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LAMPIRAN 

Lampiran 1. Diagram Alir Pembuatan Tepung Kedelai  

Kedelai

Disortasi dan 

dicuci

Direndam selama 6 

jam

Direbus selama 10 

menit pada suhu 121oC

Dikupas 

kulitnya

Dikeringkan pada suhu 

60oC selama 24 jam

Digiling

Diayak 80 

mesh

Tepung 

Kedelai
 

 

 

 

 

 



50 
 

 
 

Lampiran 2. Diagram Alir Pembuatan Biskuit 

Margarin 40 gr, Gula pasir 

50 gr, Kuning telur 30 gr

Dicampurkan (Mixer 5 

menit)

Dicampurkan (Mixer 

10 menit)

Tepung terigu, tepung 

kedelai, tepung tempe 

sesuai perlakuan

Dicampurkan

Adonan 

dicetak

Dipanggang suhu 

150oC selama 15 menit

Biskuit

Vanili 2 gr, Garam 

1 gr, Baking 

powder 1 gr, Susu 

skim 30 gr
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Lampiran 3. Data Hasil Pengujian Organoleptik Aroma Biskuit.  

No Panelis 

Perlakuan 

F0 F1 F2 F3 F4 F5 F6 F7 F8 F9 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Iwan Ganteng 4 4 4 1 2 2 3 3 4 3 4 4 1 2 1 3 3 4 3 3 3 1 1 1 3 4 4 1 1 3 

2 Indah 4 4 4 2 2 2 4 4 4 2 4 2 2 2 2 3 2 2 2 2 2 2 2 2 2 2 2 2 2 2 

3 Andi Nisra Fasirah 5 5 5 2 4 4 5 4 4 3 4 4 1 2 3 4 5 3 1 2 2 1 1 1 3 3 4 2 3 4 

4 Riefka 4 5 4 2 3 3 3 3 4 3 3 5 2 3 2 4 3 4 4 3 2 2 2 2 4 4 4 2 2 4 

5 Muhammad Khusnul Imam 4 3 3 1 2 2 3 4 3 2 2 3 2 2 2 3 3 3 2 3 2 2 2 2 3 3 4 2 2 2 

6 Khusnun 1 1 1 1 1 1 3 1 1 2 2 1 1 1 2 2 2 1 2 2 3 2 2 2 3 2 3 3 2 2 

7 Karina 4 4 4 3 3 5 5 5 4 4 4 4 3 3 4 3 4 4 3 4 4 2 2 2 4 4 4 3 4 3 

8 Arfan 5 5 5 4 4 3 5 5 5 4 4 4 3 3 2 4 4 4 4 3 3 1 2 2 4 4 3 3 3 2 

9 Luthfi 4 3 4 2 2 4 2 2 2 3 3 3 3 3 3 3 3 3 3 3 4 3 3 2 4 4 3 3 3 3 

10 Farhan Maksum 5 5 5 3 3 3 4 4 5 5 5 5 4 3 3 5 5 5 5 5 5 4 3 3 5 5 5 4 5 5 

11 Fathanah  5 5 5 2 4 4 3 4 5 5 3 5 4 4 4 4 5 5 2 3 3 1 1 1 5 5 5 2 2 3 

12 Maura Rahmah Tahta Naulia  4 3 2 2 2 1 2 2 3 2 3 3 1 1 1 3 2 3 1 2 1 1 1 1 3 3 3 1 1 4 

13 Aurora Humairah Suparman 5 5 5 4 3 3 5 2 5 5 3 5 2 2 2 4 5 5 5 5 5 5 4 5 2 5 5 3 5 2 

14 Putihhati Dianinggaluh  4 3 5 4 3 4 4 4 5 5 5 5 3 4 5 5 4 5 3 4 3 4 3 5 4 3 5 5 5 4 

15 Cinta Aulia Putri 5 5 5 1 1 2 4 4 3 1 2 3 1 1 1 3 2 5 2 3 3 1 1 1 4 4 3 1 1 2 

16 Rafiqa Awalina 2 1 4 1 1 2 3 3 4 2 3 3 1 2 1 5 5 5 2 1 1 1 1 1 2 1 3 1 1 1 

17 Nurul safitri tufail 4 3 4 1 1 1 3 3 3 1 2 2 1 1 1 3 4 3 3 3 2 1 2 1 2 1 1 1 1 1 

18 Musdalifah  5 5 3 1 1 1 3 3 3 1 1 2 1 1 2 5 5 5 3 3 4 1 1 1 3 3 3 1 2 3 

19 Muh. Rizqun Bivandi Budiman 4 4 4 3 3 1 2 4 2 4 3 3 2 2 3 4 3 4 1 4 3 3 4 2 2 4 3 3 3 2 

20 Muh. Ridwan Haris 2 3 3 4 3 4 4 4 3 4 4 4 2 2 2 4 3 4 2 3 2 1 1 2 4 3 3 3 2 1 

21 Ikhlas Sul Amal 4 4 4 2 2 2 3 2 3 2 3 3 1 1 2 4 4 3 2 2 3 1 1 2 4 4 4 1 2 2 

22 Husnul Khatimah Murti 4 4 4 2 3 3 4 4 4 4 4 4 2 3 3 4 4 4 3 4 4 4 3 4 4 4 4 4 4 4 

23 Hanif 4 5 5 2 1 2 3 4 4 2 2 1 1 2 1 4 1 4 2 3 3 1 1 1 4 1 4 1 2 3 

24 Karina  4 4 4 2 3 3 5 3 4 4 3 3 2 4 2 4 2 2 2 4 2 2 4 3 3 3 2 3 3 4 

25 Shakty Muhammac Javid 5 4 3 3 3 3 4 3 3 2 4 4 2 3 3 4 4 3 4 4 2 1 1 1 3 4 3 1 2 1 

  

TOTAL 101 97 99 55 60 65 89 84 90 75 80 85 48 57 57 94 87 93 66 78 71 48 49 50 84 83 87 56 63 67 

  4 3.9 4 2.2 2.4 2.6 3.6 3.4 3.6 3 3.2 3.4 1.9 2.3 2.3 3.8 3.5 3.7 2.6 3.1 2.8 1.9 2 2 3.4 3.3 3.5 2.2 2.5 2.7 

RERATA 3.96 2.40 3.51 3.20 2.16 3.65 2.87 1.96 3.39 2.48 
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Lampiran 4. Data Hasil Pengujian Organoleptik Rasa Biskuit. 

