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LAMPIRAN

Lampiran 1 Lembar Kuesioner Uji Organoleptik Panelis

Kuesioner Uji Organoleptik Tepung Fermentasi Buah Bruguiera gymnorhiza

Nama Panelis L
Umur e

Tanggal/Hari PR

Petunjuk: Dihadapan Anda disajikan 8 sampel berupa Tepung Fermentasi Buah B.
gymnorhiza. Anda diminta untuk memberikan penilaian dengan tanda (v') pada

kolom penilaian.
A. Warna

Petunjuk: Berikan penilaian berdasarkan tingkat kesukaan anda terhadap warna

tepung.

1 2 3 4 5
Sangat Cukup Cokelat Sangat
gelap cokelat muda Cerah

Kode
Sampel

321
648
152
917
438
265
781
549
B. Aroma

Gelap

Petunjuk: Berikan penilaian berdasarkan tingkat kesukaan anda terhadap aroma

tepung.

1 2 3 4 5
Sangat Cukup Sangat
menyengat khas Khas khas

Kode
Sampel

321
648
152
917
438
265
781
549

Menyengat
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C. Tekstur

Petunjuk: Berikan penilaian berdasarkan tingkat kesukaan anda terhadap kehalusan

tekstur tepung.

Kode
Sampel

Sangat
kasar

Kasar

Cukup
halus

Halus

Sangat
halus

321

648

152

917

438

265

781

549

D. Rasa

Petunjuk: Berikan penilaian berdasarkan tingkat kesukaan anda terhadap rasa

tepung.

1

2

3

Kode
Sampel

Sangat
tidak suka

Tidak suka

Agak suka

Suka

Sangat
suka

321

648

152

917

438

265

781

549

E. Kesukaan Keseluruhan

Petunjuk: Berikan penilaian terhadap kesukaan anda secara keseluruhan setelah

mempertimbangkan warna, aroma, tekstur, dan rasa tepung.

1

2

3

4

Kode
Sampel

Sangat
tidak suka

Tidak suka

Agak suka

Suka

Sangat
suka

321

648

152

917

438

265

781

549
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Lampiran 2 Dokumentasi Penelitian

Proses Maserasi 7 Hari

-

> = A v ' - ) \ o T
Persiapan Uji Fitokimia Pengujian Fitokimia Pembuatan Media
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Sortasi dan Pengupasan Perebusan Buah Pemotongan Buah

97



Penimbangan Sam Pencampuran Perlakuan

Rl

d Dehyderator

Proses Foo

Uji Kadar Air Suhu 105°C

L ’ e i

Uji Organoleptik Uji Organoleptik | Uji rganoleptik

98



Lampiran 3 Data Perhitungan Diameter Zona Hambat

Dv + Dh
Diameter Zona Hambat = ——
Keterangan:
Dv = Diameter vertikal zona hambat (mm)
Dh = Diameter horizontal zona hambat (mm)
n = Jumlah pengukuran diameter
e Kontrol Negatif (1) = =0mm
e Kontrol Negatif (2) =—=0mm
e Kontrol Negatif (3) = =0mm
e Kontrol Positif (1) = 22222 = 6,58 mm
e Kontrol Positif (2) = 724191 — 8,65 mm
o Kaontrol Positif (3) = 1L Ll 9,92 mm
e Konsentrasi 25% (1) = o177 — 6,90 mm
e Konsentrasi 25% (2) = M = 6,15 mm
e Konsentrasi 25% (3) = 248442 — 3,84 mm
e Konsentrasi 50% (1) = 222%7* = 7 92 mm
e Konsentrasi 50% (2) = 808472 = 7,64 mm
e Konsentrasi 50% (3) = >~ =6,80 mm
e Konsentrasi 75% (1) = 12'2216'2 = 14,11 mm
e Konsentrasi 75% (2) = 11'2214'1 = 12,65 mm
e Konsentrasi 75% (3) = 13'1;15’6 = 14,35 mm
e Konsentrasi 100% (1) = 2071486 15,78 mm
e Konsentrasi 100% (2) = 10.76%902 ~ 9,89 mm
e Konsentrasi 100% (3) = 16141502 — 15,56 mm
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Lampiran 4 Data Perhitungan Kadar Air Tepung Fermentasi

