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Lampiran 1. Diagram Alir Garis Besar Penelitian 
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Lampiran 2. Diagram Alir Proses Pembuatan 

Persiapan alat dan bahan

Pembuatan Sirup Nira Kelapa

Penyaringan nira kelapa

Pemasakan selama

20, 25, 30 menit

Penambahan bubuk rosella setelah 

pemasakan 2 gram,

2 ,5gram, 3 gram

Penyaringan 

Pengujian Sensori

Pengujian pH dan TPT

Analisis data 

Penyusunan laporan
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Lampiran 3. Kuesioner Uji Sensori  

 

Kuisioner Uji Organoleptik 

Nama Panelis  :          

Umur   :          

Tanggal/hari      :          

Nama Produk     : Sirup Nira Kelapa dengan Penambahan Bubuk Bunga 

Rosella 

Petunjuk:  

Dihadapan saudara disajikan sampel berupa Sirup nira kelapa dengan 

penambahan bubuk bunga rosella. Saudara diminta untuk memberikan penilaian 

terhadap mutu produk tersebut yang di uji meliputi warna, aroma, tekstur dan 

kesukaan dengan memberi tanda (✓) pada setiap kolom sampel. 

 

Tabel 1. Warna  

Parameter Skala 
Kode sampel 

452 118 543 654 761 667 377 122 237 

Merah tua 1          

Merah 

kehitaman 
2          

Merah terang 3          

Merah 4          

Sedikit merah 5          

Tabel 2. Aroma bunga rosella 

Parameter Skala 
Kode sampel 

452 118 543 654 761 667 377 122 237 

Sangat Tidak 

beraroma 

bunga Rosella 

1          
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Tidak 

braroma 

bunga Rosella 

2          

Agak 

beraroma 

bunga Rosella 

3          

Beraroma 

bunga Rosella 
4          

Sangat 

beraroma 

bunga Rosella 

5          

Tabel 3. Rasa 

Parameter Skala 
Kode sampel 

452 118 543 654 761 667 377 122 237 

Sangat tidak 

manis 
1          

Tidak manis 2          

Agak manis 3          

Manis 4          

Sangat manis 5          

Tabel 4. Kesukaan 

Parameter Skala 
Kode sampel 

452 118 543 654 761 667 377 122 237 

Sangat Tidak 

suka 
1          

Tidak suka 2          

Agak suka 3          

Suka 4          

Sangat suka 5          
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Lampiran 4. Hasil Kuisioner Uji Sensori 

sWarna 

452 118 543 654 761 667 377 122 237 

3 2 2 2 4 4 2 1 1 

5 2 2 5 3 3 2 2 2 

5 2 2 5 3 3 2 2 2 

3 4 5 3 3 4 3 2 2 

3 3 4 3 2 3 5 5 3 

3 4 5 2 1 3 5 3 2 

5 2 3 5 3 3 2 2 2 

3 5 2 2 3 3 5 4 4 

3 5 2 2 4 3 5 2 2 

3 5 2 2 4 4 5 3 1 

3 2 2 2 1 3 5 1 4 

3 3 5 2 4 3 2 2 1 

5 5 5 2 3 3 1 2 1 

4 1 2 2 3 5 5 4 5 

4 5 5 5 4 4 5 4 4 

3 2 2 2 3 3 2 2 2 

3 5 5 2 3 3 5 2 2 

3 2 2 2 3 3 2 2 2 

3 2 2 2 4 4 2 2 2 

3 5 5 5 3 3 5 1 1 

3 3 2 2 4 3 2 2 2 

3 2 2 4 1 4 5 1 1 

3 2 2 2 3 3 5 2 4 

3 5 2 5 3 3 5 1 1 

3 2 2 2 1 3 2 2 4 

 

Aroma 

452 118 543 654 761 667 377 122 237 

1 2 4 4 1 1 4 5 4 

1 2 4 1 1 1 1 2 3 

2 2 2 4 1 1 1 2 3 

2 4 4 2 2 2 4 2 3 

2 3 3 2 2 2 4 2 3 

4 3 1 2 3 4 2 3 2 

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

2 3 3 2 2 2 4 2 4 

4 3 1 2 4 3 2 3 2 

5 1 1 2 5 3 4 4 3 

1 4 2 2 4 3 5 4 2 

1 2 3 2 4 3 2 1 1 

1 2 4 4 2 1 5 5 4 

1 1 2 2 1 1 2 1 2 

2 3 1 4 2 4 4 4 4 

1 2 1 1 1 2 2 4 3 

1 1 2 2 2 4 4 3 4 

3 3 3 4 4 4 5 5 5 

4 4 4 4 4 3 3 3 3 

5 2 1 1 4 5 1 1 1 

1 1 4 4 3 3 3 3 3 

4 1 2 5 2 2 2 4 4 

4 1 1 2 3 2 2 1 1 

4 1 2 2 3 4 3 2 1 

 

