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LAMPIRAN

Lampiran A. Tabel Rekapitulasi Hasil Penelitian

No Parameter Uji
Sampel Roti

Formula 3 Formula 5 Formula 7
1. Organoleptik 3.34 3.83 3.41
2. Kadar Air 24.9% 20.26% 20.49%
3. Kadar Abu 0.7% 0.003% 0.79%
4. Kadar Lemak 34.17% 39.18% 22.01%
5. Kadar Protein 9.60% 9.13% 7.86%
6. Serat Kasar 3.86% 3.66% 4.69%
7. Kadar Karbohidrat 22.18% 22.63% 25.44%
8. GABA 21.52 mg/kg 83.54 mg/kg 64.91 mg/kg
9. Vitamin B1 0 mg / g 0 mg / g 0 mg / g

10. Vitamin B2 0.05 mg / g 0.48 mg / g 0.28 mg / g
11. Vitamin B6 0 mg / 100 g 0.3 mg / 100 g 0.33 mg / g
12. Vitamin B9 218.26 mcg /

100 g
256.77 mcg /

100 g
149.67 mcg /

100 g
13. Mangan 8.96 mg / kg 7.97 mg / kg 7.03 mg / kg
14. Magnesium 37.49 mg /

100 g
35.63 mg / 100

g
37.03 mg / 100

g
15. Zat Besi (Fe) 3.92 mg /

100 g
7.15 mg / 100 g 4.69 mg / 100

g
16. Indeks Glikemik 60.11 50.67 51.65
17. Gula Total 3.01% 11.30% 13.06%
18. Tingkat Pengembangan 

Adonan
246% 210% 220%

19. Tensile Strenght 35.1 28.2 31.7
20. Strain adonan 66.8% 53.1% 56.1%
21. Pengukuran Tekstur Roti 177 g 227 g 188 g
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Tabel Lampiran B. Hasil Uji Organoleptik dari 7 Formula Roti

No
Karakteristi

k
Formul

a 1
Formul

a 2
Formul

a 3
Formul

a 4
Formul

a 5
Formul

a 6
Formul

a 7

1 Warna 3,33 2,06 3,46 3,86 3,93 2,26 3,67

2 Aroma 3,06 2,26 3,2 3,67 3,86 2,46 3,46

3 Tekstur 3,13 1,86 3,26 3,4 3,53 1,33 3,2

4 Rasa 3,06 1,93 3,33 3,6 3,86 1,86 3,26

5 Keseluruhan 3,13 2 3,46 2,2 4 3,73 3,46

Total 15,71 10,11 16,71 16,73 19,18 11,64 17,05

Lampiran C. Parameter Sifat Kimia pada Tepung Beras Pratanak dan Tepung 
Beras Tanpa Perlakuan

Parameter Uji
Sampel Tepung Beras

Tepung Beras Tanpa
Perlakuan

Tepung Beras Pratanak

Kadar Air 23.15% 21.71%
Kadar Abu 1.23% 1.27%
Kadar Lemak 0.58% 1.2%
Kadar Protein 12.30% 12.16%
Serat Kasar 2.26% 2.05%
Kadar Karbohidrat 62.5% 63%
Vitamin B1 <15 mg / g <15 mg / g
Vitamin B2 28 mg / g 14 mg / g
Vitamin B6 <0.06 mg / 100 g <0.06 mg / 100 g
Vitamin B9 27 mcg / 100 g <27 mcg / 100 g
Mangan 29.04 mg / kg 11.37 mg / kg
Magnesium 76.44 mg / 100 g 37.48 mg / 100 g
Zat Besi (Fe) 9.78 mg / 100 g 19.80 mg / 100 g
Kalsium 124 mg / 100 g 90 mg / 100 g
Gula Total <28 mg / g <28 mg / g

92



Lampiran D. Kuesioner Uji Organoleptik Roti

UJI HEDONIK

Produk: Roti Tawar

Nama :

Tanggal :

Instruksi

Dihadapan Anda disajikan 7 sampel Roti Tawar dengan kode yang berbeda.
Anda diminta untuk memberi  penilaian tingkat  kesukaan terhadap warna,  aroma,
tekstur,  rasa  dan  keseluruhan   dengan  cara  memberikan  skor  kesukaan
berdasarkan tingkatan berikut:

1 = Sangat Tidak Suka

2 = Tidak Suka

3 = Agak Suka

4 = Suka

5 = Sangat Suka

Netralkan indra pengecap Anda dengan air putih yang telah disediakan dan 
kemudian cicipilah sampel berikutnya.

