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LAMPIRAN

Lampiran 1. Data Hasil Pengujian Organoleptik Bihun
Lampiran la. Pengujian Organoleptik Warna
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ANOVA

warna

Sum of Squares df Mean Square F Sig.
Between Groups .192 4 .048 1.606 247
Within Groups .298 10 .030
Total 490 14

warna

Duncan

Subset for alpha
perlaku =005
an N 1
F3 3 3.4167
F1 3 3.4400
Fa 3 3.5100
F5 3 3.6400
F2 3 3.7067
Sig. .088

Means for groups in homogeneous

subsets are displayed.
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Lampiran 1b. Pengujian Organoleptik Aroma
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ANOVA

aroma

Sum of Squares df Mean Square F Sig.
Between Groups .118 4 .029 2.347 132
Within Groups 113 9 .013
Total .231 13

aroma
Duncan
perlaku Subset for alpha = 0.05
an N 1 2
Fa 3 3.1067
F1 3 3.1733 3.1733
F2 3 3.2867 3.2867
F5 2 3.2950 3.2950
F3 3 3.3533
Sig. .099 113

Means for groups in homogeneous subsets are

displayed.
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Lampiran 1c. Pengujian Organoleprik Tekstur

Tekstur Perlakuan
F1 F2 F3 F4 F5

Panelis Ul | U2 U3 UL | U2 |U3|]Ul|U2|U3|UL|]U2]|]U3]|WUL]|U2]| U3
Agus Safriadi 5 5 4 4 5 4 4 5 5 5 5 5 4 5 4
Nurul Mutiasih 2 2 3 3 2 3 3 3 3 3 3 2 3 2 2
Indah Puspitasari 2 3 4 4 3 4 4 4 4 3 3 3 2 3 4
Ratnah 4| 4| 4| 4| 4| 4| 4| 4| 4| 4| 4| 4| 4| 4| 3
AHF 3 2 2 4 2 4 3 3 3 2 3 2 3 3 2
Shazkia Ade Ryzka 4 2 3 4 5 4 4 4 3 4 4 2 4 4 5
Rahmani ananda

Mutia 4 3 3 3 3 3 3 4 3 2 3 4 3 4 4
Heppy Love Love

Rida 3 3 2 2 3 3 3 2 3 4 3 3 3 3 2
AFF 3 2 3 4 3 4 4 3 3 4 3 3 4 3 4
Fika 2 2 3 3 3 3 2 3 3 3 2 3 3 3 3
Novhi 3 1 2 3 3 3 3 3 2 3 2 2 3 2 2
Nur Fitriani 4 3 4 4 5 4 4 5 5 5 4 4 5 5 5
Andi Ainun Nima 4 4 2 4 5 4 3 3 2 3 4 3 4 4 3
Dian 2 3 3 3 2 3 3 3 3 4 3 2 3 4 3
Reski A. 3 4 4 4 4 4 3 4 3 4 3 4 4 4 4
Total 48 | 43 | 46 | 53 | 52 | 54 | 50 | 53 | 49 | 53 | 49| 46 | 52 | 53 | 50
Rata-rata 32|29 3 4 3136 3 4 8 4 3 3 3 4 3
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ANOVA

tekstur
Sum of Squares df Mean Square F Sig.
Between Groups 421 4 .105 4.393 .026
Within Groups .239 10 .024
Total .660 14
tekstur

Duncan
perlaku Subset for alpha = 0.05
an N 1 2
F1 3 3.0400
F4 3 3.2833 3.2833
F3 3 3.3733
F5 3 3.4400
F2 3 3.5300
Sig. .083 .099

Means for groups in homogeneous subsets are

displayed.
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Lampiran 1d. Pengujian Organoleptik Rasa
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ANOVA

rasa

Sum of Squares df Mean Square F Sig.
Between Groups 211 4 .053 2.140 .150
Within Groups 247 10 .025
Total .458 14

rasa

Duncan

Subset for alpha
perlaku =005
an N 1
F1 3 3.1733
Fa 3 3.1967
F3 3 3.3533
F5 3 3.3967
F2 3 3.4833
Sig. .051

Means for groups in homogeneous

subsets are displayed.
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Lampiran le. Hasil Rata-Rata Pengujian Organoleptik

Warna | Aroma | Tekstur | Rasa Rata-rata

F1 3,44 3,17 3,04 3,17 3,205

F2 3,7 3,28 3,53 3,48 3,4975

F3 3,41 3,35 3,37 3,35 3,37

F4 3,51 3,1 3,28 3,19 3,27

F5 3,64 3,3 3,44 3,48 3,465

ANOVA
hasil
Sum of Squares df Mean Square F Sig.

