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LAMPIRAN 

Lampiran 1. Form Uji Organoleptik 

Nama Panelis  : 

Tanggal Pengujian : 

Jenis Produk  : donat dengan substitusi tepung ikan patin 

Petunjuk  : 

1. Dihadapan anda telah disajikan 3 macam donat dengan substitusi tepung 

ikan patin dengan kode sampel yang berbeda-beda. Cicipilah sampel satu 

per satu. 

2. Pada kolom kode sampel, berikan penilaian anda dengan cara 

memasukkan nomor (lihat keterangan yang ada di bawah tabel) 

berdasarkan tingkat kesukaan. 

3. Netralkan indra pengecap anda, dengan berkumur-kumur menggunakan air 

yang telah disediakan. 

 

Parameter 

Kode Sampel 

 

706 312 832 

Rasa 

 

   

Warna 

 

   

Tekstur 

 

   

Aroma 

 

   

Keterangan : 

1 = amat sangat tidak   suka 

2 = sangat tidak suka 

3 = tidak suka 

4 = agak tidak suka 

5 = agak suka 

6 = suka 

7 = sangat suka 

Terima Kasih 
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Lampiran 2. Uji Anova 

Uji Anova Rasa 

Descriptives 

rasa   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

kontrol 25 5.64 .907 .181 5.27 6.01 4 7 

K1 25 5.48 .918 .184 5.10 5.86 3 7 

K2 25 5.52 .770 .154 5.20 5.84 3 7 

K3 25 5.88 .526 .105 5.66 6.10 5 7 

Total 100 5.63 .800 .080 5.47 5.79 3 7 

 
Post Hoc Tests 
Homogeneous Subsets 

Test of Homogeneity of Variances 

rasa   

Levene Statistic df1 df2 Sig. 

4.044 3 96 .009 

 

ANOVA 

rasa   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.430 3 .810 1.277 .287 

Within Groups 60.880 96 .634   

Total 63.310 99    

 

Rasa 

Duncana   

tingkat kesukaan N 

Subset for alpha 

= 0.05 

1 

K1 25 5.48 

K2 25 5.52 

kontrol 25 5.64 

K3 25 5.88 

Sig.  .108 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 
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Uji Anova Warna 

Descriptives 

warna   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

kontrol 25 5.48 .918 .184 5.10 5.86 4 7 

K1 25 5.60 .764 .153 5.28 5.92 3 7 

K2 25 5.24 .779 .156 4.92 5.56 4 7 

K3 25 5.60 .866 .173 5.24 5.96 3 7 

Total 100 5.48 .835 .083 5.31 5.65 3 7 

 

Test of Homogeneity of Variances 

warna   

Levene Statistic df1 df2 Sig. 

.714 3 96 .546 

 

ANOVA 

warna   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.160 3 .720 1.035 .381 

Within Groups 66.800 96 .696   

Total 68.960 99    

 
Post Hoc Tests 
Homogeneous Subsets 

warna 

Duncana   

tingkat kesukaan N 

Subset for alpha = 

0.05 

1 

K2 25 5.24 

kontrol 25 5.48 

K1 25 5.60 

K3 25 5.60 

Sig.  .169 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 
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Uji Anova Aroma 

Descriptives 

aroma   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

kontrol 25 5.28 1.137 .227 4.81 5.75 3 7 

K1 25 5.64 .860 .172 5.28 6.00 4 7 

K2 25 5.24 .831 .166 4.90 5.58 3 6 

K3 25 5.64 .490 .098 5.44 5.84 5 6 

Total 100 5.45 .869 .087 5.28 5.62 3 7 

 

Test of Homogeneity of Variances 

aroma   

Levene Statistic df1 df2 Sig. 

5.437 3 96 .002 

 

ANOVA 

aroma   

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.630 3 1.210 1.633 .187 

Within Groups 71.120 96 .741   

Total 74.750 99    

 
Post Hoc Tests 
Homogeneous Subsets 

aroma 

Duncana   

tingkat kesukaan N 

Subset for alpha = 

0.05 

1 

K2 25 5.24 

kontrol 25 5.28 

K1 25 5.64 

K3 25 5.64 

Sig.  .138 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 
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Uji Anova Tekstur 

Descriptives 

tekstur   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

kontrol 25 4.48 1.295 .259 3.95 5.01 3 7 

K1 25 5.64 .860 .172 5.28 6.00 4 7 

K2 25 5.40 1.080 .216 4.95 5.85 3 7 

K3 25 6.20 .577 .115 5.96 6.44 5 7 

Total 100 5.43 1.157 .116 5.20 5.66 3 7 

 

Test of Homogeneity of Variances 

tekstur   

Levene Statistic df1 df2 Sig. 

