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Logbook Bimbingan Tugas Akhir  

 



 

  



 

  



 

  



 

  



 

  



 

  









 

  



Data Penilaian Uji Panelis Semi Terlatih 

No 
Produk Acuan 

Warna Aroma Rasa Tekstur Overall 

1 3 2 3 4 3 

2 3 3 4 3 4 

3 2 1 2 3 2 

4 2 2 3 3 3 

5 2 3 2 3 2 

6 3 3 2 2 2 

7 2 2 3 3 4 

8 3 3 4 4 4 

9 2 3 2 3 3 

10 2 3 2 2 2 

11 3 3 4 3 4 

12 3 3 4 3 3 

13 4 3 4 4 4 

14 4 3 2 2 2 

15 3 4 3 4 4 

16 4 4 4 3 3 

17 3 3 4 4 3 

18 4 3 3 3 3 

19 3 4 4 4 4 

20 3 3 4 4 4 

21 2 1 3 2 2 

22 2 4 3 3 3 

23 4 2 3 4 3 

24 2 2 3 4 3 

25 3 2 2 2 2 

26 2 2 4 4 3 

27 3 3 4 4 3 

28 4 4 4 3 3 

29 3 3 4 4 4 

30 4 3 3 4 4 

 

  



Data Penilaian Uji Panelis Semi Terlatih 

No 
Produk Pengembangan 

Warna Aroma Rasa Tekstur Overall 

1 4 4 4 4 4 

2 4 3 4 4 4 

3 3 3 4 3 3 

4 3 2 1 1 2 

5 4 4 2 3 2 

6 3 3 2 1 2 

7 4 3 2 2 3 

8 4 4 3 2 3 

9 3 3 3 2 3 

10 3 2 1 1 2 

11 2 3 3 2 3 

12 4 3 2 2 3 

13 3 3 3 3 3 

14 2 3 3 3 3 

15 4 4 4 3 4 

16 3 4 3 3 3 

17 4 3 3 3 3 

18 3 4 4 4 4 

19 4 3 2 2 3 

20 4 4 3 3 3 

21 4 3 4 3 4 

22 4 4 3 4 4 

23 3 2 2 2 2 

24 3 3 2 2 2 

25 3 2 2 3 3 

26 4 3 3 3 3 

27 4 4 4 3 3 

28 4 3 3 2 3 

29 4 4 3 3 3 

30 3 3 2 2 3 

 

  



 

  



Data Penilaian Uji Kesukaan Skala Luas (Pameran) 

No Warna Aroma Tekstur Rasa  Overall 

1 4 4 4 4 4 

2 4 4 4 4 4 

3 4 4 4 4 4 

4 4 4 4 4 4 

5 4 4 4 4 4 

6 4 4 4 4 4 

7 4 4 4 4 4 

8 4 4 4 4 4 

9 4 4 4 4 4 

10 4 4 4 4 4 

11 4 4 4 4 4 

12 4 4 4 4 4 

13 4 4 4 4 4 

14 4 4 4 4 4 

15 4 4 4 4 4 

16 4 4 4 4 4 

17 4 4 4 4 4 

18 4 4 4 4 4 

19 4 4 4 4 4 

20 4 4 4 4 4 

21 4 4 4 4 4 

22 4 4 4 4 4 

23 4 4 4 4 4 

24 4 4 4 4 4 

25 4 4 4 4 4 

26 4 4 4 4 4 

27 4 4 4 4 4 

28 4 4 4 4 4 

29 4 4 4 4 4 

30 4 4 4 4 4 

31 4 4 4 4 4 

32 4 4 4 4 4 

33 4 4 4 4 4 

34 4 4 4 4 4 

35 4 4 4 4 4 

36 4 4 4 4 4 

37 4 4 4 4 4 

38 4 4 4 4 4 

39 4 4 4 4 4 

40 4 4 4 4 4 

41 4 4 4 4 4 

42 4 4 4 4 4 



No Warna Aroma Tekstur Rasa Overall 

43 3 4 4 4 4 

44 4 4 4 3 4 

45 4 4 3 4 4 

46 3 4 4 4 4 

47 4 4 4 4 3 

48 4 3 3 4 4 

49 3 3 4 4 4 

50 3 4 3 4 4 

51 4 3 4 3 4 

52 4 3 3 4 4 

53 4 4 3 3 4 

54 4 3 3 4 4 

55 4 3 3 4 4 

56 3 3 4 3 4 

57 4 4 3 3 3 

58 4 3 3 4 3 

59 4 3 4 3 2 

60 4 4 3 3 3 

61 4 3 3 4 3 

62 4 3 3 3 4 

63 4 3 3 3 4 

64 4 3 4 3 3 

65 3 4 3 4 3 

66 3 4 4 3 3 

67 4 3 3 3 4 

68 4 3 4 3 2 

69 3 3 4 3 3 

70 3 3 3 3 4 

71 3 3 3 3 4 

72 3 3 4 3 3 

73 3 3 3 4 3 

74 3 3 3 3 3 

75 3 3 3 3 3 

76 3 3 3 3 3 

77 3 3 3 3 3 

78 3 3 3 3 3 

79 3 3 3 3 3 

80 3 3 3 3 3 

 

  



Hasil Paired T-test 

 

1. Hasil Paired T-test Karakteristik Warna 

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 A432 2,9000 30 ,75886 ,13855 

P321 3,4667 30 ,62881 ,11480 

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 A432 2,9000 30 ,75886 ,13855 

P321 3,4667 30 ,62881 ,11480 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Devia

tion 

Std. 