Between Groups .232 4 .058 2.615 .077
Within Groups .332 15 .022
Total .564 19

hasil
perlaku Subset for alpha = 0.05
an N 1 5
Duncan® p1l 4 3.2050

p4 4 3.2700 3.2700
p3 4 3.3700 3.3700
PS 4 3.4425 3.4425
P2 4 3.4975
Sig. .054 064

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 4,000.
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Lampiran 2. Hasil Analisis Uji Independent T-Test Pengujian Kadar Air pada Bihun

U1 U2 U3
Kontrol 7,97 8,04 7,96
201 6,44 6,4 6,46
Group Statistics
Std. Std. Error
air N Mean Deviation Mean
Nilai  Kontrol 3| 7.9900 .04359 .02517
201 3| 6.4333 .03055 01764
Independent Samples Test
Levene's Test
for Equality of
Variances t-test for Equality of Means
Std. 95% Confidence
Sig. Error Interval of the
(2- Mean | Differe Difference
F Sig. T df |tailed)| Difference | nce | Lower Upper
Nilai  Equal
variances | .870 .404| 50.653| 4| .000 1.55667( .03073|1.47134 1.64199]
assumed
Equal
‘r:‘;;'ances 50.653 ?’ég 000|  1.55667| .03073|1.46728|  1.64606
assumed
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Lampiran 3. Hasil Analisis Uji Independent T-Test Pengujian Kadar Abu pada Bihun

U1 u2 U3
Kontrol 0,8 0,77 0,83
201 1,05 1,07 1,11
Group Statistics
Std. Std. Error
abu N Mean Deviation Mean
Nilai Kontrol 3| 35.0633 .04509 .02603
201 3| 19.3167 15.76746 9.10335

Independent Samples Test

Levene's
Test for
Equality of
Variances t-test for Equality of Means
Sig. 95% Confidence
(2- Interval of the
Sig taile| Mean | Std. Error Difference
F . t Df | d) |Difference|Difference| Lower Upper
Nilai  Equal
:a“ance 15.917 'Oé 1.730| 4| 159 15.74667| 9.10339| -9.52839|41.02172
assumed
Equal
;’T]r('jnce 1.730| 2.000| .226| 15.74667| 9.10339| -23.42143|54.91477
assumed




Lampiran 4. Hasil Analisis Uji Independent T-Test Pengujian Kadar Karbohidrat pada
Bihun

Ul u2 u3
Kontrol 35,06 35,11 35,02
201 28,39 28,45 28,36

Group Statistics
Karbo N Mean Std. Deviation | Std. Error Mean
nilai kontrol 3 79.8567 .04726 .02728
201 3 80.0967 .09292 .05364

Independent Samples Test

Levene's Test
for Equality of
Variances t-test for Equality of Means
95% Confidence
Interval of the
Sig. (2- Mean Std. Error Difference
F Sig. t df tailed) | Difference | Difference | Lower Upper
nilai Equal
variances 2.738| .173| -3.988 4 .016 -.24000 .06018( -.40710f -.07290
assumed
Equal
variances
-3.988| 2.970 .029 -.24000 .06018| -.43264| -.04736
not
assumed
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Lampiran 5. Hasil Analisis Uji Independent T-Test Pengujian Kadar Lemak pada Bihun

U1 u2 U3
Kontrol 3,26 3,29 3,33
201 4,09 4,13 4,19
Group Statistics
Std. Std. Error
lemak N Mean Deviation Mean
Nilai Kontrol 3] 3.2933 .03512 .02028
201 3] 3.1100 1.73217 1.00007

Independent Samples Test

Levene's Test
for Equality of

Variances t-test for Equality of Means

95% Confidence
Interval of the

Sig. (2- | Mean | Std. Error Difference

F Sig. t df | tailed) |Difference|Difference| Lower | Upper

Nilai  Equal 15.38

variances .017{ .183 4 .863 18333 1.00027

2.59387 2.96053
assumed

Equal
variances
not
assumed

.183| 2.002 871 18333 1.00027 4.48377

411710




Lampiran 6. Hasil Analisis Uji Independent T-Test Pengujian Serat Kasar pada Bihun

U1 U2 U3
Kontrol 7 7,04 6,97
201 5,68 5,68 5,71
Group Statistics
Std. Std. Error
serat N Mean Deviation Mean
Nilai  Kontrol 3| 7.0033 .03512 .02028
201 3| 4.1567 2.63849 1.52333
Independent Samples Test
Levene's Test
for Equality
of Variances t-test for Equality of Means
Std. 95% Confidence
Sig. | Mean Error Interval of the
(2- |Differenc|Differenc Difference
F Sig. t df |tailed) e e Lower | Upper
Nilai  Equal
variance| 15.61 -
.017( 1.869 4 .135( 2.84667| 1.52347 7.07649
S 0 1.38316
assumed
Equal
variance 2.00 -
s not 1.869 1 203| 2.84667 1'523473.70606 9.39940
assumed
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Lampiran 7. Hasil Analisis Uji Independent T-Test Pengujian Kadar Protein pada Bihun

