 4.199 2.0 5.0
B 60| 3.642 .6317| .0816 3.478 3.805 2.5 5.0
C 60| 3.683 5892 .0761 3.531 3.836 2.0 5.0
Eota 180 3.781 .6626| .0494 3.683 3.878 2.0 5.0
ANOVA
Warna
Sum of
Squares df Mean Square |F Sig.
Between Groups [5.069 2 2.535 6.103 .003
Within Groups [73.513 177 415
Total 78.582 179
Warna
Duncan?
Subset for alpha = 0.05

Perlakuan [N 1 2
B 60 3.642
IC 60 3.683
A 60 4.017
Sig. 724 1.000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 60.000.
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e Tekstur
Descriptives
Tekstur
95% Confidence
Interval for Mean
Std. Std. Lower Upper Minim | Maxim
N Mean | Deviation | Error Bound Bound um um
A 60| 3.983 67001 .0865 3.810 4.156 2.0 5.0
B 60| 3.450 .6086| .0786 3.293 3.607 2.0 5.0
C 60| 3.500 5446 .0703 3.359 3.641 2.0 5.0
Tot
alo 180 3.644 6526 .0486 3.548 3.740 2.0 5.0
ANOVA
Tekstur
Sum of
Squares df Mean Square |F Sig.
Between Groups [10.411 2 5.206 13.996 .000]
[Within Groups  [65.833 177 .372
Total 76.244 179
Tekstur
Duncan?
Subset for alpha = 0.05

Perlakuan [N 1 2
B |60 3.450
IC |60 3.500
A |60 3.983
Sig. .654 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 60.000.
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e Rasa
Descriptives
Rasa
95% Confidence
Interval for Mean
Std. Std. Lower Upper | Minim | Maxim
N Mean | Deviation | Error Bound Bound um um
A 60| 4.267 59991 .0774 4.112 4.422 3.0 5.0
B 60| 3.492 5484 .0708 3.350 3.633 2.5 5.0
C 60| 3.475 .6915| .0893 3.296 3.654 2.0 5.0
;Ot 180| 3.744 7159 .0534 3.639 3.850 2.0 5.0
ANOVA
Rasa
Sum of
Squares df Mean Square |F Sig.

Between Groups [24.553 2 12.276 32.339  [.000
[Within Groups [67.192 177 .380
Total 91.744 179
Rasa
Duncan?®

Subset for alpha =

0.05
Perlakuan [N 1 2
IC 60 3.475
B 60 3.492
A 60 4.267
Sig. .882 1.000

Means for groups in homogeneous subsets
are displayed.
a. Uses Harmonic Mean Sample Size =

60.000.
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e Aroma
Descriptives
Aroma
95% Confidence
Interval for Mean
Std. Std. Lower Upper | Minim | Maxim
N Mean | Deviation | Error Bound Bound um um
A 60| 4.042 .6845| .0884 3.865 4218 2.5 5.0
B 60| 3.575 .6691| .0864 3.402 3.748 2.5 5.0
C 60| 3.550 .6016| .0777 3.395 3.705 2.5 5.0
;fl()t 180 3.722 6875 .0512 3.621 3.823 2.5 5.0
ANOVA
Aroma
Sum of
Squares df Mean Square |F Sig.
Between Groups [9.203 2 4.601 10.800 {000
Within Groups [75.408 177 426
Total 84.611 179
Aroma
Duncan?
Subset for alpha = 0.05

Perlakuan [N 1 2
IC 60 3.550
B 60 3.575
A 60 4.042
Sig. .834 1.000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 60.000.
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No : SIG.CL.I.2026.06160419 Bogor, 06 Februari 2026
Lamp : 1Halaman
Perihal : Laporan Hasil Uji Laboratorium

Kepada Yth.

