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Lampiran 1. Hasil Uji Organoleptik Mi Basah
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Perlakuan

Organoleptik

Tepung Terigu : Tepung pisang kepok Warna Aroma Tekstur Rasa
: Tepung Daun Kelor

Al (69% : 0% : 0%) 3,92 3,63 4,04 3,76

A2 (59% : 10% : 0%) 3,09 2,48 3,12 2,55

A3 (55% : 0% : 14%) 3,57 3,51 3,73 3,49

A4 (45% : 10% : 14%) 3,13 2,23 3,29 2,49

Lampiran 2. Hasil Uji Organoleptik Warna pada Produk Mi Basah

Al (267, 876, 638)

A2 (169, 327, 103)

A3 (746, 838, 488)

A4 (928, 429, 625)

No Ul U2 | U3 | Ul | U2 | U3 | Ul | U2 | U3 | UL Uz | U3
1 5 5 5 3 4 4 3 3 4 4 3 3
2 3 3 3 4 3 3 4 4 3 3 4 3
3 4 5 5 4 4 3 4 4 5 3 2 3
4 5 5 5 4 4 4 5 5 5 4 4 4
5 4 4 4 4 3 4 4 2 4 2 4 1
6 3 2 2 2 3 3 2 2 2 4 5 4
7 4 ) 5 4 5 4 3 4 4 2 1 1
8 2 2 2 4 3 3 2 2 2 3 3 3
9 4 2 2 3 4 4 4 3 3 5 3 5
10 5 5 5 4 4 4 4 5 4 4 4 4
11 3 5 4 5 3 4 2 3 3 1 1 2
12 2 2 2 4 2 4 4 2 2 4 4 4
13 4 4 4 3 3 3 4 4 4 3 3 2
14 4 3 3 5 3 4 4 4 3 4 3 3
15 4 4 4 4 4 4 3 4 4 4 3 3
16 5 5 5 5 5 4 4 4 4 4 4 4
17 5 5 5 4 4 4 5 5 5 4 3 3
18 4 4 4 2 4 3 4 4 4 2 2 3
19 4 5 4 4 5 4 4 2 3 4 4 4
20 4 5 4 5 5 4 4 4 4 3 2 1
21 5 4 4 2 5 4 2 4 4 4 4 4
22 2 4 2 3 3 2 2 2 5 2 4 2
23 5 2 4 4 3 4 2 4 4 2 1 2
24 4 4 5 4 5 4 4 4 3 4 4 4
25 5 5 5 3 4 3 4 5 4 3 4 2
Total | 99 99 97 93 | 95 91 87 89 92 82 79 74
Rata- 3,96 | 396 | 3,88 | 3,72 | 3,8 | 3,64 | 3,48 | 3,56 | 3,68 | 3,28 | 3,16 | 2,96

rata




Lampiran 3. Hasil Analisis Sidik Ragam Warna pada Produk Mi Basah

ANOVA

Warna

Sum of Mean

Squares df Square F Sig.
Between 1,031 3 ,344| 30,679 ,000
Groups
Within Groups ,090 8 ,011
Total 1,120 11

Lampiran 4. Hasil Uji Lanjut Duncan Warna pada Produk Mi Basah

Warna

Duncan?

Subset for alpha = 0.05
Perlakuan N 1 2 3
Ad 3| 3,1333
A3 3 3,5733
A2 3 3,7200
Al 3 3,9333
Sig. 1,000 ,128 1,000
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 5. Hasil Uji Organoleptik Aroma pada Produk Mi Basah

47

No | AL (267,876, 638) [A2 (169, 327, 103) | A3 (746, 838, 488) | Ad (928, 429, 625)

