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Lampiran 1 Bukti Pembayaran Penelitian 
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Lampiran 2 Surat Izin Penelitian Laboratorium Pangan Poltekkes Kemenkes 

Bengkulu 
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Lampiran 3 Surat Etik 

 

 

 



 

102 
 

Lampiran 4 Form Informed Consent 
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Lampiran 5 Form Pembedaan Segitiga 
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Lampiran 6 Form Uji Hedonik 
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Lampiran 7 Dokumentasi Penelitian 
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Lampiran 8 Dokumentasi Penelitian Uji Pembeda Segitiga 
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Lampiran 9 Dokumentasi Penelitian uji Hedonik 

 

   

  

 

Lampiran 10 Hasil Uji Binominal Uji Pembeda Segitiga 
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Lampiran 11 Hasil Uji Kruskall Wallis dan Mann Whitney Uji Hedonik 

Hasil Uji Kruskall Wallis 

Parameter N 
Mean ± (SD) P-

Value 
P0 P1 P2 

Warna 36 3,78 ± 0,48a 4,72 ± 0,45b 3,69 ± 0,52a 0,000 

Aroma 36 3,67 ± 0,63a 4,69 ± 0,62b 3,56 ± 0,69a 0,000 

Rasa 36 3,56 ± 0,65a 4,83 ± 0,38b 3,53 ± 0,61a 0,000 

Tekstur 36 3,67 ± 0,59a 4,72 ± 0,51b 3,47 ± 0,61a 0,000 

 

Hasil Uji Mann Whitney 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Parameter N Warna Aroma Rasa Tekstur 

P0 P1 36 0.00 0.00 0.00 0.00 

P0 P2 36 0.467 0.479 0.893 0.182 

P1 P2 36 0.00 0.00 0.00 0.00 
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Lampiran 12 Hasil Anova dan LSD Uji Proksimat 

Hasil Uji Anova 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

111 
 

Hasil Uji LSD 
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Lampiran 13 Hasil Uji Hedonik dan Proksimat 

 

 

 

 

 

 

 

 

  

Parameter P0 P1 P2 

Hedonik Warna 3.78 ± 0.48  4,72 ± 0,45 3,69 ± 0,52 

  Aroma 3,67 ± 0,63 4,69 ± 0,62 3,56 ± 0,69 

  Rasa 3,56 ± 0,65 4,83 ± 0,38 3,53 ± 0,61 

  Tekstur 3,67 ± 0,59 4,72 ± 0,51 3,47 ± 0,61 

Proksimat Kadar Protein 10.92 ± 0.07 9.24 ± 0.09 12.55 ± 0.16 

  Kadar Lemak 2.60 ± 0.01 1.75 ± 0.01 3.02 ± 0.04 

  Kadar Karbohidrat 10.22 ± 0.12 9.25 ± 0.08 10.11 ± 0.28 

  Kadar Abu 1.67 ± 0.02 2.14 ± 0.03 2.15 ± 0.02 

  Kadar Air 74.5 ± 0.09 77.61 ± 0.02 72.16 ± 0.09 
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Lampiran 14 Surat Selesai penelitian 
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Lampiran 15 Master Data Uji Pembeda Segitiga (Triangle Test) 

No 
Kode Sampel 109 Kode Sampel 326 Kode Sampel 517 Kode Sampel 835 

Warna aroma Tekstur Rasa Warna aroma Tekstur Rasa Warna aroma Tekstur Rasa Warna aroma Tekstur Rasa 

1 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

2 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

3 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

4 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

5 0 0 0 0 0 0 0 0 1 1 1 1 0 0 0 0 

6 1 1 1 1 0 0 0 0 1 1 1 1 1 1 1 1 

7 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

8 0 0 0 0 0 0 0 0 1 1 1 1 0 0 0 0 

9 0 0 0 0 1 1 1 1 0 0 0 0 1 1 1 1 

10 0 0 0 0 1 1 1 1 0 0 0 0 1 1 1 1 

11 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

12 1 1 1 1 0 0 0 0 0 0 0 0 1 1 1 1 

13 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

14 0 0 0 0 1 1 1 1 0 0 0 0 1 1 1 1 

15 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

16 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

17 1 1 1 1 0 0 0 0 1 1 1 1 0 0 0 0 

18 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

19 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

20 0 0 0 0 0 0 0 0 1 1 1 1 0 0 0 0 

21 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

22 0 0 0 0 1 1 1 1 1 1 1 1 1 1 1 1 
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23 0 0 0 0 0 0 0 0 1 1 1 1 1 1 1 1 

24 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

25 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

26 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 

27 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 

28 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

29 0 0 0 0 1 1 1 1 0 0 0 0 1 1 1 1 

30 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

31 1 1 1 1 1 1 1 1 1 1 1 1 0 0 0 0 

32 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

33 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

34 0 0 0 0 1 1 1 1 0 0 0 0 1 1 1 1 

35 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

36 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

37 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

38 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

39 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

40 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

41 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

42 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

43 0 0 0 0 0 0 0 0 1 1 1 1 0 0 0 0 

44 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

45 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

46 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

47 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

48 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 
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49 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