No Panelis 

Perlakuan 

F0 F1 F2 F3 F4 F5 F6 F7 F8 F9 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Iwan Ganteng 3 5 3 2 1 2 2 3 3 2 3 4 1 2 1 3 3 3 3 3 2 1 1 1 3 3 3 1 1 1 

2 Indah 4 4 4 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 

3 Andi Nisra Fasirah 5 5 4 2 1 3 5 4 4 3 3 3 2 1 1 4 5 4 3 3 2 2 1 1 4 4 4 2 3 2 

4 Riefka 4 4 5 2 2 2 2 4 3 3 4 3 2 2 2 4 4 4 2 2 2 2 2 2 4 4 4 2 2 2 

5 Muhammad Khusnul Imam 3 3 2 1 2 2 3 2 3 2 2 3 2 2 2 3 3 3 3 3 3 2 2 3 3 4 4 2 2 3 

6 Khusnun 1 1 1 1 2 2 2 1 2 2 1 2 2 2 1 2 1 2 1 2 1 3 2 2 3 2 4 3 2 2 

7 Karina 4 4 4 3 3 3 3 4 4 4 3 3 2 3 2 4 4 4 2 3 4 2 2 2 3 4 4 2 2 2 

8 Arfan 5 5 5 2 2 2 5 5 5 3 4 3 2 2 2 4 4 4 3 3 2 1 1 1 4 3 4 2 2 3 

9 Luthfi 4 4 4 3 4 3 3 3 3 3 3 3 3 3 3 4 4 4 2 3 3 3 2 2 3 3 5 3 4 3 

10 Farhan Maksum 4 4 4 3 3 2 4 4 4 4 4 4 3 3 2 4 4 5 4 4 4 3 2 3 4 4 4 3 4 3 

11 Fathanah  5 5 5 1 1 1 2 5 5 3 5 3 1 1 1 2 4 5 1 3 3 1 1 1 3 3 3 2 2 2 

12 Maura Rahmah Tahta Naulia  4 3 3 1 1 1 3 2 3 3 3 3 1 1 2 3 2 4 2 3 3 1 1 1 4 3 3 2 2 1 

13 Aurora Humairah Suparman 5 4 5 2 2 4 5 3 5 3 1 3 2 1 2 5 3 3 5 4 5 1 2 1 4 5 5 5 2 2 

14 Putihhati Dianinggaluh  5 5 5 2 3 2 5 5 4 3 3 4 2 1 1 5 3 4 3 4 3 1 1 1 4 3 4 2 2 2 

15 Cinta Aulia Putri 5 5 5 1 1 2 3 4 3 1 3 3 1 1 1 3 3 3 2 3 4 1 1 1 4 4 4 3 2 2 

16 Rafiqa Awalina 5 5 5 1 1 2 2 2 3 4 1 3 1 1 3 1 2 5 1 1 1 1 1 2 1 2 3 1 1 2 

17 Nurul safitri tufail 4 4 4 1 1 1 2 2 2 1 1 2 1 1 1 3 4 3 3 2 2 1 2 1 2 1 2 1 1 1 

18 Musdalifah  4 5 3 1 1 1 3 2 4 1 1 1 1 3 1 4 5 4 3 3 3 1 1 1 2 3 4 2 1 1 

19 Muh. Rizqun Bivandi Budiman 4 4 3 4 4 2 2 2 2 2 2 2 1 1 2 3 3 4 2 2 2 1 2 2 4 3 4 3 3 4 

20 Muh. Ridwan Haris 3 4 4 3 3 5 3 4 3 5 3 3 2 4 3 4 3 4 2 3 2 1 1 3 4 4 4 3 3 3 

21 Ikhlas Sul Amal 4 2 4 2 2 3 4 4 4 1 2 2 1 2 2 3 4 4 3 2 3 2 2 2 5 4 4 2 1 2 

22 Husnul Khatimah Murti 5 5 4 2 2 2 4 4 4 3 3 2 2 1 3 4 5 5 2 2 4 1 2 1 4 4 4 2 2 3 

23 Hanif 5 5 5 1 2 3 3 3 3 1 1 1 1 1 1 4 4 4 2 2 1 1 1 1 5 2 4 1 2 2 

24 Karina  4 4 2 3 4 4 2 4 3 4 4 4 4 4 3 3 3 4 3 3 4 3 4 2 3 3 4 3 3 3 

25 Shakty Muhammac Javid 4 4 3 2 3 4 3 5 3 1 4 4 3 2 1 4 2 1 4 4 3 1 2 1 4 4 4 2 3 3 

  

TOTAL 103 103 96 48 53 60 77 83 84 64 66 70 45 47 45 85 84 92 63 69 68 39 41 40 86 81 94 56 54 56 

  4.1 4.1 3.8 1.9 2.1 2.4 3.1 3.3 3.4 2.6 2.6 2.8 1.8 1.9 1.8 3.4 3.4 3.7 2.5 2.8 2.7 1.6 1.6 1.6 3.4 3.2 3.8 2.2 2.2 2.2 

RERATA 4.03 2.15 3.25 2.67 1.83 3.48 2.67 1.60 3.48 2.21 
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Lampiran 5. Data Hasil Pengujian Organoleptik Tekstur Biskuit. 