W=,
% Kadar Air = leOO%
1 — W

Keterangan:

Wy = Bobot cawan kosong (gr)
W = Bobot cawan + sampel sebelum dipanaskan (gr)
W = Bobot cawan + bobot sampel setelah dipanaskan (gr)

No. Kode Sampel WO (gram) W1 (gram) W2 (gram) Kadar Air (%)

1 SI1F0 (1) 46.96 51.96 51.48 9.60
2 SIF0 (2) 49.28 54.28 53.80 9.60
3 SIFO(3) 48.09 53.09 52.68 8.20
4 S2F0 (1) 46.18 51.18 50.77 8.20
5 S2F0(2) 45,94 50.94 50.51 8.60
6  S2F0 (3) 47.18 52.18 51.75 8.60
7 SIF1(1) 46.16 51.16 50.83 6.60
8 SIF1(2) 47.83 52.83 52.43 8.00
9 SIF1(3) 42.87 47.87 4759 5.60
10 S2F1(1) 47.86 52.86 52.46 8.00
11 S2F1(2) 39.63 44.63 44.26 7.40
12 S2F1(3) 48.97 53.97 53.52 9.00
13 S1F2 (1) 60.23 65.23 64.92 6.20
14 SIF2(2) 48.40 53.40 53.04 7.20
15  S1F2 (3) 49.14 54.14 53.81 6.60
16 S2F2 (1) 46.63 51.63 51.25 7.60
17 S2F2(2) 47.00 52.00 51.52 9.60
18  S2F2 (3) 43.86 48.86 48.60 5.20
19 SIF3 (1) 46.73 51.73 51.22 10.20
20 SIF3(2) 47.81 52.81 52.29 10.40
21 SIF3(3) 43.50 48.50 48.07 8.60
22 S2F3(1) 49.48 54.48 54.00 9.60
23 S2F3(2) 2217 27.17 26.61 11.20
24 S2F3(3) 22.83 27.83 27.33 10.00
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Lampiran 5 Data Rata-rata Skor Organoleptik Tepung Fermentasi

Parameter Warna
Sampel 321 648 152 917 438 268 781 559
Rata-rata 444 4,04 4.32 3.68 412 3.68 3.72 412
Parameter Aroma
Sampel 321 648 152 917 438 268 781 559
Rata-rata 3.2 3.28 2.76 2.76 3 2.84 3.24 2.8
Parameter Tekstur
Sampel 321 648 152 917 438 268 781 559
Rata-rata 3.84 3.76 3.56 3.84 3.76 4.04 3.96 4.24
Parameter Rasa
Sampel 321 648 152 917 438 268 781 559
Rata-rata 2.68 2.52 2.52 2.76 3.04 3 2.92 2.92
Parameter Kesukaan Keseluruhan
Sampel 321 648 152 917 438 268 781 559
Rata-rata 3.48 3.16 3.12 3.16 3.32 3.32 3.2 3.32
Lampiran 6 Uji Normalitas Aktivitas Antibakteri
Tests of Normality
Shapiro-Wilk
Perlakuan Statistic df Sig.
Diameter  Kontrol Megatif 3 .
Kantral Positif A 3 738
26% 820 3 A53
50% 823 3 AB3
7 5% .B53 3 250
100% 78 3 063
Lampiran 7 Uji Homogenitas Aktivitas Antibakteri
Tests of Homogeneity of Variances
Levene
Statistic a1 di2 Sig.
Diameter Based on Mean 5 696 5 12 006
Based aon Median 827 5 12 6B3
Based on Median and 827 g 3.360 G496
with adjusted df
Based on trimmed mean 4 872 5 12 m2
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Lampiran 8 Uji One-Way ANOVA Aktivitas Antibakteri

ANOVA
Diametar
sum of
Squares df Mean Sguare F Sia.
Between Groups 168.718 3 53238 14.313 001
Within Groups 29.756 g8 3720
Tatal 1809.475 11

Lampiran 9 Uji Lanjut DMRT Aktivitas Antibakteri

Diameter

Duncan®

Subsetforalpha=0.05
Perlakuan M 1 2
25% 3 5.6300
50% 3 7.4533
T5% 3 13.7033
100% 3 13.7433
Sig. 280 A80
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size =
3.000.

