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Lampiran 1. Diagram Alir Pembuatan Keripik Kelapa
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Lampiran 3. Analisis Statistik Kadar Air

Ulangan

Total

Perlakua

1

2

3

Rata-Rata

Al

6,9861

7,1228

7,1907

212,996

70,999

A2

5,5074

5,3543

5,3646

162,263

54,088

A3

5,6485

5,6124

5,6754

169,363

56,454

Total

181,420

180,895

182,307

544,622

60,514

_ 544,6227
B 9

= 32956,96

JKT = 334,6339 — 329,5661 = 5,0678

JKP =334,6007-329,5661= 5,0346

JK Sisa =5,0678-5,0346 = 0,0332
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Sumber
Keragaman

DB JK

KT

F Hitung

F tabel
(5%)

Perlakuan 2

5,0346

2,5173

455,39

5,14

Galat (Sisa) | 6

0,0332

0,00553

Total 8

5,0678

2X0,0053
BNT = 2,447X Nl 2,447 X {/0,003687 = 1,99 x 0,189 = 0,38

Perlakuan

Rata-rata

Notasi

A2

5,4088

a

A3

5,6454

ab

Al

7,0999

C
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Lampiran 4. Analisis Statistik Kadar Lemak
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Ulangan

Total

Perlakua

1

2

3

Rata-Rata

Al

22,0019

22,8299

22,9387

677,705

225,902

A2

21,5621

22,9222

22,7726

672,569

224,190

A3

23,7942

24,4824

23,9250

722,016

240,672

Total

673,582

702,345

696,363

2,072,290

230,254

_207,2290?
B 9

=4771,49

JKT = 4778,54 — 4771,49 = 7,05

JKP =4776,45 — 4771,49= 4,96

JK Sisa =7,05-4,96=

2,09

Sumber
Keragaman

DB JK

KT

F Hitung

F tabel
(5%)

Perlakuan 2

4,96

2,48

7,09

5,14

Galat (Sisa) | 6

2,09

0,35

Total 8

7,05

BNT = 2,447 X

X 0,35

= 2,447 X

0,233 = 2,447 x 0,483 = 1,18

Perlakuan

Rata-rata

Notasi

Al

22,42

a

A3

22,57

ab

A2

24,07

C
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Lampiran 5. Analisis Statistik Aroma

Perlakuan Total Perlakuan

NO Yi Fiy2ij Yii2

13 57 169

14 66 196

13 57 169

u
aduu:

Suepu)-Suepu) Sunpuri eidi) ey

25227 13 57 169
E g E g R~B P 13 57 169
=E858% A 14 66 196
“cazE:z N 14 66 196
=85 = E 12 48 144
5 B3 g L 14 66 196
g e & I 11 41 121

& o 2. S 12 50 144

5 5 . 11 41 121

= =5 &

13 57 169

12 50 144

ISYUES T

13 59 169

11 41 121

10 36 100

> I N I N Y IS e = R =X I BN - N LR E S IR ] SR e

11 41 121

12 48 144

12 48 144

CIESFNESFNES[VAIVS VI FS [PA IS (VY FN) (VY PN FNS ) LU S (VN 19 (g
%Ahwhhmwhwhhmhmwhmbhb%
RIESESES[SIPIFIFS FN FN V(%) FNFS FN (VY [V FN FS [V PN o

248
Eij2ij | 401 | 344 | 307 | 1052
Yiji2 | 7921 | 6724 | 5929 | 20574

4,45 4,1 3,85

JKT = 1.052 — 1.025 =27
JKP =27-3.63
JK Sisa =27 -3.63 = 23.37

Sumber F tabel
DB JK KT F Hit
Keragaman HHng (5%)

TAQUINS UBYWNIUBIUAW UBSUAp ueyyaroqadip ueyipipuad uep ‘uenieuad “yrurapeye uesunua

Perlakuan 3 3.63 1.21 2.95 3,16

Galat (Sisa) | 57 23.37 0.41
Total 59 24
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Perlakuan

Rata-rata

Al=55°C

4,45

A2=60°C

4,10

A3 =65°C

3,85

Keterangan: Hasil ANOVA menunjukkan F hitung < F tabel (5%), sehingga tidak terdapat
perbedaan nyata antar perlakuan terhadap warna. Semua perlakuan memiliki pengaruh yang
sama dan diberi notasi huruf yang sama.