Rasa 

452 118 543 654 761 667 377 122 237 

2 4 4 4 2 2 4 4 4 

3 4 4 3 2 2 2 3 4 

3 4 4 3 2 2 2 3 4 

3 4 4 3 2 2 2 3 2 

3 3 4 4 4 3 4 3 4 

1 4 4 3 1 2 3 4 3 

3 4 4 3 2 2 2 3 4 

4 3 3 3 4 4 3 3 3 

3 4 4 3 2 2 2 2 2 

2 3 4 3 1 2 4 3 4 

1 3 5 4 1 1 3 3 2 

1 3 4 3 3 1 3 2 2 

2 4 5 4 3 2 4 2 4 

3 4 5 5 3 3 4 3 3 

3 4 4 4 3 3 4 4 4 

2 3 3 3 3 3 4 3 4 

3 4 5 4 2 2 4 3 3 



 

47 
 

4 4 4 4 4 4 4 3 3 

3 4 4 4 2 1 4 5 5 

3 3 4 3 4 5 3 3 3 

1 4 4 2 1 1 3 3 3 

3 4 5 5 3 2 3 3 5 

3 4 4 4 2 2 3 3 3 

4 3 5 5 3 3 5 3 4 

1 4 4 3 1 3 3 3 4 

 

Overall 

452 118 543 654 761 667 377 122 237 

1 1 4 4 1 1 4 4 5 

1 3 3 1 1 1 2 2 3 

1 3 3 1 1 1 2 2 3 

1 2 2 3 3 2 3 4 1 

2 3 4 3 3 3 2 4 2 

1 3 4 3 1 1 4 5 4 

1 3 3 1 1 2 2 2 3 

4 3 3 3 4 4 3 3 3 

1 2 2 2 1 1 2 1 2 

2 2 3 4 2 3 4 3 3 

1 3 4 3 1 1 3 2 2 

2 4 5 3 4 2 4 3 3 

1 1 1 1 1 1 2 1 1 

1 3 4 3 1 1 2 3 3 

4 3 3 4 3 4 3 4 3 

2 3 3 1 2 2 3 2 2 

1 3 3 3 2 2 2 2 2 

3 4 5 4 4 4 4 2 2 

3 4 4 3 3 3 3 2 2 

2 2 3 3 4 4 5 5 5 

1 4 4 1 1 2 3 3 2 

4 3 2 2 4 3 4 4 3 

3 4 4 4 3 3 4 5 4 

2 3 4 4 4 5 2 1 2 

2 4 3 4 1 2 2 2 5 
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Lampiran 5.  Output SPSS Uji Fisik 

Total Padatan Terlarut 

Tabel Hasil analisis data uji TPT 

Perlakuan  
 Ulangan  Rata-rata 

TPT  (oBrix) 1 2 3 

NF1T1 18,5 18,5 18,6 18,53 

NF1T2 19 19 19 19,00 

NF1T3 20 19,5 20 19,83 

NF2T1 19 19 18,5 18,83 

NF2T2 20 19,5 20 19,83 

NF2T3 21 21 20,5 20,83 

NF3T1 19,5 19 19,5 19,33 

NF3T2 20 20 20,5 20,17 

NF3T3 21 21 21 21.00 

 

Descriptives 

ulangan   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

NF1T1 3 18.633 .1528 .0882 18.254 19.013 18.5 18.8 

NF1T2 3 19.000 .0000 .0000 19.000 19.000 19.0 19.0 

NF1T3 3 19.833 .2887 .1667 19.116 20.550 19.5 20.0 

NF2T1 3 18.833 .2887 .1667 18.116 19.550 18.5 19.0 

NF2T2 3 19.833 .2887 .1667 19.116 20.550 19.5 20.0 

NF2T3 3 20.833 .2887 .1667 20.116 21.550 20.5 21.0 

NF3T1 3 19.333 .2887 .1667 18.616 20.050 19.0 19.5 

NF3T2 3 20.167 .2887 .1667 19.450 20.884 20.0 20.5 

NF3T3 3 21.000 .0000 .0000 21.000 21.000 21.0 21.0 

Total 27 19.719 .8381 .1613 19.387 20.050 18.5 21.0 

 

ANOVA 

ulangan   

 Sum of Squares df Mean Square F Sig. 

