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Lampiran 1. Hasil Penentuan Rendemen Tepung Daun Kelor
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Tepung Daun Berat setelah Berat sebelum Rendemen
Kelor dikeringkan dikeringkan (%)
K1 (Blansir) 130 650 20
K2 (Tanpa Blansir) 162 650 24.92

Lampiran 2. Data Hasil Analisis Kadar Zat Besi Daun Kelor dan Tepung Daun Kelor

Ulangan | Ulangan | Ulangan Rata-rata
Sampel 1 2 3 (mg/kg)
KO (Daun Kelor) 81.42 81.42 81.42 82.05
K1 ( Tepung Daun Kelor Blansir) 111.32 111.32 111.32 111.15
K2 (Tepung Daun Kelor Tanpa | 455 43 | 13543 | 13543 136.33
Blansir)

Lampiran 3. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Zat Besi Daun Kelor
Segar dan Tepung Daun Kelor

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

ANOVA
Fe
Sum of Squares df Mean Square F Sig.
Between Groups 4428.273 2 2214.136 1106.982 .000
Within Groups 12.001 6 2.000
Total 4440.274 8
Fe
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
Al (Tepung Sagu 85% : 3 82.0500
Tepung Kedelai 15%)
A2 (Tepung Sagu 80% : 3 111.1567
Tepung Kedelai 20%)
A3 ((Tepung Sagu 75% : 3 136.3367
Tepung Kedelai 25%)
Sig. 1.000 1.000 1.000




Lampiran 4. Data Hasil Analisis Kadar Zat Besi Biskuit

Sampel Ulangan 1 Ulangan 2 Ulangan3 | Rata-rata
0, .
Ml | e | 2w |, | 20
0, .
AZZOEZOTA;pTuer?; Eg;;glij) | 22.8 22.56 23.37 22.91
0 .
otk Ty || e | e | 2627

Lampiran 5. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Zat Besi Biskuit

ANOVA
Zat Besi
Sum of
Squares df Mean Sqguare F Sia.
Between Groups 43143 2 21.672 61.875 000
Within Groups 2.082 G 348
Total 45235 a
Zat Besi
Duncan®

Formulasi

Subsetforalpha=0.05

M

1 2 3

Al (Tepung sagu 85% :
Tepung kedelai 15%)

AZ (Tepung sagu 80% :
Tepung kedelai 20%)

AJ (Tepung sagu 75% :
Tepung kedelai 25%)

Sig.

3

20,8700

22,9100

1.000

1.000

26.2700

1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 6. Data Hasil Analisis Kadar Kalsium Daun Kelor dan Tepung Daun Kelor

sampel Ulangan | Ulangan | Ulangan Rata-rata

P 1 2 3 (mg/kg)

KO (Daun Kelor) 7052.06 8467.36 7984.94 7834.78

K1 ( Tepung Daun Kelor Blansir) | 17425.77 | 16171.2 | 17385.94 16994.3
K2 (TepungBﬁ);#sri‘rTe'or Tanpa | 54927.62 | 26537.83 | 26303.02 | 25922.82
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Lampiran 7. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Kalsium Daun Kelor
dan Tepung Daun Kelor

ANOVA
Ca
Sum of Squares df Mean Square F Sig.
Between Groups 490792285.412 2 245396142.706 412.938 .000
Within Groups 3565610.321 6 594268.387
Total 494357895.733 8
Ca
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
Al (Tepung Sagu 85% : 3 7834.7867
Tepung Kedelai 15%)
A2 (Tepung Sagu 80% : 3 16994.3033
Tepung Kedelai 20%)
A3 ((Tepung Sagu 75% : 3 25922.8233
Tepung Kedelai 25%)
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 8. Data Hasil Analisis Kadar Kalsium Biskuit
Sampel Ulangan 1 Ulangan 2 Ulangan 3 Rata-rata
Al (85% Tepung sagu : 1192.32 1214.57 1272.72 1296.53
15% Tepung kedelai)
A2 (80% Tepung sagu 1308.17 1288.51 1306.2 1300.96
20% Tepung kedelai)
A3 (75% Tepung sagu : 1534.55 1731.59
25‘(%) Tepun% kgdelgi) 1863.89 1710.01

Lampiran 9. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Kalsium Biskuit

Kalsium

Sum of Squares df Mean Square F Sig.
Between Groups 406607.199 2 203303.600 20.812 .002
Within Groups 58612.288 6 9768.715
Total 465219.487 8