Try Fena Ebenezer Siregar

Gereja HKI Petapahan, Jalan Barisan Gereja, Petapahan, Lubuk Pakam No. 33, Kab. Deli Serdang, Lubuk Pakam,
Sumatera Utara 20514

Dengan hormat,
Berdasarkan surat order marketing nomor : SIG.MARK.R.1.2026.000122, maka bersama ini kami sampaikan hasil uji
analisis laboratorium

Demikian surat ini kami sampaikan semoga dapat dipergunakan sebagaimana mestinya.
Atas kerjasamanya yang baik kami mengucapkan terima kasih.

Hormat Kami,
PT. Saraswanti Indo Genetech

5]

RB Ernesto Arya
GM
Sales & Marketing

Surat pengantar Ini bukan merupakan baglan dari laporan hasil ujl (LHU}

PT SARASWANTI INDO GENETECH

Graha SIG JI. Rasamala No. 20 Taman Yasmin Bogor 16113
Tel +62 257 7532 348 Hotline. +62 821 11 516 516
www.siglaboratery.com
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RESULT OF ANALYSIS / LAPORAN HASIL UJI

Number / Nomor

1.1. Order No. / No. Order

1.2. Certificate No. / No. sertifikat
Principal / Pelanggan

2.1. Name / Nama

2.2. Address / Alamat

2.3. Phone / Telepon
2.4. Contact Person / Personil Penghubung
Sample / Contoh Uji

3.1. Sample Code / Kode Sampel

3.2. Batch Number / No Batch

3.3. Lot Number / No Lot

3.4. Packaging / Kemasan

3.5. Production Date / Tanggal Produksi

3.6. Expire Date / Tanggal Kadaluarsa
3.7. Factory Name / Nama Pabrik
3.8. Factory Address / Alamat Pabrik
3.9. Trade Mark / Nama Dagang

3.10.

3.11.
3.12.
3.13.
3.14.
3.15.
3.16.
3.17.
3.18.
3.19.
3.20.

Sample Name / Nama Sample

Other Information / Keterangan Lain

Date of Sampling / Tanggal Sampling

Sampling Location / Lokasi Sampling

Method Sampling / Metode Sampling
Personnel Sampling / Personil Sampling
Environmental Conditions / Kondisi Lingkungan
Date of Acceptance / Diterima

Date of Analysis / Tanggal Uji

Type of Analysis / Jenis Uji

Laboratorium location / Lokasi laboratorium

SIG.MARK.R.1.2026.000122
SIG.LHP.I1.2026.061604191

Try Fena Ebenezer Siregar

Gereja HKI Petapahan, Jalan Barisan Gereja,
Petapahan, Lubuk Pakam No. 33, Kab. Deli
Serdang, Lubuk Pakam, Sumatera Utara
20514

+6282276208962
Try Fena Ebenezer Siregar

Al

COTEMERA (Cookies Formula Tempe &
Tepung Kacang Merah)

28 Januari 2026

28 Januari 2026 - 06 Februari 2026
Terlampir

Lokasi (Location) 1

98

SIG Labaratory (1st Location)

Graha SIG JI. Rasamala No. 20 Taman
Yasmin Bogor 16113

Phone. +62 251 7532 348

SIG Laboratory (3rd Location)
JI. Raya Cifor RT 03 RW 08
Bubulak Bogor 16115

SIG Laboratory (2nd Location)
JI. Semeru B Ruko No.21
Menteng Bogor 16111

SIG Laboratory (4th Location)

JI. Kanfer Raya Blok R No. 4 Pedalangan, Kec.
Banyumanik, Semarang, Jawa Tengah 50268,

Phone : +62 24 70040541

Result Of Analysis | Page 1 of 2

The results of these tests relate only to the sample(s) submitted
This report shall not be reproduced except in full context,
without the wiritten approval of PT. Saraswanti Indo Genetech
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IV. Result / Hasil Uji

