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Lampiran 1. Bahan dan Alat Proses Pembuatan sirup 

 

  
Refaktometer pH meter 

 

  
Temometer Daun jeruk 

 

  

Timbanagan digital Beaker glas 

 

  

Panci Saringan 
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Uji Total padatan terlarut Uji pH meter 

 

  
Uji Sensori 

  
Produk sirup 
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Lampiran 2. Kuisioner Uji Sensori 

Kuisioner Uji Organoleptik 

Nama Panelis  :          

Umur   :          

Tanggal/hari      :          

Nama Produk     : Sirup nira kelapa dengan flavor daun jeruk purut  

Dihadapan saudara disajikan sampel berupa Sirup nira kelapa dengan 

penambahan flavor daun jeruk purut. Saudara diminta untuk memberikan 

penilaian terhadap mutu produk tersebut yang di uji meliputi warna, aroma, rasa 

dan kesukaan dengan memberi tanda () pada setiap kolom sampel. 

 

Tabel 1. Warna  

Parameter Skala 
Kode sampel 

263 418 879 463 157 931 168 314 631 

Tidak Kuning 1          

Sedikit Kuning 2          

Agak Kuning 3          

Kuning 4          

Sangat Kuning 5          

Tabel 2. Aroma  

Parameter Skala 

Kode sampel 

263 418 879 463 157 931 168 314 631 

Tidak Beraroma 

Daun Jeruk 
1          

Sedikit Beraroma 

Daun Jeruk 
2          

Agak Beraroma 

Daun Jeruk 
3          

Beraroma Daun 

Jeruk 
4          

Sangat Beraroma 

Daun Jeruk 
5          
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Tabel 3. Rasa 

Parameter Skala 
Kode sampel 

263 418 879 463 157 931 168 314 631 

Tidak Enak 1          

Sedikit enak  2          

Agak Enak 3          

Enak 4          

Sangat Enak 5          

 

Tabel 4. Kesukaan 

Parameter Skala 
Kode sampel 

263 418 879 463 157 931 168 314 631 

Tidak Suka 1          

Sedikit Suka 2          

Agak Suka 3          

Suka 4          

Sangat Suka 5          
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Lampiran 3. Hasil Kuisioner Uji Sensori 

 

Warna 
263 418 879 463 157 931 168 314 631 

2 2 4 2 2 2 2 1 3 

1 1 3 1 4 1 1 1 2 

1 1 4 1 4 2 1 1 2 

2 1 4 4 2 3 2 1 3 

3 2 5 2 4 3 2 3 5 

1 1 3 1 2 3 2 1 2 

1 1 5 1 4 2 1 1 3 

2 2 5 2 4 3 3 2 5 

3 2 5 1 3 2 1 1 4 

2 2 4 3 3 3 3 2 4 

2 1 4 2 3 3 2 1 1 

2 1 3 2 2 3 2 1 4 

1 2 4 1 2 4 5 1 5 

1 1 3 1 2 3 2 1 2 

3 2 4 2 2 3 3 2 4 

3 2 5 3 4 4 3 2 4 

3 2 4 2 4 5 3 3 4 

3 1 3 1 2 2 2 1 3 

2 2 4 2 2 3 2 1 2 

1 2 3 2 1 3 2 3 3 

3 3 3 4 4 4 5 5 5 

1 1 4 2 1 3 2 1 2 

1 1 2 2 4 3 2 3 3 

2 3 4 2 3 4 2 3 4 

3 3 3 4 4 4 5 5 5 

 

Aroma 
263 418 879 463 157 931 168 314 631 

4 3 2 2 2 4 4 5 5 

4 5 3 4 3 5 4 4 4 

2 2 4 2 4 4 3 4 3 

3 2 3 4 2 5 4 4 5 

2 2 3 2 4 1 1 2 1 
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5 4 4 3 4 1 2 1 1 

