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LAMPIRAN

Lampiran 1. Diagram Alir Pembuatan Apang Bugis

Tepung beras dan
tepung sukun

Ditimbang sesuai perlakuan

v

Masing-masing perlakuan
ditambahkan 50 g tepung terigu,
10 g ragi, dan 5 g baking powder

v

Diaduk hingga tercampur rata

v

Ditambahkan 300 ml santan yang
telah dipanaskan, 200 ml gula
aren, 20 g gula pasir

v

Adonan dicampurkan
menggunakan mixer

Adonan didiamkan selama 45
menit

v

Adonan dituang ke dalam cetakan

v

Dikukus selama 15 menit

Apang Bugis
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1. Uji organoleptik (warna, aroma,
tekstur, rasa)

2. Uji proksimat (kadar air, kadar
abu, kadar lemak, kadar protein,
kadar karbohidrat, kadar serat
kasar)

3. Uji fisik (daya kembang)




Lampiran 2. Hasil Pengujian Organoleptik Parameter Warna
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Lampiran 3. Hasil Pengujian Organoleptik Parameter Aroma
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Lampiran 4. Hasil Pengujian Organoleptik Parameter Tekstur
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Lampiran 6. Hasil Perlakuan Terbai
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Lampiran 7. Hasil Analisa Kadar Air

Hasil Kadar Air

Sum of Squares

ANOVA

df Mean Square F

Sig.

Between Groups 24270
Within Groups 49,037
Total 73,307

3 8,090 1,320
8 6,130

0,334

Lampiran 8. Hasil Analisa Kadar Abu

Hasil Kadar Abu

Sum of Squares

ANOVA

df Mean Square F

Sig.

Between Groups 1,271
Within Groups 0,002
Total 1,273

3 0,424 2119,042
8 0,000

0,000

Hasil Kadar Abu

Duncan,

Perlakuan N

Subset for alpha=0.05
1 2 3

A0
Al
A2

W W W W

A3

Sig.

04167
0,5900
1,0067

1,000 1,000 1,000

12367
1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size =3.000.

Lampiran 9. Hasil Analisa Kadar Lemak

Hasil Kadar Lemak

Sum of Squares

ANOVA

df Mean Square F

Sig.

Between Groups 0,068
Within Groups 0,010
Total 0,078

3 0,023 18,676
8 0,001

0,001

Hasil Kadar Lemak

Duncan,

Perlakuan N

Subset for alpha=0.05
1 2

Al
A0
A3
A2

Sig.

W W W W

1,4400
1,5167
1,5800

1,000 0,057

1,5800
1,6433
0,057

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size =3.000.
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Lampiran 10. Hasil Analisa Kadar Protein
ANOVA

Hasil Kadar Protein

Sum of Squares

df

Mean Square

F

Sig.

Between Groups
Within Groups
Total

3259
0,002
3,261

1,086
0,000

4344800

0,000

Duncan,

Perlakuan

Hasil Kadar Protein

Subset foralpha=0.05

2

A2
Al
A3
A0
Sig.

W W W W

4,8500

1,000

5,3000

1,000

5,7600

1,000

6,2500
1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size =3.000.

Lampiran 11. Hasil Analisa Kadar Karbohidrat

Hasil Kadar Karbohidrat

Sum of Squares

ANOVA

df

Mean Square

Sig.

Between Groups
Within Groups
Total

507,794
1117,816
1625,610

169,265
139,727

1,211

0,366

Lampiran 12. Hasil Analisa Kadar Serat Kasar
ANOVA

Hasil Kadar Serat Kasar

Sum of Squares

df

Mean Square

F

Sig.

Between Groups
Within Groups
Total

7,046
0,002
7,048

2,349
0,000

9394,400

0,000

Duncan,

Perlakuan

Hasil Kadar Serat Kasar

Subset foralpha=0.05

2

A0
Al
A2
A3
Sig.

W W W W

0,1333

1,000

0,8133

1,000

1,5700

1,000

2,1633
1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size =3.000.
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Lampiran 13. Hasil Analisa Daya Kembang

ANOVA
Hasil Daya Kembang
Sum of Squares df Mean Square F Sig.
Between Groups 2363,497 3 787,832 1793,925 0,000
Within Groups 3513 8 0,439
Total 2367,010 11

Hasil Daya Kembang
Duncan,
Subset foralpha=0.05

Perlakuan N 1 2 3 4
A3 50,000

A2
A0
Al

62,267

75,833

W W W W

87,300
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 14. Dokumentasi Penelitian

Pencampuran bahan menggunakan mixer

]

Adonan telah kalis

Adonan mengembang Pembuatan cetakan
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Cetakan diolesi minyak goreng

Pengukusan Apang Bugis selama 15 menit Apang Bugis didinginkan

- 2
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Penguj ian Proksimat (Kadar Air, Kadar Abu, Kadar Lemak, Kadar Protein, dan Kadar
Serat Kasar)
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