No Parameter Unit Simplo Duplo Limit Of Method
Detection

1 Kadar Abu % 194 1.88 # SNI01-2891-1992 butir

6.1

2 Energi Dari Lemak Kcal/100 g 209.07 207.90 - 18-8-9/MU (perhitungan)

8 Kadar Lemak Total % 23.23 23.10 & 18-8-5/MU (Gravimetri)

4 Kadar Air % 9.96 9.81 = SNI IS0 712:2015

5 Energi Total Kcal/100 g 468.55 468.74 - 18-8-9/MU (perhitungan)

6 Karbohidrat (By Difference) % 54.56 54.69 “ 18-8-9/MU (perhitungan)

7 Kadar Protein % 10.31 10.52 2 18-8-31/MU (Titrimetri)

8 Besi (Fe) mg/100g 485 478 . 18-13-1/MU (ICP-OES)

Bogor, 06 Februari 2026
PT. Saraswanti Indo Genetech

Dwi Yulianto Laksono, S.Si scanforcrginal
General Laboratory Manager
SIG Labaratory (1st Location) SIG Laboratory (2nd Location)
Graha SIG JI. Rasamala No. 20 Taman JI. Semeru B Ruko No.21 .
Yasmin Bogor 16113 Menteng Bogor 16111 Result Of Analysis | Page 2 of 2
Phone. +62 251 7532 348
SIG Laboratory (3rd Location) SIG Laboratory (4th Location) .
JI. Raya Cifor RT 03 RW 08 JI. Kanfer Raya Blok R No. 4 Pedalangan, Kec. D el
Bubulak Bogor 16115 Banyumanik, Semarang, Jawa Tengah 50268, without the written approval of PT Saraswanti Indo Genetech

Phone : +62 24 70040541
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FORMULIR ADMINISTRASI PELANGGAN & PENGUJIAN

Customer Administration & Testing Form

[ Uji Lab / Lab Testing ¥ Uji Banding / Comparative Test

I.  INFORMASI UMUM PERUSAHAAN

COMPANY GENERAL INFORMATION
Nama Perusahaan
Company Name
Jenis Produk Makanan & Minuman [~ Produk K3L
Types of product Food & Beverage K3L Product
[~ Kecantikan & Perawatan Diri [~ ALKES & PKRT
Beauty & Personal Care Mediicial Device & Hygine Product
[~ Farmasi [~ Pakan, Pestisida & PSAT
Pharmaceutical Feed, Pesticides, & PSAT
[~ Obat Tradisional & Suplemen [~  Balai/ Kedinasan
Traditional Medicine & Suplement Government / Municipaiity
[~ Penelitian / Kebutuhan Akademis [~  Lainnya ...
Research / Academic Purposes Others
Tujuan Pengujian [~ Registrasi Produk [~ Ekspor/impor (SKI/SKE)
Testing Purpose Product Registration Export/import
[~ Sertifikasi SNI [~ Quality Chek (QC)
SNiI Certification
[~ Sertifikasi GMP+ [~ Lainnya ...
GMP+ Certification Others
v Penelitian & Pengembangan
Research & Development
Alamat Gereja Hki Petapahan, Jalan Barisan Gereja, Petapahan, Lubuk
Addgsy Pakam (N0.33) , KAB. DELI SERDANG, LUBUK PAKAM,
SUMATERA UTARA, ID, 20514
Negara Asal Indonesia Kode Pos 20514
Origin Postal Code
Telephone 082276208962
Mobile No. -
Nomor Registrasi Usaha VAT/NPWP No. | 1218 0667 0202 0001
Company Registration No.

Il. PERSONEL PENGHUBUNG

CONTACT PERSON
Nama Try Fena Ebenezer Personel Keuangan | Eli Mariam
Name Sireg ar Finance Contact
Jabatan Mahasiswi Jabatan -
Designation Designation
Telephone +6282276208962 Telephone +6281370963569
Ext. - Ext. -
Mobile No. - Mobile No. -
Email tryfenasiregar@gmail.com | Email -
1. INFORMASI PENAGIHAN

INVOICE TO INFORMATION
Perusahaan Tertagih | Try Fena Ebenezer Personel Penghubung | -
Invoice to Company Sireg ar Contact Person

PT. SARASWANTI INDO GENETECH
Towards VKAN

—_—
6113, Komite Akreditasi Nasional

a safer world 3 .
348 Hotline. +62 821 11 516 51 M i Testog ey
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