Ul | U2 [ U3 [UL]U2] U3 | UL U2 U3 |UL] U2]uU3
1 4 | 5 | 5 | 5| 4| 3| 4 | 4 | 4] 2 2 | 2
2 2 | 3 | 4 | 4 | 4| 2| 3 4] 4 3| 43
3 3 | 4 | 3| 23| 3] 4 3] 3] 3] 3]s
4 4 | 5 | 5 | 4| 4| 3] 45 |5 |2 1 | 1
5 2 1 | 2 | 24| 4 4 [ 4] 31 2| 4
6 4 | 4 | 4 | 3|4 3| 333|121
7 4 | 4 | 5 | 5|5 4| 4 | 4 | 41 1 | 1
8 4 | 3 | 4 | 3|5 4] 3 3| 4] 3 [ 4| a
9 3 | 3 | 2 | 22 2] 3 3] 32 2 | 3
10 | 4 | 5 | 4 | 3|3 | 4| 4 | 45 23/ 4
11 | 4 | 3 | 3 | 25 2 | 4 [ 3] 4| 2 1 | 1
12 | 2 2 | 4 | 2 | 3| 4| 3| 4| 2] 3 2] a
13| 4 | 4 | 4 |53 3| 4 | 4] 41 1 | 2
14 | 4 | 4 | 3 | 33| 3| 4 [ 4] 4 4133
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15 4 3 4 4 3 2 3 5 4 2 2 1

16 4 4 4 5 2 3 4 4 4 2 2 2

17 5 4 5 2 3 4 5 4 5 2 4 2

18 4 4 4 2 2 3 4 3 4 2 3 2

19 3 5 4 4 2 5 2 2 2 2 2 2

20 4 4 4 3 3 2 3 4 3 2 2 1

21 2 2 2 2 4 4 2 2 2 4 4 4

22 3 3 2 2 2 2 2 3 2 2 2 2

23 3 4 4 4 2 2 2 3 2 1 1 1

24 2 4 4 2 3 2 3 4 4 1 2 3

25 4 5 5 2 5 3 4 4 4 2 2 2
Total | 86 92 94 | 77 | 83 | 76 85 90 88 52 57 | 58
R;:EZ_ 3,44 | 3,68 | 3,76 | 3,08 |3,32| 3,04 | 34 | 3,6 | 352|208 | 2,28 | 2,32
Lampiran 6. Hasil Analisis Sidik Ragam Aroma pada Produk Mi Basah

ANOVA
Aroma
Sum of Mean .
Squares f Square F Sig.
Between 3,614 3 1205 | 62,317 | 000
Groups
Within Groups ,155 8 ,019
Total 3,769 11

Lampiran 7. Hasil Uji Lanjut Duncan Aroma pada Produk Mi Basah

Aroma
Duncan?
Subset for alpha = 0.05
Perlakuan N
1 2 3
A4 3 2,2267
A2 3 3,1467
A3 3 3,5067
Al 3 3,6267
Sig. 1,000 1,000 ,321

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3,000.



Lampiran 8. Hasil Uji Organoleptik Tekstur pada Produk Mi Basah
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No

Al (267, 876, 638)

A2 (169, 327, 103)

A3 (746, 838, 488)

A4 (928, 429, 625)

Ul | U2 | U3 | Ul U2 |U3 | UL | U2 | U3 | UL | U2 | U3
1 4 4 4 3 4 4 4 3 5 5 4 4
2 4 3 4 4 3 3 4 4 4 4 3 3
3 4 4 4 3 4 4 4 4 4 4 3 4
4 5 5 5 5 5 5 5 5 5 5 5 5
5 5 4 4 2 2 4 4 4 2 2 2 3
6 3 3 3 2 2 2 3 3 2 3 3 2
7 4 4 4 3 2 2 4 3 4 2 2 2
8 4 3 3 3 3 3 3 4 2 4 3 3
9 4 4 4 3 4 4 3 4 3 4 3 4
10 4 5 4 4 3 4 4 5 5 4 4 5
11 3 4 4 2 2 2 3 5 2 4 4 4
12 4 3 4 4 3 3 2 3 2 3 3 4
13 4 4 4 4 4 4 4 5 4 4 4 3
14 3 5 4 3 4 4 4 3 4 4 4 4
15 4 5 4 3 4 3 4 5 5 4 4 3
16 5 4 5 3 4 4 4 4 4 3 4 4
17 5 4 4 2 2 4 4 5 5 3 4 3
18 4 4 4 3 3 2 3 3 3 3 2 3
19 4 5 4 2 2 2 4 3 2 3 2 1
20 4 4 4 4 2 2 4 4 4 3 2 2
21 4 4 4 4 4 4 4 4 4 5 4 4
22 4 4 2 3 2 2 3 3 3 2 2 3
23 5 4 4 3 3 2 4 4 2 1 1 2
24 4 4 4 4 4 4 4 4 4 3 4 4
25 4 5 5 2 2 2 4 5 4 3 4 3
Total | 102 | 102 | 99 78 | 77 | 79 | 93 99 88 85 80 82
Fi:::_ 4,08 | 4,08 | 3,96 | 3,12 [ 3,08 (3,16 | 3,72 | 3,96 | 352 | 34 | 3,2 | 3,28
Lampiran 9. Hasil Analisis Sidik Ragam Tekstur pada Produk Mi Basah
ANOVA
Tekstur
Sum of Mean .
Squares f Square F Sig.
Between 1,573 3 524 | 32,240 | 000
Groups
Within Groups ,130 8 ,016
Total 1,703 11