4 3 1 2 3 2 2 4 4 

3 2 2 3 5 4 4 2 5 

3 2 2 1 2 5 4 4 5 

3 4 4 2 2 2 3 4 4 

3 1 2 3 2 2 1 1 1 

2 1 3 1 2 3 2 1 3 

4 3 2 2 1 5 1 3 4 

5 4 4 3 1 1 2 1 4 

5 4 4 4 3 5 4 4 4 

3 2 4 3 2 5 3 2 3 

2 2 5 2 3 4 3 4 4 

5 4 4 3 2 1 2 2 4 

3 4 4 2 3 4 1 1 1 

5 3 4 4 4 3 2 3 1 

3 3 3 4 4 4 5 5 5 

5 4 4 4 2 4 2 1 1 

5 4 4 4 4 4 3 1 1 

2 3 4 2 3 4 2 3 4 

3 3 3 4 4 4 5 5 5 

 

Rasa 
253 418 879 463 157 931 168 314 631 

4 4 5 4 5 2 2 5 3 

3 3 4 3 5 3 3 4 4 

4 4 5 5 5 4 5 4 5 

4 3 5 4 4 3 4 4 3 

4 4 4 4 4 4 5 5 4 

3 2 1 3 3 1 2 3 1 

3 3 3 4 4 3 3 4 3 

3 2 3 4 2 3 1 4 2 

2 2 4 5 1 4 5 2 2 

5 4 3 4 3 2 4 2 3 

2 3 3 4 3 2 2 1 1 

2 3 2 1 1 2 3 2 3 

4 3 4 2 2 3 5 2 4 

3 2 3 2 2 1 2 2 1 

3 4 5 4 4 5 3 4 5 

3 4 2 3 4 2 3 4 2 

4 4 3 2 3 3 4 3 3 

3 4 3 2 1 3 2 3 3 
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4 3 4 4 3 3 2 4 4 

3 4 3 3 4 3 2 4 3 

3 3 3 3 3 4 4 4 4 

4 4 4 5 4 4 3 4 4 

4 4 3 4 4 4 3 3 2 

2 3 4 2 3 4 2 3 4 

3 3 3 3 4 4 4 4 4 

 

Kesukaan 
263 418 879 463 157 931 168 314 631 

4 4 5 4 5 2 2 5 3 

3 3 4 3 5 3 3 4 4 

4 4 5 5 5 4 5 4 5 

3 4 5 3 4 3 4 3 3 

3 3 3 3 3 2 1 5 2 

2 2 3 2 2 1 2 1 1 

3 2 3 2 3 2 2 3 3 

2 3 2 4 3 3 1 4 2 

3 2 4 5 1 4 5 2 1 

5 4 3 4 3 2 4 2 3 

2 3 2 4 4 2 2 1 1 

2 3 1 1 2 3 2 1 2 

4 3 3 2 4 3 4 3 4 

2 2 3 2 2 1 2 2 1 

3 4 5 4 4 5 3 4 5 

3 4 2 3 4 2 3 4 2 

4 3 2 3 4 2 5 3 2 

2 3 3 1 1 3 1 2 3 

3 3 4 4 4 4 3 4 4 

3 3 4 3 4 3 4 4 4 

3 3 3 4 4 4 5 5 5 

3 4 3 4 4 4 3 4 4 

3 4 3 2 4 4 3 1 4 

2 3 4 2 3 4 2 3 4 

3 3 3 3 4 4 4 4 4 
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Lampiran 4. Hasil Anova dan DMRT Uji Kimia Sirup Nira Kelapa 

1. Total Padatan Terlarut 

Descriptives 

ulangan   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimu

m 

Maximu

m 

Lower 

Bound 

Upper 

Bound 

J1T1 3 18.233 .2517 .1453 17.608 18.858 18.0 18.5 

J1T2 3 19.133 .1155 .0667 18.846 19.420 19.0 19.2 

J1T3 3 20.667 .2887 .1667 19.950 21.384 20.5 21.0 

J2T1 3 18.133 .1155 .0667 17.846 18.420 18.0 18.2 

J2T2 3 19.833 .2887 .1667 19.116 20.550 19.5 20.0 

J2T3 3 21.167 .2887 .1667 20.450 21.884 21.0 21.5 

J3T1 3 18.667 .5774 .3333 17.232 20.101 18.0 19.0 

J3T2 3 19.500 .5000 .2887 18.258 20.742 19.0 20.0 

J3T3 3 21.233 .2517 .1453 20.608 21.858 21.0 21.5 

Total 27 19.619 1.1810 .2273 19.151 20.086 18.0 21.5 

 

