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Lampiran 3. Bukti Bimbingan Karya Tulis Ilmiah 

Nama mahasiswa : Aura Bunga Maharani  

Nomor induk mahasiswa : P01031123007 

Judul Judul : Daya Terima Keripik Tempe dengan Penambahan Variasi    

                                                                                      Formula Tepung Tulang Ikan Nila 
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Lampiran 4. Surat Pernyataan Menjadi Panelis 
 

SURAT PERNYATAAN MENJADI PANELIS 

(INFORMED CONSENT) 

 

Saya yang bertanda tangan dibawah ini : 

Nama : 

Umur : 

Kelas : 

Alamat : 

Telp/Hp : 

 

Dengan sukarela dan tanpa paksaan menyatakan bersedia ikut 

berpartisipasi menjadi panelis penelitian ― Daya Terima Keripik 

Tempe dengan Penambahan Variasi Formula Tepung Tulang Ikan 

Nila (Oreochromis Niloticus).yang akan dilakukan oleh Aura Bunga 

Maharani dari Program Studi Diploma Tiga Gizi Jurusan Gizi 

Politeknik Kemenkes Medan. 

 

 

Lubuk Pakam, 2026 

 

 

Mengetahui : 
Peneliti 

 

 

 

 

 

 

 

 

 
(Aura Bunga Maharani) 
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LAMPIRAN 

 

Lampiran 5. Master Table 

 RATA -RATA REKAPITULASI BERDASARKAN WARNA  RATA -RATA REKAPITULASI BERDASARKAN AROMA 

No. KT0

A 

KT0

B 

Rata-

rata 

KT1

A 

KT1

B 

Rata-

rata 

KT2

A 

KT2

B 

Rata-

rata 

KT0

A 

KT0

B 

Rata-

rata 

KT1

A 

KT1

B 

Rata-

rata 

KT2

A 

KT2

B 

Rata-

rata 

1 4 3 4 4 3 3.5 4 4 4 4 4 4 3 4 3.5 4 3 3.5 

2 4 4 4 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 

3 4 4 4 4 4 4 4 4 4 4 5 4.5 4 5 4.5 5 4 4.5 

4 4 5 4.5 5 5 5 5 5 5 5 4 4.5 4 5 4.5 4 4 4 

5 5 4 4.5 4 4 4 5 5 5 5 5 5 5 5 5 5 5 5 

6 3 4 3.5 4 3 3.5 4 4 4 5 5 5 3 4 3.5 3 3 3 

7 3 4 3.5 3 3 3 5 4 4.5 4 3 3.5 4 4 4 4 3 3.5 

8 4 5 4.5 5 5 5 4 4 4 5 5 5 4 4 4 4 4 4 

9 3 3 3 3 4 3.5 4 4 4 3 4 3.5 4 4 4 3 4 3.5 

10 4 4 4 4 4 4 5 5 5 5 4 4.5 5 5 5 5 5 5 

11 4 5 4.5 4 4 4 4 4 4 4 5 4.5 4 4 4 4 4 4 

12 5 5 5 5 5 5 5 5 5 4 5 4.5 4 3 3.5 3 4 3.5 

13 4 4 4 5 4 4.5 5 5 5 4 4 4 4 4 4 4 4 4 

14 4 4 4 4 5 4.5 5 5 5 5 4 4.5 5 4 4.5 5 5 5 

15 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

16 4 4 4 4 4 4 4 4 4 5 4 4.5 5 5 5 4 4 4 

17 5 4 4.5 5 4 4.5 4 4 4 5 4 4.5 4 4 4 4 4 4 

18 4 5 4.5 5 5 5 4 5 4.5 4 5 4.5 5 5 5 4 5 4.5 

19 5 5 5 5 4 4.5 4 5 4.5 5 5 5 5 4 4.5 4 5 4.5 

20 5 5 5 5 5 5 5 4 4.5 4 5 4.5 5 5 5 4 5 4.5 

21 5 5 5 4 5 4.5 5 5 5 5 5 5 5 5 5 5 5 5 
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22 5 4 4.5 5 4 4.5 4 4 4 4 4 4 4 4 4 4 4 4 

