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LAMPIRAN

Lampiran 01. Diagram Alir Pembuatan Bubuk Daun Kelor

( Daun Kelor )

\ 4

Disortasi

Dicuci hingga bersih

h 4

Diblanching selama |
menit

Ditiriskan

A 4

Dipisahkan daun dari
tangkainya

h 4
Dikeringkan
menggunakan oven
blower pada suhu 30%

selama 5 jam

Dihaluskan

A 4

Diayak menggunakan
ayakan 100mesh

\ 4
/épung Daun Kelc/
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Lampiran 02. Diagram Alir Pembuatan Bubuk Daun Katuk

T«
!

Disortasi

Dicuci hingga bersih

A 4

Diblanching selama 1
menit

!

Ditiriskan

!

Dipisahkan daun dari
tangkainya

A 4
Dikeringkan
menggunakan oven
blower pada suhu 30%

selama 5 jam

!

Dihaluskan

!

Diayak menggunakan
ayakan 100mesh

!

Tepung Daun Katuk
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Lampiran 03. Diagram Alir Pembuatan Tempe

( Kacang Kedelai )

A 4

Dicuci bersih

Direbus

Didinginkan

Dicuci kembali

Direndam semalaman

Dicuci kembali

A 4

Direbus hingga matang
(=40 menit)

» Ditiriskan

Didinginkan

Tepung Daun Kelor dan

Tepung Daun Katuk (Sesuai

perlakuan)

Ditaburi ragi

A 4

Diaduk hingga
tercampur rata

\ 4

Dikemas dengan
berat +100g

h 4

Ditusuk produk dengan
lubang yang berjarak

A 4

Difermentasi selama 2-3
hari

62

Tempe fortifikasi

OO0 -] O B B e

. Uji Organoleptik

. Uji Kadar Zat Besi

. Uji Aktifitas Antioksidan
. Uji Kadar Air

. Uji Kadar Abu

. Uji Kadar Protein

. Uji Kadar Lemak

. Uji Kadar Karbohidrat

. Uji Kadar Serat Kasar




Lampiran 04. Hasil Rata-Rata Pengujian Organoleptik Warna Tempe Daun

Warna

Perlakuan

Perlakuan

Perlakuan

A2B3

A2B2

A2B1

A1B3

A1B2

Al1B1

Kontrol

u2 U3 U1 U2 U3 Ul U2 U3 U1 U2 U3 U1l U2 U3 U1 U2 U3 U1l U2 U3

U1

Responden

R1

R2

R3
R4
R5

R6
R7
R8
R9
R10
R11
R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
Jumlah
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119 120 92 95 88 57 85 95 72 85 69 84 46 74 63 40 71 65 42 45

110

Rata-rata



Lampiran 05. Hasil Rata-Rata Pengujian Organoleptik Aroma Tempe Daun

Aroma

Perlakuan

Perlakuan

Perlakuan

AlB1 AlB2 Al1B3 A2B1 A2B2 A2B3

Kontrol

Uu2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1l U2 U3 Ul U2 U3 Ul U2 U3

ul

Responden

R1

R2

R3
R4
R5
R6
R7
R8
R9
R10
R11
R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
Jumlah
Rata-rata

64

62 73 77 97 87 65 95 92 81 75 81 74 64 91 74 59 87 67 55 67
3,2 2,7 38 3,7 3,3 31 3 3

52

2,3 35 27 22 28

2,6 3,7

3,3

3,9 3,5

3

2,03 2,42



Lampiran 06. Hasil Rata-Rata Pengujian Organoleptik Rasa Tempe Daun

Rasa

Perlakuan

Perlakuan

Perlakuan

Al1B1 Al1B2 A1B3 A2B1 A2B2 A2B3

Kontrol

U2 U3 U1 U2 U3 U1l U2 U3 U1l U2 U3 U1 U2 U3 U1 U2 U3 U1l U2 U3

Ul

Responden

R1

R2
R3
R4
R5
R6
R7
R8
R9
R10
R11
R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
Jumlah
Rata-rata

68 16 82 66 10 57

78

72

80

71 79 76 96 93 69 95 98 89
3,88 3,76 2,8 38 396 361 03 3,23 29 0,3 3,11 28 0,61 3,3 2,73 0,38 2,38

