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LAMPIRAN 

Lampiran 1. Pernyataan Persetujuan Menjadi Responden 

PERNYATAAN PERSETUJUAN MENJADI RESPONDEN 

 

Bahwa Saya:  

Nama   : ..................................................... 

Umur   : ..................................................... 

Jenis Kelamin  : ..................................................... 

 

 

 Dengan ini saya bersedia menjadi responden dalam penelitian yang 

dilakukan oleh mahasiswa Poltekkes Kemenkes Riau, yang bernama Revina Putri 

Kanza dengan judul penelitian “Daya Terima Mille Crepes Dengan Penambahan 

Tepung Kacang Hijau Vigna radiata L.)”. 

Pekanbaru,..............................2024 

Responden 

 

  

(..................................................) 
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Lampiran 2. Formulir Penilaian Uji Organoleptik 

 

FORMULIR UJI ORGANOLEPTIK 

Nama Panelis  :  

Umur    :  

Tanggal Pengujian  :  

Jenis Produk  : Mille Crepes Dengan Penambahan Tepung Kacang Hijau 

Instruksi  

1. Dihadapan Anda terdapat empat sampel dengan kode 625, 917, 125 dan 

552. Anda diminta untuk mencicipi dan merasakan satu persatu sampel 

tersebut. 

2. Netralkan indera pengecap anda dengan air putih yang telah disediakan 

setelah mencicipi satu sampel. 

3. Berikanlah penilaian terhadap warna, aroma, rasa, dan tekstur dengan cara 

memberikan penilaian 1-7 pada kolom tingkat kesukaan terhadap sampel. 

Parameter Kode Sampel 

625 917 125 552 

Warna     

Aroma      

Rasa      

Tekstur     

 

Keterangan :  

  1 = Sangat tidak suka 

  2 = Tidak suka 

  3 = Agak tidak suka 

  4 = Netral 

  5 = Agak suka 

  6 = Suka 

  7 = Sangat suka 

Terima kasih atas partisipasinya.  
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Lampiran 3. Hasil Uji Organoleptik Terhadap Warna Mille Crepes dengan 

Penambahan Tepung Kacang Hijau 

Panelis Warna 

P0 P1 P2 P3 

552 625 917 125 

1 5 7 5 5 

2 7 6 6 6 

3 6 6 6 6 

4 3 6 4 3 

5 6 7 5 5 

6 6 7 6 6 

7 5 5 5 5 

8 4 7 5 6 

9 4 5 6 6 

10 4 7 6 4 

11 3 5 7 7 

12 6 7 6 6 

13 5 6 6 5 

14 5 4 4 5 

15 7 7 7 7 

16 6 6 4 6 

17 4 6 3 4 

18 5 6 5 5 

19 7 5 7 5 

20 6 3 4 3 

21 7 7 7 7 

22 6 5 3 7 

23 5 6 5 5 

24 7 6 6 6 

25 5 6 6 6 

26 6 6 6 6 

27 6 6 5 6 

28 6 6 5 5 

29 6 6 5 6 

30 6 6 7 6 

31 6 6 6 6 

32 6 4 5 5 

33 6 6 5 5 

34 6 5 6 5 

35 4 5 6 5 

36 6 5 6 6 

37 5 4 5 5 

38 7 4 5 5 

39 7 6 7 5 

40 5 5 4 5 

41 7 5 6 5 
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Panelis Warna 

P0 P1 P2 P3 

552 625 917 125 

42 5 5 7 5 

43 6 4 5 4 

44 6 4 5 6 

45 5 5 4 4 

46 6 7 5 5 

47 5 5 5 5 

48 5 5 5 6 

49 6 5 4 5 

50 4 5 6 5 

Total 277 278 269 267 

Rata-Rata 5.54 5.56 5.38 5.34 
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Lampiran 4. Hasil Uji Organoleptik Terhadap Aroma Mille Crepes dengan 

