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Lampiran 2. Surat Pernyataan Bersedia Menjadi Panelis 
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Lampiran 3. Formulir uji Organoleptik 
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Lampiran 4. Master Tabel Warna 

Rekapitulasi rata-rata nilai kesukaan terhadap warna brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.)  

No 0,841 0,621 Rata-

Rata 

0,682 0,094 Rata-

Rata 

0,075 0,744 Rata-

Rata 

1 4 4 4 5 5 5 4 4 4 

2 3 5 4 3 4 3,5 4 3 3,5 

3 5 5 5 3 5 4 5 5 5 

4 4 4 4 4 5 4,5 3 4 3,5 

5 4 4 4 3 5 4 3 3 3 

6 4 4 4 4 4 4 4 4 4 

7 4 5 4,5 4 4 4 3 4 3,5 

8 4 4 4 4 5 4,5 4 4 4 

9 4 3 3,5 5 5 5 4 3 3,5 

10 3 3 3 4 4 4 3 3 3 

11 4 4 4 5 5 5 4 4 4 

12 3 3 3 4 5 4,5 4 3 3,5 

13 3 4 3,5 3 5 4 3 3 3 

14 4 4 4 4 4 4 5 5 5 

15 3 3 3 5 5 5 4 4 4 

16 5 4 4,5 3 4 3,5 5 3 4 

17 4 5 4,5 5 4 4,5 3 5 4 

18 4 5 4,5 3 4 3,5 5 5 5 

19 4 4 4 5 5 5 4 4 4 

20 4 4 4 5 4 4,5 5 5 5 

21 3 4 3,5 4 5 4,5 3 4 3,5 

22 5 5 5 5 5 5 5 5 5 

23 3 4 3,5 4 5 4,5 3 5 4 

24 4 4 4 4 4 4 4 4 4 

25 3 3 3 4 4 4 3 3 3 

26 4 4 4 5 4 4,5 4 5 4,5 

27 4 4 4 4 5 4,5 4 4 4 

28 4 4 4 3 4 3,5 4 4 4 

29 4 3 3,5 4 4 4 5 5 5 

30 4 4 4 4 4 4 3 3 3 

31 3 4 3,5 5 5 5 3 3 3 

32 3 3 3 5 5 5 4 3 3,5 

33 3 3 3 4 4 4 3 3 3 

34 4 4 4 4 4 4 4 4 4 

35 4 4 4 5 5 5 4 4 4 

36 3 3 3 3 4 3,5 3 3 3 

37 3 3 3 3 3 3 3 3 3 

38 3 3 3 5 5 5 3 3 3 

39 5 4 4,5 5 5 5 4 4 4 

40 5 4 4,5 4 5 4,5 5 4 4,5 
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41 4 5 4,5 3 3 3 3 3 3 

42 4 4 4 5 5 5 4 4 4 

43 4 4 4 4 4 4 4 4 4 

44 4 5 4,5 5 5 5 4 4 4 

45 3 4 3,5 4 4 4 4 4 4 

46 3 4 3,5 4 3 3,5 4 3 3,5 

47 4 3 3,5 5 5 5 3 3 3 

48 3 3 3 3 5 4 3 3 3 

49 5 4 4,5 5 5 5 5 5 5 

50 3 4 3,5 3 4 3,5 3 3 3 

Tot

al 

   

Ov

er-all 

 

3,83 

 

  

4,29 

  

3,80 
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Lampiran 5. Hasil uji spss warna 

Hasil analisis kesukaan panelis terhadap warna pada brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

 

ANOVA 

uji organoleptik warna   

 Sum of Squares df Mean Square F Sig. 

