
x 
 

DAFTAR GAMBAR 

Halaman 

Gambar 2. 1 Umbi Talas ....................................................................................... 15 

Gambar 2. 2 Kacang Hijau .................................................................................... 17 

Gambar 2. 3 Kerangka Teori ................................................................................. 22 

Gambar 3. 1 Kerangka Konsep ............................................................................. 23 

Gambar 3. 2 Rancangan Penelitian ....................................................................... 27 

Gambar 3. 3 Prosedur Penelitiaan ......................................................................... 31 

Gambar 3. 4 Proses Pembuatan Tepung Kacang Hijau ........................................ 31 

Gambar 3. 5 Proses Pembuatan Cookies ............................................................... 32 

Gambar 4. 1 Karakteristik Cookies ....................................................................... 41 

Gambar 4. 2 Hasil Uji Lanjut Mann Whitney Parameter Rasa ............................. 43 

Gambar 4. 3 Rata-Rata Hasil Daya Terima Cookies............................................. 45 

 

 

file:///E:/Dewi%20Pujayanti/Proposal%20cookies/Proposal%20Cookies%203%20Juni.docx%23_Toc136770893
file:///E:/Dewi%20Pujayanti/Skripsi/Draft/Revisi%20%5bBu%20Prima%5d%206%20Okt.docx%23_Toc147489681
file:///E:/Dewi%20Pujayanti/Skripsi/Draft/Revisi%20%5bBu%20Prima%5d%206%20Okt.docx%23_Toc147489683
file:///E:/Dewi%20Pujayanti/Skripsi/Draft/Revisi%20%5bBu%20Prima%5d%206%20Okt.docx%23_Toc147489684
file:///E:/Dewi%20Pujayanti/Skripsi/Draft/Revisi%20%5bBu%20Prima%5d%206%20Okt.docx%23_Toc147489685
file:///E:/Dewi%20Pujayanti/Skripsi/Draft/Revisi%20%5bBu%20Prima%5d%206%20Okt.docx%23_Toc147489691