Kode
Sampel

Parameter
Warna Aroma Tekstur Rasa keseluruhan

961
183
551
434
623
397
836

Selanjutnya Anda diminta untuk merangking 3 sampel yang Anda suka:

1.

2.

3.

Komentar: 
………………………………………………………………………………………………..
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Tabel Lampiran D1. Hasil Analisa Sidik Ragam (ANOVA) Kadar Air Roti dengan
3 Formula yang berbeda

Descriptives

Air  

N Mean

Std.

Deviation

Std.

Error

95% Confidence Interval for

Mean

Minimum MaximumLower Bound Upper Bound

3 3 24.9000 .02000 .01155 24.8503 24.9497 24.88 24.92

5 3 20.2567 .05508 .03180 20.1199 20.3935 20.20 20.31

7 3 20.4900 .02646 .01528 20.4243 20.5557 20.46 20.51

Total 9 21.8822 2.26582 .75527 20.1406 23.6239 20.20 24.92

Test of Homogeneity of Variances

Air

Levene Statistic df1 df2 Sig.

1.276 2 6 .345

ANOVA

Air  

Sum of Squares df Mean Square F Sig.

Between Groups 41.063 2 20.532 14901.927 .000

Within Groups .008 6 .001

Total 41.071 8

Tabel Lampiran D2. Hasil Uji Lanjut Kadar Air Roti dengan 3 Formula yang 
berbeda

Air

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

5 3 20.2567

7 3 20.4900
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3 3 24.9000

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel Lampiran E1. Hasil Analisa Sidik Ragam (ANOVA) Kadar Abu Roti 
dengan 3 Formula yang berbeda

Descriptives

abu  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 3 .7000 .03000 .01732 .6255 .7745 .67 .73

5 3 .3333 .05774 .03333 .1899 .4768 .30 .40

7 3 .7933 .02517 .01453 .7308 .8558 .77 .82

Total 9 .6089 .21345 .07115 .4448 .7730 .30 .82

Test of Homogeneity of Variances

abu  

Levene Statistic df1 df2 Sig.

2.375 2 6 .174

ANOVA

abu  

Sum of Squares df Mean Square F Sig.

Between Groups .355 2 .177 109.342 .000

Within Groups .010 6 .002

Total .364 8

Tabel Lampiran E2. Hasil Uji Lanjut Kadar Abu Roti dengan 3 Formula yang 
berbeda

abu

Duncana  
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perlakuan N

Subset for alpha = 0.05

1 2 3

5 3 .3333

3 3 .7000

7 3 .7933

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel Lampiran F1. Hasil Analisa Sidik Ragam (ANOVA) Kadar Protein Roti 
dengan 3 Formula yang berbeda

Descriptives

Protein  

N Mean

Std.

Deviation

Std.

Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

 3 3 9.6023 .02023 .01168 9.5521 9.6526 9.58 9.62

 5 3 9.1300 .16052 .09268 8.7312 9.5288 8.95 9.25

 7 3 7.8607 .00473 .00273 7.8489 7.8724 7.86 7.87

Total 9 8.8643 .78423 .26141 8.2615 9.4671 7.86 9.62

Test of Homogeneity of Variances

Protein  

Levene Statistic df1 df2 Sig.

10.959 2 6 .010

ANOVA

Protein  

Sum of Squares df Mean Square F Sig.