Penambahan Tepung Kacang Hijau 

Panelis Aroma 

P0 P1 P2 P3 

552 625 917 125 

1 6 7 6 6 

2 6 7 6 6 

3 7 7 6 7 

4 6 6 6 6 

5 6 5 4 4 

6 6 6 5 6 

7 6 7 6 6 

8 6 7 6 5 

9 2 7 2 6 

10 3 7 7 6 

11 7 4 6 7 

12 7 7 6 6 

13 6 6 6 6 

14 4 3 4 4 

15 5 2 2 5 

16 6 6 6 6 

17 5 6 3 6 

18 7 7 6 6 

19 7 7 5 5 

20 4 5 6 5 

21 5 5 5 6 

22 4 6 7 5 

23 7 7 7 7 

24 6 6 6 4 

25 5 6 6 6 

26 6 6 6 6 

27 6 6 6 6 

28 4 4 4 4 

29 5 6 4 4 

30 2 7 4 3 

31 6 6 6 6 

32 6 6 6 6 

33 4 5 5 4 

34 5 5 4 5 

35 6 5 4 4 

36 5 6 5 6 

37 4 5 6 4 

38 5 5 4 5 

39 5 5 6 6 

40 7 4 6 7 

41 5 6 5 4 
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Panelis Warna 

P0 P1 P2 P3 

552 625 917 125 

42 7 6 5 7 

43 5 5 5 5 

44 4 5 5 5 

45 6 6 5 6 

46 5 5 6 5 

47 5 6 4 4 

48 6 4 4 4 

49 6 5 5 5 

50 3 6 6 3 

Total 267 284 261 266 

Rata-Rata 5.34 5.68 5.22 5.32 
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Lampiran 5. Hasil Uji Organoleptik Terhadap Rasa Mille Crepes dengan 

Penambahan Tepung Kacang Hijau 

Panelis Rasa 

P0 P1 P2 P3 

552 625 917 125 

1 4 7 6 3 

2 6 7 6 6 

3 5 6 6 6 

4 5 6 6 5 

5 4 6 5 4 

6 6 6 6 6 

7 6 7 6 7 

8 6 5 4 6 

9 7 7 2 7 

10 4 7 6 3 

11 6 5 5 7 

12 7 7 5 7 

13 5 7 6 6 

14 4 6 3 5 

15 5 2 2 5 

16 6 6 3 5 

17 3 6 4 3 

18 7 6 6 7 

19 7 5 7 6 

20 6 6 5 6 

21 4 5 6 7 

22 5 6 7 4 

23 7 6 6 7 

24 6 6 6 4 

25 5 6 5 6 

26 5 6 5 5 

27 7 6 5 6 

28 5 6 6 5 

29 6 6 6 5 

30 2 4 3 2 

31 5 7 7 5 

32 6 6 6 6 

33 5 5 5 3 

34 6 4 5 4 

35 6 5 5 5 

36 6 5 7 5 

37 6 5 5 6 

38 6 6 5 7 

39 7 6 4 6 

40 5 5 5 5 

41 5 6 6 5 
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Panelis Rasa 

P0 P1 P2 P3 

552 625 917 125 

42 5 6 5 5 

43 4 6 4 5 

44 5 6 6 5 

45 6 5 6 4 

46 4 4 4 5 

47 5 5 5 5 

48 5 5 5 6 

49 4 6 6 5 

50 4 6 5 4 

Total 266 286 260 262 

Rata-Rata 5.32 5.72 5.2 5.24 
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Lampiran 6. Hasil Uji Organoleptik Terhadap Tekstur Mille Crepes dengan 

Penambahan Tepung Kacang Hijau 

Panelis Tekstur 

P0 P1 P2 P3 

552 625 917 125 

1 3 7 6 2 

2 6 7 6 6 

3 6 6 6 6 

4 3 6 5 6 

5 4 5 4 5 

6 6 6 6 6 

7 5 5 5 5 

8 6 7 7 5 

9 2 4 6 6 

10 6 7 6 3 

11 6 7 6 7 

12 7 7 7 7 

13 4 4 4 4 

14 6 6 6 6 

15 6 6 6 6 

16 4 4 6 6 

17 4 5 4 4 

18 6 7 6 5 

19 7 6 6 6 

20 5 6 5 4 

21 5 6 5 7 

22 5 4 7 6 

23 7 6 6 7 

24 6 6 6 6 

25 5 6 6 6 

26 5 6 6 5 

27 7 6 5 6 

28 6 6 6 6 

29 4 3 5 5 

30 6 7 5 5 

31 6 6 6 6 

32 6 5 5 6 

33 5 4 4 5 

34 4 4 6 4 

35 5 4 5 6 

36 5 6 6 6 

37 6 5 4 6 

38 5 5 6 5 

39 5 5 5 6 

40 6 6 6 6 

41 5 5 7 4 
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Panelis Warna 

P0 P1 P2 P3 

552 625 917 125 

42 6 5 5 6 

43 5 5 6 5 

44 5 5 4 4 

45 6 6 5 5 

46 5 5 5 5 

47 4 6 6 5 

48 6 6 6 6 

49 6 6 4 4 

50 5 4 5 4 

Total 264 277 276 268 

Rata-Rata 5.28 5.54 5.52 5.36 
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Lampiran 7. Hasil Analisis Terhadap Warna Mille Crepes  

 

Descriptives 

Warna   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

125 50 5.34 .895 .127 5.09 5.59 3 7 

552 50 5.54 1.034 .146 5.25 5.83 3 7 

625 50 5.56 .993 .140 5.28 5.84 3 7 

917 50 5.38 1.028 .145 5.09 5.67 3 7 

Total 200 5.46 .986 .070 5.32 5.59 3 7 

 

 

Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Warna Based on Mean .737 3 196 .531 

Based on Median .472 3 196 .702 

Based on Median and with 

adjusted df 

.472 3 192.720 .702 

Based on trimmed mean .658 3 196 .579 

 

 

ANOVA 

Warna   

 Sum of Squares df Mean Square F Sig. 