Between 

Groups 
3,893 2 1,947 3,746 ,026 

Within Groups 76,400 147 ,520   

Total 80,293 149    

 

Homogeneous Subsets 

 

 

uji organoleptik warna 

Duncana   

kode sampel 

brownies N 

Subset for alpha = 0.05 

1 2 

P1 50 3,76  

P3 50 3,80  

P2 50  4,12 

Sig.  ,782 1,000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 50,000. 
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Lampiran 6. Master Tabel Tekstur 

Rekapitulasi rata-rata nilai kesukaan terhadap tekstur brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

No 0,841 0,621 Rata-

Rata 

0,682 0,094 Rata-

Rata 

0,075 0,744 Rata-

Rata 

1 3 3 3 5 5 5 3 4 3,5 

2 4 5 4,5 4 5 4,5 3 4 3,5 

3 3 4 3,5 4 3 3,5 4 4 4 

4 3 4 3,5 5 5 5 3 4 3,5 

5 3 4 3,5 5 4 4,5 3 3 3 

6 3 4 3,5 4 5 4,5 3 4 3,5 

7 3 5 4 5 4 4,5 4 4 4 

8 4 4 4 5 5 5 4 4 4 

9 3 3 3 4 4 4 4 3 3,5 

10 3 3 3 4 5 4,5 3 3 3 

11 4 3 3,5 3 5 4 3 4 3,5 

12 4 4 4 4 5 4,5 3 3 3 

13 4 4 4 4 5 4,5 3 3 3 

14 3 3 3 3 4 3,5 4 4 4 

15 3 4 3,5 4 5 4,5 3 3 3 

16 3 3 3 5 4 4,5 4 3 3,5 

17 4 4 4 4 3 3,5 4 5 4,5 

18 3 4 3,5 4 4 4 4 5 4,5 

19 4 4 4 4 4 4 4 4 4 

20 4 4 4 4 4 4 4 4 4 

21 3 4 3,5 4 5 4,5 4 3 3,5 

22 4 5 4,5 4 5 4,5 3 5 4 

23 4 3 3,5 3 4 3,5 4 4 4 

24 4 4 4 5 4 4,5 3 3 3 

25 3 3 3 3 4 3,5 3 3 3 

26 4 5 4,5 4 5 4,5 4 4 4 

27 4 4 4 5 4 4,5 4 4 4 

28 3 4 3,5 4 4 4 3 3 3 

29 3 4 3,5 3 5 4 3 3 3 

30 3 3 3 4 4 4 3 5 4 

31 3 3 3 4 5 4,5 3 3 3 

32 3 3 3 4 5 4,5 3 3 3 

33 3 3 3 4 4 4 4 3 3,5 

34 3 3 3 5 5 5 4 5 4,5 
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35 4 4 4 5 5 5 4 4 4 

36 3 3 3 4 4 4 3 3 3 

37 3 3 3 3 3 3 3 3 3 

38 3 3 3 4 5 4,5 4 3 3,5 

39 4 3 3,5 4 4 4 3 3 3 

40 4 5 4,5 5 4 4,5 4 4 4 

41 4 4 4 3 4 3,5 3 3 3 

42 4 3 3,5 5 5 5 4 3 3,5 

43 4 4 4 4 4 4 4 4 4 

44 3 4 3,5 4 3 3,5 3 4 3,5 

45 3 3 3 4 4 4 3 4 3,5 

46 3 4 3,5 4 4 4 4 3 3,5 

47 4 4 4 5 5 5 4 4 4 

48 3 4 3,5 4 4 4 3 3 3 

49 5 4 4,5 4 4 4 4 4 4 

50 3 3 3 3 4 3,5 3 3 3 

Total 
   

Over-

all 

3,57 4,22 3,55 
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Lampiran 7. Hasil uji spss tekstur 

Hasil analisis kesukaan panelis terhadap tekstur pada brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

 

ANOVA 

uji organoleptik tekstur   

 

Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
13,693 2 6,847 21,278 ,000 

Within Groups 47,300 147 ,322   

Total 60,993 149    

 

 

Homogeneous Subsets 
   

uji organoleptik tekstur 

Duncana   

kode sampel 

brownies N 

Subset for alpha = 

0.05 

1 2 

P1 50 3,44  

P3 50 3,48  

P2 50  4,10 

Sig.  ,725 1,000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 50,000. 
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Lampiran 8. Master Tabel Rasa 

Rekapitulasi rata-rata nilai kesukaan terhadap rasa brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

