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: Berilah penilaian anda terhadap warna, tekstur, aroma dan

rasa kue semprit berbahan tepung tempe dengan penambahan tepung daun

kelor (Moringa Oleifera) yang berbeda diolah menjadi makanan selingan
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minum air putih terlebih dahulu.Nyatakan penilaian anda dengan skala sebagai
berikut:

a. Amat sangat suka : 5

b. Sangat suka
c. Suka

d. Kurang suka
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3
2
1

No.
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Komponen Yang Dinilai

Warna

Tekstur

Aroma

Rasa
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0,119

ol ol & w|l N P

0,812
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Lampiran 6. Nilai Rata Rata Uji Organoleptik

1. Warna
Rekapitulasi Data Rata Rata Kesukaan Panelis Terhadap Warna Kue
Semprit Berbahan Tepung Tempe Dengan Penambahan Tepung Daun Kelor

WARNA
No Al A2 | Mean | Bl B2 Mean | C1 C2 | Mean
1 3 4 3,5 5 4 4,5 3 3 3
2 3 4 3,5 3 4 3,5 4 3 3,5
3 3 3 3 4 4 4 3 3 3
4 3 4 3,5 5 4 4,5 3 4 3,5
5 4 5 45 3 4 3,5 3 3 3
6 3 3 3 3 4 3,5 3 3 3
7 3 4 3,5 5 5 5 4 5 4,5
8 4 3 3,5 5 3 4 4 3 3,5
9 3 4 3,5 3 4 3,5 5 3 4
10 3 3 3 4 4 4 3 3 3
11 4 3 3,5 5 4 4,5 4 3 3,5
12 3 4 3,5 4 3 3,5 4 3 35
13 3 3 3 5 4 4,5 3 3 3
14 3 4 3,5 3 4 3,5 3 3 3
15 3 4 3,5 4 4 4 3 3 3
16 3 4 3,5 4 4 4 4 3 3,5
17 3 3 3 3 4 3,5 3 4 3,5
18 3 3 3 4 4 4 4 4 4
19 3 3 3 4 4 4 3 3 3
20 4 3 3,5 4 5 4,5 3 3 3
21 3 3 3 5 3 4 3 3 3
22 4 4 4 4 3 3,5 4 3 3,5
23 4 3 3,5 3 3 3 3 3 3
24 3 3 3 4 3 3,5 4 3 3,5
25 3 3 3 4 3 3,5 3 3 3
26 3 4 3,5 4 3 3,5 3 3 3
27 3 4 3,5 5 4 4,5 4 3 35
28 3 3 3 4 5 4,5 3 3 3
29 3 3 3 5 4 4,5 3 3 3
30 3 4 3,5 5 4 4,5 4 4 4
31 4 3 3,5 4 4 4 4 3 3,5
32 3 4 3,5 3 3 3 4 3 35
33 3 4 3,5 5 5 5 5 4 45
34 4 4 4 4 4 4 4 4 4
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3,5

3,5

3,5
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4,5

4,5

3,43
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3,5

4,5
4,5
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4,5
4,5

4,5
4,5

4,5
4,5

4,11

3,5

3,5
3,5

3,39
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36
37
38
39
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47
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Rata Rata
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Hasil Analisis Kesukaan Panelis Terhadap Warna Kue Semprit Tepung
Tempe Dan Tepung Daun Kelor

95% Confidence Interval for
Mean
Std. Upper
N Mean | Std. Deviation Error Lower Bound Bound Minimum | Maximum
warna A 50 | 3,3900 ,43201 ,06110 3,2672 3,5128 3,00 5,00
B 50 | 4,1100 53728 ,07598 3,9573 4,2627 3,00 5,00
C 50 | 3,4300 47391 ,06702 3,2953 3,5647 3,00 4,50
Total 150 | 3,6433 ,58314 ,04761 3,5492 3,7374 3,00 5,00
ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
warna Between Groups 16,373 2 8,187 35,091 ,000]
Within Groups 34,295 147 ,233
Total 50,668 149
warna
Subset for alpha = 0.05
formulasi N 1 2
Duncan? PERLAKUAN A 50 3,3900
PERLAKUAN C 50 3,4300
PERLAKUAN B 50 4,1100
Sig. ,679 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 50,000.
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2. Tekstur

Rekapitulasi Data Rata Rata Kesukaan Panelis Terhadap Tekstur Kue
Semprit Berbahan Tepung Tempe Dengan Penambahan Tepung Daun Kelor