50 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

51 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

52 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

53 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

54 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

55 1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

56 1 1 1 1 0 0 0 0 1 1 1 1 1 1 1 1 

57 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

58 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

59 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

60 0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 
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Kode Sampel 251 Kode Sampel 734 Kode Sampel 452 Kode Sampel 958 

Warna aroma Tekstur Rasa Warna aroma Tekstur Rasa Warna aroma Tekstur Rasa Warna aroma Tekstur Rasa 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 1 1 1 1 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 1 1 1 1 0 0 0 0 

1 1 1 1 0 0 0 0 1 1 1 1 1 1 1 1 

0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 1 1 1 1 0 0 0 0 

0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 1 1 1 1 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 1 1 1 1 

0 0 0 0 0 0 0 0 0 0 0 0 1 1 1 1 

1 1 1 1 0 0 0 0 1 1 1 1 0 0 0 0 
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1 1 1 1 0 0 0 0 1 1 1 1 0 0 0 0 

0 0 0 0 1 1 1 1 1 1 1 1 1 1 1 1 

0 0 0 0 1 1 1 1 1 1 1 1 1 1 1 1 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 1 1 1 1 1 1 1 1 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 1 1 1 1 

1 1 1 1 0 0 0 0 1 1 1 1 1 1 1 1 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 
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1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

0 0 0 0 1 1 1 1 1 1 1 1 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 1 1 1 1 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 

1 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 
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Kode Sampel 649 
Skor Kode Salah/Benar 

Warna aroma Tekstur Rasa 

1 1 1 1 3 1 Benar 

0 0 0 0 3 1 Benar 

1 1 1 1 3 1 Benar 

0 0 0 0 2 1 Benar 

1 1 1 1 1 2 Salah 

1 1 1 1 1 2 Salah 

1 1 1 1 2 1 Benar 

1 1 1 1 1 2 Salah 

1 1 1 1 2 1 Benar 

1 1 1 1 2 1 Benar 

1 1 1 1 1 2 Salah 

0 0 0 0 0 2 Salah 

1 1 1 1 2 1 Benar 

1 1 1 1 1 2 Salah 

1 1 1 1 1 2 Salah 

1 1 1 1 0 2 Salah 

1 1 1 1 1 2 Salah 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 0 2 Salah 

1 1 1 1 2 1 Benar 

0 0 0 0 1 2 Salah 
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0 0 0 0 1 2 Salah 

0 0 0 0 2 1 Benar 

0 0 0 0 2 1 Benar 

0 0 0 0 0 2 Salah 

0 0 0 0 0 2 Salah 

1 1 1 1 3 1 Benar 

0 0 0 0 1 2 Salah 

1 1 1 1 3 1 Benar 

0 0 0 0 0 2 Salah 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 2 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 1 2 Salah 

1 1 1 1 2 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 1 2 Salah 

1 1 1 1 0 2 Salah 

1 1 1 1 3 1 Benar 



 

118 
 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 

1 1 1 1 1 2 Salah 

0 0 0 0 1 2 Salah 

1 1 1 1 1 2 Salah 

0 0 0 0 0 2 Salah 

1 1 1 1 0 2 Salah 

1 1 1 1 3 1 Benar 

1 1 1 1 3 1 Benar 
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Lampiran 16 Master Data Uji Hedonik 

No 
Kode Sampel 105 Kode Sampel 259 Kode Sampel 486 

Warna Aroma Rasa Tekstur Warna Aroma Rasa Tekstur Warna Aroma Rasa Tekstur 

1 4 4 4 4 5 5 5 5 4 4 4 4 

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

3 3 3 3 3 5 5 5 5 4 3 3 4 

4 3 3 3 3 5 5 5 5 4 3 3 3 

5 4 3 3 3 5 5 5 5 4 3 3 3 

6 4 4 4 4 5 5 5 5 4 4 4 4 

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

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

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

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

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

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

13 5 4 4 4 5 5 5 5 5 4 4 4 

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

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

16 3 3 2 2 4 4 4 4 3 3 2 2 

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

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

19 4 4 4 4 4 3 5 4 4 4 5 3 

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

21 4 4 4 4 5 5 5 5 4 4 4 5 
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22 3 4 3 3 5 5 5 5 3 3 4 4 

23 3 3 2 3 5 5 5 5 3 4 4 4 

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

25 4 4 4 4 5 5 5 5 4 4 4 4 

26 3 4 3 4 4 5 5 5 4 3 2 4 

27 4 2 3 3 4 3 4 3 4 2 3 3 

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

29 4 4 4 4 5 5 5 5 4 4 4 4 

30 3 3 3 2 5 5 4 4 4 4 3 3 

31 4 4 4 4 4 5 5 5 4 4 4 4 

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

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

34 4 4 4 4 5 4 5 5 4 4 4 4 

35 4 4 4 4 5 5 5 5 4 4 4 4 

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

  3.69 3.56 3.53 3.47 4.72 4.69 4.83 4.72 3.78 3.67 3.56 3.67 
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