2,76 3,11

50

65

3

2



Lampiran 07. Hasil Rata-Rata Pengujian Organoleptik Tekstur Tempe Daun

Tekstur

Perlakuan

Perlakuan

Perlakuan

Al1B1 Al1B2 A1B3 A2B1 A2B2 A2B3

Kontrol

Uu2 U3 U1 U2 U3 U1 U2 U3 U1l U2 U3 U1l U2 U3 U1 U2 U3 U1 U2 U3

Ul

Responden

R1

R2

R3

R4
R5
R6

R7

R8

R9
R10
R11
R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25

Jumlah
Rata-rata

66

95 82 94 46 86 80 40 86 79 40 65

57 100 100 86

107 106 106 109 100

74

4,3 4,26 4,26 4,38 4,03 2,26 4,03 4,03 3,46 3,84 3,26 3,8 1,84 3,5 3,23 1,57 3,42 3,23 1,61 2,65

3



Lampiran 08. Data Hasil Pengujian Kekerasan Tekstur Tempe Daun

Perlakuan Kekerasan Rata-rata
Tekstur

Kontrol 2,21

Kontrol 2,03 2,14

Kontrol 2,17
AlBI1 1,90
AlBI1 1,53 2,16
AlBI1 3,04
Al1B2 2,17
Al1B2 1,58 2,05
Al1B2 2,40
A1B3 0,94
A1B3 0,81 1,03
A1B3 1,33
A2BI1 1,46
A2BI1 1,89 1,67
A2B1 1,65
A2B2 1,39
A2B2 1,47 1,50
A2B2 1,65
A2B3 2,82
A2B3 2,78 2,86
A2B3 2,97

Lampiran 09. Hasil Analisis Sidik Ragam Kekerasan Tekstur Tempe Daun
Tests of Between-Subjects Effects

Dependent Variable:

Kekerasan_Tekstur

Type Ill Sum
Source of Squares df Mean Square F Sig.
Model 83.014% 7 11.859 86.953 .000
Konsentrasi_Tepung .093 2 .046 .340 718
Jenis_Tepung 315 1 315 2.307 151
Konsentrasi_Tepung * 5.517 2 2.759 20.226 .000
Jenis_Tepung
Error 1.909 14 .136
Total 84.924 21

a. R Squared = .978 (Adjusted R Squared = .966)

Estimated Marginal Means

Dependent Variable:

Konsentrasi_Tepung

1. Konsentrasi_Tepung

Kekerasan_Tekstur

95% Confidence Interval
Upper Bound

0%
2%
4%
6%

Mean Std. Error Lower Bound
2.137*2 .213 1.679
1.912% 151 1.588
1.777% 151 1.453
1.942% 151 1.618

2.594
2.235
2.100
2.265

a. Based on modified population marginal mean.
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2. Jenis_Tepung

Dependent Variable: Kekerasan_Tekstur

Jenis_Tepung Mean Std. Error

68

95% Confidence Interval
Lower Bound Upper Bound

Kontrol 2.1372 .213
Kelor 1.744% 123
Katuk 2.009% 123

1.679 2.594
1.480 2.008
1.745 2.273

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung
Dependent Variable: Kekerasan_Tekstur

95% Confidence Interval

Jenis_Tepung Konsentrasi_Tepung Mean Std. Error Lower Bound Upper Bound
Kontrol 0% 2.137 .213 1.679 2.594
2% 2
4% 2
6% 2
Kelor 0% 2
2% 2.157 .213 1.699 2.614
4% 2.050 .213 1.593 2.507
6% 1.027 .213 .569 1.484
Katuk 0% 2
2% 1.667 .213 1.209 2.124
4% 1.503 .213 1.046 1.961
6% 2.857 .213 2.399 3.314

a. This level combination of factors is not observed, thus the corresponding population

marginal mean is not estimable.
Post Hoc Tests
Konsentrasi_Tepung
Homogeneous Subsets

Kekerasan_Tekstur

Jenis_Tepung
Homogeneous Subsets

Kekerasan_Tekstur

Duncan®¢ Duncan®P

Subset Subset
Konsentrasi_Tepung N 1 Jenis_Tepung N 1
4% 6 1.7767 Kelor 9 1.7444
2% 6 1.9117 Katuk 9 2.0089
6% 6 1.9417 Kontrol 3 2.1367
0% 3 2.1367 Sig. .119
sig. 185 Means for groups in homogeneous

Means for groups in homogeneous subsets

are displayed.
Based on observed means.

The error term is Mean Square(Error) = .

136.

a. Uses Harmonic Mean Sample Size

= 4.800.

subsets are displayed.