No 0,841 0,621 Rata-

Rata 

0,682 0,094 Rata-

Rata 

0,075 0,744 Rata-

Rata 

1 3 4 3,5 5 5 5 3 4 3,5 

2 3 4 3,5 4 5 4,5 4 5 4,5 

3 4 4 4 4 3 3,5 3 4 3,5 

4 3 4 3,5 5 5 5 3 4 3,5 

5 3 4 3,5 5 4 4,5 3 4 3,5 

6 4 5 4,5 3 5 4 3 3 3 

7 3 5 4 3 4 3,5 4 4 4 

8 4 4 4 3 5 4 4 4 4 

9 3 3 3 4 4 4 3 3 3 

10 3 4 3,5 4 5 4,5 3 3 3 

11 3 3 3 3 5 4 3 4 3,5 

12 4 4 4 4 5 4,5 3 3 3 

13 3 3 3 3 5 4 4 4 4 

14 4 4 4 3 4 3,5 3 3 3 

15 4 3 3,5 4 5 4,5 3 4 3,5 

16 3 3 3 4 4 4 3 3 3 

17 4 3 3,5 4 3 3,5 4 4 4 

18 5 5 5 4 4 4 3 5 4 

19 4 4 4 5 4 4,5 4 4 4 

20 3 4 3,5 5 4 4,5 3 5 4 

21 3 4 3,5 5 5 5 4 3 3,5 

22 5 5 5 4 5 4,5 4 4 4 

23 4 3 3,5 3 4 3,5 3 3 3 

24 3 4 3,5 3 4 3,5 3 3 3 

25 4 4 4 4 4 4 3 4 3,5 

26 4 4 4 4 5 4,5 4 4 4 

27 4 3 3,5 3 4 3,5 4 3 3,5 

28 4 3 3,5 3 4 3,5 3 4 3,5 

29 3 4 3,5 3 5 4 3 3 3 

30 3 4 3,5 5 4 4,5 3 4 3,5 

31 3 3 3 5 5 5 3 3 3 

32 4 4 4 5 5 5 3 3 3 

33 3 3 3 4 4 4 3 3 3 

34 3 4 3,5 4 5 4,5 3 3 3 

35 4 4 4 5 5 5 4 4 4 
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36 3 3 3 4 4 4 3 3 3 

37 4 4 4 5 3 4 4 4 4 

38 3 3 3 5 5 5 3 3 3 

39 3 3 3 3 4 3,5 3 3 3 

40 4 4 4 5 4 4,5 4 3 3,5 

41 4 5 4,5 3 4 3,5 3 3 3 

42 3 3 3 3 5 4 4 3 3,5 

43 4 4 4 4 4 4 4 4 4 

44 4 4 4 4 3 3,5 3 4 3,5 

45 3 3 3 5 4 4,5 3 3 3 

46 4 5 4,5 5 4 4,5 3 4 3,5 

47 4 4 4 5 5 5 3 4 3,5 

48 3 3 3 5 4 4,5 4 3 3,5 

49 5 3 4 4 4 4 4 4 4 

50 3 3 3 4 4 4 3 3 3 

Total 
   

Over-

all 

3,65 4,20 3,46 
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Lampiran 9. Hasil uji spss rasa 

Hasil analisis kesukaan panelis terhadap rasa pada brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

 

ANOVA 

uji organoleptik rasa  

 Sum of Squares df Mean Square F Sig. 

Between Groups 13,613 2 6,807 16,577 ,000 

Within Groups 60,360 147 ,411   

Total 73,973 149    

 

Homogeneous Subsets 

uji organoleptik rasa p1 

Duncana   

kode sampel brownies N 

Subset for alpha = 0.05 

1 2 

P3 50 3,34  

P1 50 3,56  

P2 50  4,06 

Sig.  ,088 1,000 

Means for groups in homogeneous subsets are displayed. 