No Panelis 

Perlakuan 

F0 F1 F2 F3 F4 F5 F6 F7 F8 F9 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Iwan Ganteng 3 2 2 2 2 2 3 2 2 3 3 3 3 4 3 2 3 4 2 2 1 1 2 2 2 2 1 2 2 2 

2 Indah 2 4 4 4 4 4 4 4 4 2 4 4 2 2 2 4 4 4 2 2 4 4 4 2 4 4 4 4 4 4 

3 Andi Nisra Fasirah 3 5 5 4 1 4 5 5 4 3 4 3 4 4 2 5 3 2 3 4 4 3 2 3 4 3 3 4 4 3 

4 Riefka 5 3 5 2 3 4 4 4 4 2 3 4 4 4 4 5 5 4 4 2 4 3 3 3 3 3 3 3 3 2 

5 Muhammad Khusnul Imam 3 4 2 2 2 1 2 2 2 2 2 3 2 4 2 2 2 2 4 4 4 4 4 3 3 4 4 4 3 4 

6 Khusnun 1 1 1 1 2 1 1 2 2 1 2 2 2 1 2 4 2 3 4 1 2 2 2 3 2 2 2 2 3 4 

7 Karina 3 3 3 4 4 4 4 4 4 4 4 3 3 4 4 4 4 4 3 4 3 2 2 2 3 4 3 2 2 2 

8 Arfan 5 5 5 2 4 4 5 5 5 3 3 3 2 2 2 5 4 4 2 2 2 1 1 2 3 2 3 3 2 3 

9 Luthfi 4 4 4 3 3 2 3 3 3 2 2 2 4 4 4 2 3 2 4 3 2 4 4 4 4 3 3 5 3 5 

10 Farhan Maksum 5 5 5 5 5 5 5 5 5 3 3 3 3 3 3 5 5 5 4 3 4 3 4 4 4 5 4 4 3 3 

11 Fathanah  5 5 5 2 2 2 3 4 3 4 4 4 2 4 4 5 4 5 5 5 5 4 4 4 3 3 3 4 4 4 

12 Maura Rahmah Tahta Naulia  3 2 3 1 1 1 2 3 2 3 4 4 2 3 3 1 2 2 2 3 2 4 3 2 2 4 4 2 2 2 

13 Aurora Humairah Suparman 5 3 5 1 1 2 3 2 2 2 3 2 3 1 1 2 1 1 3 4 5 1 4 2 3 4 5 2 3 2 

14 Putihhati Dianinggaluh  5 5 4 4 4 4 4 5 4 3 3 4 3 3 2 5 5 5 3 4 4 2 3 3 3 4 3 3 4 3 

15 Cinta Aulia Putri 5 5 5 3 3 4 4 4 4 2 3 3 2 2 3 4 3 3 3 4 4 1 3 1 4 4 4 3 2 2 

16 Rafiqa Awalina 5 5 4 1 1 2 2 2 2 4 2 3 3 1 3 1 2 2 2 1 1 2 2 1 3 2 3 1 3 3 

17 Nurul safitri tufail 4 4 4 1 1 1 1 3 2 1 1 2 1 1 1 4 4 3 1 2 2 2 2 1 2 1 2 1 1 1 

18 Musdalifah  5 4 4 2 1 2 3 2 4 2 1 2 1 2 2 3 4 4 1 2 2 1 1 1 2 4 3 2 2 2 

19 Muh. Rizqun Bivandi Budiman 4 3 4 4 3 2 2 1 3 1 1 2 1 2 2 4 4 4 2 3 2 2 4 2 2 4 4 2 3 1 

20 Muh. Ridwan Haris 1 2 1 2 1 4 4 5 5 5 5 4 4 4 5 2 5 5 5 5 5 5 5 5 5 3 5 5 5 5 

21 Ikhlas Sul Amal 3 2 3 2 1 1 2 2 2 3 3 3 1 2 2 2 2 3 4 2 2 2 2 2 3 3 3 2 2 3 

22 Husnul Khatimah Murti 5 4 4 2 3 3 4 4 4 4 4 3 3 3 3 4 4 4 2 3 4 2 3 2 4 4 4 3 3 3 

23 Hanif 5 5 5 4 4 5 4 5 5 5 4 4 5 4 3 5 5 5 4 2 3 4 3 2 3 4 4 3 3 4 

24 Karina  4 4 4 3 4 4 4 3 3 4 4 4 4 2 2 4 3 4 2 4 3 2 4 3 3 3 2 3 4 3 

25 Shakty Muhammac Javid 3 5 5 1 1 3 4 5 4 4 4 2 4 2 4 4 3 4 4 4 3 1 2 1 4 4 3 2 2 2 

  

TOTAL 96 94 96 62 61 71 82 86 84 72 76 76 68 68 68 88 86 88 75 75 77 62 73 60 78 83 82 71 72 72 

  3.8 3.8 3.8 2.5 2.4 2.8 3.3 3.4 3.4 2.9 3.0 3.0 2.7 2.7 2.7 3.5 3.4 3.5 3.0 3.0 3.1 2.5 2.9 2.4 3.1 3.3 3.3 2.8 2.9 2.9 

RERATA 3.81 2.59 3.36 2.99 2.72 3.49 3.03 2.60 3.24 2.87 
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Lampiran 6. Data Hasil Pengujian Organoleptik Warna Biskuit. 