Between Groups 17.214 8 2.152 37.005 .000 

Within Groups 1.047 18 .058   

Total 18.261 26    
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ulangan 

Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 3 4 

NF1T1 3 18.633    

NF2T1 3 18.833    

NF1T2 3 19.000 19.000   

NF3T1 3  19.333   

NF1T3 3   19.833  

NF2T2 3   19.833  

NF3T2 3   20.167  

NF2T3 3    20.833 

NF3T3 3    21.000 

Sig.  .094 .108 .125 .408 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 6. Output SPSS Uji Sensori 

Warna 

Descriptives 

warna   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

NF1T1 25 3.40 .764 .153 3.08 3.72 3 5 

NF1T2 25 3.20 1.414 .283 2.62 3.78 1 5 

NF1T3 25 2.96 1.369 .274 2.40 3.52 2 5 

NF2T1 25 2.88 1.301 .260 2.34 3.42 2 5 

NF2T2 25 2.92 .997 .199 2.51 3.33 1 4 

NF2T3 25 3.32 .557 .111 3.09 3.55 3 5 

NF3T1 25 3.56 1.557 .311 2.92 4.20 1 5 

NF3T2 25 2.24 1.052 .210 1.81 2.67 1 5 

NF3T3 25 2.28 1.208 .242 1.78 2.78 1 5 

Total 225 2.97 1.235 .082 2.81 3.14 1 5 

 

 

Test Statisticsa 

N 25 

Chi-Square 35.761 

df 8 

Asymp. Sig. .000 

a. Friedman Test 
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Aroma 

 

Descriptives 

aroma   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

NF1T1 25 2.48 1.531 .306 1.85 3.11 1 5 

NF1T2 25 2.24 1.012 .202 1.82 2.66 1 4 

NF1T3 25 2.36 1.186 .237 1.87 2.85 1 4 

NF2T1 25 2.56 1.193 .239 2.07 3.05 1 5 

NF2T2 25 2.68 1.282 .256 2.15 3.21 1 5 

NF2T3 25 2.64 1.287 .257 2.11 3.17 1 5 

NF3T1 25 3.00 1.291 .258 2.47 3.53 1 5 

NF3T2 25 2.88 1.301 .260 2.34 3.42 1 5 

NF3T3 25 2.92 1.152 .230 2.44 3.40 1 5 

Total 225 2.64 1.257 .084 2.47 2.81 1 5 

 

Test Statisticsa 

N 25 

Chi-Square 8.043 

df 8 

Asymp. Sig. .429 

a. Friedman Test 
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Rasa 

Descriptives 

rasa   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

NF1T1 25 2.56 .961 .192 2.16 2.96 1 4 

NF1T2 25 3.68 .476 .095 3.48 3.88 3 4 

NF1T3 25 4.16 .554 .111 3.93 4.39 3 5 

NF2T1 25 3.56 .768 .154 3.24 3.88 2 5 

NF2T2 25 2.40 1.000 .200 1.99 2.81 1 4 

NF2T3 25 2.36 .995 .199 1.95 2.77 1 5 

NF3T1 25 3.28 .843 .169 2.93 3.63 2 5 

NF3T2 25 3.08 .640 .128 2.82 3.34 2 5 

NF3T3 25 3.44 .870 .174 3.08 3.80 2 5 

Total 225 3.17 .990 .066 3.04 3.30 1 5 

 
 

Test Statisticsa 

N 25 

Chi-Square 77.705 

df 8 

Asymp. Sig. .000 

a. Friedman Test 
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Overall 

Descriptives 

overall   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

NF1T1 25 1.88 1.054 .211 1.45 2.31 1 4 

NF1T2 25 2.92 .862 .172 2.56 3.28 1 4 

NF1T3 25 3.32 .945 .189 2.93 3.71 1 5 

NF2T1 25 2.72 1.137 .227 2.25 3.19 1 4 

NF2T2 25 2.24 1.268 .254 1.72 2.76 1 4 

NF2T3 25 2.32 1.215 .243 1.82 2.82 1 5 

NF3T1 25 2.96 .935 .187 2.57 3.35 2 5 

NF3T2 25 2.84 1.248 .250 2.32 3.36 1 5 

NF3T3 25 2.80 1.118 .224 2.34 3.26 1 5 

Total 225 2.67 1.153 .077 2.52 2.82 1 5 

 

