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UNDIPES K.KOCH) TERHADAP KUALITAS PEMPEK ADAAN 
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ABSTRAK 

Penelitian ini bertujuan untuk menganalisis pengaruh substitusi tepung talas beneng 

pada pembuatan pempek adaan terhadap kualitas organoleptik dan fisik pempek 

adaan, sebagai jenis makanan tradisional khas Palembang yang perlu dilestarikan. 

Penelitian ini dilakukan di Laboraturium Pengolahan Makanan Program Studi 

Pendidikan Tata Boga Universitas Negeri Jakarta. Waktu Penelitian dimulai pada 

bulan November 2020 – Mei 2023. Penelitian diawali dengan membuat tepung talas 

beneng yang direndam dengan larutan natrium metabisulfit (0,2%) kemudian 

dikeringkan, dihaluskan dan diayak. Kemudian tepung talas beneng disubstitusi 

sebanyak 15%, 25% dan 35% pada pempek adaan. Penilaian kualitas fisik 

dilakukan dengan pengukuran daya kembang dan daya serap minyak, sedangkan 

penilaian kualitas organoleptik diuji kepada 7 panelis terbatas dengan aspek warna, 

cita rasa dan tekstur. Berdasarkan hasil uji deskriptif QDA menunjukkan 

karateristik produk terbaik yaitu 25% pada aspek warna luar coklat muda,  warna 

dalam putih keabuan, rasa agak asin, umami gurih, trigeminal tidak amis/anyir, 

agak beraroma talas beneng, agak kenyal, tidak keras, tidak lengket di gigi,  

kehalusan permukaan luar dan dalam halus. Berdasarkan hasil uji Anova pada 

kualitas fisik menunjukkan bahwa tidak terdapat pengaruh atau perbedaan yang 

nyata pada substitusi tepung talas beneng sebanyak 15%, 25% dan 35% untuk 

pembuatan pempek adaan.  

 

Kata kunci: Tepung Talas Beneng, Pempek Adaan, Kualitas Organoleptik, Kualitas  

Fisik 
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THE EFFECT OF TALAS BENENG FLOUR (XANTHOSOMA UNDIPES 

K.KOCH) SUBSTITUTION ON THE QUALITY OF PEMPEK ADAAN 

 

EGA YUNIERLITA 

Advisor: Dr.Ir. Mahdiyah, M.Kes and Dr. Ari Fadiati, M.Si 

 

ABSTRACT 

 

This study aims to analyze the effect of talas beneng flour substitution on the 

organoleptic and physical quality of pempek adaan, as Palembang traditional food 

that needs to be preserved. This research was conducted at the Processing 

Laboratory of Culinary Art Education Study Program Universitas Negeri Jakarta. 

The research started in November 2020 - May 2023. The research began with 

making talas beneng flour which was soaked with sodium metabisulfite solution 

(0.2%) then dried, mashed and sieved. Then talas beneng flour was substituted for 

15%, 25% and 35%  in pempek adaan. Physical quality assessment was carried out 

by measuring expandability and oil absorption, while organoleptic quality 

assessment was tested on 7 expert panelists assessing color, taste and texture. 

Based on the results of the descriptive QDA test, the product that has best 

characteristics is sample 25% that has light brown outer color, grayish white inner 

color, slightly salty taste, savory umami, trigeminal not fishy/rancid, rather smelled 

talas beneng, slightly chewy, not hard, not sticky to the teeth, smooth outer and 

inner surfaces. Based on the results of the ANOVA test on physical quality, it shows 

that there is no effect or significant difference in pempek adaan with talas beneng 

flour substitution for 15%, 25% and 35%.  

 

Keywords: Talas Beneng Flour, Pempek Adaan, Organoleptic Quality, Physical 

Quality. 