23 4 4 4 4 4 4 5 4 4.5 4 4 4 4 4 4 4 4 4 

24 4 4 4 4 4 4 4 4 4 4 4 4 3 4 3.5 3 3 3 

25 4 4 4 4 4 4 4 4 4 4 5 4.5 4 4 4 4 4 4 

26 4 4 4 4 4 4 5 5 5 4 5 4.5 5 4 4.5 4 5 4.5 

27 4 4 4 5 4 4.5 5 5 5 4 4 4 4 4 4 5 5 5 

28 4 4 4 5 4 4.5 4 4 4 4 4 4 4 4 4 4 4 4 

29 5 5 5 4 5 4.5 4 5 4.5 4 5 4.5 5 5 5 3 5 4 

30 4 4 4 5 5 5 5 5 5 5 4 4.5 5 4 4.5 5 5 5 

31 5 5 5 3 4 3.5 5 5 5 4 4 4 4 4 4 4 5 4.5 

32 4 4 4 4 5 4.5 4 5 4.5 5 4 4.5 5 4 4.5 4 4 4 

33 4 4 4 4 5 4.5 5 5 5 4 4 4 4 5 4.5 4 5 4.5 

34 4 4 4 3 4 3.5 4 4 4 4 4 4 4 4 4 4 4 4 

35 4 4 4 5 4 4.5 5 4 4.5 4 4 4 4 5 4.5 4 4 4 

36 5 5 5 5 5 5 5 5 5 5 4 4.5 5 4 4.5 5 4 4.5 

37 4 5 4.5 4 4 4 4 4 4 4 5 4.5 5 4 4.5 4 4 4 

38 5 4 4.5 5 5 5 4 4 4 5 4 4.5 5 5 5 4 4 4 

39 3 5 4 5 4 4.5 5 4 4.5 3 5 4 5 4 4.5 4 4 4 

40 4 4 4 5 4 4.5 4 4 4 4 4 4 5 4 4.5 4 4 4 

41 5 4 4.5 4 4 4 4 5 4.5 4 4 4 5 4 4.5 4 4 4 

42 4 4 4 4 5 4.5 5 5 5 4 4 4 4 5 4.5 4 4 4 

43 5 5 5 4 5 4.5 5 5 5 5 5 5 5 5 5 5 5 5 

44 3 4 3.5 5 4 4.5 4 4 4 4 4 4 4 4 4 4 4 4 

45 5 5 5 5 5 5 5 5 5 4 5 4.5 5 5 5 5 5 5 

46 5 4 4.5 4 4 4 4 4 4 4 4 4 3 4 3.5 4 4 4 

47 4 5 4.5 5 5 5 5 5 5 4 4 4 3 3 3 4 5 4.5 

48 4 4 4 4 4 4 4 3 3.5 4 3 3.5 4 5 4.5 4 4 4 

49 3 4 3.5 3 3 3 3 4 3.5 3 3 3 3 3 3 3 4 3.5 

50 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 
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51 5 4 4.5 5 5 5 4 5 4.5 5 5 5 5 5 5 5 5 5 

52 4 4 4 4 4 4 4 4 4 5 4 4.5 4 4 4 4 4 4 

53 5 5 5 4 5 4.5 4 5 4.5 4 5 4.5 4 5 4.5 4 5 4.5 

54 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 

55 3 4 3.5 3 4 3.5 3 4 3.5 3 4 3.5 4 4 4 4 4 4 

56 4 4 4 5 4 4.5 4 4 4 4 4 4 4 4 4 4 4 4 

57 4 5 4.5 4 4 4 4 4 4 4 5 4.5 3 3 3 3 3 3 

58 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

59 4 4 4 4 5 4.5 4 5 4.5 4 5 4.5 5 4 4.5 5 5 5 

60 4 4 4 4 4 4 3 3 3 5 4 4.5 5 5 5 5 3 4 

Rata-

rata 

4.18 4.28 4.23 4.30 4.30 4.30 4.35 4.42 4.38 4.27 4.33 4.30 4.30 4.28 4.29 4.13 4.25 4.19 
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Lampiran 6. Master Table 