Between Groups 1.855 3 .618 .632 .595 

Within Groups 191.740 196 .978   

Total 193.595 199    
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Lampiran 8. Hasil Analisis Terhadap Aroma Mille Crepes 

 

Descriptives 

Aroma   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

125 50 5.32 1.058 .150 5.02 5.62 3 7 

552 50 5.34 1.255 .178 4.98 5.70 2 7 

625 50 5.68 1.115 .158 5.36 6.00 2 7 

917 50 5.22 1.148 .162 4.89 5.55 2 7 

Total 200 5.39 1.151 .081 5.23 5.55 2 7 

 

 

 

Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Aroma Based on Mean .357 3 196 .784 

Based on Median .300 3 196 .826 

Based on Median and with 

adjusted df 

.300 3 189.378 .826 

Based on trimmed mean .419 3 196 .739 

 

 

 

ANOVA 

Aroma   

 Sum of Squares df Mean Square F Sig. 

Between Groups 6.020 3 2.007 1.527 .209 

Within Groups 257.560 196 1.314   

Total 263.580 199    
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Lampiran 9. Hasil Analisis Terhadap Rasa Mille Crepes 

 

Descriptives 

Rasa   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

125 50 5.24 1.222 .173 4.89 5.59 2 7 

552 50 5.32 1.115 .158 5.00 5.64 2 7 

625 50 5.72 .948 .134 5.45 5.99 2 7 

917 50 5.20 1.178 .167 4.87 5.53 2 7 

Total 200 5.37 1.131 .080 5.21 5.53 2 7 

 

 

 

Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Rasa Based on Mean 1.324 3 196 .268 

Based on Median 1.753 3 196 .158 

Based on Median and with 

adjusted df 

1.753 3 194.887 .158 

Based on trimmed mean 1.688 3 196 .171 

 

 

 

ANOVA 

Rasa   

 Sum of Squares df Mean Square F Sig. 

Between Groups 8.540 3 2.847 2.267 .082 

Within Groups 246.080 196 1.256   

Total 254.620 199    
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Lampiran 10. Hasil Analisis Terhadap Tekstur Mille Crepes 

 

Descriptives 

Tekstur   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

125 50 5.36 1.045 .148 5.06 5.66 2 7 

552 50 5.28 1.070 .151 4.98 5.58 2 7 

625 50 5.54 1.014 .143 5.25 5.83 3 7 

917 50 5.52 .839 .119 5.28 5.76 4 7 

Total 200 5.43 .995 .070 5.29 5.56 2 7 

 

 

 

Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Tekstur Based on Mean .748 3 196 .525 

Based on Median .604 3 196 .613 

Based on Median and with 

adjusted df 

.604 3 186.585 .613 

Based on trimmed mean .719 3 196 .542 

 

 

 

ANOVA 

Tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.375 3 .792 .798 .496 

Within Groups 194.500 196 .992   

Total 196.875 199    
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Lampiran 11. Dokumentasi Kegiatan 

a) Pembuatan Mille Crepes 

   1. Pembuatan Crepes 

No. Langkah-

Langkah 

Dokumentasi 

1. Mempersiapkan 

dan menimbang 

bahan-bahan 

yang akan 

digunakan 

P0 

 

P1 

 

P2 

 

P3 

 

2. Adonan 

dimixer  

  

3. Adonan mille 

crepes lalu 

dipanggang 
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No. Langkah-

Langkah 

Dokumentasi 

4. Kulit crepes 

diberi krim lalu 

dimasukkan 

dalam kulkas. 

Siap disajikan  
 

 

 

 

2. Pembuatan Krim 

No. Langkah-Langkah Dokumentasi 

1. Mempersiapkan bahan yang 

akan digunakan 

 

2. Mixer adonan sampai merata 

 

3. Krim dapat digunakan 
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b) Persiapan Organoleptik 

 

 

 

 

c) Pengujian Organoleptik 
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Lampiran 12. Surat Izin Penelitian 
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