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Lampiran 1. Lembaran Kuesioner Ujiorganoleptik
KUESIONER UJI ORGANOLEPTIK

Nama Panelis e
Hari/Tanggal e
Umur panelis e
Jenis kelamin Panelis :.................oo
Tanda Tangan e
Nama Produk : Telur Asin Kulit Manggis

Petunjuk pengisian  : Berikut ini terdapat 5 sampel telur asin kulit manggis yang
Telah Dihidangkan.Panelis diminta untuk memberikan nilai
(1/2/3/4) Pada kolom yang tersedia sesuai dengan penilaian
dari panelis terhadap warna,aroma,kemasiran dan Tingkat

kesukaan.

No | Kode sampel Penilaian
Warna kuning | Aroma Kemasiran | Tingkat kesukaan
telur

1 ]412

2 |536

3 [879

4 | 367

5 842

Keterangan:

Warna Kuning telur Aroma
1. Tidak kuning 1. Sangat Amis
2. Cukup kuning 2. Cukup amis
3. Kuning 3. Tidak amis
4. Sangat kuning 4. Sangat Tidak amis
Kemasiran Tingkat Kesukaan
1. Tidak berpasir 1. Tidak suka
2. Cukup berpasir 2. Cukup suka
3. Berpasir 3. Suka
4. Sangat berpasir 4. Sangat suka

Lampiran 2. Kriteria Penilaian Uji Organoleptik




Tabel Kriteria penilaian pada uji organoleptik Warna Kuning telur asin

Skala Hedonik Skala Numerik
Sangat Kuning 4
Kuning 3
Cukup Kuning 2
Tidak Kuning 1

Tabel Kriteria penilaian pada uji organoleptik Aroma

Skala Hedonik Skala Numerik
Sangat Tidak Amis 4
Tidak Amis 3
Cukup amis 2
Sangat Amis 1

Tabel Kriteria penilaian pada uji organoleptik Kemasiran

Skala Hedonik Skala Numerik
Sangat berpasir 4
Berpasir 3
Cukup Berpasir 2
Tidak berpasir 1

Tabel Kriteria penilaian pada uji organoleptik Tingkat Kesukaan

Skala Hedonik Skala Numerik
Sangat suka 4
Suka 3
Cukup suka 2
Tidak suka 1




47

Lampiran 3. Hasil Uji Antioksidan




Lampiran 4. analisis Aktivitas Antioksidan

48

1897,95

Perlakuan ULANGAN TOTAL [RATA- [STDV
1 2 3 4 RATA
PO 753,73 | 596,47 | 589,21 | 677,77 2617,2 | 654,30 | 77,50
P1 201,16 | 234,01 | 21578 | 284,29 9352 | 233,81 | 36,24
P2 344,74 | 337,76 | 339,54 | 391,02 14131 | 353,27 | 25,34
P3 307,96 | 293,51 | 263,26 | 292,62 11574 | 289,34 | 18,75
P4 323,14 | 347,61 | 420,00| 378,21 1469,0 | 367,24 | 41,77
7591,8 | 1897,95
FK  =(7591,8) JKT = (753,7%+596,5%+...+378,9%) - 2881764
20 = 3334760,096 - 2881764
= 5763527540 = 452996
20
= 2881764
JKP  =(654,30%+935,26+...+1468,98%) - 2881764
4
= 13218346,08 - 2881764
4
= 3304587 - 2881764
4
= 422822,75
JKG =JKT-JKP KTP =JKP/DbP
= 452996- 422822,75 = 422822,75 14
= 452996,33 = 105705,69
KTG =JKG/Db G Fhitung = KTP
= 452996,33/15 KTG
=30199,76 = 105705,69 = 3,50
30199,76
TABEL ANOVA
F table
SK Db JK KT Fhit
0,05 |0,01
Perlakuan 4 422822,75 | 105705,69 | 3,50 306 |4,89
Galat (error) 15 452996,33 | 30199,76
Total 19 452996
Kk  4/30199.76 x 100% = 39,89 Sx  =+/30199/4 = 86,89




