
vi 

 

 

 

 
Daftar Gambar 

Gambar 4. 1 Proses Pembuatan Leker Tepung Labu Kuning ..................................11 

Gambar 4. 2 Proses Pembuatan Pure Pumpkin Dan Pure Ubi Ungu ......................12 

Gambar 4. 3 Berdasarkan Rasa Leker Pure Pumpkin .............................................13 

Gambar 4. 4 Berdasarkan Rasa Leker Pure ubi ungu .............................................13 

Gambar 4. 5 Berdasarkan Warna Leker Pure Pumpkin ..........................................14 

Gambar 4. 6 Berdasarkan Rasa Leker Pure ubi ungu .............................................14 

Gambar 4. 7 Berdasarkan Aroma Leker Pure Pumpkin ..........................................15 

Gambar 4. 8 Berdasarkan Aroma Leker Pure ubi ungu ..........................................16 

Gambar 4. 9 Berdasarkan Tampilan Leker Pure Pumpkin ......................................16 

Gambar 4. 10 Berdasarkan Tampilan Leker Pure ubi ungu ....................................17 

Gambar 4. 11 Berdasarkan Tekstur Leker Tepung Labu Kuning .............................17 