No Panelis 

Perlakuan 

F0 F1 F2 F3 F4 F5 F6 F7 F8 F9 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Iwan Ganteng 4 3 3 4 3 4 4 4 4 3 4 4 4 4 4 4 4 3 3 3 3 3 3 3 4 4 4 3 3 3 

2 Indah 3 3 2 2 2 2 4 4 4 2 4 2 2 2 2 4 4 2 2 2 2 2 2 2 2 2 2 2 2 2 

3 Andi Nisra Fasirah 5 5 4 4 4 2 4 4 4 4 3 4 3 3 2 4 5 3 2 4 4 1 2 1 4 5 4 3 3 4 

4 Riefka 4 4 4 2 2 2 4 4 4 4 4 5 2 2 2 4 4 4 3 4 4 2 2 2 4 4 4 3 3 4 

5 Muhammad Khusnul Imam 4 4 5 2 2 2 3 3 3 3 3 3 2 2 2 3 3 3 2 3 3 2 2 2 4 4 4 2 2 2 

6 Khusnun 3 1 3 2 2 2 4 4 4 3 3 1 1 2 1 1 4 4 2 1 1 2 2 4 4 4 4 2 3 2 

7 Karina 4 3 3 4 4 4 4 4 4 4 4 4 3 3 3 3 4 3 4 4 4 2 2 2 4 4 4 3 3 3 

8 Arfan 5 5 5 3 3 3 5 5 5 5 4 4 2 2 3 4 4 4 3 3 3 1 1 1 4 4 4 3 2 2 

9 Luthfi 4 3 4 2 2 3 4 4 3 4 4 3 4 4 4 5 4 5 4 3 4 4 3 3 5 4 4 3 2 3 

10 Farhan Maksum 4 4 5 3 3 3 5 5 4 5 5 5 3 4 3 5 5 5 5 5 5 4 3 4 5 5 5 5 5 5 

11 Fathanah  5 5 5 3 3 3 4 5 4 4 4 5 3 3 3 3 4 3 2 2 3 1 1 1 5 1 5 3 3 3 

12 Maura Rahmah Tahta Naulia  4 3 5 2 3 1 3 3 3 3 4 3 1 2 1 3 3 3 1 1 3 1 1 1 4 3 3 2 1 4 

13 Aurora Humairah Suparman 5 5 5 2 1 2 5 3 5 5 5 5 1 1 1 3 5 3 3 3 3 2 3 3 3 5 4 4 3 2 

14 Putihhati Dianinggaluh  4 3 3 4 4 4 4 5 4 5 5 5 3 3 4 5 5 5 3 4 5 3 3 3 4 3 4 4 5 4 

15 Cinta Aulia Putri 5 5 5 1 1 2 4 4 4 1 2 3 1 1 1 2 2 4 3 4 3 1 1 1 4 4 5 2 2 2 

16 Rafiqa Awalina 5 5 5 1 2 3 5 3 5 2 3 3 2 1 1 5 5 5 2 1 1 1 1 1 2 2 3 1 1 1 

17 Nurul safitri tufail 4 3 4 1 1 1 3 3 3 1 1 2 1 1 1 3 4 3 2 3 2 3 2 1 3 1 1 1 1 1 

18 Musdalifah  4 4 3 1 1 1 3 4 3 2 1 2 1 2 2 3 3 4 4 2 3 1 1 2 4 5 4 2 3 3 

19 Muh. Rizqun Bivandi Budiman 3 4 4 4 4 2 1 3 3 4 4 3 1 3 4 4 3 3 2 3 1 2 3 2 3 1 2 4 2 2 

20 Muh. Ridwan Haris 2 3 2 2 1 3 4 3 4 2 4 4 2 1 2 3 3 3 3 2 3 1 1 2 4 4 4 2 3 1 

21 Ikhlas Sul Amal 5 4 5 1 3 3 4 4 3 2 3 3 1 2 2 3 4 3 2 2 2 1 2 2 5 4 4 2 2 2 

22 Husnul Khatimah Murti 4 4 4 4 4 4 5 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

23 Hanif 5 5 5 3 3 3 5 4 3 5 4 1 2 3 2 4 4 2 5 3 4 1 1 2 5 4 4 2 3 3 

24 Karina  4 4 4 4 4 4 4 4 4 4 4 3 3 4 2 2 3 4 2 4 4 4 3 3 4 3 5 2 4 4 

25 Shakty Muhammac Javid 5 3 5 4 2 4 2 3 4 2 5 4 2 2 1 3 2 2 2 2 2 1 1 1 3 4 4 1 2 1 

  

TOTAL 104 95 102 65 64 67 97 96 95 83 91 85 54 61 57 87 95 87 70 72 76 50 50 53 97 88 95 65 67 67 

  4.2 3.8 4.1 2.6 2.6 2.7 3.9 3.8 3.8 3.3 3.6 3.4 2.2 2.4 2.3 3.5 3.8 3.5 2.8 2.9 3.0 2.0 2.0 2.1 3.9 3.5 3.8 2.6 2.7 2.7 

RERATA 4.01 2.61 3.84 3.45 2.29 3.59 2.91 2.04 3.73 2.65 
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Lampiran 7. Data Hasil Rata-Rata Pengujian Organoleptik Produk Biskuit. 

PARAMETER 
PERLAKUAN     

F0 F1 F2 F3 F4 F5 F6 F7 F8 F9 

Warna 4.01 2.61 3.84 3.45 2.29 3.59 2.91 2.04 3.73 2.65 

Aroma 3.96 2.4 3.51 3.2 2.16 3.65 2.87 1.96 3.39 2.48 

Rasa 4.03 2.15 3.25 2.67 1.83 3.48 2.67 1.6 3.48 2.21 

Tekstur 3.81 2.59 3.36 2.99 2.72 3.49 3.03 2.6 3.24 2.87 

Rata-rata 3.95 2.44 3.49 3.08 2.25 3.55 2.87 2.05 3.46 2.55 
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Lampiran 8. Hasil Analisis Sidik Ragam Pengujian Organoleptik Aroma. 