Based on observed means.
The error term is Mean Square
(Error) = .136.

a. Uses Harmonic Mean Sample
Size = 5.400.

b. The group sizes are
unequal. The harmonic

b. The group sizes are unequal. The
harmonic mean of the group sizes
is used. Type | error levels are not
guaranteed.

c. Alpha = .0S.

mean of the group sizes is
used. Type | error levels are
not guaranteed.

c. Alpha = .05.



Lampiran 10. Data Hasil Pengujian Aktifitas Antioksidan Tempe Daun

Perlakuan I1Cso Rata-rata
Kontrol 427,25
Kontrol 429,12 428,70
Kontrol 429,74
Al1B1 359,73
Al1B1 360,02 360,13
Al1B1 360,65
Al1B2 358,49
Al1B2 359,13 358,83
Al1B2 358,87
A1B3 344,36
A1B3 346,20 345,89
Al1B3 347,11
A2B1 201,42
A2B1 201,76 201,61
A2B1 201,65
A2B2 182,17
A2B2 181,09 181,12
A2B2 180,10
A2B3 138,63
A2B3 138,12 138,61
A2B3 139,07
Lampiran 11. Kurva Regresi Aktifitas Antioksidan Tempe Daun
Kontrol (U1)
Konsentrasi Persen Inhibisi (%) ICso
10 2,56
20 4,36
40 7,07 427,25
80 11,58
160 19,70

KURVA REGRESI

NN
o u

y=0,1121x+2,1053  .@

[y
(€]

% Inhibisi

[y
U O

0 50 100 150 200
Konsentrasi



Kontrol (U2)
Konsentrasi Persen Inhibisi (%) ICs

10 3,12

20 4,67

40 7,52 429,12
80 11,86

160 19,88

KURVA REGRESI
25

y=0,1101x + 2,5854

20
- R?=0,9948
3 15
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A1BI (U1)
Konsentrasi Persen Inhibisi (%) ICs
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A1BI1 (U3)
Konsentrasi Persen Inhibisi (%) ICso
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A1B2 (U2)
Konsentrasi Persen Inhibisi (%) ICso
10 4,56
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A1B3 (Ul)
Konsentrasi Persen Inhibisi (%) ICso
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A1B3 (U3)

Konsentrasi Persen Inhibisi (%) ICso
10 4,58
20 6,38
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A2B1 (U2)

Konsentrasi Persen Inhibisi (%) ICso
10 3,50
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A2B2 (U1)
Konsentrasi Persen Inhibisi (%) ICso
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A2B2 (U3)
Konsentrasi Persen Inhibisi (%) ICso
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A2B3 (U2)

Konsentrasi Persen Inhibisi (%) ICso
10 4,55
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Lampiran 12. Hasil Analisis Sidik Ragam Aktifitas Antioksidan Tempe Daun

Dependent Variable:

Tests of Between-Subjects Effects

Kadar_Antioksidan

Type lll Sum
Source of Squares df Mean Square F Sig.
Model 1963632.8* 7 280518.978 370790.597 .000
Konsentrasi_Tepung 4758.535 2 2379.267 3144.921 .000
Jenis_Tepung 147705.183 1 147705.183 195237.034 .000
Konsentrasi_Tepung * 1810.124 2 905.062 1196.313 .000
Jenis_Tepung
Error 10.592 14 757
Total 1963643.44 21

a. R Squared = 1.000 (Adjusted R Squared = 1.000)

Estimated Marginal Means

Dependent Variable:

1. Konsentrasi_Tepung
Kadar_Antioksidan

95% Confidence Interval

Konsentrasi_Tepung Mean Std. Error Lower Bound Upper Bound
0% 428.703% .502 427.626 429.780
2% 280.872% .355 280.110 281.633
4% 269.975° .355 269.213 270.737
6% 242.248° .355 241.487 243.010

a. Based on modified population marginal mean.