UJI LANJUT DMRT

p 1 2 3 4
ssr 3.01 3,16 325 |331
Isr 261,54 | 274,57 | 282,39 | 287,607

URUTAN RATA RATA ANTIOKSIDAN

49

urutan | rata- perbandingan | selisih | Isr signifikan | superskrip
rata

PO 654,30 | PO - p4 287,06 |261,54 |* a
p4 367,24 | PO-P2 301,03 | 279,57 |* b
p2 353,27 | PO-P3 364,96 | 283,39 |* b
p3 289,34 | PO-P1 420,49 | 287,61 |* b
pl 233,81 | P4-P2 13,97 282,39 | ns b

P4 - P3 77,90 274,57 | ns

P4 -P1 133,43 | 261,54 |ns

P2- P3 63,93 274,57 | ns

P2 -P1 119, 282,39 | ns

P3-P1 55,53 187,61 | ns




Lampiran 5. Analisis Ujiorganoleptik warna

warna PO P1 P2 P3 P4
1 4 4 3 2 3
2 4 4 3 3 3
3 4 4 4 4 3
4 4 4 3 3 3
5 2 2 2 3 3
6 2 4 3 2 2
7 4 2 2 3 2
8 4 3 3 2 1
9 3 3 4 1 4
10 4 3 2 2 3
11 3 3 3 2 2
12 4 2 3 2 2
13 3 4 3 2 2
14 2 4 3 3 2
15 4 4 3 3 2
16 2 2 2 2 2
17 3 3 4 3 2
18 4 3 2 2 1
19 4 4 3 2 3
20 2 2 2 2 2
Rata rata 3,3 3,2 2,85 2,4 2,35
Sd 0,864505 | 0,833509 | 0,67082 | 0,680557 | 0,74516
Jumlah 66 64 57 48 47
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Descriptive Statistics
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N Mean Std. Deviation Minimum Maximum

warna 100 2.82 .845 1 4
perlakuan 100 3.00 1.421 1 5
Kruskal-Wallis Test
Ranks

Perlakuan N Mean Rank
warna PO 20 65.50

P1 20 62.50

P2 20 51.70

P3 20 36.90

P4 20 35.90

Total 100
Test Statistics®”

warna

Kruskal-Wallis H 20.499
Df 4
Asymp. Sig. <,001

a. Kruskal Wallis Test
b. Grouping Variable:
perlakuan

Descriptive Statistics

N Mean Std. Deviation Minimum Maximum

warna 100 2.82 .845 1 4
perlakuan 100 3.00 1.421 1 5
Mann-Whitney Test
Ranks

perlakuan N Mean Rank Sum of Ranks
warna PO 20 21.25 425.00

Pl 20 19.75 395.00

Total 40
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Test Statistics®

warna
Mann-Whitney U 185.000
Wilcoxon W 395.000
Z -.442
Asymp. Sig. (2-tailed) .659

Exact Sig. [2*(1-tailed Sig.)] .698"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna PO 20 23.73 474.50
P2 20 17.28 345.50
Total 40
Test Statistics®
warna
Mann-Whitney U 135.500
Wilcoxon W 345.500
Z -1.856
Asymp. Sig. (2-tailed) .064

Exact Sig. [2*(1-tailed Sig.)] .081"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test
Ranks

perlakuan N Mean Rank Sum of Ranks
warna PO 20 25.95 519.00

P3 20 15.05 301.00

Total 40
Test Statistics®

warna

Mann-Whitney U 91.000
Wilcoxon W 301.000
Z -3.128
Asymp. Sig. (2-tailed) .002

Exact Sig. [2*(1-tailed Sig.)] .003"
a. Grouping Variable: perlakuan
b. Not corrected for ties.
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Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna PO 20 26.08 521.50
P4 20 14.93 298.50
Total 40
Test Statistics®
warna
Mann-Whitney U 88.500
Wilcoxon W 298.500
Z -3.179
Asymp. Sig. (2-tailed) .001