Lampiran 6. Analisis Statistik Warna

Z
®)

Perlakuan

Total Perlakuan

Yi

Eiy2ij

Yij2

12

50

144

12

50

144

10

34

100

11

41

121

12

50

144

15

75

225

12

50

144

11

41

121

O [0 J|N|N|h=|[W (N |[—

27

81

11

41

121

wn—~rmZ >

29

81

29

81

12

48

144

11

45

121

22

64

12

48

144

I

48

144

10

34

100

11

41

121

10

34

100

RIESESESENES[ZIES FN I EN ES; (W) FN [V VN (W) FN) IS (VN (VS [

aw-hw-h-hwm-h-hwwwwmmhA-h-h-hg

gwwwL#NNLNNLw-&Ammwwww&

219

837

2445

305

298

234

837

Total

5929

5776

4356

16061

Sampel

3,85

3.8

3.3

479612
60

= 799.35

JKT = 837 — 799.35 = 37.65
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Lampiran 7. Analisis Statistik Tekstur
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z
®)

Perlakuan

Total Perlakuan

p—

A2

Eiy2ij

Yij2

14

66

196

12

54

144

14

66

196

13

57

169

14

66

196

12

50

144

11

41

121

10

34

100

O [0 J|N|N = [|[W (N |[—

13

57

169

12

50

144

wn—~rmZ»

11

41

121

11

41

121

11

41

121

12

48

144

27

81

27

81

11

41

121

12

48

144

11

41

121

NI SN I N NS P N TS T I PN F N N F N N T I

NN NG TN [ IS NG N EPSY IR (R E N N N E TS T [T N T N

11

o0
[u—

\]
(o¢]

Ewhhhwwhwhhhhwwwmhmmmg

233

337

314

286

937

Total

6561

6084

5476

18121

Sampel

4,05

3,9

3,7

2332

fk =
60

= 904.82

JKT = 937 —904.82 = 32.18

JKP =906.05-904.82 =1.23

JK Sisa=32.18 —=1.23 = 30,95

41

121
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Lampiran 8. Analisis Statistik Rasa

Perlakuan Total Perlakuan

Z

o
>
W

Yi Eiy2ij Yij2

14 66 196

14 66 196

12 50 144

12 48 144

O (0 [(QAN| N |~ [|[W[N|—

Suepu)-Suepu) Sunpuri eidi) ey

REEEES P 11 41 121
g S a5 Fg A 14 66 196
=33 883 N 11 43 121
S @ e E 11 41 121
- z L 10 34 100
S E 3 I 10 10 34 100
g9 = 2 S 10 34 100

o E g 12 10 34 100

- ; z 13 11 41 121

12 50 144

= =5 &

8 22 64

11 41 121

ISYUES T

11 41 121

12 50 144

AN WIWIIND W WIWIWIW|IR|RW KRR lWW

12 48 144

(98]

10 34 100

H
-

] ESFN N FNY NS [0 S FNY (9] FNY UG (V) P[RR [V [VEY PG [ORR [UN) 19 (o

y\whw##wmh#wwwwmm#####g

~
(O8]

226 884 2598

Eij2i) | 305 298 281 884
Yij2 | 5929 5776 5329 | 17034

3,85 3,8 3,65

Total
Sampel

B 2262

fk = = 851.27
60

JKT = 884 — 851.27 = 32,73
JKP =851.70—851.27=0.43

JK Sisa = 32,73 —0.43 =32,30

TAQUINS UBYWNIUBIUAW UBSUAp ueyyaroqadip ueyipipuad uep ‘uenieuad “yrurapeye uesunua

Sumber . F tabel
Keragaman DB JK KT F Hitung (5%)
Perlakuan 3 0.43 0.14 0,25 3,16
Galat (Sisa) | 57 32.73 0.57
Total 59 33,16
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Keterangan: Hasil ANOVA menunjukkan F hitung < F tabel (5%), sehingga tidak terdapat
perbedaan nyata antar perlakuan terhadap warna. Semua perlakuan memiliki pengaruh yang
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  fk =     544 , 622 2 9 = 32956 , 96


  JKT = 334 , 6339 − 329 , 5661 = 5 , 0678


  JKT = 334 , 6339 − 329 , 5661 = 5 , 0678


  B N T = 2 , 447 X    2   X   0 , 0053 3 =   2 , 447   X    0 , 003687 = 1 , 99 × 0 , 189 = 0 , 38


  fk =     207 , 2290 2 9 = 4771 , 49


  JKT = 4778 , 54 − 4771 , 49 = 7 , 05


  JKT = 4778 , 54 − 4771 , 49 = 7 , 05


  B N T = 2 , 447   X    2   X   0 , 35 3 =   2 , 447   X    0 , 233 = 2 , 447 × 0 , 483 ≈ 1 , 18


  fk =    248 2 60 = 1 . 025


  JKT = 1 . 052 − 1 . 025 =  


  fk =    47961 2 60 = 799 . 35


  JKT = 837 − 799 . 35 = 37 . 65


  JKT = 837 − 799 . 35 = 37 . 65


  fk =    233 2 60 = 904 . 82


  JKT = 937 − 904 . 82 = 32 . 18


  JKT = 937 − 904 . 82 = 32 . 18


  fk =    226 2 60 = 851 . 27


  JKT = 884 − 851 . 27 = 32 , 73


  JKT = 884 − 851 . 27 = 32 , 73