Descriptive Statistics 

Dependent Variable:AROMA    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 3.9600 .08000 3 

Total 3.9600 .08000 3 

50%tepungterigu tempe (1) : kedelai (0) 2.4000 .20000 3 

tempe (0) : kedelai (1) 3.5067 .12858 3 

tempe (1) : kedelai (1) 3.2000 .20000 3 

Total 3.0356 .51863 9 

25%tepungterigu tempe (1) : kedelai (0) 2.1600 .20785 3 

tempe (0) : kedelai (1) 3.6533 .15144 3 

tempe (1) : kedelai (1) 2.8667 .24111 3 

Total 2.8933 .67052 9 

0%tepungterigu tempe (1) : kedelai (0) 1.9600 .04000 3 

tempe (0) : kedelai (1) 3.3867 .08327 3 

tempe (1) : kedelai (1) 2.4800 .22271 3 

Total 2.6089 .63680 9 

Total Kontrol 3.9600 .08000 3 

tempe (1) : kedelai (0) 2.1733 .24000 9 

tempe (0) : kedelai (1) 3.5156 .15804 9 

tempe (1) : kedelai (1) 2.8489 .36648 9 

Total 2.9573 .67482 30 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:AROMA     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Model 275.010a 10 27.501 963.821 .000 

KONSENTRASI_TEPUNG .850 2 .425 14.887 .000 

PERBANDINGAN_TEPUNG 8.107 2 4.054 142.064 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
.328 4 .082 2.871 .050 

Error .571 20 .029   

Total 275.581 30    

a. R Squared = .998 (Adjusted R Squared = .997)    
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KONSENTRASI_TEPUNG 

 

AROMA 

Duncan     

KONSENTRASI_TEPUNG N Subset 

1 2 3 

0%tepungterigu 9 2.6089   

25%tepungterigu 9  2.8933  

50%tepungterigu 9  3.0356  

Kontrol 3   3.9600 

Sig.  1.000 .160 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .029. 

 

 

PERBANDINGAN_TEPUNG 

 

 

AROMA 

Duncan      

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 4 

tempe (1) : kedelai (0) 9 2.1733    

tempe (1) : kedelai (1) 9  2.8489   

tempe (0) : kedelai (1) 9   3.5156  

Kontrol 3    3.9600 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .029. 
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Lampiran 9. Hasil Analisis Sidik Ragam Pengujian Organoleptik Rasa. 

Descriptive Statistics 

Dependent Variable:RASA    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 4.0267 .16166 3 

Total 4.0267 .16166 3 

50%tepungterigu tempe (1) : kedelai (0) 2.1467 .24111 3 

tempe (0) : kedelai (1) 3.2533 .15144 3 

tempe (1) : kedelai (1) 2.6667 .12220 3 

Total 2.6889 .50390 9 

25%tepungterigu tempe (1) : kedelai (0) 1.8267 .04619 3 

tempe (0) : kedelai (1) 3.4800 .17436 3 

tempe (1) : kedelai (1) 2.6667 .12858 3 

Total 2.6578 .72446 9 

0%tepungterigu tempe (1) : kedelai (0) 1.6000 .04000 3 

tempe (0) : kedelai (1) 3.4800 .26230 3 

tempe (1) : kedelai (1) 2.2133 .04619 3 

Total 2.4311 .84114 9 

Total Kontrol 4.0267 .16166 3 

tempe (1) : kedelai (0) 1.8578 .26841 9 

tempe (0) : kedelai (1) 3.4044 .20827 9 

tempe (1) : kedelai (1) 2.5156 .24449 9 

Total 2.7360 .78458 30 

 

 

 

 

 

 

 

 

 

 

 



59 
 

 
 

Tests of Between-Subjects Effects 

Dependent Variable:RASA     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Model 241.935a 10 24.193 992.621 .000 

KONSENTRASI_TEPUNG .356 2 .178 7.311 .004 

PERBANDINGAN_TEPUNG 10.845 2 5.422 222.475 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
.610 4 .153 6.257 .002 

Error .487 20 .024   

Total 242.422 30    

a. R Squared = .998 (Adjusted R Squared = .997)    

 

 

KONSENTRASI_TEPUNG 
 

RASA 

Duncan     

KONSENTRASI_TEPUNG N 

Subset 

1 2 3 

0%tepungterigu 9 2.4311   

25%tepungterigu 9  2.6578  

50%tepungterigu 9  2.6889  

Kontrol 3   4.0267 

Sig.  1.000 .734 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .024. 
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PERBANDINGAN_TEPUNG 
 

RASA 

Duncan      

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 4 

tempe (1) : kedelai (0) 9 1.8578    

tempe (1) : kedelai (1) 9  2.5156   

tempe (0) : kedelai (1) 9   3.4044  

Kontrol 3    4.0267 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .024. 

 

Lampiran 10. Hasil Analisis Sidik Ragam Pengujian Organoleptik Tekstur. 

 

Descriptive Statistics 

Dependent Variable:TEKSTUR    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 3.8133 .04619 3 

Total 3.8133 .04619 3 

50%tepungterigu tempe (1) : kedelai (0) 2.5867 .22030 3 

tempe (0) : kedelai (1) 3.3600 .08000 3 

tempe (1) : kedelai (1) 2.9867 .09238 3 

Total 2.9778 .35783 9 

25%tepungterigu tempe (1) : kedelai (0) 2.7200 .00000 3 

tempe (0) : kedelai (1) 3.4933 .04619 3 

tempe (1) : kedelai (1) 3.0267 .04619 3 

Total 3.0800 .33882 9 

0%tepungterigu tempe (1) : kedelai (0) 2.6000 .28000 3 

tempe (0) : kedelai (1) 3.2400 .10583 3 

tempe (1) : kedelai (1) 2.8667 .02309 3 

Total 2.9022 .31630 9 

Total Kontrol 3.8133 .04619 3 
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tempe (1) : kedelai (0) 2.6356 .18915 9 

tempe (0) : kedelai (1) 3.3644 .13030 9 

tempe (1) : kedelai (1) 2.9600 .08944 9 

Total 3.0693 .40411 30 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:TEKSTUR     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Model 287.040a 10 28.704 1.794E3 .000 

KONSENTRASI_TEPUNG .143 2 .072 4.478 .025 

PERBANDINGAN_TEPUNG 2.400 2 1.200 75.011 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
.027 4 .007 .422 .791 

Error .320 20 .016   

Total 287.360 30    

a. R Squared = .999 (Adjusted R Squared = .998)    

 

 

KONSENTRASI_TEPUNG 
 

TEKSTUR 

Duncan     

KONSENTRASI_TEPUNG N 

Subset 

1 2 3 

0%tepungterigu 9 2.9022   

50%tepungterigu 9 2.9778 2.9778  

25%tepungterigu 9  3.0800  

Kontrol 3   3.8133 

Sig.  .313 .177 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .016. 
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PERBANDINGAN_TEPUNG 
 

TEKSTUR 

Duncan      

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 4 

tempe (1) : kedelai (0) 9 2.6356    

tempe (1) : kedelai (1) 9  2.9600   

tempe (0) : kedelai (1) 9   3.3644  

Kontrol 3    3.8133 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .016. 