Between Groups 4.868 2 2.434 278.700 .000

Within Groups .052 6 .009

Total 4.920 8
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Tabel Lampiran F2. Hasil Uji Lanjut Kadar Protein Roti dengan 3 Formula yang 
berbeda

Protein

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

7 3 7.8607

5 3 9.1300

3 3 9.6023

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel Lampiran G1. Hasil Analisa Sidik Ragam (ANOVA) Kadar Serat Roti 
dengan 3 Formula yang berbeda

Descriptives

Serat  

N Mean

Std.

Deviation

Std.

Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 3 3.8633 .06028 .03480 3.7136 4.0131 3.80 3.92

5 3 3.6633 .04726 .02728 3.5459 3.7807 3.61 3.70

7 3 4.6900 .02646 .01528 4.6243 4.7557 4.66 4.71

Total 9 4.0722 .47310 .15770 3.7086 4.4359 3.61 4.71

Test of Homogeneity of Variances

Serat  

Levene Statistic df1 df2 Sig.

.838 2 6 .478

ANOVA

Serat  

Sum of Squares df Mean Square F Sig.

Between Groups 1.777 2 .889 406.010 .000
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Within Groups .013 6 .002

Total 1.791 8

Tabel Lampiran G2. Hasil Uji Lanjut Kadar Serat Roti dengan 3 Formula yang 
berbeda

Serat

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

5 3 3.6633

3 3 3.8633

7 3 4.6900

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel Lampiran H1. Hasil Analisa Sidik Ragam (ANOVA) Kadar Karbohidrat 
Roti dengan 3 Formula yang berbeda

Descriptives

Karbohidrat  

N Mean

Std.

Deviation

Std.

Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 3 22.1833 .11676 .06741 21.8933 22.4734 22.08 22.31

5 3 22.6200 .08185 .04726 22.4167 22.8233 22.53 22.69

7 3 25.4433 .04509 .02603 25.3313 25.5553 25.40 25.49

Total 9 23.4156 1.53437 .51146 22.2361 24.5950 22.08 25.49

Test of Homogeneity of Variances

Karbohidrat  

Levene Statistic df1 df2 Sig.

1.331 2 6 .332
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ANOVA

Karbohidrat  

Sum of Squares df Mean Square F Sig.

Between Groups 18.789 2 9.395 1260.100 .000

Within Groups .045 6 .007

Total 18.834 8

Tabel Lampiran H2. Hasil Uji Lanjut Kadar Karbohidrat Roti dengan 3 Formula 
yang berbeda

Karbohidrat

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

3 3 22.1833

5 3 22.6200

7 3 25.4433

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel Lampiran I1. Hasil Analisa Sidik Ragam (ANOVA) Kadar Lemak Roti 
dengan 3 Formula yang berbeda

Descriptives

lemak  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 3 3.5033 .43247 .24969 2.4290 4.5777 3.10 3.96

5 3 3.5167 .51598 .29790 2.2349 4.7984 3.12 4.10

7 3 2.6733 .53126 .30672 1.3536 3.9930 2.06 2.99

Total 9 3.2311 .59909 .19970 2.7706 3.6916 2.06 4.10

Test of Homogeneity of Variances
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lemak  

Levene Statistic df1 df2 Sig.

.233 2 6 .799

ANOVA

lemak  

Sum of Squares df Mean Square F Sig.

Between Groups 1.400 2 .700 2.856 .134

Within Groups 1.471 6 .245

Total 2.871 8

Tabel Lampiran I2. Hasil Uji Lanjut Kadar Lemak Roti dengan 3 Formula yang 
berbeda

lemak

Duncana  

perlakuan N

Subset for alpha

= 0.05

1

7 3 2.6733

3 3 3.5033

5 3 3.5167

Sig. .091

Means for groups in homogeneous subsets 

are displayed.

a. Uses Harmonic Mean Sample Size = 

3.000.

Tabel Lampiran J1. Hasil Analisa Sidik Ragam (ANOVA) GABA Roti dengan 3 
Formula yang berbeda

Descriptives

GABA  
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N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 21.4800 1.45664 1.03000 8.3926 34.5674 20.45 22.51

5 2 83.5400 2.87085 2.03000 57.7464 109.3336 81.51 85.57

7 2 64.9150 2.34052 1.65500 43.8862 85.9438 63.26 66.57

Total 6 56.6450 28.53932 11.65113 26.6948 86.5952 20.45 85.57

Test of Homogeneity of Variances

GABA  

Levene Statistic df1 df2 Sig.

