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LAMPIRAN 1 
 

 

Tepung Mokaf Bahan Pembuatan Tepung Mokaf 
 

 

 

 

 

 

 

 

 

Percampuran Mokaf dan Percampuran Gula, SP 

Coklat Bubuk  Baking Powder 
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Hasil Pencampuran Semua Sampel Kue Brownis 

Bahan Setelah Di Mixer 

 

 

 
 

Pohon Singkong Bahan 
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LAMPIRAN 2 

 
Tabel 2.1 

Tanggapan Panelis Terhadap Aroma Brownis 
 
 

Panelis A0 A1 A2 A3 

1 4 4 3 3 

2 4 4 4 4 

3 3 3 4 4 

4 4 4 3 3 

5 4 4 4 4 

6 4 4 4 4 

7 3 3 4 4 

8 4 4 4 4 

9 4 4 4 4 

10 4 4 3 3 



xvii  

 

 

Tabel 2.2 

Tanggapan Panelis Terhadap Aroma Brownis 
 
 

Panelis A0 A1 A2 A3 

1 4 4 4 3 

2 4 3 3 2 

3 4 4 2 2 

4 4 3 2 2 

5 3 3 3 2 

6 4 4 2 1 

7 4 3 3 2 

8 3 2 2 1 

9 3 2 2 2 

10 3 3 2 2 
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Tabel 2.3 

Tanggapan Panelis Terhadap Warna Brownis 
 
 

Panelis A0 A1 A2 A3 

1 4 4 4 4 

2 4 4 4 4 

3 4 4 4 4 

4 3 3 3 3 

5 4 4 3 3 

6 4 3 3 3 

7 4 4 4 4 

8 4 4 4 4 

9 4 4 4 4 

10 4 4 4 4 
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Tabel 2.4 

Tanggapan Panelis Terhadap Rasa Brownis 
 
 

Panelis A0 A1 A2 A3 

1 4 4 3 3 

2 4 4 3 2 

3 4 3 2 2 

4 4 3 3 2 

5 4 2 2 2 

6 3 2 2 1 

7 4 4 2 2 

8 3 4 2 2 

9 4 3 3 2 

10 4 2 2 1 
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