 RATA -RATA REKAPITULASI BERDASARKAN TEKSTUR  RATA -RATA REKAPITULASI BERDASARKAN RASA  

Pane

lis  

KT0

A 

KT0

B 

Rata-

rata 

KT1

A 

KT1

B 

Rata-

rata 

KT2

A 

KT2

B 

Rata-

rata 

KT0

A 

KT0

B 

Rata-

rata 

KT1

A 

KT1

B 

Rata-

rata 

KT2

A 

KT2

B 

Rata-

rata 

1 3 4 3.5 3 4 3.5 4 4 4 3 4 3.5 3 4 3.5 3 4 3.5 

2 4 5 4.5 5 5 5 4 4 4 5 3 4 5 5 5 5 5 5 

3 4 5 4.5 4 5 4.5 4 4 4 4 3 3.5 4 5 4.5 4 4 4 

4 5 5 5 4 5 4.5 5 5 5 4 3 3.5 4 4 4 5 4 4.5 

5 4 5 4.5 4 4 4 4 5 4.5 4 3 3.5 5 5 5 4 5 4.5 

6 3 4 3.5 3 3 3 4 3 3.5 3 3 3 3 4 3.5 4 4 4 

7 5 4 4.5 4 4 4 4 4 4 5 4 4.5 4 4 4 4 3 3.5 

8 5 5 5 5 5 5 4 4 4 5 3 4 5 5 5 4 5 4.5 

9 4 5 4.5 3 4 3.5 3 4 3.5 3 3 3 4 4 4 3 4 3.5 

10 5 4 4.5 4 5 4.5 5 5 5 5 3 4 5 5 5 5 5 5 

11 4 5 4.5 5 5 5 4 4 4 4 3 3.5 4 4 4 4 5 4.5 

12 4 4 4 3 3 3 4 3 3.5 3 3 3 3 4 3.5 4 4 4 

13 5 3 4 5 4 4.5 4 3 3.5 4 3 3.5 5 4 4.5 3 4 3.5 

14 5 5 5 4 5 4.5 5 5 5 5 5 5 5 5 5 5 5 5 

15 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

16 4 4 4 4 4 4 4 4 4 5 5 5 5 5 5 5 4 4.5 

17 5 4 4.5 4 5 4.5 4 4 4 5 5 5 4 5 4.5 4 4 4 

18 5 5 5 4 5 4.5 4 5 4.5 4 5 4.5 5 5 5 4 5 4.5 

19 5 4 4.5 5 5 5 4 5 4.5 5 4 4.5 5 5 5 4 5 4.5 

20 4 5 4.5 5 5 5 3 4 3.5 5 4 4.5 5 5 5 4 5 4.5 

21 4 5 4.5 5 4 4.5 4 5 4.5 4 5 4.5 5 5 5 4 5 4.5 

22 5 5 5 4 5 4.5 4 4 4 5 4 4.5 4 5 4.5 4 4 4 

23 4 4 4 4 4 4 4 4 4 4 5 4.5 4 4 4 4 4 4 
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24 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