 

ANOVA 
ulangan   

 

Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 

34.287 8 4.286 39.095 .000 

Within Groups 1.973 18 .110   

Total 36.261 26    

 

 

ulangan 
Duncana   

perlakuan N 

Subset for alpha = 0.05 

a b c d e 

J2T1 3 18.133     

J1T1 3 18.233     

J3T1 3 18.667 18.667    

J1T2 3  19.133 19.133   

J3T2 3   19.500 19.500  

J2T2 3    19.833  
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J1T3 3     20.667 

J2T3 3     21.167 

J3T3 3     21.233 

Sig.  .077 .101 .192 .233 .061 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

2. pH 

Descriptives 
ulangan   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimu

m 

Maximu

m 

Lower 

Bound Upper Bound 

J1T1 3 6.0633 .00577 .00333 6.0490 6.0777 6.06 6.07 

J1T2 3 6.0200 .02646 .01528 5.9543 6.0857 6.00 6.05 

J1T3 3 6.0267 .01528 .00882 5.9887 6.0646 6.01 6.04 

J2T1 3 5.9633 .01528 .00882 5.9254 6.0013 5.95 5.98 

J2T2 3 6.9667 1.75227 1.01167 2.6138 11.3195 5.95 8.99 

J2T3 3 5.9433 .01155 .00667 5.9146 5.9720 5.93 5.95 

J3T1 3 5.3467 .00577 .00333 5.3323 5.3610 5.34 5.35 

J3T2 3 5.3300 .01000 .00577 5.3052 5.3548 5.32 5.34 

J3T3 3 5.3500 .01000 .00577 5.3252 5.3748 5.34 5.36 

Total 27 5.8900 .69461 .13368 5.6152 6.1648 5.32 8.99 

 

 

ANOVA 

ulangan   

 

Sum of 

Squares df Mean Square F Sig. 

Between Groups 6.400 8 .800 2.344 .064 

Within Groups 6.144 18 .341   

Total 12.544 26    
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Lampiran 5. Hasil Uji Fridman Organoleptik Sirup Nira Kelapa 

1. Warna 

Descriptive 

Statistics 

 N Mean 

Std. 

Deviation 

Minimu

m 

Maximu

m 

Percentiles 

25th 

50th 

(Median) 75th 

J1T1 25 1.68 .690 1 3 1.00 2.00 2.00 

J1T2 25 2.00 .957 1 4 1.00 2.00 2.00 

J1T3 25 2.40 1.155 1 5 2.00 2.00 3.00 

J2T1 25 1.88 1.236 1 5 1.00 1.00 3.00 

J2T2 25 1.96 .841 1 3 1.00 2.00 3.00 

J2T3 25 2.88 1.054 1 4 2.00 3.00 4.00 

J3T1 25 3.00 .866 1 5 2.50 3.00 3.50 

J3T2 25 3.36 1.186 1 5 2.00 3.00 4.00 

J3T3 25 3.80 .816 2 5 3.00 4.00 4.00 

 

Test Statisticsa 

N 25 

Chi-Square 100.397 

df 8 

Asymp. 

Sig. 

.000 

a. Friedman Test 

 

Duncan 

perlakua

n J 

Subset for alpha = 0.05 

a b c d e 

J1T2 25 1.68     

J2T1 25 1.88 1.88    

J2T2 25 1.96 1.96    

J1T2 25 2.00 2.00    

J1T3 25  2.40 2.40   

J2T3 25   2.88 2.88  

J3T1 25    3.00  

J3T2 25    3.36 3.36 

J3T3 25     3.80 

Sig.  .306 .093 .089 .108 .119 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 
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2. Aroma 

Descriptive Statistics 

 N Mean 

Std. 

