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LAMPIRAN 

Lampiran 1.  Data Hasil Pengujian Senyawa Anti-gizi Fitat Pada Tepung Kacang Gude 

(Cajanus Cajan). 

a) Data Hasil Pengujian Asam Fitat 

Perlakuan  Kode 
Asam Fitat 

U1 U2 Rt 

Kontrol A0M0 0.0254 0.0247 0.0251 

Perendaman 24 jam A1M1 0.0231 0.0244 0.0238 

Perendaman 48 jam A1M2 0.0213 0.0206 0.0210 

Perendaman 72 jam A1M3 0.0183 0.0189 0.0186 

Fermentasi 12 jam A2M1 0.0244 0.0251 0.0248 

Fermentasi 24 jam A2M2 0.0197 0.0190 0.0194 

Fermentasi 36 jam A2M3 0.0096 0.0090 0.0093 

Perkecambahan 12 jam A3M1 0.0328 0.0321 0.0325 

Perkecambahan 24 jam A3M2 0.0364 0.0360 0.0362 

Perkecambahan 36 jam A3M3 0.0340 0.0340 0.0340 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan Perkecambahan 

Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung Kacang Gude, 2022. 
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Timbang 0,1122 Gr Fe encerkan menjadi 2500 Ml =0,04488 Mgr/Ml 

 Absorbansi Konsentrasi 

S 0,0 0.00 0.01 

S 0,2 0.008976 0.089 

S 0,4 0.017952 0.169 

S 0,6 0.026928 0.254 

S 0,8 0.035904 0.332 

S 1,0 0.04488 0.410 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan Perkecambahan 

Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung Kacang Gude, 2022. 

 

c) Olahdata Perlakuan 

1. Perendaman 

 

 

 

 

 

 

 
Fitat 

Duncana   

Perlakuan A1 N Subset for alpha = 0.05 

1 2 3 

Perendaman 72 jam 2 .018600   

Perendaman 48 Jam 2  .020950  

Perendaman 24 jam 2   .023750 

Kontrol 2   .025050 

Sig.  1.000 1.000 .102 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 

 

 

 

 

 

 

 

ANOVA 

Fitat   

 Sum of Squares df Mean Square F Sig. 

Between Groups .000 3 .000 43.999 .002 

Within Groups .000 4 .000   

Total .000 7    
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2. Fermentasi 

ANOVA 

Fitat   

 Sum of Squares df Mean Square F Sig. 

Between Groups .000 3 .000 473.230 .000 

Within Groups .000 4 .000   

Total .000 7    

 

 
Fitat 

Duncana   

Fermentasi N Subset for alpha = 0.05 

1 2 3 

Fermentasi 48 Jam 2 .009300   

Fermentasi 24 Jam 2  .019350  

Fermentasi 12 Jam 2   .024750 

Kontrol 2   .025050 

Sig.  1.000 1.000 .565 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 

 

3. Perkecambahan 

ANOVA 

Fitat   

 Sum of Squares df Mean Square F Sig. 

Between Groups .000 3 .000 261.205 .000 

Within Groups .000 4 .000   

Total .000 7    

 

 
Fitat 

Duncana   

Perkecambahan A3 N Subset for alpha = 0.05 

1 2 3 4 

Kontrol 2 .024950    

Perkecambahan 12 jam 2  .032450   

Perkecambahan 36 jam 2   .034000  

Perkecambahan 24 jam 2    .036200 

Sig.  1.000 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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Lampiran 2. Data Hasil Pengujian Senyawa Fosfor Pada Tepung Kacang Gude 

(Cajanus .Cajan). 

a) Data Hasil Pengujian Fosfor 

Perlakuan  Kode 
Fosfor 

U1 U2 Rt 

Kontrol B0N0 0.4738 0.4774 0.4756 

Perendaman 24 jam B1N1 0.4088 0.4070 0.4079 

Perendaman 48 jam B1N2 0.4243 0.4207 0.4225 

Perendaman 72 jam B1N3 0.4388 0.4406 0.4397 

Fermentasi 12 jam B2N1 0.3892 0.3856 0.3874 

Fermentasi 24 jam B2N2 0.4039 0.4075 0.4057 

Fermentasi 36 jam B2N3 0.4187 0.4223 0.4205 

Perkecambahan 12 jam B3N1 0.4141 0.4105 0.4123 

Perkecambahan 24 jam B3N2 0.4432 0.4414 0.4423 

Perkecambahan 36 jam B3N3 0.4457 0.4493 0.4475 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan Perkecambahan 

Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung Kacang Gude, 2022. 