25 4 4 4 4 4 4 4 4 4 5 5 5 4 5 4.5 4 3 3.5 

26 5 5 5 4 4 4 4 4 4 5 4 4.5 4 4 4 4 4 4 

27 5 5 5 4 5 4.5 5 5 5 5 5 5 4 5 4.5 4 4 4 

28 4 4 4 5 4 4.5 4 4 4 4 4 4 5 4 4.5 4 4 4 

29 5 5 5 5 5 5 4 4 4 4 5 4.5 5 4 4.5 5 4 4.5 

30 5 4 4.5 4 4 4 5 5 5 4 4 4 4 5 4.5 5 5 5 

31 4 4 4 4 3 3.5 4 3 3.5 4 4 4 4 3 3.5 5 4 4.5 

32 5 4 4.5 5 5 5 4 5 4.5 4 4 4 4 5 4.5 5 4 4.5 

33 4 4 4 5 4 4.5 5 4 4.5 4 5 4.5 5 5 5 5 5 5 

34 4 4 4 4 4 4 4 4 4 4 3 3.5 3 4 3.5 4 4 4 

35 4 4 4 5 4 4.5 4 5 4.5 4 4 4 4 4 4 4 4 4 

36 4 5 4.5 5 5 5 4 5 4.5 5 5 5 4 4 4 4 5 4.5 

37 5 5 5 4 4 4 4 5 4.5 5 5 5 4 4 4 4 5 4.5 

38 5 4 4.5 5 5 5 4 5 4.5 5 4 4.5 5 5 5 4 5 4.5 

39 3 5 4 4 3 3.5 4 4 4 3 5 4 5 4 4.5 4 4 4 

40 5 4 4.5 4 4 4 4 4 4 4 4 4 5 5 5 5 4 4.5 

41 4 4 4 5 5 5 4 5 4.5 5 4 4.5 5 5 5 5 4 4.5 

42 5 5 5 5 4 4.5 4 5 4.5 5 5 5 5 5 5 5 5 5 

43 5 5 5 4 5 4.5 5 4 4.5 4 4 4 4 4 4 4 4 4 

44 4 4 4 4 3 3.5 3 4 3.5 4 5 4.5 4 3 3.5 4 4 4 

45 4 5 4.5 5 5 5 5 5 5 4 5 4.5 4 5 4.5 5 4 4.5 

46 4 5 4.5 4 5 4.5 4 5 4.5 4 5 4.5 5 4 4.5 5 5 5 

47 4 5 4.5 4 5 4.5 3 5 4 4 4 4 4 3 3.5 4 4 4 

48 4 5 4.5 4 5 4.5 4 4 4 5 5 5 4 5 4.5 4 4 4 

49 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 3 4 3.5 

50 4 4 4 4 4 4 4 4 4 4 4 4 4 5 4.5 5 4 4.5 

51 5 5 5 4 5 4.5 5 5 5 5 4 4.5 5 5 5 5 5 5 
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52 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

53 5 5 5 5 4 4.5 4 4 4 5 5 5 4 4 4 4 5 4.5 

54 5 5 5 5 4 4.5 5 5 5 5 5 5 5 5 5 5 5 5 

55 4 4 4 4 4 4 4 3 3.5 3 4 3.5 3 4 3.5 4 4 4 

56 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

57 4 5 4.5 4 4 4 5 4 4.5 4 5 4.5 3 4 3.5 5 3 4 

58 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

59 5 5 5 4 5 4.5 4 4 4 5 4 4.5 4 4 4 4 4 4 

60 5 5 5 4 4 4 4 5 4.5 5 4 4.5 5 5 5 4 4 4 

Rata

-rata 

4.37 4.48 4.43 4.25 4.33 4.29 4.12 4.28 4.20 4.30 4.15 4.23 4.28 4.42 4.35 4.25 4.28 4.27 
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Lampiran 7. Hasil Uji SPSS Warna 

 

Descriptives 

warna   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

P0w 60 4.233 .4825 .0623 4.109 4.358 3.0 5.0 

P1w 60 4.300 .5224 .0674 4.165 4.435 3.0 5.0 

P2w 60 4.383 .5073 .0655 4.252 4.514 3.0 5.0 

Total 180 4.306 .5052 .0377 4.231 4.380 3.0 5.0 

 

warna 

P1w 

Frequenc

y 

Perce

nt 

Valid 

Percent 

Cumulati

ve 

Percent 

 

Vali

d 

3.0 2 3.3 3.3 3.3 

3.5 6 10.0 10.0 13.3 

4.0 19 31.7 31.7 45.0 

4.5 20 33.3 33.3 78.3 

5.0 13 21.7 21.7 100.0 

Tot

al 
60 100.0 100.0  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

warna 

P0w 

Frequenc

y 

Percen

t 

Valid 

Percen

t 

Cumulativ

e Percent 

     

Valid 

3.0 1 1.7 1.7 1.7 

3.5 6 10.0 10.0 11.7 

4.0 28 46.7 46.7 58.3 

4.5 14 23.3 23.3 81.7 

5.0 11 18.3 18.3 100.0 

To

tal 
60 100.0 100.0  

warna 

P2w Frequency Percent 

Valid 

Percent 

Cumulative 

Percent 

Vali

d 

3.0 1 1.7 1.7 1.7 

3.5 3 5.0 5.0 6.7 

4.0 24 40.0 40.0 46.7 

4.5 13 21.7 21.7 68.3 

5.0 19 31.7 31.7 100.0 

Tot

al 
60 100.0 100.0  

Tests of Normality 

 
Perlakua

n warna 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabunga

nwarna 

P0w .269 60 .000 .874 60 .000 

P1w .199 60 .000 .895 60 .000 

P2w .242 60 .000 .847 60 .000 

a. Lilliefors Significance Correction 
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Kruskal-Wallis Test 

 

                                

 

 

Test Statistics
a,b

 

 warna 

Chi-Square 2.770 

df 2 

Asymp. Sig. .250 

a. Kruskal Wallis Test 

b. Grouping Variable: 

perlakuan 

Ranks 

 
Perlakuan 

warna N Mean Rank 

Gabungan

warna 

P0w 60 82.66 

P1w 60 91.15 

P2w 60 97.69 

Total 180  
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Lampiran 8. Hasil Uji SPSS Aroma 

