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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 4. Sampel Produk Herbal Wine belimbing manis dengan penambahan rempah 

cengkeh. 

Keterangan: 

 Kontrol = Pemeraman 4 minggu, rempah 0 

 KM1 = Pemeraman 2 minggu, cengkeh 1 g/l 

 KM2 = Pemeraman 2 minggu, cengkeh 1,5 g/l 

 KM3 = Pemeraman 4 minggu, cengkeh 1g/l 

 KM4 = Pemeraman 4 minggu, cengkeh 1,5 g/l 

 

 

 

 

 

 

 

 

Kontrol CK1 CK2 CK3 CK4 
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Gambar 5.  Panelis sedang melakukan uji sensori terhadap herbal wine belimbing manis 

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

Gambar 6. Alur proses pembuatan herbal wine belimbing manis dengan penambahan 

rempah cengkeh 

Pemeraman 

Fermentasi Inokulasi Pendinginan 

Pasteurisasi Penambahan gula Penyaringan 

Penghancuran Pencucian Persiapan 

Penambahan rempah 
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Lampiran 6. Sedimentasi pada bagian bawah wadah 

 

 

Gambar 7. Sedimentasi pada bagian bawah wadah 
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Lampiran 7. Hasil Analisa SPSS 

 

 Uji Normalitas Fisiko-kimiawi kontrol sebagai pembanding 

 

Kolm 
Hitung Kolm Tabel Kesimpulan 

pH 0,59789038 1,27809277 Sebaran Data Normal 

brix 0,4606539 1,27809277 Sebaran Data Normal 

tanin(%) 0,53428357 1,27809277 Sebaran Data Normal 

kekeruhan 0,62129254 1,27809277 Sebaran Data Normal 

antioksidan(%) 0,64717794 1,27809277 Sebaran Data Normal 
 

 Uji One Way ANNOVA kontrol sebagai pembanding 

 

 Uji Duncan 

a. Parameter pH 

 

 

pH

Duncan
a

3 3,5033

3 3,5267

3 3,5867

3 3,8267

3 3,8367

,180 1,000 ,551

Perlakuan

Kontrol

CK1

CK2

CK3

CK4

Sig.

N 1 2 3

Subset for alpha = .05

Means for groups in homogeneous subsets are displayed.

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

ANOVA

,320 4 ,080 203,280 ,000

,004 10 ,000

,324 14

,951 4 ,238 2,148 ,149

1,107 10 ,111

2,057 14

1,145 4 ,286 148,524 ,000

,019 10 ,002

1,164 14

11983,333 4 2995,833 130,254 ,000

230,000 10 23,000

12213,333 14

2,313 4 ,578 305,428 ,000

,019 10 ,002

2,332 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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b. Parameter Brix 

 

c. Parameter Tanin 

 

d. Parameter Kekeruhan 

 

e. Parameter Antioksidan 

 

 

 

 

 

Brix

Duncan
a

3 16,2333

3 16,4000

3 16,4333

3 16,8333

3 16,8667

,058

Perlakuan

Kontrol

CK4

CK3

CK2

CK1

Sig.

N 1

Subset

for alpha

= .05

Means for groups in homogeneous subsets are displayed.

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

Tanin

Duncan
a

3 4,9100

3 5,1400

3 5,2567

3 5,4600

3 5,7200

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

Perlakuan
CK4

CK3

Kontrol

CK2

CK1

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. 

Kekeruhan

Duncan
a

3 209,6667

3 226,0000

3 242,0000

3 256,6667

3 292,3333

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

Perlakuan

Kontrol

CK1

CK2

CK4

CK3

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. 

Antioksidan

Duncan
a

3 89,1500

3 89,4333

3 89,5567

3 90,0300

3 90,2200

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

Perlakuan

Kontrol

CK3

CK2

CK4

CK1

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

5,862 8,704 8,255 9,146

4 4 4 4

,210 ,069 ,083 ,058

Chi-Square

df

Asymp. Sig.

Warna Aroma Rasa Aftertaste

Kruskal Wallis Testa. 

Grouping Variable: Prlb. 
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