6.784 3 96 .000 

 

ANOVA 

tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups 38.510 3 12.837 13.110 .000 

Within Groups 94.000 96 .979   

Total 132.510 99    

 
Post Hoc Tests 
Homogeneous Subsets 
 

tekstur 

Duncana   

tingkat kesukaan N 

Subset for alpha = 0.05 

1 2 3 

kontrol 25 4.48   

K2 25  5.40  

K1 25  5.64  

K3 25   6.20 

Sig.  1.000 .393 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 
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Lampiran 3. Hasil Penilaian Tingkat Kesukaan 

Hasil Penilaian Tingkat Kesukaan Terhadap Rasa 

 

NAMA RESPONDEN 

RASA (S1) 

KONTROL K1 K2 K3 

1 5 6 6 5 

2 5 7 5 6 

3 6 6 6 6 

4 6 5 5 6 

5 6 5 5 5 

6 7 5 5 5 

7 7 6 6 6 

8 6 4 5 6 

9 6 5 5 6 

10 5 5 5 5 

11 6 5 5 6 

12 6 6 6 6 

13 4 6 6 6 

14 5 5 6 6 

15 6 6 6 6 

16 6 6 6 6 

17 4 5 5 6 

18 5 5 5 6 

19 6 3 3 6 

20 7 7 7 7 

21 4 7 6 7 

22 7 6 6 6 

23 5 5 6 6 

24 5 6 6 6 

25 6 5 6 5 

Total 141 137 138 147 
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Hasil Penilaian Tingkat Kesukaan Terhadap Warna 

 

NAMA RESPONDEN 
WARNA (S2) 

KONTROL K1 K2 K3 

1 5 6 5 6 

2 6 6 6 6 

3 5 6 6 6 

4 4 6 5 6 

5 5 5 5 5 

6 7 6 5 4 

7 7 6 4 5 

8 5 3 4 6 

9 6 5 4 5 

10 5 6 4 3 

11 6 6 5 6 

12 5 6 6 6 

13 4 5 6 6 

14 5 6 6 6 

15 5 5 5 6 

16 6 5 5 5 

17 5 6 5 5 

18 4 5 5 6 

19 6 6 6 6 

20 7 6 6 7 

21 7 7 7 7 

22 5 5 5 6 

23 6 6 6 6 

24 6 5 5 5 

25 5 6 5 5 

Total 137 140 131 140 
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Hasil Tingkat Kesukaan Terhadap Aroma 

 

NAMA RESPONDEN 
AROMA (S3) 

KONTROL K1 K2 K3 

1 3 6 6 6 

2 6 6 6 6 

3 6 6 6 6 

4 4 4 4 5 

5 5 4 5 5 

6 7 7 6 5 

7 6 6 5 6 

8 6 6 5 6 

9 6 6 5 5 

10 3 5 3 6 

11 4 7 6 6 

12 6 6 5 6 

13 4 6 6 6 

14 6 6 5 5 

15 4 5 6 5 

16 6 6 6 6 

17 6 5 4 5 

18 6 6 6 6 

19 5 5 5 6 

20 7 6 6 6 

21 5 7 4 5 

22 5 4 5 5 

23 4 5 5 6 

24 6 6 6 6 

25 6 5 5 6 

Total 132 141 131 141 
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Hasil Tingkat Kesukaan Terhadap Tekstur 

 

NAMA RESPONDEN TEKSTUR (S4) 

 KONTROL K1 K2 K3 

1 3 6 6 7 

2 6 7 4 6 

3 5 6 5 5 

4 4 5 4 6 

5 4 6 6 6 

6 6 6 6 6 

7 6 6 6 6 

8 4 5 4 6 

9 5 5 5 5 

10 3 5 3 6 

11 4 7 6 6 

12 5 6 6 7 

13 3 4 6 6 

14 3 5 3 6 

15 4 5 6 7 

16 3 6 6 6 

17 3 4 6 6 

18 5 5 5 6 

19 5 5 5 6 

20 7 7 7 7 

21 4 6 5 7 

22 3 6 6 6 

23 6 6 6 6 

24 7 7 7 7 

25 4 5 6 7 

Total 112 141 135 155 
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Lampiran 4. Hasil Uji Kadar Protein 
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Lampiran 5. Biaya Pembuatan Donat 

Biaya Pembuatan Tepung Ikan Patin  

Bahan  Harga per kg Jumlah  Total  

Ikan patin Rp 20.000 3 kg Rp 60.000 

Jeruk nipis Rp 12.000 ¼  kg Rp 3.000 

Jumlah keseluruhan Rp 63.000,- 

 

Biaya Pembuatan Donat 

Bahan Harga per kg Jumlah Total 

Tepung terigu Rp 12.000 750 gr Rp 9000 

Telur Rp - 4 butir Rp 8.000 

Gula Rp 15.000 80 gr Rp 1.200 

Mentega Rp 45.000 100 gr Rp 4.500 

Ragih instan Rp - 8 gr Rp 4.000 

Susu UHT Rp 25.000 400 ml Rp 10.000 

Minyak goreng  Rp 15.000 1 kg  Rp. 15.000 

Jumlah keseluruhan Rp 51.700,- 

 

Biaya Uji Kadar Protein 

 

Bahan   Biaya per sampel Jumlah sampel 

Donat  Rp 55.000 4 sampel 

Total biaya Rp 210.000 
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Lampiran 6. Dokumentasi Uji Organoleptik 
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Lampiran 7. Dokumentasi Uji Kadar Air 
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