  



 

 

viii 

 

DAFTAR ISI  

 

LEMBAR PENGESAHAN UJIAN SKRIPSI ..................................................... i 

LEMBAR PENGESAHAN .................................................................................. ii 

LEMBAR PERNYATAAN ................................................................................. iii 

LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI KARYA      

ILMIAH UNTUK KEPENTINGAN AKADEMIS ........................................... iv 

KATA PENGANTAR ........................................................................................... v 

ABSTRAK ............................................................................................................ vi 

ABSTRACT .......................................................................................................... vii 

DAFTAR ISI ....................................................................................................... viii 

DAFTAR TABEL ................................................................................................ xi 

DAFTAR GAMBAR .......................................................................................... xiii 

DAFTAR LAMPIRAN ....................................................................................... xv 

BAB I  PENDAHULUAN ..................................................................................... 1 

1.1. Latar Belakang ......................................................................................... 1 

1.2. Identifikasi Masalah ................................................................................. 7 

1.3. Pembatasan Masalah ................................................................................ 7 

1.4. Perumusan Masalah .................................................................................. 7 

1.5. Tujuan Penelitian ...................................................................................... 8 

1.6. Kegunaan Penelitian ................................................................................. 8 

 

BAB II TINJAUAN PUSTAKA ........................................................................... 9 

2.1. Landasan Teori ......................................................................................... 9 

2.1.1. Kualitas Pempek Adaan .................................................................... 9 

2.1.2. Panelis ............................................................................................. 15 

2.1.3. Pempek Adaan ................................................................................ 17 

2.1.4. Pempek Adaan Substitusi Tepung Talas Beneng............................ 38 

2.2. Penelitian Relevan .................................................................................. 45 



 

 

ix 

 

2.3. Kerangka Konseptual ............................................................................. 47 

2.4. Hipotesis Penelitian ................................................................................ 48 

 

BAB III METODOLOGI PENELITIAN ......................................................... 49 

3.1. Tempat, Waktu, dan Subjek Penelitian .................................................. 49 

3.2. Populasi dan Sampel Penelitian ............................................................. 49 

3.3. Definisi Operasional ............................................................................... 50 

3.4. Metode, Rancangan dan Prosedur Penelitian ......................................... 52 

3.4.1. Metode Penelitian............................................................................ 52 

3.4.2. Rancangan Penelitian ...................................................................... 53 

3.4.3. Prosedur Penelitian.......................................................................... 55 

3.4.4. Pengujian Kualitas Fisik ................................................................. 78 

3.5. Teknik Pengumpulan Data ..................................................................... 79 

3.6. Teknik Analisis Data .............................................................................. 84 

3.6.1. Kualitas Organoleptik ......................................................................... 84 

3.6.2. Kualitas Fisik ...................................................................................... 85 

3.7. Hipotesis Statistik ................................................................................... 86 

 

BAB IV HASIL PENELITIAN DAN PEMBAHASAN ................................... 87 

4.1 Deskripsi Data ........................................................................................ 87 

4.1.1. Hasil Deskripsi Uji Validasi............................................................ 87 

4.1.2. Hasil Deskripsi Kualitas Organoleptik ........................................... 98 

4.1.3. Hasil Deskripsi Kualitas Fisik ....................................................... 110 

4.2. Pengujian Persyaratan Analisis ............................................................ 114 

4.2.1. Uji Normalitas ............................................................................... 114 

4.2.2. Uji Homogenitas ........................................................................... 114 

4.3. Pengujian Hipotesis .............................................................................. 115 



 

 

x 

 

4.3.1. Hasil Uji Hipotesis Kualitas Fisik ................................................. 115 

4.4. Pembahasan Hasil Penelitian ................................................................ 117 

4.4.1. Kualitas Organoleptik ................................................................... 117 

4.4.2. Kualitas Fisik ................................................................................ 123 

4.5. Kelemahan Penelitian ........................................................................... 124 

 

BAB V KESIMPULAN DAN SARAN ............................................................ 125 

5.1. Kesimpulan ........................................................................................... 125 

5.2. Saran ..................................................................................................... 126 

 