 

b) Olahdata Perlakuan 

1. Perendaman 

ANOVA 

Fosfor   

 Sum of Squares df Mean Square F Sig. 

Between Groups .005 3 .002 420.245 .000 

Within Groups .000 4 .000   

Total .005 7    

 

 
Fosfor 

Duncana   

Perendaman A1 N Subset for alpha = 0.05 

1 2 3 4 

Perendaman 24 jam 2 .407900    

Perendaman 48 jam 2  .422500   

Perendaman 72 jam 2   .439700  

Kontrol 2    .475600 

Sig.  1.000 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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2. Fermentasi 

ANOVA 

Fosfor   

 Sum of Squares df Mean Square F Sig. 

Between Groups .009 3 .003 446.265 .000 

Within Groups .000 4 .000   

Total .009 7    

 
Fosfor 

Duncana   

Fermentasi N Subset for alpha = 0.05 

1 2 3 4 

Fermentasi 12 jam 2 .387400    

Fermentasi 24 jam 2  .405700   

Fermentasi 36 jam 2   .420500  

Kontrol 2    .475600 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 

 

3. Perkecambahan 

ANOVA 

Fosfor   

 Sum of Squares df Mean Square F Sig. 

Between Groups .004 3 .001 255.507 .000 

Within Groups .000 4 .000   

Total .004 7    

 

 
Fosfor 

Duncana   

Perkecambahan N Subset for alpha = 0.05 

1 2 3 

Perkecambahan 12 jam 2 .412300   

Perkecambahan 24 jam 2  .442300  

Perkecambahan 36 jam 2  .447500  

Kontrol 2   .475600 

Sig.  1.000 .086 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 3. Data Hasil Pengujian Kadar Air Tepung Kacang Gude (Cajanus Cajan). 

a) Data Hasil Pengujian Kadar Air 

Berat Cawan (gr) 
Berat Cawan + 

Sampel (gr) 

Berat 

Sampel 

(awal) 

Pengeringan I (gr) 

Hasil 

Pengeringan 
Selisih 

U1 39.4534 41.4532 1.9998 41.2631 0.1901 

U2 41.1876 43.1815 1.9939 42.998 0.1835 

U3 39.4771 41.4735 1.9964 41.2902 0.1833 

Rata-rata 40.039367 42.03606667 1.9967 41.85043333 0.18563 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan 

Perkecambahan Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung 

Kacang Gude, 2022. 

 

Pengeringan II (gr) Berat 

Sampel 

(Akhir) 

% Kadar Air 

Hasil Pengeringan Selisih 

41.2643 0.0012 1.8109 9.445944594 

43.0004 0.0024 1.8128 9.082702242 

41.2904 0.0002 1.8133 9.171508716 

41.8517 0.00127 1.81233 9.233385184 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan 

Perkecambahan Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung 

Kacang Gude, 2022. 

 

b) Perhitungan Hasil Kadar Air 

% Kadar Air =  
𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎) − 𝐵𝑒𝑟𝑎𝑡 𝐴𝑘ℎ𝑖𝑟 (𝑏)

𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎)
 𝑥 100% 

1) Ulangan 1 

% Kadar Air =  
𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎) − 𝐵𝑒𝑟𝑎𝑡 𝐴𝑘ℎ𝑖𝑟 (𝑏)

𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎)
 𝑥 100% 

% Kadar Air =  
𝑎 − 𝑏

𝑎
 𝑥 100% 

% Kadar Air =  
1,9998 𝑔𝑟 − 1,8109 𝑔𝑟

1,9998 𝑔𝑟
 𝑥 100% 

% Kadar Air = 9,4459% 

 

2) Ulangan 2 

% Kadar Air =  
𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎) − 𝐵𝑒𝑟𝑎𝑡 𝐴𝑘ℎ𝑖𝑟 (𝑏)

𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎)
 𝑥 100% 

% Kadar Air =  
𝑎 − 𝑏 

𝑎
 𝑥 100% 

% Kadar Air =  
1,9939 𝑔𝑟 − 1,8128 𝑔𝑟

1,9939 𝑔𝑟
 𝑥 100% 
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% Kadar Air = 9,0827% 

 