 

Lampiran 11. Hasil Analisis Sidik Ragam Pengujian Organoleptik Warna. 

 

Descriptive Statistics 

Dependent Variable:WARNA    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 4.0133 .18903 3 

Total 4.0133 .18903 3 

50%tepungterigu tempe (1) : kedelai (0) 2.6133 .06110 3 

tempe (0) : kedelai (1) 3.8400 .04000 3 

tempe (1) : kedelai (1) 3.4533 .16653 3 

Total 3.3022 .55068 9 

25%tepungterigu tempe (1) : kedelai (0) 2.2933 .14048 3 

tempe (0) : kedelai (1) 3.5867 .18475 3 

tempe (1) : kedelai (1) 2.9067 .12220 3 

Total 2.9289 .57542 9 

0%tepungterigu tempe (1) : kedelai (0) 2.0400 .06928 3 

tempe (0) : kedelai (1) 3.7333 .18903 3 

tempe (1) : kedelai (1) 2.6533 .04619 3 

Total 2.8089 .74961 9 

Total Kontrol 4.0133 .18903 3 
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tempe (1) : kedelai (0) 2.3156 .26264 9 

tempe (0) : kedelai (1) 3.7200 .17321 9 

tempe (1) : kedelai (1) 3.0044 .36956 9 

Total 3.1133 .68312 30 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:WARNA     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Model 303.958a 10 30.396 1.686E3 .000 

KONSENTRASI_TEPUNG 1.191 2 .596 33.047 .000 

PERBANDINGAN_TEPUNG 8.877 2 4.439 246.223 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
.404 4 .101 5.602 .003 

Error .361 20 .018   

Total 304.318 30    

a. R Squared = .999 (Adjusted R Squared = .998)    

 

 

KONSENTRASI_TEPUNG 
 

WARNA 

Duncan     

KONSENTRASI_TEPUNG N 

Subset 

1 2 3 

0%tepungterigu 9 2.8089   

25%tepungterigu 9 2.9289   

50%tepungterigu 9  3.3022  

Kontrol 3   4.0133 

Sig.  .137 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .018. 
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PERBANDINGAN_TEPUNG 
 

WARNA 

Duncan      

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 4 

tempe (1) : kedelai (0) 9 2.3156    

tempe (1) : kedelai (1) 9  3.0044   

tempe (0) : kedelai (1) 9   3.7200  

Kontrol 3    4.0133 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .018. 

 

Lampiran 12. Hasil Analisis Sidik Ragam Pengujian Kadar Air. 

 

Descriptive Statistics 

Dependent Variable:KADAR_AIR    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 7.3333 .57735 3 

Total 7.3333 .57735 3 

50%tepungterigu tempe (0) : kedelai (1) 7.0000 1.00000 3 

tempe (1) : kedelai (1) 7.0000 .00000 3 

Total 7.0000 .63246 6 

25%tepungterigu tempe (0) : kedelai (1) 6.3333 .57735 3 

tempe (1) : kedelai (1) 6.6667 .57735 3 

Total 6.5000 .54772 6 

0%tepungterigu tempe (0) : kedelai (1) 6.6667 .57735 3 

tempe (1) : kedelai (1) 7.3333 .57735 3 

Total 7.0000 .63246 6 

Total Kontrol 7.3333 .57735 3 

tempe (0) : kedelai (1) 6.6667 .70711 9 

tempe (1) : kedelai (1) 7.0000 .50000 9 

Total 6.9048 .62488 21 
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Tests of Between-Subjects Effects 

Dependent Variable:KADAR_AIR     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 2.476a 6 .413 1.083 .418 

Intercept 929.633 1 929.633 2.440E3 .000 

KONSENTRASI_TEPUNG 1.000 2 .500 1.312 .300 

PERBANDINGAN_TEPUNG .500 1 .500 1.312 .271 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
.333 2 .167 .437 .654 

Error 5.333 14 .381   

Total 1009.000 21    

Corrected Total 7.810 20    

a. R Squared = .317 (Adjusted R Squared = .024)    

 

KONSENTRASI_TEPUNG 
 

KADAR_AIR 

Duncan   

KONSENTRASI_TEPUNG N 

Subset 

1 

25%tepungterigu 6 6.5000 

50%tepungterigu 6 7.0000 

0%tepungterigu 6 7.0000 

Kontrol 3 7.3333 

Sig.  .073 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .381. 
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PERBANDINGAN_TEPUNG 
 

KADAR_AIR 

Duncan   

PERBANDINGAN_TEPUNG N 

Subset 

1 

tempe (0) : kedelai (1) 9 6.6667 

tempe (1) : kedelai (1) 9 7.0000 

Kontrol 3 7.3333 

Sig.  .113 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .381. 

 

Lampiran 13. Hasil Analisis Sidik Ragam Pengujian Kadar Abu. 