Deviation Minimum Maximum 

Percentiles 

25th 

50th 

(Median) 75th 

J1T1 25 2.96 1.060 1 5 2.00 3.00 4.00 

J1T2 25 2.80 1.000 1 4 2.00 3.00 4.00 

J1T3 25 2.76 1.234 1 5 2.00 3.00 4.00 

J2T1 25 2.84 1.463 1 5 1.00 3.00 4.00 

J2T2 25 3.52 1.122 2 5 3.00 3.00 5.00 

J2T3 25 2.84 1.068 1 5 2.00 3.00 4.00 

J3T1 25 3.44 1.417 1 5 2.00 4.00 4.50 

J3T2 25 3.28 1.568 1 5 1.00 4.00 4.50 

J3T3 25 3.28 .980 1 5 2.50 4.00 4.00 

 

 

Test Statisticsa 

N 25 

Chi-Square 14.591 

df 8 

Asymp. Sig. .068 

a. Friedman Test 

 

3. Rasa 

 

Descriptive Statistics 

 N Mean 

Std. 

Deviation 

Minimu

m 

Maximu

m 

Percentiles 

25th 

50th 

(Median) 75th 

J1T1 25 3.28 .792 2 5 3.00 3.00 4.00 

J1T2 25 3.28 .737 2 4 3.00 3.00 4.00 

J1T3 25 3.44 1.003 1 5 3.00 3.00 4.00 

J2T1 25 3.36 1.075 1 5 2.50 4.00 4.00 

J2T2 25 3.24 1.200 1 5 2.50 3.00 4.00 

J2T3 25 3.04 1.020 1 5 2.00 3.00 4.00 

J3T1 25 3.12 1.166 1 5 2.00 3.00 4.00 

J3T2 25 3.36 1.036 1 5 2.50 4.00 4.00 
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J3T3 25 3.08 1.152 1 5 2.00 3.00 4.00 

 

 

Test Statisticsa 
N 25 

Chi-Square 5.147 

df 8 

Asymp. Sig. .742 

a. Friedman Test 

 

 

4. Kesukaan 

Descriptive Statistics 

 N Mean 

Std. 

Deviation 

Minimu

m 

Maximu

m 

Percentiles 

25th 

50th 

(Median) 75th 

J1T1 25 3.16 .688 2 4 3.00 3.00 4.00 

J1T2 25 3.08 1.115 1 5 2.00 3.00 4.00 

J1T3 25 3.00 1.291 1 5 2.00 3.00 4.00 

J2T1 25 3.12 1.301 1 5 2.00 3.00 4.00 

J2T2 25 2.96 .790 2 5 2.00 3.00 3.00 

J2T3 25 3.44 1.121 1 5 3.00 4.00 4.00 

J3T1 25 2.96 1.060 1 5 2.00 3.00 4.00 

J3T2 25 3.04 1.306 1 5 2.00 3.00 4.00 

J3T3 25 3.28 1.061 1 5 3.00 3.00 4.00 

 

Test Statisticsa 
N 25 

Chi-Square 10.544 

df 8 

Asymp. Sig. .229 

a. Friedman Test 
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Lampiran 6. Hasil Uji Indektifitas 

 

parameter bobot 

perlakuan  

263 418 879 463 157 931 168 314 631 

NE NP NE NP NE NP NE NP NE NP NE NP NE NP NE NP NE NP 

warna 0,2 0,13 0,03 0,00 0,00 3,01 0,60 0,15 0,03 0,57 0,11 0,62 0,12 0,34 0,07 0,09 0,02 0,79 0,16 

aroma 0,1 1,00 0,10 0,26 0,03 0,68 0,07 0,05 0,01 0,11 0,01 0,89 0,09 0,00 0,00 0,11 0,01 0,68 0,07 

rasa 0,4 0,60 0,24 0,60 0,24 1,00 0,40 0,80 0,32 0,50 0,20 0,00 0,00 0,20 0,08 0,80 0,32 0,10 0,04 

kesukaan 0,3 0,00 0,00 0,42 0,13 0,67 0,20 0,25 0,08 1,00 0,30 0,00 0,00 0,08 0,03 0,33 0,10 0,17 0,05 

total 1 1,732 0,366 1,280 0,391 5,358 1,270 1,254 0,430 2,171 0,624 1,517 0,214 0,623 0,173 1,333 0,449 1,743 0,317 
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