2. Jenis_Tepung

Dependent Variable: Kadar_Antioksidan

95% Confidence Interval

Jenis_Tepung Mean Std. Error Lower Bound Upper Bound
Kontrol 428.703% .502 427.626 429.780
Kelor 354.951°% .290 354.329 355.573
Katuk 173.779% .290 173.157 174.401

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung

80

Dependent Variable: Kadar_Antioksidan
95% Confidence Interval

Jenis_Tepung Konsentrasi_Tepung Mean Std. Error Lower Bound Upper Bound
Kontrol 0% 428.703 .502 427.626 429.780
2% 2
4% 2
6% 2
Kelor 0% 2
2% 360.133 .502 359.056 361.210
4% 358.830 .502 357.753 359.907
6% 345.890 .502 344.813 346.967
Katuk 0% 2 . . .
2% 201.610 .502 200.533 202.687
4% 181.120 .502 180.043 182.197
6% 138.607 .502 137.530 139.684

a. This level combination of factors is not observed, thus the corresponding population
marginal mean is not estimable.



Post Hoc Tests
Konsentrasi_Tepung

Homogeneous Subsets

Kadar_Antioksidan

Duncan®P<

Subset
Konsentrasi_Tepung N 1 2 3 4

6% 242.2483
4%

2%
0%

269.9750
280.8717

w oo o

428.7033
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) = .757.

a. Uses Harmonic Mean Sample Size = 4.800.

b. The group sizes are unequal. The harmonic mean of the group sizes is used.
Type | error levels are not guaranteed.

c. Alpha = .0S.
Jenis_Tepung
Homogeneous Subsets

Kadar_Antioksidan

Duncan®®€

Subset
Jenis_Tepung N 1 2 3
Katuk 9 173.7789
Kelor 9 354.9511
Kontrol 3 428.7033
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) = .757.
a. Uses Harmonic Mean Sample Size = 5.400.
b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not
guaranteed.

c. Alpha = .05.
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Lampiran 13. Data Hasil Pengujian Kadar Zat Besi Tempe Daun

Perlakuan Kadar Zat Rata-rata
Besi (%)

Kontrol 14,74

Kontrol 15,02 15,17

Kontrol 15,75
AlBI1 17,92
AlBI1 18,15 18,28
AlBI1 18,76
Al1B2 18,20
Al1B2 19,04 19,01
Al1B2 19,80
A1B3 21,36
A1B3 21,78 21,73
A1B3 22,05
A2B1 24,52
A2B1 25,02 25,18
A2B1 25,99
A2B2 26,57
A2B2 27,10 27,19
A2B2 27,89
A2B3 29,21
A2B3 29,87 29,72
A2B3 30,08
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Lampiran 14. Hasil Analisis Sidik Ragam Kadar Zat Besi Tempe Daun

Tests of Between-Subjects Effects

Dependent Variable: Kadar_Zat_Besi

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 10962.369% 7 1566.053 4515.475 .000
Konsentrasi_Tepung 49.527 2 24.763 71.401 .000
Jenis_Tepung 265.959 1 265.959 766.851 .000
Konsentrasi_Tepung * 1.422 2 711 2.049 .166
Jenis_Tepung
Error 4.855 14 347
Total 10967.224 21

a. R Squared = 1.000 (Adjusted R Squared = .999)

Estimated Marginal Means

1. Konsentrasi_Tepung
Dependent Variable: Kadar_Zat_Besi
95% Confidence Interval
Konsentrasi_Tepung Mean Std. Error  Lower Bound  Upper Bound

0% 15.170% .340 14.441 15.899
2% 21.727° .240 21.211 22.242
4% 23.100% .240 22.584 23.616
6% 25.725% .240 25.209 26.241

a. Based on modified population marginal mean.

2. Jenis_Tepung
Dependent Variable: Kadar_Zat_Besi
95% Confidence Interval
Jenis_Tepung Mean Std. Error Lower Bound Upper Bound

Kontrol 15.170% .340 14.441 15.899
Kelor 19.673% .196 19.252 20.094
Katuk 27.361° .196 26.940 27.782

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung
Dependent Variable: Kadar_Zat_Besi
95% Confidence Interval
Jenis_Tepung Konsentrasi_Tepung Mean Std. Error  Lower Bound  Upper Bound

Kontrol 0% 15.170 .340 14.441 15.899
2% 2
4% 2
6% 2
Kelor 0% 2
2% 18.277 .340 17.547 19.006
4% 19.013 .340 18.284 19.743
6% 21.730 .340 21.001 22.459
Katuk 0% 2
2% 25.177 .340 24.447 25.906
4% 27.187 .340 26.457 27.916
6% 29.720 .340 28.991 30.449

a. This level combination of factors is not observed, thus the corresponding population
marginal mean is not estimable.
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Post Hoc Tests
Konsentrasi_Tepung

Homogeneous Subsets

Kadar_Zat_Besi

Duncan®?