 

Descriptive Statistics 

Dependent Variable:KADAR_ABU    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 1.6333 .05774 3 

Total 1.6333 .05774 3 

50%tepungterigu tempe (0) : kedelai (1) 2.2333 .15275 3 

tempe (1) : kedelai (1) 2.1000 .00000 3 

Total 2.1667 .12111 6 

25%tepungterigu tempe (0) : kedelai (1) 2.6667 .11547 3 

tempe (1) : kedelai (1) 2.3000 .00000 3 

Total 2.4833 .21370 6 

0%tepungterigu tempe (0) : kedelai (1) 2.7333 .05774 3 

tempe (1) : kedelai (1) 2.3667 .11547 3 

Total 2.5500 .21679 6 

Total Kontrol 1.6333 .05774 3 

tempe (0) : kedelai (1) 2.5444 .25550 9 

tempe (1) : kedelai (1) 2.2556 .13333 9 

Total 2.2905 .35764 21 
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Tests of Between-Subjects Effects 

Dependent Variable:KADAR_ABU     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 2.445a 6 .407 50.333 .000 

Intercept 93.633 1 93.633 1.157E4 .000 

KONSENTRASI_TEPUNG .503 2 .252 31.088 .000 

PERBANDINGAN_TEPUNG .376 1 .376 46.392 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
.054 2 .027 3.363 .064 

Error .113 14 .008   

Total 112.730 21    

Corrected Total 2.558 20    

a. R Squared = .956 (Adjusted R Squared = .937)    

 

KONSENTRASI_TEPUNG 
 

KADAR_ABU 

Duncan     

KONSENTRASI_TEPUNG N 

Subset 

1 2 3 

Kontrol 3 1.6333   

50%tepungterigu 6  2.1667  

25%tepungterigu 6   2.4833 

0%tepungterigu 6   2.5500 

Sig.  1.000 1.000 .270 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .008. 
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PERBANDINGAN_TEPUNG 
 

KADAR_ABU 

Duncan     

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 

Kontrol 3 1.6333   

tempe (1) : kedelai (1) 9  2.2556  

tempe (0) : kedelai (1) 9   2.5444 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .008. 

 

Lampiran 14. Hasil Analisis Sidik Ragam Pengujian Kadar Protein. 

Descriptive Statistics 

Dependent Variable:KADAR_PROTEIN    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 9.5000 .70711 2 

Total 9.5000 .70711 2 

50%tepungterigu tempe (0) : kedelai (1) 12.5000 7.77817 2 

tempe (1) : kedelai (1) 17.5000 .70711 2 

Total 15.0000 5.35413 4 

25%tepungterigu tempe (0) : kedelai (1) 18.5000 .70711 2 

tempe (1) : kedelai (1) 14.5000 4.94975 2 

Total 16.5000 3.69685 4 

0%tepungterigui tempe (0) : kedelai (1) 17.5000 4.94975 2 

tempe (1) : kedelai (1) 18.0000 .00000 2 

Total 17.7500 2.87228 4 

Total Kontrol 9.5000 .70711 2 

tempe (0) : kedelai (1) 16.1667 5.03653 6 

tempe (1) : kedelai (1) 16.6667 2.80476 6 

Total 15.4286 4.38028 14 
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Tests of Between-Subjects Effects 

Dependent Variable:KADAR_PROTEIN     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 138.429a 6 23.071 1.455 .316 

Intercept 2761.250 1 2761.250 174.133 .000 

KONSENTRASI_TEPUNG 15.167 2 7.583 .478 .639 

PERBANDINGAN_TEPUNG .750 1 .750 .047 .834 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
40.500 2 20.250 1.277 .337 

Error 111.000 7 15.857   

Total 3582.000 14    

Corrected Total 249.429 13    

a. R Squared = .555 (Adjusted R Squared = .174)    

 

KONSENTRASI_TEPUNG 
 

KADAR_PROTEIN 

Duncan    

KONSENTRASI_TEPUNGTERIGU N 

Subset 

1 2 

Kontrol 2 9.5000  

50%tepungterigu 4 15.0000 15.0000 

25%tepungterigu 4 16.5000 16.5000 

0%tepungterigui 4  17.7500 

Sig.  .070 .428 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 15.857. 
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PERBANDINGAN_TEPUNG 
 

KADAR_PROTEIN 

Duncan   

PERBANDINGAN_TEPUNG N 

Subset 

1 

Kontrol 2 9.5000 

tempe (0) : kedelai (1) 6 16.1667 

tempe (1) : kedelai (1) 6 16.6667 

Sig.  .053 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 15.857. 

 

Lampiran 15. Hasil Analisis Sidik Ragam Pengujian Kadar Lemak. 

 

Descriptive Statistics 

Dependent Variable:KADAR_LEMAK    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 19.4333 .42618 3 

Total 19.4333 .42618 3 

50%tepungterigu tempe (0) : kedelai (1) 24.3933 .31005 3 

tempe (1) : kedelai (1) 22.5967 .27392 3 

Total 23.4950 1.01827 6 

25%tepungterigu tempe (0) : kedelai (1) 27.8467 1.14094 3 

tempe (1) : kedelai (1) 24.6600 .22869 3 

Total 26.2533 1.89422 6 

0%tepungterigu tempe (0) : kedelai (1) 29.8067 .12897 3 

tempe (1) : kedelai (1) 24.7500 .44911 3 

Total 27.2783 2.78537 6 

Total Kontrol 19.4333 .42618 3 

tempe (0) : kedelai (1) 27.3489 2.44694 9 

tempe (1) : kedelai (1) 24.0022 1.09318 9 

Total 24.7838 3.22817 21 
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Tests of Between-Subjects Effects 

Dependent Variable:KADAR_LEMAK     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 204.571a 6 34.095 123.972 .000 

Intercept 11165.438 1 11165.438 4.060E4 .000 

KONSENTRASI_TEPUNG 45.945 2 22.973 83.530 .000 

PERBANDINGAN_TEPUNG 50.401 1 50.401 183.260 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
8.028 2 4.014 14.596 .000 

Error 3.850 14 .275   

Total 13107.403 21    

Corrected Total 208.421 20    

a. R Squared = .982 (Adjusted R Squared = .974)    

 

KONSENTRASI_TEPUNG 
 

KADAR_LEMAK 

Duncan      

KONSENTRASI_TEPUNG N 

Subset 

1 2 3 4 

Kontrol 3 19.4333    

50%tepungterigu 6  23.4950   

25%tepungterigu 6   26.2533  

0%tepungterigu 6    27.2783 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .275. 
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PERBANDINGAN_TEPUNG 
 

KADAR_LEMAK 

Duncan     

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 

Kontrol 3 19.4333   

tempe (1) : kedelai (1) 9  24.0022  

tempe (0) : kedelai (1) 9   27.3489 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .275. 

