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7. LAMPIRAN 

 

Lampiran 1. Syarat Mutu Fruit Wine (SNI 01-4019-1996) 

 

Tabel 3. Syarat Mutu Fruit Wine (SNI 01-4019-1996) 

 

No Kriteria Uji Satuan Persyaratan 

1 Keadaan: Bau dan Rasa  Normal/khas 

2 Etil alkohol %v/v 5-15 

3 Metil alkohol %v/v Maks 0,1 

4 
Asam volatil (dihitung 

asam asetat) 

Terhadapa 

alkohol absolut 

Maks 0,2 

5 

Bahan Tambahan Makanan 

a. Zat Warna 

b. Pengawet SO2 

c. Pemanis Buatan 

g/100 ml  

Sesuai SNI 01-0222-1987 

 

Negatif 

6 

Cemaran Logam 

a. Timbal (Pb) 

b. Tembaga (Cu) 

c. Seng (Zn) 

d. Raksa (Hg) 

e. Timah (Sn) 

mg/kg  

Maks. 0,2 

Maks. 2,0 

Maks. 2,0 

Maks. 0,03 

Maks. 40,0 

7 Cemaran Arsen mg/kg Maks. 0,1 

8 

Cemaran Mikroba 

a. Angka Lempeng Total 

b. Bakteri coliform 

c. Escherichia coli 

d. Salmonella sp. 

e. Staphylococcus aureus 

f. Vibrio sp. 

g. Clostridium perfringens 

h. Kapang 

i. Khamir 

 

Koloni/ml 

APM/ml 

APM/ml 

 

Koloni/ml 

 

 

Koloni/ml 

Koloni/ml 

 

Maks. 2 x 102 

Maks. 20 

< 3 

Negatif 

0 

- 

- 

Maks. 50 

Maks. 50 
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Lampiran 2. Hasil Uji Kadar Alkohol (Ethanol dan Methanol) 
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Lampiran 3. Sampel Produk Sensori dan Uji Sensori 

 

 

Gambar 6. Sampel Produk Herbal Wine belimbing manis dengan penambahan herbal 

serai 

Keterangan: 

 Kontrol = Pemeraman 4 minggu, rempah 0 

 S1 = Pemeraman 2 minggu, serai 2 g/l 

 S2 = Pemeraman 2 minggu, serai 4 g/l 

 S3 = Pemeraman 4 minggu, serai 2g/l 

 S4 = Pemeraman 4 minggu, serai 4 g/l 

 

 

 

 

 

 

 

 

Kontrol S1 S2 S3 S4 
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Gambar 7.  Panelis sedang melakukan uji sensori terhadap herbal wine belimbing manis 

dengan penambahan rempah serai 
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Lampiran 4. Sensory Sheet 
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Lampiran 5. Proses Pembuatan Herbal Wine 

Gambar 8. Alur proses pembuatan herbal wine belimbing manis dengan penambahan 

rempah serai 

Pemeraman Penambahan rempah 

Fermentasi Inokulasi Pendinginan 

Pasteurisasi Penambahan gula Penyaringan 

Penghancuran Pencucian Persiapan 
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Lampiran 6. Pembentukan sedimen pada bagian bawah wadah 

 

 

Gambar 9. Pembentukan sedimen pada bagian bawah wadah 
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Lampiran 7. Hasil Analisa SPSS 

 Uji Normalitas fisiko-kimiawi 

parameter Kolm Hitung Kolm Tabel Kesimpulan 

pH 0,48289422 1,27809277 Sebaran Data Normal 

Brix 0,3588005 1,27809277 Sebaran Data Normal 

Tanin(%) 0,38443128 1,27809277 Sebaran Data Normal 

Kekeruhan 0,59804469 1,27809277 Sebaran Data Normal 

Antioksidan(%) 0,55126313 1,27809277 Sebaran Data Normal 

 

 Uji ONEWAY ANOVA 

 

 

 

 

 

 

 

 

 Uji Duncan 

‘ 

ANOVA

,216 4 ,054 1158,357 ,000

,000 10 ,000

,217 14

,437 4 ,109 ,906 ,496

1,207 10 ,121

1,644 14

6,356 4 1,589 821,833 ,000

,019 10 ,002

6,375 14

20,570 4 5,143 254,751 ,000

,202 10 ,020

20,772 14

16607,733 4 4151,933 1831,735 ,000

22,667 10 2,267

16630,400 14

Between Groups

Within Groups

Total

Between Groups

Within Groups

Total

Between Groups

Within Groups

Total

Between Groups

Within Groups

Total

Between Groups

Within Groups

Total

ph

brix

tanin

kekeruhan

antioksidan

Sum of

Squares df Mean Square F Sig.
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Parameter pH 

 

 

 

Parameter Brix 

 

 

 

 

 

 

 

 

ph

Duncan
a

3 3,5033

3 3,7667

3 3,7833

3 3,8133

3 3,8300

1,000 1,000 1,000 1,000 1,000

perlakuan

kontrol

s1

s3

s4

s2

Sig.

N 1 2 3 4 5

Subset for alpha = .05

Means for groups in homogeneous subsets are displayed.

Uses Harmonic Mean Sample Size = 3,000.a. 

brix

Duncan
a

3 16,2333

3 16,4333

3 16,5667

3 16,6667

3 16,7000

,161

perlakuan

kontrol

s4

s2

s3

s1

Sig.

N 1

Subset

for alpha

= .05

Means for groups in homogeneous subsets are displayed.

Uses Harmonic Mean Sample Size = 3,000.a. 
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Parameter Kekeruhan 

 

Parameter Antioksidan 

 

 

 

 

kekeruhan

Duncan
a

3 89,1500

3 89,2500

3 90,8300

3 91,4600

3 92,0667

,409 1,000 1,000 1,000

perlakuan

kontrol

s1

s3

s2

s4

Sig.

N 1 2 3 4

Subset for alpha = .05

Means for groups in homogeneous subsets are displayed.

Uses Harmonic Mean Sample Size = 3,000.a. 

antioksidan

Duncan
a

3 209,6667

3 243,3333

3 265,3333

3 290,0000

3 302,6667

1,000 1,000 1,000 1,000 1,000

perlakuan

kontrol

s1

s3

s2

s4

Sig.

N 1 2 3 4 5

Subset for alpha = .05

Means for groups in homogeneous subsets are displayed.

Uses Harmonic Mean Sample Size = 3,000.a. 

tanin

Duncan
a

3 4,3300

3 5,2567

3 5,6000

3 5,8933

3 6,2300

1,000 1,000 1,000 1,000 1,000

perlakuan

s3

kontrol

s4

s2

s1

Sig.

N 1 2 3 4 5

Subset for alpha = .05

Means for groups in homogeneous subsets are displayed.

Uses Harmonic Mean Sample Size = 3,000.a. 
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 Uji Kruskall-Wallis Sensori 

 

 

 

 

 

Test Statisticsa,b

6,767 6,864 8,913 7,586

4 4 4 4

,149 ,143 ,063 ,108

Chi-Square

df

Asymp. Sig.

warna aroma rasa aftertaste

Kruskal Wallis Testa. 

Grouping Variable: peerlakuanb. 
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