Exact Sig. [2*(1-tailed Sig.)] .002"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna Pl 20 23.03 460.50
P2 20 17.98 359.50
Total 40
Test Statistics®
warna
Mann-Whitney U 149.500
Wilcoxon W 359.500
Z -1.460
Asymp. Sig. (2-tailed) 144

Exact Sig. [2*(1-tailed Sig.)] .174"
a. Grouping Variable: perlakuan
b. Not corrected for ties.
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Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna P1 20 25.55 511.00
P3 20 15.45 309.00
Total 40
Test Statistics®
warna
Mann-Whitney U 99.000
Wilcoxon W 309.000
Z -2.902
Asymp. Sig. (2-tailed) .004

Exact Sig. [2*(1-tailed Sig.)] .006"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna Pl 20 25.68 513.50
P4 20 15.33 306.50
Total 40
Test Statistics®
warna
Mann-Whitney U 96.500
Wilcoxon W 306.500
Z -2.955
Asymp. Sig. (2-tailed) .003

Exact Sig. [2*(1-tailed Sig.)] .004
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks

perlakuan N Mean Rank Sum of Ranks
warna P2 20 23.90 478.00

P3 20 17.10 342.00

Total 40
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Test Statistics®

warna
Mann-Whitney U 132.000
Wilcoxon W 342.000
Z -2.017
Asymp. Sig. (2-tailed) 044

Exact Sig. [2*(1-tailed Sig.)] .068"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna P2 20 24.05 481.00
P4 20 16.95 339.00
Total 40
Test Statistics®
warna
Mann-Whitney U 129.000
Wilcoxon W 339.000
Z -2.090
Asymp. Sig. (2-tailed) .037

Exact Sig. [2*(1-tailed Sig.)] .056"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
warna P3 20 20.80 416.00
P4 20 20.20 404.00
Total 40
Test Statistics®
warna
Mann-Whitney U 194.000
Wilcoxon W 404.000
Z -.180
Asymp. Sig. (2-tailed) 857

Exact Sig. [2*(1-tailed Sig.)] .883"

a. Grouping Variable: perlakuan



b. Not corrected for ties.
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parameter | Nilai mean uji organoleptik sampel
PO P1 P2 P3 P4
warna 330+ 3.20% 285+ 2.40 £ 235+
0.865a 0,447a 0.671a 0.681b 0.745b
Superskrip ujiorganoleptik warna
PO = p1l PO =p2 PO # p3 PO # p4
P1=p2 P1 #p3 P1 #p4 P2 #p3

P2 # p4 P3 =

p4




Lampiran 6. Analisis Ujiorganoleptik aroma

Aroma
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1,85

2,00

2,1

2,3

2,55

Sd

0,587143

0,648886

0,552506

0,470162

0,604805

Jumlah

37

40

42

46

51

57



Descriptive Statistics

N Mean Std. Deviation Minimum Maximum
aroma 100 2.16 .615 1 3
perlakuan 100 3.00 1.421 1 5
Kruskal-Wallis Test
Descriptive Statistics
N Mean Std. Deviation Minimum Maximum
aroma 100 2.16 .615 1 3
perlakuan 100 3.00 1.421 1 5
Ranks
perlakuan N Mean Rank
aroma PO 20 37.90
P1 20 44.10
P2 20 47.70
P3 20 55.70
P4 20 67.10
Total 100
Test Statistics®”
aroma
Kruskal-Wallis H 15.943
df 4
Asymp. Sig. .003
a. Kruskal Wallis Test
b. Grouping Variable:
perlakuan
Descriptive Statistics
N Mean Std. Deviation Minimum Maximum
aroma 100 2.16 .615 1 3
perlakuan 100 3.00 1.421 1 5