 

Lampiran 16. Hasil Analisis Sidik Ragam Pengujian Kadar Karbohidrat. 

 

Descriptive Statistics 

Dependent Variable:KADAR_KARBOHIDRAT   

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean Std. Deviation N 

Kontrol Kontrol 61.9850 .60104 2 

Total 61.9850 .60104 2 

50%tepungterigu tempe (0) : kedelai (1) 54.2800 7.07107 2 

tempe (1) : kedelai (1) 50.6550 .84146 2 

Total 52.4675 4.61334 4 

25%tepungterigu tempe (0) : kedelai (1) 44.1700 .18385 2 

tempe (1) : kedelai (1) 51.9100 5.71342 2 

Total 48.0400 5.55532 4 

0%tepungterigui tempe (0) : kedelai (1) 43.4250 5.76292 2 

tempe (1) : kedelai (1) 47.6450 .53033 2 

Total 45.5350 4.13525 4 

Total Kontrol 61.9850 .60104 2 

tempe (0) : kedelai (1) 47.2917 6.78691 6 

tempe (1) : kedelai (1) 50.0700 3.25114 6 

Total 50.5814 6.85065 14 
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Tests of Between-Subjects Effects 

Dependent Variable:KADAR_KARBOHIDRAT    

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 492.870a 6 82.145 4.905 .028 

Intercept 34620.353 1 34620.353 2.067E3 .000 

KONSENTRASI_TEPUNG 98.583 2 49.292 2.943 .118 

PERBANDINGAN_TEPUNG 23.157 1 23.157 1.383 .278 

KONSENTRASI_TEPUNG* 

PERBANDINGAN_TEPUNG 
67.699 2 33.850 2.021 .203 

Error 117.239 7 16.748   

Total 36428.841 14    

Corrected Total 610.109 13    

a. R Squared = .808 (Adjusted R Squared = .643)    

 

KONSENTRASI_TEPUNG 
 

KADAR_KARBOHIDRAT 

Duncan    

KONSENTRASI_TEPUNG N 

Subset 

1 2 

0%tepungterigui 4 45.5350  

25%tepungterigu 4 48.0400  

50%tepungterigu 4 52.4675  

Kontrol 2  61.9850 

Sig.  .078 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 16.748. 
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PERBANDINGAN_TEPUNG 
 

KADAR_KARBOHIDRAT 

Duncan    

PERBANDINGAN_TEPUNG N 

Subset 

1 2 

tempe (0) : kedelai (1) 6 47.2917  

tempe (1) : kedelai (1) 6 50.0700  

Kontrol 2  61.9850 

Sig.  .393 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 16.748. 

 

Lampiran 17. Hasil Analisis Sidik Ragam Pengujian Kadar Kalori. 

 

Descriptive Statistics 

Dependent Variable:KADAR_KALORI    

KONSENTRASI_TEPUNG PERBANDINGAN_TEPUNG Mean 

Std. 

Deviation N 

Kontrol Kontrol 4.7350E2 .70711 2 

Total 4.7350E2 .70711 2 

50%tepungterigu tempe (0) : kedelai (1) 5.0250E2 2.12132 2 

tempe (1) : kedelai (1) 4.9050E2 .70711 2 

Total 4.9650E2 7.04746 4 

25%tepungterigu tempe (0) : kedelai (1) 5.1900E2 9.89949 2 

tempe (1) : kedelai (1) 5.0300E2 2.82843 2 

Total 5.1100E2 10.98484 4 

0%tepungterigui tempe (0) : kedelai (1) 5.2700E2 1.41421 2 

tempe (1) : kedelai (1) 5.0100E2 1.41421 2 

Total 5.1400E2 15.05545 4 

Total Kontrol 4.7350E2 .70711 2 

tempe (0) : kedelai (1) 5.1617E2 12.07339 6 

tempe (1) : kedelai (1) 4.9817E2 6.17792 6 

Total 5.0236E2 17.17604 14 
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Tests of Between-Subjects Effects 

Dependent Variable:KADAR_KALORI     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 3719.714a 6 619.952 37.573 .000 

Intercept 3184020.000 1 3184020.000 1.930E5 .000 

KONSENTRASI_TEPUNG 700.667 2 350.333 21.232 .001 

PERBANDINGAN_TEPUNG 972.000 1 972.000 58.909 .000 

KONSENTRASI_TEPUNG * 

PERBANDINGAN_TEPUNG 
104.000 2 52.000 3.152 .106 

Error 115.500 7 16.500   

Total 3536913.000 14    

Corrected Total 3835.214 13    

a. R Squared = .970 (Adjusted R Squared = .944)    

 

KONSENTRASI_TEPUNG 
 

KADAR_KALORI 

Duncan     

KONSENTRASI_TEPUNGTERIGU N 

Subset 

1 2 3 

Kontrol 2 4.7350E2   

50%tepungterigu 4  4.9650E2  

25%tepungterigu 4   5.1100E2 

0%tepungterigui 4   5.1400E2 

Sig.  1.000 1.000 .381 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 16.500. 
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PERBANDINGAN_TEPUNG 
 

KADAR_KALORI 

Duncan     

PERBANDINGAN_TEPUNG N 

Subset 

1 2 3 

Kontrol 2 4.7350E2   

tempe (1) : kedelai (1) 6  4.9817E2  

tempe (0) : kedelai (1) 6   5.1617E2 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 16.500. 

 

 

Lampiran 18. Dokumentasi Kegiatan Penelitian 

     

        

Proses Pembuatan Tepung Kedelai 
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Pembuatan Produk Biskuit 

 

 

Pengujian Organoleptik 

      

Pengujian Kadar Air 
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Pengujian Kadar Abu 

 

    

Pengujian Kadar Lemak 

 

Pengujian Kadar Protein 