3) Ulangan 3 

% Kadar Air =  
𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎) − 𝐵𝑒𝑟𝑎𝑡 𝐴𝑘ℎ𝑖𝑟 (𝑏)

𝐵𝑒𝑟𝑎𝑡 𝑎𝑤𝑎𝑙 (𝑎)
 𝑥 100% 

% Kadar Air =  
𝑎 − 𝑏

𝑎
 𝑥 100% 

% Kadar Air =  
1,9964 𝑔𝑟 − 1,8133 𝑔𝑟

1,9964 𝑔𝑟
 𝑥 100% 

% Kadar Air = 9,1715% 

 

4) Rata-rata 

% Kadar Air =
(U1 + U2 + U3)

3
 

% Kadar Air =
(9,4459% + 9,0827% + 9,1715%)

3
 

% Kadar Air =
(27,7001)

3
 

% Kadar Air = 9,2334% 

 

 

Lampiran 4. Data Hasil Pengujian Kadar Abu Tepung Kacang Gude (Cajanus Cajan). 

a) Data Hasil Pengujian Kadar Abu 

Berat Cawan (gr) 

Berat Cawan 

+ Sampel 

(gr) 

Berat 

Sampel 

(Awal) 

Berat Hasil 

Pengabuan 

Berat 

Sampel 

(Akhir) 

% Kadar 

Abu 

U1 39.4534 41.4532 1.9998 39.5157 0.0623 3.115311531 

U2 41.1876 43.1815 1.9939 41.2409 0.0533 2.673153117 

U3 39.4771 41.4735 1.9964 39.5258 0.0487 2.439390904 

Rata-rata 40.039367 42.03606667 1.9967 40.09413333 0.05477 2.742618517 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan Perkecambahan 

Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung Kacang Gude, 2022. 

b) Perhitungan Kadar Abu 

% Kadar Abu =  
𝐵𝑒𝑟𝑎𝑡 𝐴𝑏𝑢 (𝑔𝑟)

𝐵𝑒𝑟𝑎𝑡 𝑆𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟)
 𝑥 100% 

1) Ulangan 1 

% Kadar Abu =  
𝐵𝑒𝑟𝑎𝑡 𝐴𝑏𝑢 (𝑔𝑟)

𝐵𝑒𝑟𝑎𝑡 𝑆𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟)
 𝑥 100% 

% Kadar Abu =  
0,0623 𝑔𝑟

1,9998 𝑔𝑟
 𝑥 100% 

% Kadar Abu =  3,1153% 

 

2) Ulangan 2 

% Kadar Abu =  
𝐵𝑒𝑟𝑎𝑡 𝐴𝑏𝑢 (𝑔𝑟)

𝐵𝑒𝑟𝑎𝑡 𝑆𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟)
 𝑥 100% 
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% Kadar Abu =  
0,05333 𝑔𝑟

1,9939 𝑔𝑟
 𝑥 100% 

% Kadar Abu =  2,6731% 

 

3) Ulangan 3 

% Kadar Abu =  
𝐵𝑒𝑟𝑎𝑡 𝐴𝑏𝑢 (𝑔𝑟)

𝐵𝑒𝑟𝑎𝑡 𝑆𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟)
 𝑥 100% 

% Kadar Abu =  
0,0487 𝑔𝑟

1,9964 𝑔𝑟
 𝑥 100% 

% Kadar Abu =  2,4393% 

 

4) Rata-rata 

% Kadar Abu =
(U1 + U2 + U3)

3
 

% Kadar Abu =
(3,1153% + 2,6731% + 2,4393%)

3
 

% Kadar Air =
(8,2277)

3
 

% Kadar Air = 2,7426% 

Lampiran 5. Data Hasil Pengujian Kadar Protein Terlarut Tepung Kacang Gude 

.(Cajanus Cajan). 

