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Rata-Rata Skor Kesukaan Panelis Berdasarkan Warna

RATA -RATA REKAPITULASI BERDASARKAN WARNA
Panelis | A1 | A2 | Rata-rata | BI B2 | Rata-rata | C1 | C2 | Rata-rata
1 3 4 3.5 4 4 4 3 4 3.5
2 3 3 3 4 4 4 3 3 3
3 3 4 3.5 5 3 4 4 3 3.5
4 3 4 3.5 4 4 4 3 4 3.5
5 3 4 3.5 3 4 3.5 4 5 4.5
6 4 3 3.5 4 5 4.5 4 4 4
7 3 3 3 5 4 4.5 2 4 3
8 3 3 3 4 4 4 3 3 3
9 4 3 3.5 4 4 4 3 4 3.5
10 4 4 4 4 5 4.5 5 4 4.5
11 3 4 3.5 4 2 3 3 2 2.5
12 3 3 3 4 5 4.5 3 3 3
13 3 3 3 4 4 4 5 3 4
14 3 3 3 4 5 4.5 3 3 3
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16 3 2 2.5 4 5 4.5 3 2 2.5
17 3 3 3 5 4 4.5 4 4 4
18 4 4 4 3 4 3.5 4 3 3.5
19 4 3 3.5 4 2 3 4 3 3.5
20 4 3 3.5 4 4 4 3 4 3.5
21 3 3 3 3 3 3 5 3 4
22 4 4 4 4 4 4 4 4 4
23 3 5 4 4 4 4 4 3 3.5
24 3 2 2.5 5 4 4.5 1 3 2
25 4 4 4 4 4 4 4 3 3.5
26 3 4 3.5 4 4 4 3 4 3.5
27 4 4 4 4 4 4 3 3 3
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Rata-Rata Skor Kesukaan Panelis Berdasarkan Tekstur

RATA -RATA REKAPITULASI BERDASARKAN TEKSTUR
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Rata-Rata Skor Kesukaan Panelis Berdasarkan Rasa

RATA -RATA REKAPITULASI BERDASARKAN RASA

Rata-rata

4.5

3.5
3.5

3.5

3.5

3.5

3.5

4.5

4.5

3.5

3.5

3.5

2.5

3.5

3.5

C2

Cl

Rata-rata

4.5

4.5

4.5

2.5

3.5

4.5

4.5

4.5

3.5

4.5

4.5

B2

B1

Rata-rata

3.5

2.5

3.5

4.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

1.5

A2

Al

Panelis

10
11

12
13
14
15
16
17
18
19
20

21

22
23

24
25

26

27

28




o\ |0

NN e | en e e [ | | en | e e e [ e | |n [ |

o — |en

~ |

N (AN jen |k [en jen en [ |en jen || [en jen [en | n | n | (|
—

on

— |

<t | |en |t jen jen jen [ v |en SO [en jen |en S v [ v | oo |\

— |n

9 e~

5555545555455545.555.55.583.

<t <t <t <t ﬂd.

oo |\O

5555545555455544555555ﬂ3.

<

N |0

5555545455455545554545ﬂ3.

<

v v v | v | (n v v (n “w |2 |

2 ) |\ ) |© |en

32333335342444333333436&
o

o [

N AN |en |SE o jen jen [t n || |en | [t [en jen |en |en [en jen [ |en O |

— |en

— |

<t [N |en |en [en [t |en v en n AN | [ s jen |en en s | | [ |~ |

— N

< |

N o |—= | |en | v |[© |~ |0 |lon |[© |—m N |n [ v |[© |~ |0 v | |= |8

2333333333344444444445mnm
—




Lampiran 7. Output Uji SPSS

1. Warna
Descriptives
Nilai Warna
95% Confidence
Interval for Mean
Std. Std. Lower Upper
N |Mean| Deviation Error Bound Bound Minimum | Maximum
A 5013.530 5751 .0813 3.367 3.693 25 5.0
B 50(4.270 .5643| .0798 4.110 4.430 3.0 5.0
C 5013.570 .6625| .0937 3.382 3.758 2.0 5.0
Total ] 150 [ 3.790 .6885| .0562 3.679 3.901 2.0 5.0
Tests of Normality
Jenis Kolmogorov-Smirnov? Shapiro-Wilk
Perlakuan Statistic df Sig. Statistic df Sig.
Nilai A 181 50 .000 915 50 .002
Warna B 196 50 .000 874 50 .000
C 162 50 .002 .948 50 .027
a. Lilliefors Significance Correction
Ranks
Jenis Perlakuan N Mean Rank
Nilai Warna A 50 58.62
B 50 105.62
C 50 62.26
Total 150

Test Statistics®?