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

 

  



92 

 

 

 

Lampiran 10. Master Tabel Aroma 

Rekapitulasi rata-rata nilai kesukaan terhadap aroma brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

No 0,841 0,621 Rata-

Rata 

0,682 0,094 Rata-

Rata 

0,075 0,744 Rata-

Rata 

1 4 5 4,5 4 5 4,5 5 4 4,5 

2 5 5 5 3 4 3,5 4 4 4 

3 4 5 4,5 5 5 5 5 5 5 

4 3 4 3,5 5 5 5 3 3 3 

5 3 3 3 5 4 4,5 3 3 3 

6 4 4 4 4 4 4 4 3 3,5 

7 4 4 4 4 3 3,5 3 4 3,5 

8 4 4 4 3 5 4 4 4 4 

9 4 3 3,5 3 5 4 4 4 4 

10 4 3 3,5 4 5 4,5 3 3 3 

11 3 3 3 3 5 4 4 4 4 

12 4 4 4 4 5 4,5 4 4 4 

13 3 3 3 5 5 5 4 5 4,5 

14 4 4 4 4 4 4 4 4 4 

15 4 4 4 5 5 5 3 4 3,5 

16 3 3 3 4 5 4,5 3 3 3 

17 3 4 3,5 4 5 4,5 3 4 3,5 

18 4 4 4 5 5 5 3 4 3,5 

19 4 4 4 5 5 5 4 4 4 

20 4 4 4 4 4 4 4 3 3,5 

21 3 4 3,5 3 4 3,5 3 3 3 

22 5 5 5 4 5 4,5 4 4 4 

23 3 4 3,5 3 5 4 3 4 3,5 

24 3 4 3,5 4 5 4,5 3 4 3,5 

25 3 4 3,5 4 4 4 3 4 3,5 

26 4 4 4 5 5 5 4 4 4 

27 4 4 4 5 4 4,5 4 4 4 

28 3 4 3,5 4 4 4 3 4 3,5 

29 5 5 5 5 4 4,5 4 3 3,5 

30 5 3 4 4 4 4 4 4 4 

31 3 3 3 4 5 4,5 3 4 3,5 

32 3 3 3 4 5 4,5 3 3 3 

33 4 4 4 4 4 4 4 4 4 

34 4 4 4 5 5 5 4 4 4 

35 4 4 4 5 5 5 4 4 4 
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36 3 3 3 4 4 4 3 3 3 

37 3 3 3 4 4 4 3 3 3 

38 3 3 3 4 5 4,5 3 3 3 

39 3 3 3 3 4 3,5 3 3 3 

40 4 5 4,5 4 5 4,5 4 4 4 

41 3 4 3,5 3 4 3,5 3 4 3,5 

42 4 3 3,5 4 5 4,5 4 3 3,5 

43 4 4 4 3 5 4 4 4 4 

44 3 4 3,5 3 4 3,5 3 4 3,5 

45 4 4 4 4 4 4 4 4 4 

46 4 4 4 4 4 4 4 4 4 

47 4 4 4 4 5 4,5 4 3 3,5 

48 4 3 3,5 4 5 4,5 3 3 3 

49 4 3 3,5 4 5 4,5 5 5 5 

50 3 3 3 4 4 4 3 3 3 

Total 
   

Over-

all 

3,73 4,30 3,66 
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Lampiran 11. Hasil Uji SPSS Aroma 

Hasil analisis kesukaan panelis terhadap aroma pada brownies substitusi 

tepung talas ungu (Colocasia Esculenta L.) dan tepung bit (Beta Vulgaris L.) 

 

ANOVA 

uji organoleptik aroma  

 Sum of Squares df 

Mean 

Square F Sig. 

Between Groups 5,493 2 2,747 6,867 ,001 

Within Groups 58,800 147 ,400   

Total 64,293 149    

 

Homogeneous Subsets   

uji organoleptik aroma 

Duncana   

kode sampel 

brownies N 

Subset for alpha = 0.05 

1 2 

P3 50 3,60  

P1 50 3,68  

P2 50  4,04 

Sig.  ,528 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 50,000. 
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Lampiran 12. Hasil Uji Kadar Antosianin 
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Lampiran 13. Ethical Clearance 
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Lampiran 14. Tepung Talas Ungu 
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Lampiran 15. Tepung Bit 
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Lampiran 16. Rumus Rendeman 

 

Rumus Rendeman 

 

%Rendeman = 
𝑏𝑒𝑟𝑎𝑡 𝑎𝑘ℎ𝑖𝑟

𝑏𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙
 × 100% 

 

 