Error 

Mean 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Pair 1 A43

2 - 

P32

1 

-,56667 
,5040

1 
,09202 -,75487 -,37847 -6,158 29 ,000 

 

2. Hasil Paired T-test Karakteristik Aroma  

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 A432 2,8000 30 ,80516 ,14700 

P321 3,2000 30 ,66436 ,12130 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 A432 & P321 30 ,786 ,000 

 



 

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) 

Mea

n 

Std. 

Deviatio

n 

Std. 

Error 

Mean 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Pai

r 1 

A432 - 

P321 

-

,400

00 

,49827 ,09097 -,58606 -,21394 
-

4,397 
29 ,000 

 

3. Hasil Paired T-test Karakteristik Rasa  

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 A432 3,2000 30 ,80516 ,14700 

P321 2,8000 30 ,88668 ,16189 

 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 A432 & P321 30 ,831 ,000 

 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviatio

n 

Std. 

Error 

Mean 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Pair 

1 

A432 - 

P321 

,4000

0 
,49827 ,09097 ,21394 ,58606 4,397 29 ,000 

 

 

 

 



4. Hasil Paired T-test Karakteristik Tekstur  

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 A432 3,2667 30 ,73968 ,13505 

P321 2,6000 30 ,85501 ,15610 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 A432 & P321 30 ,829 ,000 

 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. Error 

Mean 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Pair 

1 

A432 - 

P321 

,6666

7 
,47946 ,08754 ,48763 ,84570 7,616 29 ,000 

 

 
5. Hasil Paired T-test Karakteristik Keseluruhan  

 

Paired Samples Statistics 

  
Mean N Std. Deviation Std. Error Mean 

Pair 1 432 3.1000 30 .75886 .13855 

321 2.9667 30 .66868 .12208 

 

 

 

 

 

 

 

 



Paired Samples Correlations 

  
N Correlation Sig. 

Pair 1 432 & 321 30 .890 .000 

 

 

 

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) 

Mea

n 

Std. 

Deviati

on 

Std. 

Error 

Mean 

95% 

Confidence 

Interval of the 

Difference 

Lower Upper 

Pa

ir 

1 

A432 

- 

P321 

,133

33 
,34575 ,06312 ,00423 ,26244 2,112 29 ,043 

 

 
 

 

 

  



 

  



Hasil Perhitungan Informasi Gizi Scotch Egg Tepung Jagung Ayam 

 

Energi Total 

Lemak  = 
       

       
 × 50 g × 9 Kkal = 53,6859 Kal  

Protein  = 
       

       
 × 50 g × 4 Kkal = 27,4518 Kal  

Karbohidrat  = 
       

     
 × 50 g × 4 Kkal = 29,919 Kal 

Berat Zat Gizi Pertakaran Saji 

Lemak Total = 
       

       
 × 50 g = 5,96519 g = 5 g 

Protein  = 
       

       
 × 50 g = 6,8629 = 7 g 

Karbohidrat  = 
       

     
 × 50 g = 7,47975 = 8 g 

AKG Konsumen Umum 

Energi total  = 2150 Kal  = 
        

     
 × 100% = 5,1654 %= 5 % 

Peotein  = 60 g  = 
      

  
 × 100%   = 11,4381 % = 11 % 

Lemak Total  = 67 g  = 
      

  
 × 100%  = 8,9031 % = 9 % 

Karbohidrat Total = 325 g = 
       

   
 × 100 % = 2,3014 % = 2 % 

  



Bahan Lokal : Inovasi Kuliner Berbasis Serealia untuk  

Mendorong Pemanfaatan Bahan Lokal 

Kategori : Jasa Boga 

Scotch Egg Tepung Jagung Ayam 

Potion size : 1 porsi Condiment : Daun Bawang  

Cooking time : 30 menit  

Cooking methode : Boilling dan Deep Frying  

Dressing/sauce : Barbeque sauce Garnish : Mix Vegetable 

   

Ingredients  Quantity Preparation Method 

Tepung jagung 15 g  

Daging Ayam 75 g Dihaluskan 

Telur Ayam 1 butir Direbus 

Telur Ayam 1 butir Dikocok lepas 

Tepung Terigu 20 g  

Tepung Panir 20 g  

Pala ¼ sdt  

Lada ¼ sdt  

Garam ¼ sdt Direbus 

Daun Bawang  1 ruas Dicincang Kasar 

Susu Cair 1 sdm  

 

Procedur 

Scotch Egg Tepung Jagung Ayam : 

1. Cuci semua bahan hingga bersih 

2. Rebus telur selama 10 menit, setelah mendidih diangkat rendam dalam air 

dingin setelah itu kupas 

3. Haluskan daging ayam tanpa tulang bersama tepung jagung, bawang 

bombay, pala, lada, dan garam. 

4. Daging ayam yang sudah dihaluskan ditambah daun bawang, diaduk 

dengan tangan hingga daun bawang merata, sisihkan. 

5. Siapkan telur rebus dan balurkan adonan daging tadi hingga menutupi 

keseluruhan telur hingga berbentuk bulat. 

6. Kocok satu butir telur dalam mangkuk, balurkan bulatan daging dengan 

urutan tepung terigu, telur, dan yang terakhir tepung panir. 

7. Goreng hingga warna menjadi kuning kecoklatan 

8. Angkat, sisihkan 

9. Potong sesuai selera, sajikan dengan saus 
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