Nilai Warna
Chi-Square 37.935
df 2
Asymp. Sig. .000

a. Kruskal Walllis Test
b. Grouping Variable: Jenis

Perlakuan




2. Aroma

Descriptives
Nilai Aroma
95% Confidence
Interval for Mean
Std. Std. Lower Upper
N [Mean| Deviation Error Bound Bound Minimum | Maximum
A 50 [ 3.400 .6776| .0958 3.207 3.593 1.5 5.0
B 50| 4.300 5624 .0795 4.140 4.460 3.0 5.0
C 50 [ 3.590 7934 1122 3.365 3.815 2.0 5.0
Total | 150 | 3.763 .7830| .0639 3.637 3.890 1.5 5.0
Tests of Normality
Jenis Kolmogorov-Smirnov?@ Shapiro-Wilk
Perlakuan Statistic df Sig. Statistic df Sig.
Nilai A .183 50 .000 914 50 .001
Aroma B .203 50 .000 .882 50 .000
C 149 50 .008 .930 50 .006
a. Lilliefors Significance Correction
Ranks
Jenis Perlakuan N Mean Rank
Nilai Aroma A 50 55.01
B 50 105.60
C 50 65.89
Total 150

Test Statistics®?

Nilai Aroma
Chi-Square 39.341
df 2
Asymp. Sig. .000

a. Kruskal Wallis Test

b. Grouping Variable: Jenis

Perlakuan




3. Tekstur

Descriptives

Nilai Tekstur
95% Confidence
Interval for Mean
Std. Std. Lower Upper
N | Mean| Deviation Error Bound Bound Minimum | Maximum
A 5013.370 .6045| .0855 3.198 3.542 2.0 5.0
B 50(4.330 .7186( .1016 4.126 4534 2.0 5.0
C 5013.520 .7489| .1059 3.307 3.733 1.5 5.0
Total | 150 [ 3.740 .8083| .0660 3.610 3.870 1.5 5.0
Tests of Normality
Jenis Kolmogorov-Smirnov?@ Shapiro-Wilk
Perlakuan Statistic df Sig. Statistic df Sig.
Nilai A 175 50 .001 912 50 .001
Tekstur B 234 50 .000 831 50 .000
C .196 50 .000 917 50 .002
a. Lilliefors Significance Correction
Ranks
Jenis Perlakuan N Mean Rank
Nilai Tekstur A 50 54.73
B 50 107.48
C 50 64.29
Total 150

Test Statistics®P

Nilai Tekstur
Chi-Square 43.481
df 2
Asymp. Sig. .000

a. Kruskal Wallis Test

b. Grouping Variable: Jenis

Perlakuan




4. Rasa

Descriptives

Nilai Rasa
95% Confidence
Interval for Mean
Std. Std. Lower Upper
N | Mean| Deviation Error Bound Bound Minimum | Maximum
A 5013.330 .6594 | .0933 3.143 3.517 1.5 5.0
B 5014.370 .8318( .1176 4134 4.606 1.0 5.0
C 5013.580 .6728| .0951 3.389 3.771 2.0 5.0
Total | 150 | 3.760 .8469| .0691 3.623 3.897 1.0 5.0
Tests of Normality
Jenis Kolmogorov-Smirnov?@ Shapiro-Wilk
Perlakuan Statistic df Sig. Statistic df Sig.
Nilai A .188 50 .000 .925 50 .004
Rasa B 224 50 .000 .736 50 .000
C 154 50 .005 .930 50 .006
a. Lilliefors Significance Correction
Ranks
Jenis Perlakuan N Mean Rank
Nilai Rasa A 50 52.18
B 50 109.40
C 50 64.92
Total 150

Test Statistics®?

Nilai Rasa
Chi-Square 49.573
df 2
Asymp. Sig. .000

a. Kruskal Wallis Test

b. Grouping Variable:

Jenis Perlaku

an




Lampiran 8. Dokumentasi Penelitian

Dokumen Uji Organoleptik







Dokumentasi Bahan-Bahan Kue Talam

PERLAKUAN A

Lapisan Bawah Adonan Kue talam

Tepung beras Gula Tapioka Santan
(50 gr) (120 gr) (140 gr) (500 ml)

Garam (1 sdt)  Sari pandan Tepung
(1 sdt) Sukahitu

(50 gr)

Lapisan Atas Adonan Kue talam

Gula Tepung beras Tapioka Santan
(120gr) (70gr) (30gr) (500 ml)

Perlakuan A

(Tepung Beras 50 gr +
Sukahitu 50 gr)




PERLAKUAN B

Lapisan Bawah Adonan Kue talam

Tepung beras Gula Tapioka Santan
(50 gr) (120 gr) (140 gr) (500 ml)

Garam (1 sdt)  Sari pandan Tepung
(1 sdt) Sukahitu

(40 gr)

Lapisan Atas Adonan Kue talam

Gula Tepung beras Tapioka Santan
(120gr) (70gr) (30gr) (500 ml)

Perlakuan B

(Tepung Beras 50 gr +
Sukahitu 40 gr)




PERLAKUAN C

Lapisan Bawah Adonan Kue talam

Tepung beras Gula Tapioka Santan
(50 gr) (120 gr) (140 gr) (500 ml)

Garam (1 sdt)  Sari pandan Tepung
(1 sdt) Sukahitu

(30 gr)

Lapisan Atas Adonan Kue talam

Gula Tepung beras Tapioka Santan
(120gr) (70gr) (30gr) (500 ml)

Perlakuan C

-

-

(Tepung Beras 50 gr +
Sukahitu 30 gr)




Dokumentasi Pembuatan Kue Talam




Pembuatan Tepung Daun Katuk




Dokumentasi Pembuatan Tepung Kacang Hijau