1. Kurva Standar Protein 

 
2. Perhitungan Kadar Protein Terlarut 

Diketahui :  

- Kurva Standar : y = 0,00646x 

- Abs U1  : 0,535 ppm 

- Abs U2  : 0,494 ppm 

y = 0,00646x + 0,165
R² = 0,9679
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- Abs U3  : 0,508 ppm 

Penyelesaian : 

1. Ulangan 1 

Y  = 0,0064 x 

0,535 = 0,00646 x 

x  = 
0,00646

0,535
 

x  = 0,012 

dikali dengan faktor pengenceran 25x 

x  = 0,012 x 25 

 = 0,3 mg 

 = 0,03% 

2. Ulangan 2 

Y  = 0,0064 x 

0,494 = 0,00646 x 

x  = 
0,00646

0,494
 

x  = 0,013 

dikali dengan faktor pengenceran 25x 

x  = 0,013 x 25 

 = 0,325 mg 

 = 0,0325% 

3. Ulangan 3 

Y  = 0,0064 x 

0,508 = 0,00646 x 

x  = 
0,00646

0,508
 

x  = 0,0127 

dikali dengan faktor pengenceran 25x 

x  = 0,0127 x 25 

 = 0,3175 mg 

 = 0,03175% 

4. Rata-rata 

% Protein =  
U1 + U2 + U3

3
 𝑥100% 

% Protein =  
0,03 + 0,0325 + 0,03175

3
𝑥100% 

% Protein =  
0,094

3
 𝑥100% 

% Protein =  0,031%  
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Lampiran 6. Data Hasil Pengujian Kadar Lemak Tepung Kacang Gude (Cajanus 

Cajan). 

a) Data Hasil Pengujian Kadar Lemak 

Berat Kertas Saring 

(gr) 

Berat Kertas Saring 

+ Sampel (gr) 

Berat 

Sampel 

(awal) 

Berat 

Setelah 

Pengeringan 

Berat 

Setelah 

Soxhlet 

U1 1,6351 3,6306 1,9955 3,3863 3,4043 

U2 1,6300 3,6465 2,0165 3,3920 3,4101 

U3 1,5661 3,5884 2,0223 3,3399 3,3547 

Rata-

rata 
1,6104 3,6218 2,0114 3,3727 3,3897 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan 

Perkecambahan Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung 

Kacang Gude, 2022. 

b) Perhitungan Nilai Kadar Lemak 

% Kadar Lemak =  
M1 − M2

Berat Sampel (gr)
 𝑥 100% 

Keterangan : 

M1 = Berat Setelah Pengeringan 

M2 = Berat Setelah Soxhlet 

1) Ulangan 1 

% Kadar Lemak =  
M1 − M2

Berat Sampel (gr)
 𝑥 100% 

% Kadar Lemak =  
3,3863 gr − 3,4043 gr

1,9955 gr
 𝑥 100% 

% Kadar Lemak =  
− 0,018 gr

1,9955 gr
 𝑥 100% 

% Kadar Lemak  = - 0,87% 

2) Ulangan 2 

% Kadar Lemak =  
M1 − M2

Berat Sampel (gr)
 𝑥 100% 

% Kadar Lemak =  
3,3920 gr − 3,4101 gr

2,0165 gr
 𝑥 100% 

% Kadar Lemak =  
− 0,0184 gr

2,0165 gr
 𝑥 100% 

% Kadar Lemak  = - 0,91% 

3) Ulangan 3 

% Kadar Lemak =  
M1 − M2

Berat Sampel (gr)
 𝑥 100% 

% Kadar Lemak =  
3,3399 gr − 3,3547 gr

2,0223 gr
 𝑥 100% 
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% Kadar Lemak =  
− 0,0148 gr

2,0223 gr
 𝑥 100% 

% Kadar Lemak  = - 0,73% 

 

Lampiran 7. Data Hasil Pengujian Kadar Karbohidrat Tepung Kacang Gude (Cajanus 

.Cajan). 

a) Perhitungan Kadar Kabohidrat 

% Kadar Karbohidrat = 100% - % (Protein+Lemak+Abu+Air) 

% Kadar Karbohidrat = 100% - % (0,031 + 0 + 9,234 + 2,742) 

% Kadar Karbohidrat = 100% - 12,01% 

% Kadar Karbohidrat = 87,99% 

 

Lampiran 8. Data Hasil Pengujian Daya Serap Minyak (DSM) Tepung Kacang Gude 

(Cajanus Cajan). 

a) Data Hasil Pengujian Daya Serap Minyak (DSM) 

Daya Serap Minyak (DSM) 

Ulangan % 

U1 88,32 

U2 64,88 

U3 90,72 

Rata-rata 81,3 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan 

Perkecambahan Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung 

Kacang Gude, 2022. 