Mann-Whitney Test

Ranks

perlakuan N Mean Rank Sum of Ranks
aroma PO 20 19.30 386.00

P1 20 21.70 434.00

Total 40




Test Statistics®

aroma
Mann-Whitney U 176.000
Wilcoxon W 386.000
Z -.754
Asymp. Sig. (2-tailed) 451

Exact Sig. [2*(1-tailed Sig.)] .529"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
aroma PO 20 18.40 368.00
P2 20 22.60 452.00
Total 40
Test Statistics®
aroma
Mann-Whitney U 158.000
Wilcoxon W 368.000
Z -1.374
Asymp. Sig. (2-tailed) 170

Exact Sig. [2*(1-tailed Sig.)] .265"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks

perlakuan N Mean Rank Sum of Ranks
aroma PO 20 16.75 335.00

P3 20 24.25 485.00

Total 40

59



Test Statistics®

aroma
Mann-Whitney U 125.000
Wilcoxon W 335.000
z -2.455
Asymp. Sig. (2-tailed) 014

Exact Sig. [2*(1-tailed Sig.)] .043"

a. Grouping Variable: perlakuan

b. Not corrected for ties.
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Ranks

perlakuan N Mean Rank Sum of Ranks
aroma PO 20 16.75 335.00

P3 20 24.25 485.00

Total 40
Mann-Whitney Test
Ranks

perlakuan N Mean Rank Sum of Ranks
aroma PO 20 14.95 299.00

P4 20 26.05 521.00

Total 40
Test Statistics®

aroma

Mann-Whitney U 89.000
Wilcoxon W 299.000
Z -3.297
Asymp. Sig. (2-tailed) <,001

Exact Sig. [2*(1-tailed Sig.)] .002"

a. Grouping Variable: perlakuan

b. Not corrected for ties.
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Mann-Whitney Test

Ranks
perlakuan [+ Mean Rank Sum of Ranks
aroma P1 20 19.70 394.00
B3 20 21.30 426.00
Total 40
Test Statistics®
aroma
Mann-Whitney U 184.000
Wilcoxon W 394.000
Z -.512
Asymp. Sig. (2-tailed) .609

Exact Sig. [2*(1-tailed Sig.)] .678"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
aroma Pl 20 18.10 362.00
P3 20 22.90 458.00
Total 40
Test Statistics®
aroma
Mann-Whitney U 152.000
Wilcoxon W 362.000
Z -1.542
Asymp. Sig. (2-tailed) 123

Exact Sig. [2*(1-tailed Sig.)] .201"
a. Grouping Variable: perlakuan
b. Not corrected for ties.
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Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
aroma Pl 20 16.10 322.00
P4 20 24.90 498.00
Total 40
Test Statistics®
aroma
Mann-Whitney U 112.000
Wilcoxon W 322.000
Z -2.617
Asymp. Sig. (2-tailed) .009

Exact Sig. [2*(1-tailed Sig.)] .017"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks
perlakuan N Mean Rank Sum of Ranks
aroma P2 20 18.80 376.00
P3 20 22.20 444.00
Total 40
Test Statistics®
aroma
Mann-Whitney U 166.000
Wilcoxon W 376.000
Z -1.148
Asymp. Sig. (2-tailed) 251

Exact Sig. [2*(1-tailed Sig.)] .369"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Mann-Whitney Test

Ranks

perlakuan N Mean Rank Sum of Ranks
aroma P2 20 16.50 330.00

P4 20 24.50 490.00

Total 40




Test Statistics®

aroma
Mann-Whitney U 120.000
Wilcoxon W 330.000
z -2.433
Asymp. Sig. (2-tailed) 015

Exact Sig. [2*(1-tailed Sig.)] .030"
a. Grouping Variable: perlakuan
b. Not corrected for ties.