. 2 . .

ANOVA

GABA  

Sum of Squares df Mean Square F Sig.

Between Groups 4056.622 2 2028.311 384.110 .000

Within Groups 15.842 3 5.281

Total 4072.464 5

Tabel Lampiran J2. Hasil Uji Lanjut GABA Roti dengan 3 Formula yang 
berbeda

GABA

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

3 2 21.4800

7 2 64.9150

5 2 83.5400

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.
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Tabel Lampiran K1. Hasil Analisa Sidik Ragam (ANOVA) Vitamin B2 Roti 
dengan 3 Formula yang berbeda

Descriptives

vitamin_b2  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 .0550 .00707 .00500 -.0085 .1185 .05 .06

5 2 .4800 .00000 .00000 .4800 .4800 .48 .48

7 2 .2800 .00000 .00000 .2800 .2800 .28 .28

Total 6 .2717 .19020 .07765 .0721 .4713 .05 .48

Test of Homogeneity of Variances

vitamin_b2  

Levene Statistic df1 df2 Sig.

. 2 . .

ANOVA

vitamin_b2  

Sum of Squares df Mean Square F Sig.

Between Groups .181 2 .090 5425.000 .000

Within Groups .000 3 .000

Total .181 5

Tabel Lampiran K2. Hasil Uji Lanjut Vitamin B2 Roti dengan 3 Formula yang 
berbeda

vitamin_b2

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

3 2 .0550

7 2 .2800

5 2 .4800
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Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.

Tabel Lampiran L1. Hasil Analisa Sidik Ragam (ANOVA) Vitamin B6 Roti 
dengan 3 Formula yang berbeda

Descriptives

Vitamin_B6  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 .0000 .00000 .00000 .0000 .0000 .00 .00

5 2 .2950 .00707 .00500 .2315 .3585 .29 .30

7 2 .3300 .00000 .00000 .3300 .3300 .33 .33

Total 6 .2083 .16216 .06620 .0382 .3785 .00 .33

Test of Homogeneity of Variances

Vitamin_B6  

Levene Statistic df1 df2 Sig.

. 2 . .

ANOVA

Vitamin_B6  

Sum of Squares df Mean Square F Sig.

Between Groups .131 2 .066 3943.000 .000

Within Groups .000 3 .000

Total .131 5

Tabel Lampiran L2. Hasil Uji Lanjut Vitamin B6 Roti dengan 3 Formula yang 
berbeda

Vitamin_B6

Duncana  

perlakuan N Subset for alpha = 0.05
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1 2 3

3 2 .0000

5 2 .2950

7 2 .3300

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.

Tabel Lampiran M1. Hasil Analisa Sidik Ragam (ANOVA) Vitamin B9 Roti 
dengan 3 Formula yang berbeda

Descriptives

Vitamin_B9  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 218.7200 2.10718 1.49000 199.7878 237.6522 217.23 220.21

5 2 256.7700 3.30926 2.34000 227.0375 286.5025 254.43 259.11

7 2 149.6700 .59397 .42000 144.3334 155.0066 149.25 150.09

Total 6 208.3867 48.59318 19.83808 157.3912 259.3821 149.25 259.11

Test of Homogeneity of Variances

Vitamin_B9  

Levene Statistic df1 df2 Sig.

1162086288981

0380.000
2 3 .000

ANOVA

Vitamin_B9  

Sum of Squares df Mean Square F Sig.

Between Groups 11790.743 2 5895.372 1123.342 .000

Within Groups 15.744 3 5.248

Total 11806.488 5

Tabel Lampiran M2. Hasil Uji Lanjut Vitamin B9 Roti dengan 3 Formula yang 
berbeda
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Vitamin_B9

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

7 2 149.6700

3 2 218.7200

5 2 256.7700

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.