 

b) Perhitungan Daya Serap Minyak (DSM) 

% DSM =  
𝐵𝑒𝑟𝑎𝑡 𝑒𝑛𝑑𝑎𝑝𝑎𝑛 (𝑏) − 𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)
 𝑥 100% 

 

1) Ulangan 1 

% DSM =  
𝐵𝑒𝑟𝑎𝑡 𝑒𝑛𝑑𝑎𝑝𝑎𝑛 (𝑏) − 𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)
 𝑥 100% 

% DSM =  
𝑏 − 𝑎

𝑎
 𝑥 100% 

% DSM =  
1,8832 𝑔𝑟 − 1 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSM =  
0,8832 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSM = 88,32 % 
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2) Ulangan 2 

% DSM =  
𝐵𝑒𝑟𝑎𝑡 𝑒𝑛𝑑𝑎𝑝𝑎𝑛 (𝑏) − 𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)
 𝑥 100% 

% DSM =  
𝑏 − 𝑎

𝑎
 𝑥 100% 

% DSM =  
1,6488 𝑔𝑟 − 1 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSM =
0,6488 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSM = 64,88 % 

 

3) Ulangan 3 

% DSM =  
𝐵𝑒𝑟𝑎𝑡 𝑒𝑛𝑑𝑎𝑝𝑎𝑛 (𝑏) − 𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑎)
 𝑥 100% 

% DSM =  
𝑏 − 𝑎

𝑎
 𝑥 100% 

% DSM =  
1,9072 𝑔𝑟 − 1 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSM =  
0,9072 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSM = 90,72 % 

 

4) Rata-rata 

% DSM =  
U1 + U2 + U3

3
  

% DSM =  
88,32 + 64,88 + 90,72

3
 

% DSM =  
243,92

3
  

% DSM =  81,3%  

Lampiran 9. Data Hasil Pengujian Daya Serap Air (DSA) Tepung Kacang Gude 

(Cajanus Cajan). 

a) Data Hasil Pengujian Daya Serap Air (DSA) 

Daya Serap Air (DSA) 

Ulangan % 

U1 82,01 

U2 91,22 

U3 79,15 

Rata-rata 84,13 
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Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan 

Perkecambahan Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada 

Tepung Kacang Gude, 2022. 

 

b) Perhitungan Daya Serap Air (DSA) 

% DSA =  
(𝐵𝑆𝐴𝑘 − 𝐵𝑆𝐴)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝐵𝑎𝑠𝑖𝑠 𝑘𝑒𝑟𝑖𝑛𝑔)
 𝑥 100% 

 

Keterangan : 

BSAk = Berat sampel setelah pengujian 

BSA = Berat tabung kosong 

DSA = Daya Serap Air 

 

1) Ulangan 1 

% DSA =  
(𝐵𝑆𝐴𝑘 − 𝐵𝑆𝐴)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝐵𝑎𝑠𝑖𝑠 𝑘𝑒𝑟𝑖𝑛𝑔)
 𝑥 100% 

% DSA =  
3,1792 𝑔𝑟 − 2,3591 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSA =  
0,8201 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSA = 82,01 % 

 

2) Ulangan 2 

% DSA =  
(𝐵𝑆𝐴𝑘 − 𝐵𝑆𝐴)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝐵𝑎𝑠𝑖𝑠 𝑘𝑒𝑟𝑖𝑛𝑔)
 𝑥 100% 

% DSA =  
3,4203 𝑔𝑟 − 2,5081 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSA =  
0,9122 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSA = 91,22 % 

 

3) Ulangan 3 

% DSA =  
(𝐵𝑆𝐴𝑘 − 𝐵𝑆𝐴)

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝐵𝑎𝑠𝑖𝑠 𝑘𝑒𝑟𝑖𝑛𝑔)
 𝑥 100% 

% DSA =  
3,2852 𝑔𝑟 − 2,4937 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSA =  
0,7915 𝑔𝑟

1 𝑔𝑟
 𝑥 100% 

% DSA = 79,15 % 

 

4) Rata-rata 
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% DSA =  
U1 + U2 + U3

3
  

% DSA =  
82,01 + 91,22 + 79,15

3
  

% DSA =  
252,38

3
  

% DSA =  84,13 %  
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Lampiran 10. Data Hasil Pengujian Warna Tepung Kacang Gude (Cajanus Cajan). 

a) Data Hasil Pengujian Warna 

shenzhen XXX CO.,LTD 

color instrument 

         3  4 

Title: color instrument  Section: test department  

Style number: CS-10  Conner: tester  

Illuminant: D65/SCI/10  Date: 2022-01-25  

            