Mean

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

3,5

3,5

3,5

3,5
3,5

45

3,5

C2

C1

Mean

4,5

35

4,5

3,5
3,5
4,5

4,5

45

45

3,5
3,5

TEKSTUR

B2

Bl

Mean

35
3,5
35

3,5
3,5
3,5

3,5

35
3,5

35

35
3,5

35

A2

Al

No

10
11
12
13
14
15
16
17
18
19
20
21

22
23

24
25
26
27
28
29
30
31

32

33

34
35
36
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3,5

3,5

3,5

4,5
3,31

35

3,5
35
4,5

4,5

4,5
4,5

4,5

4,19

35
35

35
3,5

4,5

35

37

38
39
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Rata Rata
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Hasil Analisis Kesukaan Panelis Terhadap Tekstur Kue Semprit Tepung
Tempe Dan Tepung Daun Kelor

95% Confidence Interval for
Mean
Std. Upper
N Mean | Std. Deviation Error Lower Bound Bound Minimum | Maximum
tekstur A 50 | 3,5000 ,47380 ,06701 3,3653 3,6347 3,00 5,00
B 50 | 4,1900 ,62180( ,08794 4,0133 4,3667 3,00 5,00
C 50 | 3,3100 42726 ,06042 3,1886 3,4314 2,50 4,50
Total 150 | 3,6667 ,63633| ,05196 3,5640 3,7693 2,50 5,00
ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
tekstur Between Groups 21,443 2 10,722 40,527 ,000}
Within Groups 38,890 147 ,265
Total 60,333 149
tekstur
Subset for alpha = 0.05
formulasi N 1 2
Duncan? PERLAKUAN C 50 3,3100
PERLAKUAN A 50 3,5000
PERLAKUAN B 50 4,1900
Sig. ,067 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 50,000.




3. Rasa
Rekapitulasi Data Rata Rata Kesukaan Panelis Terhadap Rasa Kue Semprit
Berbahan Tepung Tempe Dengan Penambahan Tepung Daun Kelor
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RASA
No Al A2 Mean | Bl B2 Mean | C1 | C2 | Mean
1 4 3 3,5 5 5 5 3 4 3,5
2 3 4 3,5 3 5 4 4 3 3,5
3 3 3 3 5 4 4,5 3 3 3
4 4 4 4 4 5 4,5 4 3 3,5
S 3 4 3,5 3 5 4 3 3 3
6 3 4 3,5 4 5 45 4 4 4
7 3 3 3 5 4 4,5 5 4 4,5
8 4 3 3,5 5 4 4,5 4 3 3,5
9 3 3 3 5 5 5 4 3 3,5
10 4 4 4 5 5 5 4 4 4
11 4 3 3,5 5 3 4 3 3 3
12 4 3 3,5 5 4 45 3 3 3
13 3 3 3 4 4 4 3 3 3
14 3 4 3,5 5 3 4 5 3 4
15 3 4 35 3 5 4 3 4 3,5
16 3 4 3,5 5 3 4 4 3 3,5
17 3 3 3 4 4 4 3 3 3
18 3 4 35 3 4 3,5 4 4 4
19 3 4 35 4 4 4 2 3 2,5
20 4 3 35 3 5 4 4 4 4
21 3 3 3 5 4 4,5 3 3 3
22 5 3 4 5 5 5 4 3 3,5
23 5 4 4,5 4 3 3,5 3 4 3,5
24 3 3 3 5 3 4 4 3 3,5
25 3 3 3 4 5 45 3 3 3
26 3 4 3,5 5 5 5 4 3 3,5
27 3 4 3,5 4 5 4,5 3 3 3
28 3 3 3 5 4 45 3 3 3
29 3 3 3 4 5 45 3 3 3
30 5 3 4 4 5 4,5 4 3 3,5
31 4 4 4 5 5 5 4 4 4
32 3 4 35 3 3 3 4 3 35
33 3 4 3,5 5 5 5 5 4 4,5
34 4 4 4 4 4 4 4 4 4
35 3 3 3 4 4 4 3 3 3
36 3 4 3,5 5 5 5 4 5 4,5
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Hasil Analisis Kesukaan Panelis Terhadap Rasa Kue Semprit Tepung Tempe
Dan Tepung Daun Kelor

95% Confidence Interval for
Mean
Std. Upper
N Mean | Std. Deviation Error Lower Bound Bound Minimum | Maximum
rasa A 50 | 3,4300 ,41662 ,05892 3,3116 3,5484 2,50 4,50
B 50 | 4,4000 ,47380| ,06701 4,2653 4,5347 3,00 5,00
C 50 | 3,4500 ,46566| ,06585 3,3177 3,5823 2,50 4,50
Total 150 | 3,7600 ,63911 ,05218 3,6569 3,8631 2,50 5,00
ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
rasa Between Groups 30,730 2 15,365 74,964 ,000}
Within Groups 30,130 147 ,205
Total 60,860 149
rasa
Subset for alpha = 0.05
formulasi N 1 2
Duncan? PERLAKUAN C 50 3,4300
PERLAKUAN A 50 3,4500
PERLAKUAN B 50 4,4000
Sig. ,825 1,000

Means for groups in homogeneous subsets are
displayed.
a. Uses Harmonic Mean Sample Size = 50,000.