Lampiran 10 Uji Normalitas Faktor Starter dan Fermentasi

Tests of Normality

Shapiro-Wilk
Starter Statistic df Sig.
Kadar&ir  Fermipan 839 12 A3z
Bimo-CF 863 12 831
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Tests of Normality

Shapiro-Wilk
Fermentasi
kKadarair  0Jam B804 ] 064
24 Jam 68 g 882
48 Jam 860 B 818
72 Jam Aa74 B 820

Lampiran 11 Uji Homogenitas Faktor Starter dan Fermentasi

Levene's Test of Equality of Error Variances®?

Levene
Statistic dfi df2 Sig.
Kadarhdir Based on Mean 1.611 7 16 203
Based on Median 870 7 16 AA0
Based on Median and 870 7 9.002 A63
with adjusted df
Based on trimmed mean 1.563 7 16 2T

Tests the null hypothesis that the error variance of the dependent variable is equal across
gQroups.

a. Dependent variable: KadarAir
h. Design: Intercept + Starter + Fermentasi + Starter * Fermentasi

Lampiran 12 Uji Two-Way ANOVA Faktor Starter dan Lama Fermentasi
Tests of Between-Subjects Effects
DependentVariable: KadarAir

Type Il Sum Partial Eta
Source of Squares df Mean Square F Sig. Squared
Corrected Model 37.452° 7 5.350 4 465 006 61
Intercept 1663.335 1 1663.335  1388.040 =.001 989
Starter 1.602 1 1.602 1.337 265 077
Fermentasi 32458 3 10.819 9.029 =.001 529
Starter * Fermentasi 3.392 3 1.1 943 443 150
Errar 18173 16 1.198
Total 1719.960 24
Corrected Total 56.625 23

a. R Sguared = .661 (Adjusted R Squared = 513)
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Lampiran 13 Uji Lanjut DMRT Faktor Fermentasi

KadarAir

Duncan®"®
Subset

Fermentasi I 1 2
48 Jam i 7.0667
24 Jam i 7.4333
0Jam i 8.8000
72 .Jam i 10.0000
Sig. A70 078
Means far groups in homogeneous subsets are
displayed.

Based on observed means.
The errorterm is Mean Square(Errary=1.198.

a. Uses Harmaonic Mean Sample Size =
6.000.

k. Alpha=.05.

Lampiran 14 Uji Polynomial Contrast dan Regresi Faktor Fermentasi

ANOVA
sum of
Sguares df Mean Square F Sig.
Regression 30.871 2 16.436 12.587 =001
Residual 25.754 21 1.226
Tatal 56.625 23

The independent variable is Fermentasi.

Coefficients

Standardized
Lnstandardized Coefficients Coefficients

B Stal. Error Beta i Sig.
Fermentasi =121 028 -2.112 -4.100 =.001
Fermentasi ** 2 .00z .0oo 2.450 4.756 =.001
(Constant) B.915 A4 20.231 =.001
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Test Statistics”
N 25
Chi-Sguare 16.846
df 7
Asymp. Sig. .018

Test Statistics”
I 25
Chi-Sguare 97148
df 7
Asymp. Sig. 2048

Lampiran 15 Hasil Uji Friedman Keseluruhan Parameter Organoleptik

a. Friedman Test

Parameter Warna

a. Friedman Test

Parameter Aroma

Test Statistics®

I 25
Chi-Sguare 23.500
ilf 7
Asymp. Sig. .om

a. Friedman Test

Parameter Rasa
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Test Statistics”
| 25
Chi-Sguare 16.550
df 7
Asymp. Sig. 021
a. Friedman Test
Parameter Tekstur
Test Statistics®
] 25
Chi-Sguare 3.047
df 7
Asymp. Sig. 329

a. Friedman Test

Parameter Kesukaan Keseluruhan



