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LAMPIRAN 

Lampiran 1. Rata-rata Kadar Air Awal, Klasifikasi dan Waktu Pengeringan  

Rata-rata 

 KA % Awal 
Klasifikasi 

Waktu Pengeringan Waktu 

pengeringan 

(jam) 

Waktu 

pengeringan 

(menit) 
Awal Akhir 

18,4 KA Rendah 10:45:20 12:30:02 01:44:42 105 

18,6 KA Rendah 13:35:28 15:30:52 01:55:24 115 

18,7 KA Rendah 13:30:35 14:30:58 01:00:23 60 

18,7 KA Rendah 09:30:05 11:30:31 02:00:26 120 

18,8 KA Rendah 10:00:11 11:34:40 01:34:29 94 

19,3 KA Rendah 09:44:24 11:16:16 01:31:52 92 

19,7 KA Rendah 09:00:10 10:32:10 01:32:00 92 

20,3 KA Rendah 14:10:11 15:41:03 01:30:52 91 

21,8 KA Rendah 15:25:13 18:26:30 03:01:17 181 

21,9 KA Rendah 12:00:10 15:01:34 03:01:24 181 

22,3 KA Rendah 14:30:20 17:12:35 02:42:15 162 

22,3 KA Rendah 08:51:29 11:58:14 03:06:45 187 

22,7 KA Rendah 14:00:11 17:30:30 03:30:19 210 

23,7 KA Rendah 11:00:28 14:01:10 03:00:42 181 

26,9 KA Tinggi 11:00:05 16:30:45 05:30:40 331 

27 KA Tinggi 11:30:08 16:00:20 04:30:12 270 

27,6 KA Tinggi 11:30:25 16:30:45 05:00:20 300 

28,8 KA Tinggi 09:30:01 14:30:10 05:00:09 300 

29,1 KA Tinggi 11:30:10 17:00:08 05:29:58 330 

30 KA Tinggi 11:00:10 16:00:20 05:00:10 300 
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Lampiran 2. Analisis ragam penurunan kadar air setiap 30 menit 

 
SUMMARY 

OUTPUT 

        

         Regression Statistics 

       Multiple R 0,97164991 

       R Square 0,944103548 

       Adjusted R Square 0,938513903 

       Standard Error 0,567355516 

       Observations 12 

       

         ANOVA 

          Df SS MS F Significance F 

   Regression 1 54,36832453 54,36832453 168,902231 1,37528E-07 

   Residual 10 3,218922818 0,321892282 

     Total 11 57,58724735       

   

         

  Coefficients 

Standard 

Error t Stat P-value Lower 95% 

Upper 

95% 

Lower 

95,0% Upper 95,0% 

Intercept 22,036 0,308085954 71,52653453 6,95892E-15 21,34986233 22,72278 21,34986 22,72277889 

X Variable 1 -0,0206 0,001581488 -12,99623911 1,37528E-07 -0,024077177 -0,01703 -0,02408 

-

0,017029626 
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Lampiran 3. Dokumentasi Penelitian 

(1). Pengambilan sampel untuk  

mengecek kadar air awal 
 (2). Pengecekan kadar air awal  

(3). Perhitungan kerapatan 

tumpukan awal 

 

 

 (4). Pengecekan temperatur suhu 

mesin 
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(5). Pengambilan sampel setiap 30 

menit 

 

(6). Pengecekan kadar air akhir 

 

(7). Perhitungan kerapatan tumpukan 

akhir 

 

(8). Alat dan bahan penelitian 
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