Tabel Lampiran N1. Hasil Analisa Sidik Ragam (ANOVA) Zat Besi Roti dengan 
3 Formula yang berbeda

Descriptives

Zat_Besi  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 3.9550 .20506 .14500 2.1126 5.7974 3.81 4.10

5 2 7.1450 .06364 .04500 6.5732 7.7168 7.10 7.19

7 2 4.6850 .03536 .02500 4.3673 5.0027 4.66 4.71

Total 6 5.2617 1.49807 .61158 3.6895 6.8338 3.81 7.19

Test of Homogeneity of Variances

Zat_Besi  

Levene Statistic df1 df2 Sig.

. 2 . .

ANOVA

Zat_Besi  

Sum of Squares df Mean Square F Sig.

Between Groups 11.174 2 5.587 353.973 .000

Within Groups .047 3 .016
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Total 11.221 5

Tabel Lampiran N2. Hasil Uji Lanjut Zat Besi Roti dengan 3 Formula yang 
berbeda

Zat_Besi

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

3 2 3.9550

7 2 4.6850

5 2 7.1450

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.

Tabel Lampiran O1. Hasil Analisa Sidik Ragam (ANOVA) Magnesium Roti 
dengan 3 Formula yang berbeda

Descriptives

magnesium  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 37.2750 2.65165 1.87500 13.4509 61.0991 35.40 39.15

5 2 35.6250 .75660 .53500 28.8272 42.4228 35.09 36.16

7 2 37.0300 .21213 .15000 35.1241 38.9359 36.88 37.18

Total 6 36.6433 1.47104 .60055 35.0996 38.1871 35.09 39.15

Test of Homogeneity of Variances

magnesium  

Levene Statistic df1 df2 Sig.

1653568424442

6140.000
2 3 .000

ANOVA

magnesium  

106



Sum of Squares df Mean Square F Sig.

Between Groups 3.171 2 1.586 .622 .594

Within Groups 7.649 3 2.550

Total 10.820 5

Tabel Lampiran O2. Hasil Uji Lanjut Magnesium Roti dengan 3 Formula yang 
berbeda

magnesium

Duncana  

perlakuan N

Subset for alpha

= 0.05

1

5 2 35.6250

7 2 37.0300

3 2 37.2750

Sig. .375

Means for groups in homogeneous subsets 

are displayed.

a. Uses Harmonic Mean Sample Size = 

2.000.
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Tabel Lampiran P1. Hasil Analisa Sidik Ragam (ANOVA) Mangan Roti dengan 3
Formula yang berbeda

Descriptives

mangan  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 8.9450 .21920 .15500 6.9755 10.9145 8.79 9.10

5 2 7.9700 .04243 .03000 7.5888 8.3512 7.94 8.00

7 2 7.0250 .00707 .00500 6.9615 7.0885 7.02 7.03

Total 6 7.9800 .86448 .35292 7.0728 8.8872 7.02 9.10

Test of Homogeneity of Variances

mangan  

Levene Statistic df1 df2 Sig.

. 2 . .

ANOVA

mangan  

Sum of Squares df Mean Square F Sig.

Between Groups 3.687 2 1.843 110.823 .002

Within Groups .050 3 .017

Total 3.737 5

Tabel Lampiran P2. Hasil Uji Lanjut Mangan Roti dengan 3 Formula yang 
berbeda

mangan

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

7 2 7.0250

5 2 7.9700

3 2 8.9450
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Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.

Tabel Lampiran Q1. Hasil Analisa Sidik Ragam (ANOVA) Indeks Glikemik Roti 
dengan 3 Formula yang berbeda

Descriptives

indeks_glikemik  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 3 60.1167 19.73046 11.39139 11.1035 109.1299 38.63 77.42

5 3 50.6733 12.61352 7.28242 19.3396 82.0071 36.28 59.80

7 3 51.6500 11.17116 6.44967 23.8993 79.4007 43.58 64.40

Total 9 54.1467 13.73039 4.57680 43.5926 64.7008 36.28 77.42

Test of Homogeneity of Variances

indeks_glikemik  

Levene Statistic df1 df2 Sig.