Subset
Konsentrasi_Tepung N 1 2 3 4
0% 3 15.1700
2% 6 21.7267
4% 6 23.1000
6% 6 25.7250
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) = .347.

a. Uses Harmonic Mean Sample Size = 4.800.

b. The group sizes are unequal. The harmonic mean of the group sizes is
used. Type | error levels are not guaranteed.

c. Alpha = .05.
Jenis_Tepung
Homogeneous Subsets

Kadar_Zat_Besi

Duncan®P

Subset
Jenis_Tepung N 1 2 3
Kontrol 3 15.1700
Kelor 19.6733
Katuk 9 27.3611
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) = .347.
a. Uses Harmonic Mean Sample Size = 5.400.
b. The group sizes are unequal. The harmonic mean of
the group sizes is used. Type | error levels are not
guaranteed.

c. Alpha = .05.



Lampiran 15. Data Hasil Pengujian Kadar Air Tempe Daun

Perlakuan Kadar Air Rata-rata
(%)

Kontrol 63,74

Kontrol 60,60 59,05

Kontrol 52,80
AlBI1 62,22
AlBI1 56,70 57,51
AlBI1 53,60
Al1B2 61,49
Al1B2 54,80 56,30
AlB2 52,60
A1B3 61,15
A1B3 54,90 57,45
A1B3 56,30
A2B1 62,38
A2B1 54,50 57,43
A2B1 55,40
A2B2 61,66
A2B2 53,20 57,43
A2B2 49,90
A2B3 60,30
A2B3 55,40 58,17
A2B3 58,80
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Lampiran 16. Data Hasil Pengujian Kadar Abu Tempe Daun

Perlakuan Kadar Abu Rata-rata
(%)
Kontrol 2,39
Kontrol 2,01 2,27
Kontrol 2,40
AlBI1 2,65
AlBI1 1,99 2,36
AlBI1 2,43
Al1B2 3,09
Al1B2 2,00 2,64
Al1B2 2,82
A1B3 342
A1B3 2,00 2,80
A1B3 2,97
A2B1 2,77
A2B1 2,19 2,47
A2B1 2,44
A2B2 2,89
A2B2 2,26 2,60
A2B2 2,66
A2B3 3,09
A2B3 2,59 2,95
A2B3 3,16
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Lampiran 17. Data Hasil Pengujian Kadar Lemak Tempe Daun

Perlakuan Kadar Rata-rata
Lemak (%)

Kontrol 31,74

Kontrol 31,80 31,79

Kontrol 31,82
AlB1 32,18
AlB1 32,22 32,06
AlB1 31,78
AlB2 32,24
AlB2 32,50 32,40
AlB2 32,45
Al1B3 32,85
Al1B3 32,95 32,93
Al1B3 32,98
A2B1 32,78
A2B1 32,89 32,79
A2B1 32,70
A2B2 31,85
A2B2 31,92 31,88
A2B2 31,88
A2B3 31,73
A2B3 31,76 31,79
A2B3 31,89
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Lampiran 18. Hasil Analisis Sidik Ragam Kadar Lemak Tempe Daun
Tests of Between-Subjects Effects

Dependent Variable: Kadar_Lemak

Type lll Sum
Source of Squares df Mean Square F Sig.
Model 21823.477* 7 3117.640 213606.624 .000
Konsentrasi_Tepung .268 2 134 9.171 .003
Jenis_Tepung 420 1 420 28.786 .000
Konsentrasi_Tepung * 2.701 2 1.351 92.535 .000
Jenis_Tepung
Error .204 14 .015
Total 21823.681 21

a. R Squared = 1.000 (Adjusted R Squared = 1.000)

Estimated Marginal Means

1. Konsentrasi_Tepung

Dependent Variable: Kadar_Lemak

95% Confidence Interval

Konsentrasi_Tepung Mean Std. Error Lower Bound Upper Bound
0% 31.787% .070 31.637 31.936
2% 32.425° .049 32.319 32.531
4% 32.140°% .049 32.034 32.246
6% 32.360° .049 32.254 32.466

a. Based on modified population marginal mean.