 

Test Statisticsa 

N 25 

Chi-Square 37.611 

df 8 

Asymp. Sig. .000 

a. Friedman Test 
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Lampiran 7. Outpus SPSS Uji Kimia 

pH 

Descriptives 

ulangan   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

NF1T1 3 5.6000 .44933 .25942 4.4838 6.7162 5.10 5.97 

NF1T2 3 4.5833 .23629 .13642 3.9964 5.1703 4.40 4.85 

NF1T3 3 4.9433 .01528 .00882 4.9054 4.9813 4.93 4.96 

NF2T1 3 4.9567 .00577 .00333 4.9423 4.9710 4.95 4.96 

NF2T2 3 4.4400 .01000 .00577 4.4152 4.4648 4.43 4.45 

NF2T3 3 4.9300 .01000 .00577 4.9052 4.9548 4.92 4.94 

NF3T1 3 5.3533 .02517 .01453 5.2908 5.4158 5.33 5.38 

NF3T2 3 4.9700 .00000 .00000 4.9700 4.9700 4.97 4.97 

NF3T3 3 5.1233 .02517 .01453 5.0608 5.1858 5.10 5.15 

Total 27 4.9889 .36743 .07071 4.8435 5.1342 4.40 5.97 

 

ANOVA 

ulangan   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.991 8 .374 12.969 .000 

Within Groups .519 18 .029   

Total 3.510 26    

 
ulangan 

Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 3 4 

NF2T2 3 4.4400    

NF1T2 3 4.5833    

NF2T3 3  4.9300   

NF1T3 3  4.9433   

NF2T1 3  4.9567   

NF3T2 3  4.9700   

NF3T3 3  5.1233 5.1233  
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NF3T1 3   5.3533 5.3533 

NF1T1 3    5.6000 

Sig.  .315 .225 .114 .092 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 
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Lampiran 8. Hasil Perhitungan Uji Indeks Efektifitas 

 

 

  

parameter bobot 

perlakuan  

083 163 015 520 087 711 571 918 222 

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

warna 0,3 0,88 0,26 0,73 0,22 0,55 0,16 0,48 0,15 0,52 0,15 0,82 0,25 1,00 0,30 0,00 0,00 0,03 0,01 

aroma 0,2 0,32 0,06 0,00 0,00 0,16 0,03 0,42 0,08 0,58 0,12 0,53 0,11 1,00 0,20 0,84 0,17 0,89 0,18 

rasa 0,4 0,11 0,04 0,73 0,29 1,00 0,40 0,67 0,27 0,02 0,01 0,00 0,00 0,51 0,20 0,40 0,16 0,60 0,24 

overall 0,1 0,00 0,00 0,72 0,07 1,00 0,10 0,58 0,06 0,25 0,03 0,31 0,03 0,75 0,08 0,67 0,07 0,64 0,06 

total 1 1,306 0,371 2,183 0,584 2,703 0,695 2,156 0,555 1,366 0,304 1,650 0,381 3,261 0,779 1,909 0,395 2,164 0,492 
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Lampiran 9. Bahan dan Alat Proses Pembuatan Sirup 

 

  
Gambar 1. Nira Kelapa Gambar 5. Bubuk Rosella 

  

  
Gambar 2. Beaker glass 500 ml Gambar 6. Cup sampel 

  

  

Gambar 3. Panci Gambar 7. Thermometer 
  

 

 
 

Gambar 4, Saringan Gambar 8. pH Meter 
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Gambar 9. Kompor Portable Gambar 11.Timbangan Digital 

  

 

 

Gambar 10. Refraktometer  
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Lampiran 10. Dokumentasi Penelitian 

 

  

Gambar 1. Uji pH dengan pH Meter 
Gambar 2. Uji Total Padatan Terlarut 

dengan Refraktometer  

  

  
Gambar 3. Uji Sensori yang Dilakukan oleh panelis Semi Terlatih 

  

 

 

  