4. Aroma
Rekapitulasi Data Rata Rata Kesukaan Panelis Terhadap Aroma Kue
Semprit Berbahan Tepung Tempe Dengan Penambahan Tepung Daun Kelor
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AROMA
No Al A2 Mean | Bl B2 Mean | C1 | C2 | Mean
1 4 3 3,5 3 3 3 3 4 3,5
2 3 3 3 4 4 4 3 3 3
3 3 3 3 4 4 4 3 3 3
4 3 3 3 5 4 4,5 3 3 3
S 3 4 3,5 4 3 3,5 3 3 3
6 3 4 3,5 4 5 4,5 3 4 3,5
7 4 4 4 5 4 4,5 4 2 3
8 4 3 3,5 4 4 4 3 3 3
9 4 3 3,5 5 4 45 3 4 3,5
10 4 3 35 4 5 4,5 3 4 35
11 3 4 3,5 4 5 45 3 3 3
12 3 4 3,5 5 5 5 4 4 4
13 3 3 3 4 5 4,5 4 3 3,5
14 3 4 3,5 4 5 45 4 3 3,5
15 4 3 35 5 4 4,5 4 3 3,5
16 4 3 3,5 3 5 4 5 3 4
17 3 3 3 4 4 4 3 3 3
18 3 3 3 4 3 3,5 4 4 4
19 4 3 35 4 4 4 3 3 3
20 3 3 3 3 3 3 3 3 3
21 3 3 3 4 4 4 3 3 3
22 4 4 4 4 3 3,5 4 3 3,5
23 3 3 3 3 4 3,5 3 3 3
24 4 3 3,5 4 3 3,5 3 3 3
25 3 3 3 3 3 3 3 3 3
26 4 4 4 4 3 3,5 3 3 3
27 4 3 3,5 3 3 3 4 4 4
28 3 3 3 4 3 3,5 3 3 3
29 3 3 3 4 5 45 3 3 3
30 4 4 4 3 4 3,5 4 5 4,5
31 4 4 4 4 4 4 4 3 35
32 3 4 35 4 4 4 3 3 3
33 4 3 3,5 5 4 45 4 4 4
34 5 5 5 5 4 45 4 4 4
35 3 3 3 4 3 3,5 3 3 3
36 3 4 3,5 5 5 5 4 4 4
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Hasil Analisis Kesukaan Panelis Terhadap Aroma Kue Semprit Tepung
Tempe Dan Tepung Daun Kelor

95% Confidence Interval for
Mean
Std. Upper
N Mean | Std. Deviation Error Lower Bound Bound Minimum | Maximum
aroma A 50 | 3,4500 ,43154 ,06103 3,3274 3,5726 3,00 5,00
B 50 | 4,1200 ,55842| ,07897 3,9613 4,2787 3,00 5,00
C 50 | 3,3400 ,43378| ,06135 3,2167 3,4633 3,00 4,50
Total 150 | 3,6367 ,58761 ,04798 3,5419 3,7315 3,00 5,00
ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
aroma Between Groups 17,823 2 8,912 38,960 ,000}
Within Groups 33,625 147 ,229
Total 51,448 149
aroma
Subset for alpha = 0.05
formulasi N 1 2
Duncan? PERLAKUAN C 50 3,3400
PERLAKUAN A 50 3,4500
PERLAKUAN B 50 4,1200
Sig. ,252 1,000

Means for groups in homogeneous subsets are
displayed.
a. Uses Harmonic Mean Sample Size = 50,000.




Lampiran 7. Dokumentasi Uji Mutu Organoleptik
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Lampiran 8. Data Hasil Penelitian Mutu Kimia
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28.1/F-PP Revisi §

IV. Result / Hasil Uji

No Parameter Unit Simplo Duplo Limit Of Method
Detection
Protein Content % 15.40 1584 - 18-8-31/MU (Titrimetri)
Iron (Fe) mg/100g 272 270 - 18-13-1/MU (ICP-QES)
Calcium (Ca) mg/100g 25496 25465 - 18-13-1/MU (ICP-OES)
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