DAFTAR PUSTAKA ........................................................................................ 127 

LAMPIRAN ....................................................................................................... 131 

 

 

 

  



 

 

xi 

 

DAFTAR TABEL 

 

Nomor Judul Tabel Halaman 

   

 2. 1          Tabel Kandungan Tepung Talas Beneng dalam 100 gram 40 

 3. 1          Kriteria Penilaian 50 

 3. 2          Desain Penelitian Kualitas Organoleptik 54 

 3. 3          Desain Penelitian Kualitas Fisik 54 

 3. 4          Persiapan Alat 55 

 3. 5          Kriteria Bahan yang Digunakan 56 

 3. 6          Prinsip Proses Pembuatan 57 

 3. 7          Uji Coba Pembuatan Pempek Adaan 58 

 3. 8          Hasil Uji Coba Pempek Adaan 59 

 3. 9          Uji Coba Pembuatan Pempek Adaan Substitusi Tepung Talas                          

Beneng Siap Pakai 61 

 3. 10        Hasil Pempek Adaan Substitusi T. Talas Beneng Siap Pakai 65 

 3. 11        Alat Pembuatan Tepung Talas Beneng 68 

 3. 12        Uji Coba Pembuatan Tepung Talas Beneng 71 

 3. 13        Hasil Uji Coba Pembuatan Tepung Talas Beneng 71 

 3. 14        Hasil Uji Coba Pembuatan Tepung Talas Beneng                                 7  

 3. 15        Uji Coba Pembuatan Pempek Adaan Substitusi Tepung Talas           

Beneng Dibuat oleh Peneliti 75 

 3. 16        Instrumen Penilaian Organoleptik 80 

 3. 17        Instrumen Penilaian Kualitas Fisik 81 

 3. 18        Hasil Uji Validasi 82 

 4. 1          Hasil Penilaian Uji Validitas Aspek Warna Luar 87 

 4. 2          Hasil Penilaian Uji Validitas Aspek Warna Dalam 88 

 4. 3          Hasil Penilaian Uji Validitas Aspek Rasa Asin 89 

 4. 4          Hasil Penilaian Uji Validitas Aspek Umami 90 

 4. 5          Hasil Penilaian Uji Validitas Aspek Trigeminal 91 

 4. 6          Hasil Penilaian Uji Validitas Aspek Aroma Talas Beneng 92 

 4. 7          Hasil Penilaian Uji Validitas Aspek Kekenyalan 93 



 

 

xii 

 