Rendeman Tepung Talas Rendeman Tepung Bit 

𝑅 =
570 𝑔𝑟𝑎𝑚

1.472 𝑔𝑟𝑎𝑚
 × 100% = 38,72% 𝑅 =

648 𝑔𝑟𝑎𝑚

2.752 𝑔𝑟𝑎𝑚
 × 100% = 23,54% 
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Lampiran 17. Dokumentasi Bahan 

                

 

        

   

 

   

 

    

 

 

 

 

 

 

  

Soda Kue 

Telur Ayam Margarin Tepung Talas ungu 

Baking powder Tepung Bit Gula Stevia 

Pengemulsi 
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Lampiran 18. Brownies 3 Perlakuan 

 

              

     
Perlakuan 1 Perlakuan 2 Perlakuan 3 
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Lampiran 19. Dokumentasi Uji Organoleptik 
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104 
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Lampiran 20. Perencanaan Anggaran Biaya Penelitian 

Perencanaan Anggaran Biaya Penelitian 

No Kegiatan Biaya Jumlah 

1 

Penyusunan proposal 

Rp 350.000 
Print dan jilid jurnal Rp 100.000 

Print proposal Rp 200.000 

Fotocopy Rp 50.000 

2 

Bahan Pembuatan Brownies Tepung Talas dan Buah Bit 

Tepung Talas 

• Talas  

Rp50.000 

Rp 356.000 

Tepung Bit 

• Buah Bit 

Rp 100.000 

Brownies Tepung Talas dan 

Buah Bit 

• Telur ayam 

• Margarin 

• Gula Stevia 

• Baking soda 

• Baking powder 

 

 

Rp 30.000 

Rp 60.000 

Rp 80.000 

Rp 18.000 

Rp 18.000 

 

3 Alat Pembuatan Brownies Tepung Talas dan Buah Bit 

Cabinet Dry 

Penggilingan tepung 

Oven 

Laboratorium   

Rp 80.000 

Rp 100.000 

Rp 200.000   

Rp 200.000 

 

Rp 580.000 

4 Uji Organoleptik Rp 250.000 Rp 250.000 

5 Biaya Uji Pemeriksaan Kadar 

Antosianin 

Rp 700.000 Rp 700.000 

6 Biaya tidak terduga Rp 200.000 Rp 200.000 

Total Rp 2.436.000 
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Lampiran 21. Harga brownies tepung talas ungu dan tepung bit  

Harga Pembuatan Tepung Talas Ungu 

No Nama Bahan Jumlah Harga 

Satuan 

Jumlah 

1 Talas Ungu 2 kg Rp 25.000/kg Rp 50.000 

2 Biaya sewa 

cabinet dryer 

1 cabinet (2 

loyang) 

Rp 40.000 Rp 40.000 

3 Penggilingan 

tepung 

570 gr Rp 25.000/kg Rp 14.250 

   Total 

Keseluruhan 

Rp 104.250/570 gr 

    Rp 18.289/100 gr 

 

Harga Pembuatan Tepung Bit 

No Nama Bahan Jumlah Harga 

Satuan 

Jumlah 

1 Buah Bit 5 kg Rp 20.000/kg Rp 100.000 

2 Biaya sewa 

cabinet dryer 

1 cabinet (2 

loyang) 

Rp 40.000 Rp 40.000 

3 Penggilingan 

tepung 

648 gr Rp 25.000/kg Rp 16.200 

   Total 

Keseluruhan 

Rp 156.200/648 gr 

    Rp 24.104/100 gr 
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Harga Pembuatan Brownies Tepung Talas dan Tepung Bit 

 

 

Harga Perlakuan 1 per 100 gr 

1 Resep = 4 buah brownies 

 

 

  