U1 U2 U3
Kontrol 8,06 8,06 8,06
201 8,26 8,26 8,25
Group Statistics
Std. Std. Error
protein N Mean Deviation Mean
Nilai Kontrol 3| 8.0633 .00577 .00333
201 3| 5.8767 4.12805 2.38333
Independent Samples Test
Levene's Test
for Equality
of Variances t-test for Equality of Means
95% Confidence
Mean Interval of the
Sig. (2- | Differenc| Std. Error Difference
F Sig. | t df | tailed) e Difference| Lower Upper
Nilai  Equal 15.95
variances '5 .016] .917 4 411 2.18667| 2.38334|-4.43053| 8.80387
assumed
Equal
‘rﬂ'ances 917| 2.000]  .456| 2.18667| 2.38334| -8.06796| 12.44129
assumed




Lampiran 8. Hasil Analisis Uji Independent T-Test Pengujian Kandungan GABA pada
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Bihun
Ul U2 U3
Kontrol 35,26 37,3 35,63
201 46,97 44,82 44,59
Group Statistics
perlaku Std. Std. Error
an N Mean Deviation Mean
Nilai kontrol 3| 36.0633 1.08685 62749
201 3| 45.4600 1.31275 75791
Independent Samples Test
Levene's Test
for Equality of
Variances t-test for Equality of Means
Std. 95% Confidence
Mean Error Interval of the
Sig. (2- | Differenc|Differenc Difference
F Sig. t df | tailed) e e Lower Upper
Nilai  Equal
variances | .273 .629| -9.550 4 .001] -9.39667| .98396( -12.12858| -6.66476
assumed
Equal
‘r:‘;;'ances 9.550| 3.865| .001|-0.30667| .98396| -12.16652| -6.62682
assumed
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Lampiran 9. Hasil Analisis Uji Independent T-Test Pengujian Kadar Kalsium pada Bihun

Ul U2 U3
Kontrol 20,75 20,55
201 129,95 129 128,82
Group Statistics
perlaku Std. Std. Error
an N Mean Deviation Mean
Nilai kontrol 3| 20.6333 .10408 .06009
201 3|1.2926E2 .60715 .35054
Independent Samples Test
Levene's Test
for Equality
of Variances t-test for Equality of Means
95% Confidence
Interval of the
Sig. (2-| Mean | Std. Error Difference
F Sig. df | tailed) |Difference| Difference | Lower Upper
Nilai  Equal 3.88 ) ) -
variances 5 041 305.420 4 .000 108.62333 .35565[109.6107| -107.63588
assumed 8
Equal )
variances - -
not 305.420 2.117 .000 108.62333 .35565 110.0752 -107.17161
assumed
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Lampiran 10. Hasil Analisis Uji Independent T-Test Pengujian Daya Serap Air pada Bihun

Ul U2 U3
Kontrol 60 80 80
201 60 80 120
Group Statistics
perlaku Std. Std. Error
an N Mean Deviation Mean
Nilai kontrol 3| 73.3333 11.54701 6.66667
201 3| 86.6667 30.55050 17.63834
Independent Samples Test
Levene's Test
for Equality
of Variances t-test for Equality of Means
Std. 95% Confidence
Mean Error Interval of the
Sig. (2- | Differenc|Differenc Difference
F Sig. t df | tailed) e e Lower Upper
Nilai  Equal ) )

i 2.571| .184( -.707 4 51 18.8561 .01982
variances 5 8 0 519 13.33333 8.85618 65.68648 39.0198
assumed
Equal ) )

i -.707| 2. : 18.8561 2.954
variances not 0 560 538 13.33333 8.85618 79.62072 52.95406
assumed




Lampiran 11. Hasil Analisis Uji Independent T-Test Pengujian Elastisitas pada Bihun
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Ul U2 U3
Kontrol 6,06 12,5 13,6
201 9,09 12,5 13,3
Group Statistics
perlaku Std. Std. Error
an N Mean Deviation Mean
Nilai kontrol 3| 10.7200 4.07298 2.35154
201 3| 11.6300 2.23578 1.29083
Independent Samples Test
Levene's Test
for Equality of
Variances t-test for Equality of Means
Mean 95% Confidence Interval
Sig. (2- |Differenc| Std. Error of the Difference
F Sig. t df | tailed) e Difference| Lower Upper
Nilai  Equal
‘s’a“ance 2133 .218| -339| 4| .751| -91000| 2.68253| -8.35790 6.53790
assumed
Equal
;’f{'}f”ce -339] 3.105| .756| -91000| 2.68253| -9.28604 7.46604
assumed




Lampiran 12. Dokumentasi Kegiatan Penelitian
Lampiran 12a. Perkecambahan Gabah

T
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Perendaman Pemeraman Perkecambahan

Lampiran 12b. Pembuatan Tepung Beras

” Pengeringan Tepung beras
Lampiran 12c. Pembuatan Bihun

Pengulenan bahan Adonan

Pencetakan Adonan

Penggilingan
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Lampiran 12d. Pengujian Organoleptik

Kadar Air Kadar Abd

Elastisitas
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