.725 2 6 .522

ANOVA

indeks_glikemik  

Sum of Squares df Mean Square F Sig.

Between Groups 161.815 2 80.907 .361 .711

Within Groups 1346.374 6 224.396

Total 1508.189 8

Tabel Lampiran Q2. Hasil Uji Lanjut Indeks Glikemik Roti dengan 3 Formula 
yang berbeda

indeks_glikemik

Duncana  
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perlakuan N

Subset for alpha

= 0.05

1

5 3 50.6733

7 3 51.6500

3 3 60.1167

Sig. .483

Means for groups in homogeneous subsets 

are displayed.

a. Uses Harmonic Mean Sample Size = 

3.000.

Tabel Lampiran R1. Hasil Analisa Sidik Ragam (ANOVA) Gula Total Roti 
dengan 3 Formula yang berbeda

Descriptives

gula_total  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 2 3.2100 .42426 .30000 -.6019 7.0219 2.91 3.51

5 2 11.2950 .00707 .00500 11.2315 11.3585 11.29 11.30

7 2 13.0600 .19799 .14000 11.2811 14.8389 12.92 13.20

Total 6 9.1883 4.70225 1.91969 4.2536 14.1230 2.91 13.20

Test of Homogeneity of Variances

gula_total  

Levene Statistic df1 df2 Sig.

. 2 . .

ANOVA

gula_total  

Sum of Squares df Mean Square F Sig.

Between Groups 110.337 2 55.168 754.869 .000

Within Groups .219 3 .073
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Total 110.556 5

Tabel Lampiran R2. Hasil Uji Lanjut Gula Total Roti dengan 3 Formula yang 
berbeda

gula_total

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

3 2 3.2100

5 2 11.2950

7 2 13.0600

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.000.

Tabel Lampiran S1. Hasil Analisa Sidik Ragam (ANOVA) Elongasi Adonan Roti 
dengan 3 Formula yang berbeda

Descriptives

pengembangan  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

3 3 246.6667 85.04901 49.10307 35.3932 457.9401 160.00 330.00

5 3 210.0000 70.00000 40.41452 36.1104 383.8896 140.00 280.00

7 3 220.0000 101.48892 58.59465 -32.1124 472.1124 130.00 330.00

Total 9 225.5556 76.66667 25.55556 166.6243 284.4868 130.00 330.00

Test of Homogeneity of Variances

pengembangan  

Levene Statistic df1 df2 Sig.

.265 2 6 .776

ANOVA

pengembangan  
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Sum of Squares df Mean Square F Sig.

Between Groups 2155.556 2 1077.778 .144 .869

Within Groups 44866.667 6 7477.778

Total 47022.222 8

Tabel Lampiran S2. Hasil Uji Lanjut Elongasi Adonan Roti dengan 3 Formula 
yang berbeda

pengembangan

Duncana  

perlakuan N

Subset for alpha

= 0.05

1

5 3 210.0000

7 3 220.0000

3 3 246.6667

Sig. .633

Means for groups in homogeneous subsets 

are displayed.

a. Uses Harmonic Mean Sample Size = 

3.000.

Tabel Lampiran S3. Hasil Analisa Sidik Ragam (ANOVA) Elongasi Adonan Roti 
dengan 3 Formula yang berbeda

Descriptives

elongasi_tensile_strength  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

7 3 31.7333 .95551 .55167 29.3597 34.1070 30.63 32.29

5 3 28.2113 .43582 .25162 27.1287 29.2940 27.74 28.60

3 3 35.1350 .46773 .27005 33.9731 36.2969 34.61 35.49

Total 9 31.6932 3.05279 1.01760 29.3466 34.0398 27.74 35.49
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Test of Homogeneity of Variances

elongasi_tensile_strength  

Levene Statistic df1 df2 Sig.

2.800 2 6 .138

ANOVA

elongasi_tensile_strength  

Sum of Squares df Mean Square F Sig.