 4. 8          Hasil Penilaian Uji Validitas Aspek Kekerasan 94 

 4. 9          Hasil Penilaian Uji Validitas Aspek Kelengketan Di Gigi 95 

 4. 10        Hasil Penilaian Uji Validitas Aspek Tekstur Kehalusan               

Permukaan Luar 96 

 4. 11        Hasil Penilaian Uji Validitas Aspek Kehalusan 97 

 4. 12        Rangkuman Hasil Deskripsi Uji Validitas 98 

 4. 13        Rangkuman Hasil Spider Web Kualitas Organoleptik 108 

 4. 14        Penilain Aspek Warna Luar dan Dalam Keseluruhan 108 

 4. 15        Penilaian Aspek Cita Rasa Keseluruhan 109 

 4. 16        Penilaian Aspek Tekstur Keseluruhan 109 

 4. 17        Hasil Uji Fisik Daya Kembang Pempek Adaan Sebelum              

Digoreng 110 

 4. 18        Hasil Uji Fisik Daya Kembang Pempek Adaan Setelah                 

Digoreng 110 

 4. 19        Hasil Hitung Uji Fisik Daya Kembang Pempek Adaan                      

Talas Beneng 111 

 4. 20        Hasil Uji Fisik Daya Serap Minyak Pempek Adaan                           

Talas Beneng 112 

 4. 21        Hasil Uji Fisik Daya Serap Minyak Pempek Adaan                           

Talas Beneng 112 

 4. 22        Hasil Uji Fisik Daya Serap Minyak Pempek Adaan                           

Talas Beneng 113 

 4. 23        Rangkuman Hasil Deskripsi Kualitas Fisik 114 

 4. 24        Hasil Uji Normalitas 114 

 4. 25        Hasil Uji Homogenitas 115 

 4. 26        Hasil Uji Daya Kembang dengan Anova 115 

 4. 27        Hasil Hipotesis Uji Daya Kembang 116 

 4. 28        Hasil Uji Daya Serap Minyak dengan Anova 116 

 4. 29        Hasil Hipotesis Uji Daya Serap Minyak 116 

 

  



 

 

xiii 

 

DAFTAR GAMBAR 

 

Nomor Judul Gambar Halaman 

  2. 1        Pempek Adaan 18 

  2. 2        Ikan Tenggiri Melayu 21 

  2. 3        Ikan Tenggiri Papan 22 

  2. 4        Ikan Tenggiri Papua 22 

  2. 5        Diagram Alir Pembuatan Pempek Adaan 37 

  3. 1        Hasil Uji Coba Ke-1 Pempek Adaan 60 

  3. 2        Hasil Uji Coba Ke-2 Pempek Adaan 60 

  3. 3        Hasil Uji Coba Ke-3 Pempek Adaan 60 

  3. 4        Hasil Uji Coba Ke-1 Pempek Adaan Substitusi  

Tepung Talas Beneng 10% 63 

  3. 5        Hasil Uji Coba Ke-2 Pempek Adaan Substitusi  

Tepung Talas Beneng 20% 63 

  3. 6        Hasil Uji Coba Ke-3 Pempek Adaan Substitusi  

Tepung Talas Beneng 30% 63 

   3. 7       Hasil Uji Coba Ke-4 Pempek Adaan Substitusi  

Tepung Talas Beneng 63 

  3. 8        Hasil Uji Coba Ke-5 Pempek Adaan Substitusi  

Tepung Talas Beneng 15% 67 

  3. 9        Hasil Uji Coba Ke-6 Pempek Adaan Substitusi  

Tepung Talas Beneng 25% 67 

  3. 10      Hasil Uji Coba Ke-7 Pempek Adaan Substitusi  

Tepung Talas Beneng 35% 67 

  3. 11       Hasil Uji Coba Ke-8 Pempek Adaan Substitusi  

Tepung Talas Beneng 45% 67 

  3. 12       Diagram Alir Pembuatan Tepung Talas Beneng 70 

  3. 13       Tepung Talas Beneng 72 

  3. 14       Diagram Alir Pembuatan Pempek Adaan dengan                      

Substitusi Tepung Talas Beneng 74 

file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167270
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167270
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167271
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167271
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167272
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167272
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167273
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167273
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167274
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167274
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167612
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167613
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167614
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167615
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167615
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167616
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167616
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167617
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167617
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167618
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167618
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167619
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167619
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167620
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167620
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167621
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167621
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167622
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167622
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167623
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167624
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167625
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167625


 

 

xiv 

 