Lampiran 10. Hasil Uji Lanjut Duncan Tekstur pada Produk Mi Basah

Tekstur
Duncan®
Subset for alpha = 0.05
Perlakuan N
1 2 3

A2 3 3,1200
A4 3 3,2933
A3 3 3,7333
Al 3 4,0400
Sig. ,135 1,000 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 11. Hasil Uji Organoleptik Rasa pada Produk Mi Basah
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Al (267, 876, 638)

A2 (169, 327, 103)

A3 (746, 838, 488)

A4 (928, 429, 625)

No Ul U2 U3 Ul Uz | U3 | ul | vz us | U1 | vz U3
1 5 5 5 2 2 1 4 4 5 3 1 4
2 3 3 4 4 3 3 3 4 3 2 3 2
3 3 3 3 2 3 3 3 3 4 3 2 4
4 5 5 5 4 4 2 4 5 5 2 2 3
5 2 3 3 1 2 4 2 4 2 2 2 3
6 3 4 3 2 2 1 4 3 3 2 2 3
7 3 4 5 3 2 1 2 4 4 2 1 2
8 3 3 3 4 4 3 3 3 2 4 4 4
9 4 4 4 2 3 3 5 4 4 3 4 4

10 4 5 4 4 4 4 4 5 5 3 4 4

11 4 3 3 2 3 1 1 3 3 2 1 3

12 3 3 2 3 4 4 4 3 2 4 3 4

13 4 4 5 3 3 1 3 4 4 2 4 3

14 3 4 3 2 2 4 4 4 3 1 3 1

15 4 5 5 1 4 3 4 5 5 3 3 3

16 3 4 4 2 2 2 4 4 3 1 2 2

17 4 5 4 2 3 3 4 5 5 2 3 4

18 4 4 4 2 3 3 2 4 3 2 2 3

19 4 5 4 2 2 2 4 3 3 2 2 2

20 4 4 3 3 2 2 3 4 4 1 2 2

21 4 4 2 4 1 1 4 1 4 2 1 2

22 3 3 2 2 2 2 2 2 3 2 1 2

23 4 4 4 2 3 2 2 3 2 3 2 1

24 3 4 5 2 3 3 4 4 4 1 2 3

25 3 4 5 2 3 2 3 3 4 3 3 3

Total 89 99 94 62 69 60 | 82 91 89 57 59 71
Rata-rata | 3,56 | 3,96 | 3,76 | 2,48 | 2,76 | 2,4 | 3,28 | 3,64 | 3,56 | 2,28 | 2,36 | 2,84
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Lampiran 12. Hasil Analisis Sidik Ragam Rasa pada Produk Mi Basah

ANOVA
Rasa
Sum of Mean .
Squares df Square F Sig.
Between 3,785 3 1262 | 24,836 | ,000
Groups
Within Groups ,406 8 ,051
Total 4191 11

Lampiran 13. Hasil Uji Lanjut Duncan Rasa pada Produk Mi Basah

Rasa
Duncan?
Subset for alpha = 0.05
Perlakuan N
1 2

A4 3 2,4933
A2 3 2,5467
A3 3 3,4933
Al 3 3,7600
Sig. 179 ,185

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 14. Hasil Rata-rata Kadar Air pada Produk Mi Basah