Between Groups 71.913 2 35.956 81.613 .000

Within Groups 2.643 6 .441

Total 74.556 8
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Tabel Lampiran S4. Hasil Uji Lanjut Elongasi Adonan Roti dengan 3 Formula 
yang berbeda

elongasi_tensile_strength

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

 5 3 28.2113

7 3 31.7333

3 3 35.1350

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel Lampiran S5. Hasil Analisa Sidik Ragam (ANOVA) Elongasi Adonan Roti 
dengan 3 Formula yang berbeda

Descriptives

elongasi_strain  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

7 3 56.1717 .59950 .34612 54.6824 57.6609 55.57 56.77

5 3 53.1640 .56200 .32447 51.7679 54.5601 52.60 53.73

3 3 66.8413 .70950 .40963 65.0788 68.6038 66.13 67.55

Total 9 58.7257 6.24815 2.08272 53.9229 63.5284 52.60 67.55

Test of Homogeneity of Variances

elongasi_strain  

Levene Statistic df1 df2 Sig.

.060 2 6 .942

ANOVA

elongasi_strain  

Sum of Squares df Mean Square F Sig.

114



Between Groups 309.957 2 154.979 394.470 .000

Within Groups 2.357 6 .393

Total 312.315 8

Tabel Lampiran S6. Hasil Uji Lanjut Elongasi Adonan Roti dengan 3 Formula 
yang berbeda

elongasi_strain

Duncana  

perlakuan N

Subset for alpha = 0.05

1 2 3

5 3 53.1640

7 3 56.1717

3 3 66.8413

Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Tabel  Lampiran T1.  Hasil  Analisa Sidik Ragam (ANOVA) Tingkat  Kekerasan
Roti dengan 3 Formula yang berbeda

Descriptives

kekerasan  

N Mean

Std.

Deviation Std. Error

95% Confidence Interval for Mean

Minimum MaximumLower Bound Upper Bound

7 3 188.6667 29.90541 17.26589 114.3775 262.9558 162.00 221.00

5 3 227.6667 21.96209 12.67982 173.1098 282.2235 214.00 253.00

3 3 177.6667 41.63332 24.03701 74.2438 281.0896 131.00 211.00

Total 9 198.0000 35.98958 11.99653 170.3360 225.6640 131.00 253.00

Test of Homogeneity of Variances

kekerasan  

Levene Statistic df1 df2 Sig.
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.887 2 6 .460

ANOVA

kekerasan  

Sum of Squares df Mean Square F Sig.

Between Groups 4142.000 2 2071.000 1.998 .216

Within Groups 6220.000 6 1036.667

Total 10362.000 8

Tabel Lampiran T2. Hasil Uji Lanjut Tingkat Kekerasan Roti dengan 3 Formula
yang berbeda

kekerasan

Duncana  

perlakuan N

Subset for alpha

= 0.05

1

3 3 177.6667

7 3 188.6667

5 3 227.6667

Sig. .116

Means for groups in homogeneous subsets 

are displayed.

a. Uses Harmonic Mean Sample Size = 

3.000.
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Lampiran U. Dokumentasi Penelitian

Hasil perendaman gabah Hasil pemeraman gabah

Penggilingan gabah menjadi beras
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Proses Pembuatan Tepung Beras
Hasil Perkecambahan Gabah



Pengeringan gabah

Penggilingan beras menjadi tepung Pengeringan tepung

Pengayakan tepung
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Perendaman gabah suhu 60oC Hasil penirisan gabah

Pengukusan gabah suhu 90oC Pengeringan gabah hasil pratanak
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Proses Pembuatan Tepung Beras
Pratanak



Penggilingan gabah menjadi beras Penggilingan beras menjadi tepung

Pengeringan tepung Pengayakan tepung
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Roti formula 3, 4 dan 6 Roti formula 1 dan 2

Roti formula 5 dan 7
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Produk Roti



Pengiriman sampel roti ke PT
Saraswanti untuk uji GABA,

vitamin, mineral dan gula total

Uji organoleptic metode hedonik

Uji Karbohidrat
Uji kadar abu
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Uji Lemak Uji Protein

Uji Serat kasar Indeks glikemik
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Uji elongasi adonan roti Uji pengukuran tekstur
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