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LAMPIRAN 

 

Lampiran 1. Proses Pembuatan Nasi Gurih Ubi Ungu 
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Lampiran 2. Lembar Uji Organoleptik  
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Lampiran 3. Pengambilan Data Uji Organoleptik 
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Lampiran 4. Berita Acara Bimbingan Skripsi 
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Lampiran 5. Tabel Descriptive 

 

Descriptives 

Warna        

 

N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum  Lower Bound Upper Bound 

0% 30 1.00 .000 .000 1.00 1.00 1 1 

10% 30 2.03 .490 .089 1.85 2.22 1 3 

20% 30 3.57 .817 .149 3.26 3.87 2 5 

30% 30 4.37 .556 .102 4.16 4.57 3 5 

Total 120 2.74 1.423 .130 2.48 3.00 1 5 

 
 

 
 

Descriptives 

Tingkat kesukaan       

 

N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum  Lower Bound Upper Bound 

0% 30 3.73 .740 .135 3.46 4.01 1 5 

10% 30 3.33 .758 .138 3.05 3.62 2 5 

20% 30 4.17 .747 .136 3.89 4.45 3 5 

30% 30 4.30 .702 .128 4.04 4.56 3 5 

Descriptives 

rasa         

 

N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum  Lower Bound Upper Bound 

0% 30 1.00 .000 .000 1.00 1.00 1 1 

10% 30 1.90 .403 .074 1.75 2.05 1 3 

20% 30 3.47 .681 .124 3.21 3.72 3 5 

30% 30 4.33 .547 .100 4.13 4.54 3 5 

Total 120 2.68 1.391 .127 2.42 2.93 1 5 
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Descriptives 

Tingkat kesukaan       

 

N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum  Lower Bound Upper Bound 

0% 30 3.73 .740 .135 3.46 4.01 1 5 

10% 30 3.33 .758 .138 3.05 3.62 2 5 

20% 30 4.17 .747 .136 3.89 4.45 3 5 

30% 30 4.30 .702 .128 4.04 4.56 3 5 

Total 120 3.88 .822 .075 3.73 4.03 1 5 

 

 