Descriptives 

aroma   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P0a 60 4.300 .4434 .0572 4.185 4.415 3.0 5.0 

P1a 60 4.292 .5469 .0706 4.150 4.433 3.0 5.0 

P2a 60 4.192 .5296 .0684 4.055 4.328 3.0 5.0 

Total 180 4.261 .5082 .0379 4.186 4.336 3.0 5.0 

 

aroma 

P1a 

Frequen

cy 

Perc

ent 

Valid 

Percent 

Cumulat

ive 

Percent 

Val

id 

3.0 3 5.0 5.0 5.0 

3.5 5 8.3 8.3 13.3 

4.0 20 33.3 33.3 46.7 

4.5 18 30.0 30.0 76.7 

5.0 14 23.3 23.3 100.0 

Total 
60 

100.

0 
100.0  

 

aroma 

P2a Frequency Percent 

Valid 

Percent 

Cumulative 

Percent 

Val

id 

3.0 3 5.0 5.0 5.0 

3.5 5 8.3 8.3 13.3 

4.0 30 50.0 50.0 63.3 

4.5 10 16.7 16.7 80.0 

5.0 12 20.0 20.0 100.0 

Total 60 100.0 100.0  

 

Tests of Normality 

 
Perlakuan 

aroma 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan

aroma 

P0a .224 60 .000 .881 60 .000 

P1a .182 60 .000 .889 60 .000 

P2a .275 60 .000 .863 60 .000 

a. Lilliefors Significance Correction 

aroma 

 P0a 

Frequen

cy 

Perc

ent 

Valid 

Percent 

Cumulati

ve 

Percent 

Vali

d 

3.0 1 1.7 1.7 1.7 

3.5 4 6.7 6.7 8.3 

4.0 22 36.7 36.7 45.0 

4.5 24 40.0 40.0 85.0 

5.0 9 15.0 15.0 100.0 

Tot

al 
60 

100.

0 
100.0  
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Kruskal-Wallis Test 

Ranks 

 
Perlakuan 

aroma N Mean Rank 

 

Gabungan

aroma 

P0a 60 94.37 

P1a 60 94.46 

P2a 60 82.68 

Total 180  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Test Statistics
a,b

 

 aroma 

Chi-Square 2.245 

df 2 

Asymp. Sig. .325 

a. Kruskal Wallis Test 

b. Grouping Variable: 

perlakuan 
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Lampiran 9. Hasil Uji SPSS Tekstur 

 

Descriptives 

tekstur   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P0t 60 4.425 .4301 .0555 4.314 4.536 3.5 5.0 

P1t 60 4.292 .4982 .0643 4.163 4.420 3.0 5.0 

P2t 60 4.200 .4434 .0572 4.085 4.315 3.5 5.0 

Total 180 4.306 .4649 .0347 4.237 4.374 3.0 5.0 

 

tekstur 

P1t 

Freque

ncy 

Perce

nt 

Valid 

Percent 

Cumula

tive 

Percent 

Vali

d 

3.0 2 3.3 3.3 3.3 

3.5 5 8.3 8.3 11.7 

4.0 20 33.3 33.3 45.0 

4.5 22 36.7 36.7 81.7 

5.0 11 18.3 18.3 100.0 

Tot

al 
60 100.0 100.0  

 

tekstur 

P2t Frequency Percent 

Valid 

Percent 

Cumulative 

Percent 

Vali

d 

3.5 8 13.3 13.3 13.3 

4.0 28 46.7 46.7 60.0 

4.5 16 26.7 26.7 86.7 

5.0 8 13.3 13.3 100.0 

Tota

l 
60 100.0 100.0  

 

Tests of Normality 

 
Perlakuan 

tekstur 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan

tekstur 

P0t .222 60 .000 .848 60 .000 

P1t .212 60 .000 .891 60 .000 

P2t .274 60 .000 .864 60 .000 

a. Lilliefors Significance Correction 

 

tekstur 

  P0t 

Frequen

cy 

Perce

nt 

Valid 

Percent 

Cumulat

ive 

Percent 

Valid 3.5 2 3.3 3.3 3.3 

4.0 21 35.0 35.0 38.3 

4.5 21 35.0 35.0 73.3 

5.0 16 26.7 26.7 100.0 

Tot

al 
60 100.0 100.0  
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Kruskal-Wallis Test 