Perlakuan Ulangan
Tepung Terigu : Tepung pisang 1 5 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 63,9 63,3 63,6 190,8 63,6
A2 (59% : 10% : 0%) 61,1 61,8 61,9 184,8 61,6

| 629 | 6 | 629 | 1888 | 629 |
| 619 |

Lampiran 15. Hasil Analisis Sidik Ragam Kadar Air pada Produk Mi Basah

ANOVA

KadarAir

Sum of Mean

Squares df Square F Sig.
Between 7,360 3 2,453| 33,455 ,000
Groups
Within Groups ,587 8 ,073
Total 7,947 11




Lampiran 16. Hasil Uji Lanjut Duncan Kadar Air pada Produk Mi Basah

KadarAir

Duncan?
Subset for alpha = 0.05

Perlakuan N 1 2 3
A2 3| 61,6000
A4 3| 62,0000
A3 3 62,9333
Al 3 63,6000
Sig. ,108 1,000 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 17. Hasil Rata-rata Kadar Abu pada Produk Mi Basah
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Perlakuan Ulangan
Tepung Terigu : Tepung pisang L 5 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 0,025 0,015 0,015 0,055 0,018
A2 (59% : 10% : 0%) 0,01 0,01 0,02 0,04 0,013

Lampiran 18. Hasil Analisis Sidik Ragam Kadar Abu pada Produk Mi Basah

ANOVA
KadarAbu
Sum of Mean .
Squares df Square F S1g.
Between 004 3 001 47,426 | 000
Groups
Within Groups ,000 8 ,000
Total ,004 11
Lampiran 19. Hasil Uji Lanjut Duncan Kadar Abu pada Produk Mi Basah
KadarAbu
Duncan?
Perlakuan N Subset for alpha = 0.05
1 2 3
A2 3 ,0133
Al 3 ,0183
Ad 3 ,0377
A3 3 ,0583
Sig. ,269 1,000 1,000

Means for groups in homogeneous subsets are displayed.
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KadarAbu
Duncan?
Perlakuan N Subset for alpha = 0.05
1 2 3

A2 3 ,0133

Al 3 ,0183

A4 3 ,0377

A3 3 ,0583
Sig. ,269 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 20. Hasil Rata-rata Kadar Lemak pada Produk Mi Basah

Perlakuan Ulangan
Tepung Terigu : Tepung pisang 1 ) 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 0,316 0,337 0,336 0,989 0,33
A2 (59% : 10% : 0%) 0,34 0,329 0,389 1,058 0,35

Lampiran 21. Hasil Analisis Sidik Ragam Kadar Lemak pada Produk Mi Basah

ANOVA
KadarLemak
Sum of Mean
Squares df Square F Sig.
Between ,003 3 ,001 1,555 274
Groups
Within Groups ,006 8 ,001
Total ,009 11
Lampiran 22. Hasil Rata-rata Kadar Protein pada Produk Mi Basah
Perlakuan Ulangan
Tepung Terigu : Tepung pisang 1 ) 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 10,2 9,7 9,8 29,7 9,90
A2 (59% : 10% : 0%) 7,9 7,3 7,2 22,4 7,47
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Lampiran 23. Hasil Analisis Sidik Ragam Kadar Protein pada Produk Mi Basah

ANOVA
Protein
Sum of Mean .
Squares f Square F Sig.
Between 10,229 3 3410 | 51,146 | 000
Groups
Within Groups 533 8 ,067
Total 10,763 11

Lampiran 24. Hasil Uji Lanjut Duncan Kadar Protein pada Produk Mi Basah

Protein
Duncan?
Subset for alpha = 0.05
Perlakuan N
1 2 3 4

A2 3 7,4667

A4 3 8,1000

A3 3 9,0333

Al 3 9,9000

Sig. 1,000 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 25. Hasil Rata-rata Kadar Karbohidrat pada Produk Mi Basah

Perlakuan Ulangan
Tepung Terigu : Tepung pisang 1 5 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 25,559 26,648 26,249 78,456 26,15
A2 (59% : 10% : 0%) 30,650 30,561 30,491 91,702 30,57

