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7. LAMPIRAN 
Lampiran 1. Informasi Nilai Gizi Marshmallow 

   
 

Lampiran 2.  Contoh Form Scoresheet Sensori 

 
 

Lampiran 3. Form Hasil Survey Penelitian Jenis Jamu 
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Lampiran 4. Foto Kegiatan Skripsi 

 

 
Foto 1. Preparasi Alat dan Bahan Pembuatan Marshmallow 
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Foto 2. Proses perebusan gula dan air          Foto 3. Proses Pengocokan Marshmallow 
 

    
Foto 4. Proses Pencetakan Marhsmallow  Foto 5. Marshmallow  
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Foto 6. Analisa Aw                           Foto 7. Analisa pH meter 
 

        
Foto 8. Analisa Tekstur                Foto. 9 Analisa Warna 
 
 

Lampiran 5. Tabel Olah Data SPSS 
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1. Uji Normalitas 

 
 

2. Uji Homogenitas 
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a. One-way ANOVA 
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3. Analisa Korelasi 

 
4. Analisa Fisik 

a. Uji Beda Nyata Duncan Chewiness 
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b. Uji Beda Nyata Duncan Hardness 

 
c. Uji Beda Nyata Duncan Warna 
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5. Analisa Kimia 

a. Uji Beda Nyata Duncan pH 

 
b. Uji Beda Nyata Duncan Aw 
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c. Uji Beda Nyata Duncan °brix 

 
 

6. Analisa Sensori 
a. Analisa Kruskal Wallis 

 

b. Analisa Mann Whitney 

0.5% vs 1% 
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1% VS 1.5% 

 

0.5% VS 1.5% 

 

 
 