Ranks 

 
Perlakuan 

tekstur N Mean Rank 

Gabungan

tekstur 

P0t 60 102.60 

P1t 60 90.63 

P2t 60 78.27 

Total 180  

 

Test Statistics
a,b

 

 tekstur 

Chi-Square 7.266 

df 2 

Asymp. Sig. .026 

a. Kruskal Wallis Test 

b. Grouping Variable: 

perlakuan 
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Lampiran 10. Hasil Uji SPSS Rasa 

Descriptives 

rasa   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P0r 60 4.225 .5479 .0707 4.083 4.367 3.0 5.0 

P1r 60 4.350 .5312 .0686 4.213 4.487 3.5 5.0 

P2r 60 4.267 .4363 .0563 4.154 4.379 3.5 5.0 

Total 180 4.281 .5074 .0378 4.206 4.355 3.0 5.0 

 

rasa 

P0r 

Freque

ncy 

Perce

nt 

Valid 

Percent 

Cumulati

ve 

Percent 

Va

lid 

3.0 1 1.7 1.7 1.7 

3.5 4 6.7 6.7 8.3 

4.0 18 30.0 30.0 38.3 

4.5 23 38.3 38.3 76.7 

5.0 14 23.3 23.3 100.0 

Tota

l 
60 100.0 100.0  

 

rasa 

P2r 

Frequenc

y Percent 

Valid 

Percent 

Cumulativ

e Percent 

Vali

d 

3.5 6 10.0 10.0 10.0 

4.0 25 41.7 41.7 51.7 

4.5 20 33.3 33.3 85.0 

5.0 9 15.0 15.0 100.0 

Tot

al 
60 100.0 100.0  

 

Tests of Normality 

 
Perlakuan 

rasa 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 
Statistic df Sig. Statistic df Sig. 

Gabungan

rasa 

P0r .192 60 .000 .905 60 .000 

P1r .195 60 .000 .860 60 .000 

P2r .246 60 .000 .871 60 .000 

a. Lilliefors Significance Correction 

 

 

rasa 

P1r 

Frequen

cy 

Perce

nt 

Valid 

Percent 

Cumulativ

e Percent 

Val

id 

3.5 9 15.0 15.0 15.0 

4.0 
18 30.0 30.0 45.0 

4.5 
15 25.0 25.0 70.0 

5.0 
18 30.0 30.0 100.0 

Total 
60 100.0 100.0  
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Kruskal-Wallis Test 
 Ranks 

 
Perlakuan 

rasa N Mean Rank 

Gabungan

rasa 

P0r 60 86.49 

P1r 60 96.83 

P2r 60 88.18 

Total 180  

 

Test Statistics
a,b

 

 rasa 

Chi-Square 1.475 

df 2 

Asymp. Sig. .478 

a. Kruskal Wallis Test 

b. Grouping Variable: 

perlakuan 
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Lampiran 11. Dokumentasi Pembuatan Keripik Tempe dengan Penambahan 

Tepung Tulang Ikan Nila 

 

 

            
Kacang kedelai dicuci bersih  

dan direndam 

 

 

              
Bersihkan kacang kedelai 

dari kulitnya 

 

 

               
Kemudian, ragi ditambahkan 

sebanyak 0,2 g dan tepung tulang 

ikan nila sesuai dengan perlakuan 

 

 

 

               
 

Kacang kedelai direbus 

 

 

               
Tambahkan tepung tapioka sebanyak  

100 g 

 

 

                
Lalu masukkan kedalam plastik yang 

sudah dilubangi 

 

                
Setelah diinkubasi diiris tipis tipis 

 

               
Kacang kedelai diinkubasi selama 48 

jam 
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Lalu digoreng hingga kecoklatan 

 

            
 

Hasil setelah digoreng 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



70  

 

 

Lampiran 12. Dokumentasi hasil uji organoleptik (Uji panelis) 
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Lampiran 13. Formulir Uji Daya Terima 

 

 

FORMULIR UJI ORGANOLEPTIK 

 

Nama Panelis : 

 
Tanggal Pengujian : 

 