Ranks
perlakuan N Mean Rank Sum of Ranks
aroma P3 20 17.85 357.00
P4 20 23.15 463.00
Total 40
Test Statistics®
aroma
Mann-Whitney U 147.000
Wilcoxon W 357.000
Z -1.640
Asymp. Sig. (2-tailed) 101

Exact Sig. [2*(1-tailed Sig.)] .157"
a. Grouping Variable: perlakuan
b. Not corrected for ties.
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parameter | Nilai mean uji organoleptik sampel
P4 P3 P2 P1 PO
aroma 255+ 2.30 + 210+ 2.00 + 1,85+
0.605a 0.470ab 0.553b 0,649bc 0.587c¢
Superskrip uji organoleptik aroma
P4 =p3 P4 #p2 P4 #pl P4 #p0
P3=p2 P3=pl P3 #p0 P2=pl
P2 =p0 P1=p0




Lampiran 7. Analisis ujiorganoleptik kemasiran

Kemasiran

PO

Y
[y

U
N

P3

)
~

© 00 N o o b N -

e el e e T o o e =
© 0O N O U~ W N B O

20
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Rata rata

1,65

1,85

1,6

2,00

2,00

Sd

0,67082

0,812728

0,753937

0,917663

1,025978

Jumlah

33

37

32

40

40

64



65

Descriptive Statistics

N Mean Std. Deviation Minimum Maximum
kemasiran 100 1.82 .845 1 4
perlakuan 100 3.00 1.421 1 5
Kruskal-Wallis Test
Ranks

perlakuan N Mean Rank
kemasiran PO 20 46.15

P1 20 51.95

P2 20 43.60

P3 20 56.20

P4 20 54.60

Total 100
Test Statistics®”

kemasiran

Kruskal-Wallis H 3.218
df 4
Asymp. Sig. 522

a. Kruskal Wallis Test
b. Grouping Variable: perlakuan



Lampiran 8. Analisis Ujiorganoleprik Tingkat Kesukaan

Kemasiran PO P1 P2 P3 P4
1 3 2 3 2 3
2 2 2 1 1 2
3 2 2 3 3 3
4 2 2 2 3 4
5 3 3 3 3 3
6 1 2 2 2 3
7 3 3 3 3 3
8 3 3 3 3 2
9 2 2 2 1 3
10 4 4 3 3 3
11 1 2 3 1 3
12 4 2 3 3 4
13 4 2 3 1 2
14 3 3 2 2 3
15 2 2 3 3 3
16 2 3 3 3 2
17 2 2 3 3 4
18 4 4 4 2 2
19 4 3 3 1 2
20 2 2 3 3 2
Rata rata 2,65 2,5 2,75 2,3 2,8
Sd 0,988087 | 0,688247 | 0,638666 | 0,864505 | 0,695852
Jumlah 53 50 55 46 56
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Descriptive Statistics

N Mean Std. Deviation Minimum Maximum
kesukaan 100 2.60 791 1 4
perlakuan 100 3.00 1.421 1 5

Kruskal-Wallis Test

Ranks
perlakuan N Mean Rank

kesukaan PO 20 51.23
P1 20 45.05
P2 20 56.73
P3 20 42.90
P4 20 56.60
Total 100

Test Statistics®”

kesukaan

Kruskal-Wallis H 4.540

df 4

Asymp. Sig. .338

a. Kruskal Wallis Test
b. Grouping Variable:
perlakuan
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Lampiran 1. Proses Pembuatan Tepung Kulit Manggis

Kulit manggis Proses pengeringan kulit manggis
(Garcinia mangostana L) (Carcinia mangostana L)

Tepung kulit manggis
(Garcinia mangostana L)



Lampiran 2. Telur asin kulit manggis yang sudah siap untuk di analisis
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Lampiran 3. Pengujian organoleptik oleh panelis

Pengujian organoleptik telur asin kulit manggis(Garcinia Mangostana L)

Pengujian organoleptik telur asin kulit manggis(Garcinia Mangostana L)
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