3. 15      Hasil Uji Coba Ke-1 Pempek Adaan Substitusi  

Tepung Talas Beneng Dibuat Peneliti 15% 77 

3. 16      Hasil Uji Coba Ke-2 Pempek Adaan Substitusi  

Tepung Talas Beneng Dibuat Peneliti 25% 77 

3. 17      Hasil Uji Coba Ke-3 Pempek Adaan Substitusi  

Tepung Talas Beneng Dibuat Peneliti 35% 77 

3. 18      Hasil Uji Coba Ke-3 Pempek Adaan Substitusi  

Tepung Talas Beneng Dibuat Peneliti 45% 77 

 4. 1        Spider Web Aspek Warna Luar                        99 

 4. 2        Spider Web Aspek Warna Dalam 100 

   4. 3        Spider Web Aspek Rasa Asin 100 

   4. 4        Spider Web Aspek Umami 101 

   4. 5        Spider Web Aspek Trigeminal 102 

   4. 6        Spider Web Aspek Aroma Talas Beneng 103 

   4. 7        Spider Web Aspek Tekstur Kekenyalan 103 

 4. 8        Spider Web Aspek Tekstur Kekerasan 104 

   4. 9        Spider Web Aspek Kelengketan Di Gigi 105 

   4. 10      Spider Web Aspek Kehalusan Permukaan Luar 106 

   4. 11      Spider Web Aspek Kehalusan Permukaan Dalam 107 

        4. 12      Hasil Pengukuran Daya Kembang Pempek 

 Adaan Tepung Talas Beneng 112 

 4. 13      Hasil Pengukuran Daya Serap Minyak  

 Pempek Adaan  Talas Beneng       113 

 

 

  

file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167626
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167626
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167627
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167627
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167628
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167628
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167629
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167629
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167371
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167371
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167372
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167372
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167373
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167373
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167374
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167374
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167375
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167375
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167376
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167376
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167377
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167377
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167378
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167378
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167379
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167379
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167380
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167380
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167381
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167381
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167382
file:///C:/Users/USER/Downloads/1a.%20SKRIPSI%20EGA%20YUNIERLITA%20PEMPEK%20ADAAN%20YAALLAH%20KELAR.docx%23_Toc134167382


 

 

xv 

 

DAFTAR LAMPIRAN 

 

Nomor Judul Lampiran Halaman   

       1       Instrumen Penilaian Uji Validasi 131 

       2       Instrumen Penilaian Panelis 135 

       3       Hasil Uji Validasi Substitusi Tepung Talas Beneng                    

Terhadap Pempek Adaan 15% 139 

         4        Hasil Uji Validasi Substitusi Tepung Talas Beneng                    

Terhadap Pempek  Adaan 25% 140 

         5        Hasil Uji Validasi Substitusi Tepung Talas Beneng                   

Terhadap Pempek Adaan 35% 141 

       6       Hasil Perhitungan Uji Organoleptik dengan Uji QDA 142 

         7       Uji Normalitas Daya Kembang dengan Kolmogorov                   

Smirnov 146 

         8        Uji Normalitas Daya Serap Minyak dengan                            

Kolmogorov Smirnov 147 

       9       Tabel Kolmogorov Smirnov 148 

       10     Uji Homogenitas Daya Kembang dengan Bartlet 149 

       11     Uji Homogenitas Daya Serap Minyak dengan Bartlet 150 

       12     Tabel Distribusi X (Chi Square) 151 

         13      Hasil Daya Kembang Pempek Adaan Substitusi                            

Tepung Talas Beneng dengan Uji Anova RAL 152 

         14      Hasil Daya Serap Minyak Pempek Adaan Substitusi                    

Tepung Talas Beneng dengan Uji Anova RAL 154 

       15      Tabel F 156 

       16      Dokumentasi Panelis Ahli 157 

       17      Bahan-Bahan Pembuatan Pempek Adaan 158 

       18      Proses Pembuatan Pempek Adaan 158 

         19      Uji Fisik Daya Kembang Pempek Adaan Substitusi                       

Tepung Talas Beneng 160 

       20     Uji Fisik Daya Serap Minyak Pempek Adaan                             

Substitusi Tepung Talas Beneng 163 

       21      Curriculum Vitae Panelis Ahli 166 

       22      Daftar Riwayat Hidup 170 

https://d.docs.live.net/8682f3c7746dec4d/1.%20SKRIPSI%202022/2.%20SKRIPSI%202023/SIDANG%20EGA%20YUNIERLITA/1%20SKRIPSI%20EGA%20YUNIERLITA_PENGARUH%20SUBSTTUSI%20TEPUNG%20TALAS%20BENENG%20TERHADAP%20KUALITAS%20PEMPEK%20ADAAN.docx#_Toc136547234