Lampiran 26. Hasil Analisis Sidik Ragam Kadar Karbohidrat pada Produk Mi Basah

ANOVA

Karbohidrat

Sum of Mean

Squares df Square F Sig.
Between 35,232 3 11,744| 135,073 ,000
Groups
Within Groups ,696 8 ,087
Total 35,927 11




Lampiran 27. Hasil Uji Lanjut Duncan Kadar Karbohidrat pada Produk Mi Basah
Karbohidrat

Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
Al 3| 26,1520
A3 3 27,5027
A4 3 29,4913
A2 3 30,5673
Sig. 1,000 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.
Lampiran 28. Hasil Rata-rata Kadar Serat Kasar pada Produk Mi Basah
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Perlakuan Ulangan
Tepung Terigu : Tepung pisang L 5 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 5,9344 5,5483 6,274 17,7567 5,92
A2 (59% : 10% : 0%) 10,2132 10,62 10,0403 | 30,8735 10,29

Lampiran 29. Hasil Analisis Sidik Ragam Kadar Serat Kasar pada Produk Mi Basah

ANOVA
SeratKasar
Sum of
Squares df Mean Square F Sig.
Between Groups 41,477 3 13,826 179,561 ,000
Within Groups ,616 8 077
Total 42,093 11
Lampiran 30. Hasil Uji Lanjut Duncan Kadar Serat Kasar pada Produk Mi Basah
SeratKasar
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
Al 3 5,9189
A3 3 7,7028
A2 3 10,2912
A4 3 10,3259
Sig. 1,000 1,000 ,882

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
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Lampiran 31. Hasil Rata-rata Kadar Zat Besi pada Produk Mi Basah

Perlakuan Ulangan
Tepung Terigu : Tepung pisang n 5 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 0,10 0,10 0,19 0,10
A2 (59% : 10% : 0%) 0,15 0,11 0,26 0,13

Lampiran 32. Hasil Analisis Sidik Ragam Kadar Zat Besi pada Produk Mi Basah

ANOVA

ZatBesi

Sum of Mean

Squares df Square F Sig.
Between ,011 3 ,004( 10,974 ,021
Groups
Within Groups ,001 4 ,000
Total ,012 7

Lampiran 33. Hasil Uji Lanjut Duncan Kadar Zat Besi pada Produk Mi Basah

ZatBesi
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2
Al 2 ,1000
A2 2 ,1300
A3 2 ,1850
A4 2 ,1850
Sig. 171 1,000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.
Lampiran 34. Hasil Rata-rata Kadar Antioksidan pada Produk Mi Basah
Perlakuan Ulangan
Tepung Terigu : Tepung pisang 1 5 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 1750,70 1857,66 | 1950,78 | 5559,14 1853,05
A2 (59% : 10% : 0%) 1772,99 1621,70 | 1694,68 | 5089,37 1696,46




Lampiran 35. Hasil Analisis Sidik Ragam Kadar Antioksidan pada Produk Mi Basah

ANOVA
Antioksidan
Sum of Mean
Squares df Square F Sig.
Between 407510,588 3 135836,863 | 21,083 ,000
Groups
Within Groups | 51544,580 8 6443,073
Total 459055,169 11

Lampiran 36. Hasil Uji Lanjut Duncan Kadar Antioksidan pada Produk Mi Basah

Antioksidan
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
A4 3 1362,3633
A3 3 1520,6667
A2 3 1696,4567
Al 3 1853,0467
Sig. 1,000 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 37. Hasil Uji Warna pada Produk Mi Basah

Perlakuan

Tepung Terigu : Tepung
pisang kepok : Tepung Daun

Kelor L* a* b*
74.12 -3.83 12.71
72.43 -4.02 13.28
72.55 -3.55 14.05
69.88 -4.42 12.08
69.43 -4.02 12.54
70.42 -4.39 12.12
46.66 -6.50 14.61
46.86 -6.69 14.75
46.99 -6.80 17.48
48.33 -6.31 16.80
47.94 -6.67 13.26
46.79 -6.38 15.94

Ulangan

AL (69% : 0% : 0%)

A2 (59% : 10% : 0%)

A3 (55% : 0% : 14%)