2. Jenis_Tepung

Dependent Variable: Kadar_Lemak

95% Confidence Interval

Jenis_Tepung Mean Std. Error Lower Bound  Upper Bound
Kontrol 31.787% .070 31.637 31.936
Kelor 32.461°% .040 32.375 32.547
Katuk 32.156% .040 32.069 32.242

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung

Dependent Variable: Kadar_Lemak

95% Confidence Interval

Jenis_Tepung Konsentrasi_Tepung Mean Std. Error Lower Bound Upper Bound
Kontrol 0% 31.787 .070 31.637 31.936
2% 2
4% 2
6% 2
Kelor 0% 2
2% 32.060 .070 31.910 32.210
4% 32.397 .070 32.247 32.546
6% 32.927 .070 32.777 33.076
Katuk 0% 2
2% 32.790 .070 32.640 32.940
4% 31.883 .070 31.734 32.033
6% 31.793 .070 31.644 31.943

a. This level combination of factors is not observed, thus the corresponding population

marginal mean is not estimable.
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Post Hoc Tests
Konsentrasi_Tepung
Homogeneous Subsets

Kadar_Lemak

Duncan®©

Subset
Konsentrasi_Tepung N 1 2 3
0% 3 31.7867
4% 6 32.1400
6% 6 32.3600
2% 6 32.4250
Sig. 1.000 1.000 419

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .015.
a. Uses Harmonic Mean Sample Size = 4.800.

b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not guaranteed.

c. Alpha = .05.

Jenis_Tepung
Homogeneous Subsets

Kadar_Lemak

Duncan®P

Subset
Jenis_Tepung N 1 2 3
Kontrol 3 31.7867
Katuk 32.1556
Kelor 9 32.4611
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) = .015.
a. Uses Harmonic Mean Sample Size = 5.400.
b. The group sizes are unequal. The harmonic mean of
the group sizes is used. Type | error levels are not
guaranteed.

c. Alpha = .05.
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Lampiran 19. Data Hasil Pengujian Kadar Protein Tempe Daun

Perlakuan | Protein (%) Rata-rata
Kontrol 50,84
Kontrol 50,87 50,90
Kontrol 50,98
AlBI1 52,11
AlBI1 52,20 52,07
Al1B1 51,89
Al1B2 51,59
Al1B2 51,62 51,63
Al1B2 51,68
A1B3 49,66
Al1B3 49,70 49,69
Al1B3 49,72
A2B1 50,72
A2B1 50,75 50,69
A2B1 50,60
A2B2 49,84
A2B2 49,87 49,88
A2B2 49,92
A2B3 48,53
A2B3 48,57 48,57
A2B3 48,60
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Lampiran 20. Hasil Analisis Sidik Ragam Kadar Protein Tempe Daun
Tests of Between-Subjects Effects
Dependent Variable: Kadar_Protein

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 53557.115% 7 7651.016 1243586.27 .000
Konsentrasi_Tepung 16.162 2 8.081 1313.449 .000
Jenis_Tepung 9.060 1 9.060 1472.537 .000
Konsentrasi_Tepung * .299 2 .149 24.263 .000
Jenis_Tepung
Error .086 14 .006
Total 53557.202 21

a. R Squared = 1.000 (Adjusted R Squared = 1.000)

Estimated Marginal Means

1. Konsentrasi_Tepung
Dependent Variable: Kadar_Protein
95% Confidence Interval
Konsentrasi_Tepung Mean Std. Error Lower Bound  Upper Bound

0% 50.897% .045 50.800 50.994
2% 51.378% .032 51.310 51.447
4% 50.753% .032 50.685 50.822
6% 49.130* .032 49.061 49.199

a. Based on modified population marginal mean.



Dependent Variable:

2. Jenis_Tepung

Kadar_Protein

95% Confidence Interval

Jenis_Tepung Mean Std. Error Lower Bound Upper Bound
Kontrol 50.897% .045 50.800 50.994
Kelor 51.130% .026 51.074 51.186
Katuk 49.711° .026 49.655 49.767

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung

Dependent Variable: Kadar_Protein

95% Confidence Interval

Jenis_Tepung Konsentrasi_Tepung Mean Std. Error  Lower Bound  Upper Bound
Kontrol 0% 50.897 .045 50.800 50.994
2% 2
4% A
6% 2
Kelor 0% 2
2% 52.067 .045 51.970 52.164
4% 51.630 .045 51.533 51.727
6% 49.693 .045 49.596 49.790
Katuk 0% 2
2% 50.690 .045 50.593 50.787
4% 49.877 .045 49.780 49.974
6% 48.567 .045 48.470 48.664

a. This level combination of factors is not observed, thus the corresponding population

marginal mean is not estimable.

