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BAB V 

PENUTUP 

5.1 Kesimpulan 

Berdasarkan hasil penelitian menunjukan bahwa:  

1. Karakteristik bolu gulung berbahan dasar TBN dengan TT yang dapat 

diterima oleh panelis dengan formulasi TBN 25% : TT 75% yaitu : warna 

5.67 (agak suka), aroma 5.70 (agak suka), rasa 6.03 (suka), tekstur 5.73 

(agak suka).  Hasil analisis proksimat meliputi kadar air sebesar 16.01%, 

kadar abu sebesar 2.24%, kadar lemak sebesar 5.67%, kadar protein 

sebesar 10.62%, dan kadar karbohidrat sebesar 49.19%. yang 

menunjukan kandungan proksimat bolu gulung memenuhi syarat mutu 

bolu gulung Standar Nasional Indonesia (SNI 01-3840-1995), 

2. Perlakuan bahan baku dari bolu gulung berbahan dasar tepung biji 

nangka dan tepung terigu memberikan pengaruh terhadap nilai 

proksimat, dan organoleptik bolu gulung. 

5.2 Saran 

Berdasarkan hasil penelitian di atas dapat diberikan saran, sebagai berikut: 

Perlunya penelitian lanjutan dalam penentuan umur simpan bolu gulung biji 

nangka dengan tepung terigu. 
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LAMPIRAN-LAMPIRAN 

Lampiran 1.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Warna Bolu 

Gulung. 

 

ANOVA 

WARNA      

 Sum of Squares Df Mean Square F Sig. 

Between Groups 101.267 3 33.756 14.709 .000 

Within Groups 266.200 116 2.295   

Total 367.467 119    

 

 

WARNA 

Duncan   

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 

A1 30 3.4000  

A2 30 3.9667  

A3 30  5.2333 

A4 30  5.6667 

Sig.  .150 .270 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 2.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Tekstur Bolu 

Gulung. 

 

ANOVA 

TEKSTUR      

 Sum of Squares df Mean Square F Sig. 

Between Groups 142.500 3 47.500 26.155 .000 

Within Groups 210.667 116 1.816   

Total 353.167 119    

 

 

TEKSTUR 

Duncan    

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 3 

A1 30 3.1333   

A2 30  3.9333  

A3 30   5.5333 

A4 30   5.7333 

Sig.  1.000 1.000 .567 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 3. Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Rasa Bolu 

Gulung. 

 

ANOVA 

RASA      

 Sum of Squares df Mean Square F Sig. 

Between Groups 140.633 3 46.878 20.808 .000 

Within Groups 261.333 116 2.253   

Total 401.967 119    

 

RASA 

Duncan   

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 

A1 30 3.6000  

A2 30 4.2667  

A3 30  5.8667 

A4 30  6.2000 

Sig.  .088 .392 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 4.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Aroma Bolu 

Gulung. 

 

ANOVA 

AROMA      

 Sum of Squares df Mean Square F Sig. 

Between Groups 118.800 3 39.600 16.114 .000 

Within Groups 285.067 116 2.457   

Total 403.867 119    

 

 

AROMA 

Duncan   

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 

A1 30 3.3000  

A2 30 3.7000  

A3 30  5.1667 

A4 30  5.7000 

Sig.  .325 .190 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 5.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Kadar Air 

Bolu Gulung. 

 

ANOVA 

KADAR.AIR      

 Sum of Squares df Mean Square F Sig. 

Between Groups 59.728 3 19.909 31.674 .000 

Within Groups 5.029 8 .629   

Total 64.757 11    

 

 

KADAR.AIR 

Duncan    

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 3 

A1 3 9.7167   

A2 3  12.6767  

A3 3  13.1733  

A4 3   16.0067 

Sig.  1.000 .465 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 6.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Kadar Abu 

Bolu Gulung. 

 

ANOVA 

KADAR.ABU      

 Sum of Squares df Mean Square F Sig. 

Between Groups .851 3 .284 16.457 .001 

Within Groups .138 8 .017   

Total .988 11    

 

 

KADAR.ABU 

Duncan    

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 3 

A4 3 1.4990   

A3 3  1.8423  

A2 3  1.9653  

A1 3   2.2403 

Sig.  1.000 .284 1.000 

Means for groups in homogeneous subsets are displayed. 

 

 

 

 

 

 

 



57 
 

Lampiran 7.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Kadar Lemak 

Bolu Gulung. 

 

ANOVA 

KADAR.LEMAK      

 Sum of Squares df Mean Square F Sig. 

Between Groups 12.009 3 4.003 66.419 .000 

Within Groups .482 8 .060   

Total 12.491 11    

 

 

KADAR.LEMAK 

Duncan     

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 3 4 

A1 3 2.9747    

A2 3  3.7573   

A3 3   4.6020  

A4 3    5.6677 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 8.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Kadar  

Protein Bolu Gulung. 

 

ANOVA 

KADAR.PROTEIN     

 Sum of Squares df Mean Square F Sig. 

Between Groups 47.197 3 15.732 128.768 .000 

Within Groups .977 8 .122   

Total 48.174 11    

 

 

KADAR.PROTEIN 

Duncan     

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 3 4 

A1 3 5.3300    

A2 3  7.4800   

A3 3   9.2600  

A4 3    10.6200 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 9.  Hasil Uji Pengaruh Formulasi Bahan Baku Terhadap Kadar 

Karbohidrat Bolu Gulung. 

 

ANOVA 

KADAR.KARBOHIDRAT     

 Sum of Squares df Mean Square F Sig. 

Between Groups 823.827 3 274.609 5.760 .021 

Within Groups 381.397 8 47.675   

Total 1205.224 11    

 

 

KADAR.KARBOHIDRAT 

Duncan    

PERLA

KUAN N 

Subset for alpha = 0.05 

1 2 3 

A! 3 26.7543   

A2 3 33.7540 33.7540  

A3 3  40.3940 40.3940 

A4 3   49.1933 

Sig.  .250 .273 .157 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 10. Dokumentasi Pembuatan Tepung Biji nangka 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar 1. Penimbangan Tepung   

Biji Nangka 

Gambar 2. Penimbangan Tepung 

Terigu 

Gambar 3. Penimbangan  Gula Gambar 4. Penimbangan  Telur 

Gambar 5. Penimbangan Mentega Gambar 6. Penimbangan Sp 
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Gambar 8. Proses Pengulungan  Gambar 7. Penimbangan susu 

Gambar 9. Pengovenan 

 


