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3. Tekstur
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4. Rasa
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Lampiran 7. Hasil Uji Anova dan Duncan

Hasil Uji Anova dan Duncan

ANOVA
Sum of Mean
Squares df 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

Duncan?@

Subset for alpha = 0.05
Perlakuan N 1 2
B_0.526 & 0.362 60 3.90
A _0.972 & 0.407 60 3.05
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
Duncan?

Subset for alpha = 0.05

Perlakuan N 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

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2
A_0.972 & 0.407 60 3.92
B_0.526 & 0.362 60 4,02
C_0.402 & 0.518 60 455
Sig. ,342 1,000

Means for groups in homogeneous subsets are displayed.

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

Rasa

Duncan?
Subset for alpha = 0.05

Perlakuan N 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

SIG ¥

28.1/F-PP Revisi 5

I,

S§4G Laboratory (18t Location) SIG Laboratory (2nd Location)
Graha SIG JI. Rasamala No. 20 Taman JI. Semeru B Ruko No 21
Yasmin Bogor 16113 Menteng Bogor

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. Sample Name / Nama Sample

3.11. Other Information / Keterangan Lain

3.12. Date of Sampling / Tanggal Sampling
3.13. Sampling Location / Lokasi Sampling
3.14. Method Sampling / Metode Sampling

3.15. Personnel Sampling / Personil Sampling
3.16. Environmental Conditions / Kondisi Lingkungan

3.17. Date of Acceptance / Diterima
3.18. Date of Analysis / Tanggal Uji
3.19. Type of Analysls / Jenis Uj\
3.20. Location / Lokasl

Phone, 462 251 7532 348

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

SIG Laboratory (4th Location)
JI. Kanfer Raya Blok R No. 4 Pedalangan. Kec.
Banyumand, Semarang, Jawa Tengah 50268

: SIG.MARKR.|.2025.000023
: SIG.LHP1.2025.101604151

. Politeknik Kesehatan Kemenkes Medan

Jurusan Gizi Lubuk Pakam

. Politeknik Kesehatan Medan, Petapahan,

Kec. Lubuk Pakam, Kabupaten Deli Serdang,
Sumatera Utara 20515

. +6281265208930
. Diva Utami Nengsih

: 0733

. Cheese Stick Tepung Ubi Ungu dan Tepung

Hati Ayam (Cheese Stick Tibu)

: 03 Januarl 2025

© 03 Januarl 2025 - 10 Januari 2025
. Terampir

. Lokasi (Location) 1

Result Of Analysis | Page 1 of 3

Th rwautin of s fmis rebatn ety te tha seongs (s ] submiting
Thes report whall nat be repraduced escapt in Al contust
witout the wethen aproval of T Saawwant ind Geswtech
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SIG ¥

2B1/F-PP Reval 5
No Parameter Unit Simplo Duplo Lirit Of Method
Detection
1 Besi (Fe) mg/100g 7.65 769 18:13-1/MU/SMM-SIG
(ICP OES)
2 Kadar Abu % 349 3 SNI 01-2891-1992 butir
61
3 Energl Darl Lemak Keal/100¢ 201,51 207.09 18-8-9/MU/SMM-SIG
(perhitungan)
4 Kadar Lemak Total % 239 230 18:8-5/MU (Gravimetri)
5 Kodar Air % 6.82 6.90 SNI01-2891-1992 butir
51
6 Energl Total Keal/100 g 47071 47369 18-8-9/MU/SMM<SIG
(perhitungan)
7 | Karhohidrat (By Difference) % 4457 44.54 18-8-9/MU (perhitungan)
8 Kadar Protein % 273 2n 18-8-31/MU (Titrimetri)

Bogor, 10 Januari 2025
PT. Saraswanti Indo Geneféch

Dwi Yulianto Laksono, 5.5
General Laboratory Manager

SIG Laboratory (15t Location)

Groha SIG JI. Rasamala No. 20 Taman
Yaumin Bogor 16113

Phane, +62 251 7532 348

§1G Laboratory (3rd Location)
JI. Raya Cifor RT 03 RW 08
Bubulak Bogor

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

SIG Laboratory (4th Location)

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

Result Of Analysis | Page 3 of 3

The rewidts of thewe teat relain oy 16 the semp a(x] sibeiiind
Thin report shall not be regeoduced weoept in Al conturt
wiraul the weiten apgroval of PT Gerawwant indo Geseteon
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Lampiran 9. Surat Etik Penelitian

Komisi Etik Penelition Kesehatan
& Jalan Jamin Ginting KM. 13,5
Medan, Sumatera Ltara 20137
® (061) 8368633
@ hitps://poltekkes-medan.acid

KETERANGAN LAYAK ETIK
DESCRIPTION OF ETHICAL EXEMPTION
"ETHICAL EXEMPTION"
No.01_26. 1985/ KEPEK/POLTEKKES KEMENKES MEDAN 2025

Protokol penelifian versl 1 yang diusulkan aleh :

The research profocol proposed by

Penelitl utams : DIVA UTAMI NENGSIH
Frincipal Ir Investigaior

Mama [netitsi : Poliekkes Kemenkes Medan Jurusan Gizl

Name of the Institurion

Dengan judul:
Thiie
"UJI MUTU FISIK DAN ANALISIS KIMIA CHEESE STICK TEFUNG HATT AYAM DAN TEFUNG UBI UNGL
(Ipomaea batatas L) (TIBU) SEBAGAI MAKANAN SELINGAN REMAJA PUTRI"

"PHYSICAL QUALITY TEST AND CHEMTCAL ANALYSIS OF CHEESE STICK CHICKEN LIVER FLOLIR AND PURPLE
POTATO FLOUR (lpomoes bataras LY (TIBLD AS SNACK FOOD FOR TEENAGE GIRLS®

Dinyatakan layak etk sesual 7 (tujuh) Standar WHO 2011, yaitu 1) Nilal Sosial, 2) Nilal Omish, 3) Pemerataan Beban dan
Manfaat, 4) Risiko, 5) Bujukan/Ekspledtasl, &) Kerahasiaan dan Privacy, dan 7) Persetujuan Setelah Penjelasan, yang menjuk
pada Pedoman CIOMS 2016. Hal inl sepert vang ditunjukkan oleh terpenuhinya indikator setiap stamdar.

Declared to be ethically appropriate in accordance to 7 (seven) WHO 2011 Standards, 1) Soclal Values, 2) Scfentific Values,
3) Equitabie Assessment and Beneflts, 4) Risks, 5) Perspasion/Exploitation, §) Confidentiality and Privacy, and 7) Informed
Courcent, referring o the 2016 CIOMS Guidelines, This Is as imdicared by the fulliiiment of the indicators of each standard.

Pemnyataan Lalk Eilk ini berlaky selama kurun wakin tanggal 17 Agusius 2025 sampal dengan tanggal 17 Agusius 2026,

This declaration of ethics applies during the period August 17, 2025 entll August 17, 2026,
August 17, 2025

Dir. Lestarl Rahmah, MEKT

O0909EE 2028/ 83231271
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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 : JIn 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)
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