Post Hoc Tests
Konsentrasi_Tepung

Homogeneous Subsets

Kadar_Protein

Duncan®P

Konsentrasi_Tepung N

1 2

Subset

6%
4%
0%
2%
Sig.

o w oo

49.1300

50.7533

1.000

1.000

50.8967
51.3783

1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .006.

a. Uses Harmonic Mean Sample Size = 4.800.

b. The group sizes are unequal. The harmonic mean of the group sizes is
used. Type | error levels are not guaranteed.

c. Alpha = .05.
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Jenis_Tepung
Homogeneous Subsets

Kadar_Protein

Duncan®™¢

Subset
Jenis_Tepung N 1 2 3
Katuk 9 49.7111
Kontrol 3 50.8967
Kelor 9 51.1300
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) = .006.

a. Uses Harmonic Mean Sample Size = 5.400.

b. The group sizes are unequal. The harmonic mean of
the group sizes is used. Type | error levels are not
guaranteed.

c. Alpha = .05.

Lampiran 21. Data Hasil Pengujian Kadar Karbohidrat Tempe Daun

Perlakuan | Karbohidrat Rata-rata
(%)
Kontrol 1,62
Kontrol 1,54 1,31
Kontrol 0,78
AlBI1 0,77
AlBI1 0,54 0,45
AlBI1 0,03
Al1B2 6,94
Al1B2 6,76 6,52
Al1B2 5,85
A1B3 3,30
A1B3 422 3,36
A1B3 2,57
A2B1 0,02
A2B1 0,08 0,04
A2B1 0,01
A2B2 3,69
A2B2 3,51 3,25
A2B2 2,56
A2B3 4,53
A2B3 421 4,02
A2B3 3,31




Lampiran 22. Hasil Analisis Sidik Ragam Kadar Karbohidrat Tempe Daun

Tests of Between-Subjects Effects
Dependent Variable: Kadar_Karbohidrat

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 252.861% 7 36.123  65.569 .000
Konsentrasi_Tepung 54.718 2 27.359  49.660 .000
Jenis_Tepung 8.040 1 8.040 14.594 .002
Konsentrasi_Tepung * 11.514 2 5.757 10.450 .002
Jenis_Tepung
Error 7.713 14 551
Total 260.574 21

a. R Squared = .970 (Adjusted R Squared = .956)

Estimated Marginal Means

1. Konsentrasi_Tepung
Dependent Variable: Kadar_Karbohidrat
95% Confidence Interval
Konsentrasi_Tepung Mean Std. Error Lower Bound Upper Bound

0% 1.313% 429 394 2.232
2% 7372 .303 .087 1.387
4% 4.885% .303 4.235 5.535
6% 3.690% .303 3.040 4.340

a. Based on modified population marginal mean.



2. Jenis_Tepung
Dependent Variable: Kadar_Karbohidrat

95% Confidence Interval
Jenis_Tepung Mean Std. Error Lower Bound Upper Bound

Kontrol 1.313% 429 394
Kelor 3.772* 247 3.242
Katuk 2.436° 247 1.905

2.232
4.303
2.966

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung

Dependent Variable: Kadar_Karbohidrat

95% Confidence Interval

Jenis_Tepung Konsentrasi_Tepung Mean Std. Error  Lower Bound  Upper Bound
Kontrol 0% 1.313 429 394 2.232
2% 2
4% A2
6% A2
Kelor 0% 2
2% 1.437 429 518 2.356
4% 6.517 429 5.598 7.436
6% 3.363 429 2.444 4.282
Katuk 0% 2
2% .037 429 -.882 .956
4% 3.253 429 2.334 4.172
6% 4.017 429 3.098 4.936

a. This level combination of factors is not observed, thus the corresponding population

marginal mean is not estimable.

Post Hoc Tests
Konsentrasi_Tepung
Homogeneous Subsets

Kadar_Karbohidrat

Duncan®®<

Subset
Konsentrasi_Tepung N 1 2 3
2% 6 7367
0% 3 1.3133
6% 6 3.6900
4% 6 4.8850
Sig. .249 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .551.

a. Uses Harmonic Mean Sample Size = 4.800.

b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not
guaranteed.

c. Alpha = .05.
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Jenis_Tepung
Homogeneous Subsets

Kadar_Karbohidrat

Duncan®®

Subset
Jenis_Tepung N 1 2 3
Kontrol 3 1.3133
Katuk 9 2.4356
Kelor 9 3.7722
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) = .551.

a. Uses Harmonic Mean Sample Size = 5.400.

b. The group sizes are unequal. The harmonic mean
of the group sizes is used. Type | error levels are
not guaranteed.

c. Alpha = .05.