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 

Harga Satuan Jumlah 

1 Tepung talas 204 204 Rp 18.289/100gr Rp 37.309 

2 Tepung bit 96 96 Rp 20.000/kg Rp 1.920 

3 Gula Stevia 15 15 Rp 40.000/kg Rp 600 

4 Margarin 150 150 Rp 30.000/250 gr Rp 18.000 

5 Telur 150 168,5 Rp 2.000/55 gr Rp 6.127 

6 Baking soda 9 9 Rp 9.000/45 gr Rp 1.800  

7 Baking powser 9 9 Rp 9.000/20 gr Rp 4.050  

    Total  Rp 77.733 

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 

Harga Satuan Jumlah 

1 Tepung talas 78 78 Rp 18.289/100gr Rp 14.265 

2 Tepung bit 22 22 Rp 20.000/kg Rp 440 

3 Gula Stevia 5 5 Rp 40.000/kg Rp 200 

4 Margarin 50 50 Rp 30.000/250 gr Rp 6.000 

5 Telur 50 56,17 Rp 2.000/55 gr Rp 2.042 

6 Baking soda 3 3 Rp 9.000/45 gr Rp 600  

7 Baking powser 3 3 Rp 9.000/20 gr Rp 1.350  

    Total  Rp 24.897 
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1 pcs = 25 gr 

Biaya unit cost makanan perlakuan A = Food cost + upah + overhead 

           = Rp 24.897 + Rp 5.000 + Rp 7.500 

           = Rp 37.397 

      Biaya tarif makanan        = unit cost + laba + Jasa pelayanan 

           = Rp 37.397 + 0,5 + Rp 1.000 

           = Rp 38.397,5 

 Harga jual per pcs                               = Rp 38.397,5: 4 pcs 

           = Rp 9.599/pcs 

           = Rp 9.599 x 4 pcs 

           = Rp 38.397/100 gr 

 

 

Harga Perlakuan 2 per 100 gr 

1 Resep = 4 buah brownies 

 

 

  

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 

Harga Satuan Jumlah 

1 Tepung talas 68 68 Rp 18.289/100gr Rp 12.436 

2 Tepung bit 32 32 Rp 20.000/kg Rp 640 

3 Gula Stevia 5 5 Rp 40.000/kg Rp 200 

4 Margarin 50 50 Rp 30.000/250 gr Rp 6.000 

5 Telur 50 56,17 Rp 2.000/55 gr Rp 2.042 

6 Baking soda 3 3 Rp 9.000/45 gr Rp 600  

7 Baking powser 3 3 Rp 9.000/20 gr Rp 1.350  

    Total  Rp 23.268 
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1 pcs = 25 gr 

Biaya unit cost makanan perlakuan A = Food cost + upah + overhead 

           = Rp 23.268 + Rp 5.000 + Rp 7.500 

           = Rp 35.768 

      Biaya tarif makanan        = unit cost + laba + Jasa pelayanan 

           = Rp 35.768 + 0,5 + Rp 1.000 

           = Rp 36.768,5 

 Harga jual per pcs                               = Rp 36.768,5: 4 pcs 

           = Rp 9.192/pcs 

           = Rp 9.192 x 4 pcs 

           = Rp 36.768,5/100 gr 

 

Harga Perlakuan 3 per 100 gr 

1 Resep = 4 buah brownies 

 

 

  

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 

Harga Satuan Jumlah 

1 Tepung talas 58 58 Rp 18.289/100gr Rp 10.607 

2 Tepung bit 42 42 Rp 20.000/kg Rp 840 

3 Gula Stevia 5 5 Rp 40.000/kg Rp 200 

4 Margarin 50 50 Rp 30.000/250 gr Rp 6.000 

5 Telur 50 56,17 Rp 2.000/55 gr Rp 2.042 

6 Baking soda 3 3 Rp 9.000/45 gr Rp 600  

7 Baking powser 3 3 Rp 9.000/20 gr Rp 1.350  

    Total  Rp 21.032 
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1 pcs = 25 gr 

Biaya unit cost makanan perlakuan A = Food cost + upah + overhead 

           = Rp 21.032 + Rp 5.000 + Rp 7.500 

           = Rp 33.532 

      Biaya tarif makanan        = unit cost + laba + Jasa pelayanan 

           = Rp 33.532 + 0,5 + Rp 1.000 

           = Rp 34.532,5 

 Harga jual per pcs                               = Rp 34.532,5: 4 pcs 

           = Rp 8.633/pcs 

           = Rp 8.633 x 4 pcs 

           = Rp 34.532/100 gr 
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