A4 (45% : 10% : 14%)
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Lampiran 38. Hasil Analisis Sidik Ragam Uji Warna (L*) pada Produk Mi Basah

ANOVA
Kecerahan
Sum of Mean
Squares df Square F Sig.
Between 1774,089 3 591,363 |1311,517( ,000
Groups
Within Groups 3,607 8 ,451
Total 1777,696 11

Lampiran 39. Hasil Uji Lanjut Duncan Warna (L*) pada Produk Mi Basah

Kecerahan
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
A3 3 46,8367
Ad 3 47,6867
A2 3 69,9100
Al 3 73,0333
Sig. ,160 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 40. Hasil Analisis Sidik Ragam Uji Warna (a*) pada Produk Mi Basah

ANOVA
Kemerahan
Sum of Mean
Squares df Square F Sig.
Between 19,458 3 6,486 157,238 | 1,000
Groups
Within Groups ,330 8 ,041
Total 19,788 11

Lampiran 41. Hasil Uji Lanjut Duncan Warna (a*) pada Produk Mi Basah

Kemerahan
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3

A3 3 -6,6633
A4 3 -6,4533
A2 3 -4,2767
Al 3 -3,8000
Sig. 241 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
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Lampiran 42. Hasil Analisis Sidik Ragam Uji Warna (b*) pada Produk Mi Basah
ANOVA

Kekuningan

Sum of
Squares

Mean
Square

Sig.

Between
Groups

Within Groups

Total

23,426

13,089
36,515

7,809

1,636

4,773

,034

Lampiran 43. Hasil Uji Lanjut Duncan Warna (b*) pada Produk Mi Basah

Kekuningan
Duncan?

Perlakuan

Subset for alpha = 0.05

1

2

A2
Al
A4
A3
Sig.

W wwwlZz

12,2467
13,3467

,323

13,3467
15,3333
15,6133

,071

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 44. Hasil Rata-rata Elongasi pada Produk Mi Basah

Perlakuan
Tepung Terigu : Tepung pisang
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%)
A2 (59% : 10% : 0%) 40

Ulangan
1 2 3

53,33 40 53,33
33,33 20

Total Rata-rata

48,89
31,11

146,66
93,33

Lampiran 45. Hasil Analisis Sidik Ragam Elongasi pada Produk Mi Basah

ANOVA
Elongasi
Sum of Mean
Squares df Square F Sig.
Between 1462,859 3 487,620 8,779 ,007
Groups
Within Groups 444,356 8 55,544
Total 1907,215 11
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Lampiran 46. Hasil Uji Lanjut Duncan Elongasi pada Produk Mi Basah

Elongasi
Duncan®
Subset for alpha = 0.05

Perlakuan N 1 2 3

A4 3 17,7767

A2 3 31,1100 | 31,1100

A3 3 33,3333

Al 3 48,8867

Sig. ,060 724 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

Lampiran 47. Hasil Rata-rata Daya Serap Air pada Produk Mi Basah

Perlakuan Ulangan
Tepung Terigu : Tepung pisang L 9 3 Total Rata-rata
kepok : Tepung Daun Kelor
Al (69% : 0% : 0%) 66,67 61,17 77,45 205,29 68,43
A2 (59% : 10% : 0%) 51,46 53,85 54,37 159,68 53,23

Lampiran 48. Hasil Analisis Sidik Ragam Daya Serap Air pada Produk Mi Basah

ANOVA

Elongasi

Sum of Mean

Squares df Square F Sig.
Between 554,139 3 184,713 4,320 ,043
Groups
Within Groups 342,086 8 42,761
Total 896,225 11

Lampiran 49. Hasil Analisis Duncan Daya Serap Air pada Produk Mi Basah

Elongasi
Duncan?
Perlakuan N Subset for alpha = 0.05
1 2

A2 3 53,2267
Ad 3 58,1233 58,1233
Al 8 68,4300
o~ 8 69,1833
Sig. 386 082

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.



Lampiran 50. Dokumentasi Kegiatan Penelitian

Pembuatan Tepung pisang kepok
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Uji Organoleptik
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Pengujian Kadar Lemak
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Pengujian Serat Kasar




Pengujian Zat Besi
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