Lampiran 23. Data Hasil Pengujian Kadar Serat Kasar Tempe Daun

Perlakuan Serat Kasar Rata-rata
(%)
Kontrol 13,41
Kontrol 13,78 13,74
Kontrol 14,02
AlBI1 12,29
AlBI1 13,05 13,07
AlBI1 13,87
Al1B2 6,14
Al1B2 7,12 6,82
Al1B2 7,20
A1B3 10,77
A1B3 11,13 11,22
A1B3 11,76
A2B1 13,71
A2B1 14,09 14,02
A2B1 14,25
A2B2 11,73
A2B2 12,44 12,38
A2B2 12,98
A2B3 12,12
A2B3 12,87 12,68
A2B3 13,04




Lampiran 24. Hasil Analisis Sidik Ragam Kadar Serat Kasar Tempe Daun
Tests of Between-Subjects Effects

Dependent Variable: Kadar_Serat_Kasar

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 3127.300° 7 446.757 1542.112 .000
Konsentrasi_Tepung 47.175 2 23.588 81.419 .000
Jenis_Tepung 31.734 1 31.734 109.539 .000
Konsentrasi_Tepung * 19.219 2 9.610 33.170 .000
Jenis_Tepung
Error 4.056 14 .290
Total 3131.356 21

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

Estimated Marginal Means

1. Konsentrasi_Tepung
Dependent Variable: Kadar_Serat_Kasar
95% Confidence Interval
Konsentrasi_Tepung Mean Std. Error Lower Bound  Upper Bound

0% 13.737% 311 13.070 14.403
2% 13.543% .220 13.072 14.015
4% 9.602% .220 9.130 10.073
6% 11.948% .220 11.477 12.420

a. Based on modified population marginal mean.



2. Jenis_Tepung

Dependent Variable: Kadar_Serat_Kasar

Jenis_Tepung

95% Confidence Interval
Mean Std. Error Lower Bound Upper Bound

Kontrol
Kelor
Katuk

13.737% 311 13.070
10.370* 179 9.985
13.026% .179 12.641

14.403
10.755
13.410

a. Based on modified population marginal mean.

3. Jenis_Tepung * Konsentrasi_Tepung

Dependent Variable: Kadar_Serat_Kasar

95% Confidence Interval

Jenis_Tepung Konsentrasi_Tepung Mean Std. Error  Lower Bound  Upper Bound
Kontrol 0% 13.737 311 13.070 14.403
2% A2
4% 2
6% A
Kelor 0% 2
2% 13.070 311 12.403 13.737
4% 6.820 311 6.153 7.487
6% 11.220 311 10.553 11.887
Katuk 0% A2
2% 14.017 311 13.350 14.683
4% 12.383 311 11.717 13.050
6% 12.677 311 12.010 13.343

a. This level combination of factors is not observed, thus the corresponding population

marginal mean is not estimable.

Post Hoc Tests
Konsentrasi_Tepung
Homogeneous Subsets

Kadar_Serat_Kasar
Duncan®P
Subset

Konsentrasi_Tepung N 1 2 3

4% 9.6017
6%
2% 13.5433
0% 13.7367
Sig. 1.000 1.000 .587

11.9483

w o oo

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .290.

a. Uses Harmonic Mean Sample Size = 4.800.

b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not guaranteed.

c. Alpha = .05.
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Jenis_Tepung
Homogeneous Subsets

Kadar_Serat_Kasar

Duncan®©

Subset
Jenis_Tepung N 1 2 3
Kelor 9 10.3700
Katuk 13.0256
Kontrol 3 13.7367
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) = .290.
a. Uses Harmonic Mean Sample Size = 5.400.
b. The group sizes are unequal. The harmonic mean of
the group sizes is used. Type | error levels are not
guaranteed.

c. Alpha = .05.
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Lampiran 25. Dokumentasi Kegiatan
. Pembuatan Bubuk Daun Kelor dan Daun Katuk

» ~
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Pembuatan Tempe Daun Kelor dan Katuk
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e Pengujian Organoleptik

T
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Pengujian Kadar Air dan Kadar Abu
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e Pengujian Aktifitas Antioksidan ICso

e Pengujian Kadar Protein

|
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e Pengujian Kadar Lemak
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