Instruksi : Berilah penilaian anda terhadap warna, 

tekstur, aroma dan rasa Keripik Tempe Tepung Tulang Ikan Nila 

pada setiap kode berdasarkan tingkat kesukaan yang anda anggap 

paling cocok. Pada setiap panelis yang akan mencicipi, minum air 

putih terlebih dahulu. Nyatakan penilaian anda dengan skala 

sebagai berikut : 

a. Amat sangat suka  : 5 

b. Sangat suka  : 4 

c. Suka  : 3 

d. Kurang suka  : 2 

e. Tidak suka  : 1 

 

No. Jenis 

Perlakuan 

Komponen Yang Dinilai 

Warna Aroma Tekstur Rasa 

1. 0,095     

2. 0,139     

3. 0,666     

4. 0,701     

5. 0,713     

6. 0,894     

 

Saran : 
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Lampiran 14. Perhitungan Zat Gizi Keripik Tempe dengan Penambahan Tepung Tulang Ikan Nila 

 

 

PERHITUNGAN ZAT GIZI ENERGI PER BUAH DAN JUMLAH KALSIUM PER BUAH 

perlakuan bahan berat satuan energi air Kh Protein Lemak Serat Natrium Kalsium Fosfor 

Zat 

besi Abu 

KT0  (Tidak ada 

penambahan 

tepung tulang ikan) Kacang kedelai 100 gr 286 20 30.1 30.2 4.7 2.9 28 196.0 506 6.9 4.1 

  tepung tapioka  100 gr 363 9.1 88.2 1.1 0.5 0.9 1 84 125 1 1.1 

  ragi 0.4 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  

bawang putih 

bubuk 3 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  garam 5 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  merica 5 gr 18.3 0.6 3.2 0.6 0.3 0.1 0.2 23 10 0.8 0.2 

  minyak 30 gr 265.2 0 0.0 0 9 0 0 0 0 0 0 

total 

190 g/ 95 

keping      932.5 29.7 121.5 31.9 14.5 3.9 29.2 303.0 641.0 8.7 5.4 

jumlah zat gizi 

persaji  100 gram     490.8 15.7 64.0 16.8 7.7 2.0 15.4 159.5 337.4 4.6 2.9 

KT 1 (Ada 

penambahan 

tepung tulang ikan 

nila sebanyak 2,4) Kacang kedelai 100 gr 286 20 30.1 30.2 4.7 2.9 28 196.0 506 6.9 4.1 

  tepung tapioka  100 gr 363 9.1 88.2 1.1 0.5 0.9 1 84 125 1 1.1 

  ragi 0.4 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  
tepung tulang 

ikan nila 2.4 gr 6.1 0.1 0.1 0.5 0.4 0 0 281.9 0 0 1.3 

  
bawang putih 

bubuk 3 gr 0 0 0.0 0 0 0 0 0 0 0 0 
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  garam 5 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  merica 5 gr 18.3 0.6 3.2 0.6 0.3 0.1 0.2 23 10 0.8 0.2 

  minyak 30 gr 265.2 0 0.0 0 9 0 0 0 0 0 0 

total 190 g/95 keping     938.5 29.9 122 32.4 14.9 3.9 29.2 584.9 641.0 8.7 6.7 

jumlah persaji  100 gram     494 15.7 64.0 17.0 7.9 2.0 15.4 307.8 337.4 4.6 3.5 

Persen AKG                     30.8       

 KT 2 (Ada 

penambahan 

tepung tulang ikan 

nila sebanyak 3,7 

gr) Kacang kedelai 100 gr 286 20 30.1 30.2 4.7 2.9 28 196.0 506 6.9 4.1 

  tepung tapioka  100 gr 363 9.1 88.2 1.1 0.5 0.9 1 84 125 1 1.1 

  ragi 0.4 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  
tepung tulang 

ikan nila 3.7 gr 9.4 0.2 0.2 0.8 0.6 0 0 434.6 0.0 0 1.9 

  
bawang putih 

bubuk 3 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  garam 5 gr 0 0 0.0 0 0 0 0 0 0 0 0 

  merica 5 gr 18.3 0.6 3.2 0.6 0.3 0.1 0.2 23 10 0.8 0.2 

  minyak 30 gr 265.2 0 0.0 0 9 0 0 0 0 0 0 

total 190 g/95 keping     941.8 29.9 122 32.7 15.1 3.9 29.2 737.6 641.0 8.7 7.4 

jumlah persaji  100 gram     495.7 15.8 64.1 17.2 8.0 2.0 15.4 388.2 337.4 4.6 3.9 

Persen AKG                     38.8       

 