 Name L C Hº L a b dE dL da db 

Standard sample Sample 91.51 1.14 89.33 91.51 0.01 1.14 0.00 0.00 0.00 0.00 

Measu sample T1 67.25 11.84 86.64 67.25 0.70 11.82 26.51 -24.26 0.68 10.67 

 T2 67.14 11.75 86.99 67.14 0.62 11.73 26.58 -24.37 0.61 10.59 

 T3 67.49 11.89 86.33 67.49 0.76 11.87 26.32 -24.02 0.75 10.72 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan Perkecambahan Terhadap Kandungan Senyawa Anti-gizi Asam Fitat 

pada Tepung Kacang Gude, 2022. 
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b) Perhitungan Hasil Warna 

1) Rata-rata nilai L 

Rata − rata nilai L =  
U1 + U2 + U3

3
  

Rata − rata nilai L =  
67,25 + 67,14 + 67,49

3
  

Rata − rata nilai L =  
201,88

3
  

Rata − rata nilai L =  67,29  

2) Rata-rata nilai a 

Rata − rata nilai a =  
U1 + U2 + U3

3
  

Rata − rata nilai a =  
0,70 + 0,62 + 0,76

3
  

Rata − rata nilai a =  
2,08

3
  

Rata − rata nilai a =  0,69  

3) Rata-rata nilai b 

Rata − rata nilai b =  
U1 + U2 + U3

3
  

Rata − rata nilai b =  
11,82 + 11,73 + 11,87

3
  

Rata − rata nilai b =  
35,42

3
  

Rata − rata nilai b =  11,8  
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Lampiran 11. Data Hasil Pengujian Densitas Kamba Tepung Kacang Gude (Cajanus 

Cajan) 

a) Data Hasil Pengujian Densitas Kamba 

Densitas Kamba 

Ulangan Berat (
𝑔𝑟

𝑚𝐿⁄ ) 

U1 0,7114 

U2 0,6296 

U3 0,7026 

Rata-rata 0,6812 

Sumber : Data Primer Hasil Penelitian Pengaruh Perendaman, Fermentasi dan Perkecambahan 

Terhadap Kandungan Senyawa Anti-gizi Asam Fitat pada Tepung Kacang Gude, 2022. 

 

b) Perhitungan Pengujian Densitas Kamba 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
𝐵𝑒𝑟𝑎𝑡 𝐵𝑎ℎ𝑎𝑛 (𝑔𝑟)

𝑉𝑜𝑙𝑢𝑚𝑒 𝐵𝑎ℎ𝑎𝑛 (𝑚𝐿)
 

1) Ulangan 1 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
𝐵𝑒𝑟𝑎𝑡 𝐵𝑎ℎ𝑎𝑛 (𝑔𝑟)

𝑉𝑜𝑙𝑢𝑚𝑒 𝐵𝑎ℎ𝑎𝑛 (𝑚𝐿)
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
35,57 𝑔𝑟

50 𝑚𝐿
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  0,7114 
𝑔𝑟

𝑚𝐿⁄  

2) Ulangan 2 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
𝐵𝑒𝑟𝑎𝑡 𝐵𝑎ℎ𝑎𝑛 (𝑔𝑟)

𝑉𝑜𝑙𝑢𝑚𝑒 𝐵𝑎ℎ𝑎𝑛 (𝑚𝐿)
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
31,48 𝑔𝑟

50 𝑚𝐿
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) = 0,6296 
𝑔𝑟

𝑚𝐿⁄  

3) Ulangan 3 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
𝐵𝑒𝑟𝑎𝑡 𝐵𝑎ℎ𝑎𝑛 (𝑔𝑟)

𝑉𝑜𝑙𝑢𝑚𝑒 𝐵𝑎ℎ𝑎𝑛 (𝑚𝐿)
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
35,13 𝑔𝑟

50 𝑚𝐿
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) = 0,7026 
𝑔𝑟

𝑚𝐿⁄  

4) Rata-rata 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
U1 + U2 + U3

3
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) =  
0,7114 + 0,6296 + 0,7026

3
 

Densitas Kamba (
𝑔𝑟

𝑚𝐿⁄ ) = 0,6812 
𝑔𝑟

𝑚𝐿⁄  
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Lampiran 12. Dokumentasi Penelitian 
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