Kalsium

Duncan®
Formulasi N Subset for alpha = 0.05
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1 2
Al (Tepung sagu 85% : 3 1226.5367
Tepung kedelai 15%)
A2 (Tepung sagu 80% : 3 1300.9600
Tepung kedelai 20%)
A3 (Tepung sagu 75% : 3 1710.0100
Tepung kedelai 25%)
Sig. .392 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 10. Data Hasil Analisis Kadar Air Biskuit
Sampel Ulangan 1 Ulangan 2 Ulangan 3 | Rata-rata
Al (85% Tepung sagu :
15% Tepung kedelai) 4.08 5.83 4.46 4.79
A2 (80% Tepung sagu :
20% Tepung kedelai) 3.96 3.08 3.79 3.61
A3 (75% Tepung sagu :
25% Tepung kedelai) 2.64 2.24 28 2.6

Lampiran 11. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Air Biskuit

ANOVA
Kadar Air
Sum of Squares df Mean Square F Sig.
Between Groups 7.468 3.734 9.754 .013
Within Groups 2.297 .383
Total 9.765
Kadar Air

Duncan®

Subset for alpha = 0.05
Formulasi N 1 2
Tepung Sagu 75% : Tepung 3 2.5600
Kedelai 25%
Tepung Sagu 80% : Tepung 3 3.6100 3.6100
Kedelai 20%
Tepung Sagu 85% : Tepung 3 4.7900
Kedelai 15%
Sig. .083 .058

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.



Lampiran 12. Data Hasil Analisis Kadar Abu Biskuit
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Sampel Ulangan 1 Ulangan 2 Ulangan 3 | Rata-rata
Al (85% Tepung sagu :
15% Tepung kedelai) 3.21 2.64 2.91 2.92
A2 (80% Tepung sagu :
20% Tepung kedelai) 349 3.04 3.28 3.21
A3 (75% Tepung sagu :
2506 Tepung kedelai) 3.04 3.42 34 3.28

Lampiran 13. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Abu Biskuit

ANOVA
Kadar Abu
Sum of Squares df Mean Square F Sig.
Between Groups .257 .129 2.171 .195
Within Groups .355 .059
Total .613
Kadar Abu
Duncan®
Subset for alpha
=0.05
Formulasi N 1
Tepung Sagu 85% : Tepung 3 2.9200
Kedelai 15%
Tepung Sagu 80% : Tepung 3 3.2700
Kedelai 20%
Tepung Sagu 75% : Tepung 3 3.2867
Kedelai 25%
Sig. .125
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 14. Data Hasil Analisis Kadar Lemak Biskuit
Sampel Ulangan1l | Ulangan 2 Ulangan 3 Rata-rata
Al (85% Tepung sagu :
150 Tepung kedelai) 25.49 21.84 23.4 23.57
A2 (80% Tepung sagu :
20% Tepung kedelai) 22.29 25.93 24.65 24.29
A3 (75% Tepung sagu :
25% Tepung kedelai) 25.22 25.58 24.46 25.08
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Lampiran 15. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Lemak Biskuit

ANOVA
Kadar Lemak
Sum of Squares df Mean Square F Sig.
Between Groups 3.400 2 1.700 .720 .524
Within Groups 14.167 6 2.361
Total 17.567 8

Kadar Lemak

Duncan®

Subset for alpha

=0.05

Perlakuan N 1
Tepung sagu 85% : Tepung 3 23.5830
kedelai 15%
Tepung sagu 80% : Tepung 3 24.2965
kedelai 20%
Tepung sagu 75% : Tepung 3 25.0880
kedelai 25%
Sig. .290

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 16. Data Hasil Analisis Kadar Protein Biskuit

Sampel Ulangan 1 Ulangan 2 Ulangan 3 | Rata-rata
Al (85% Tepung sagu
150 Tepung kedelai) 3.72 4,75 2.79 3.75
A2 (80% Tepung sagu :
20% Tepung kedelai) 3.09 4.00 211 3.27
0 .
A3 (75% Tepung sagu : 5.69 3.83 3.45 4.32

25% Tepung kedelai)

Lampiran 17. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Protein Biskuit

ANOVA
Kadar Protein
Sum of Squares df Mean Square F Sig.
Between Groups 1.672 2 .836 .886 .460
Within Groups 5.664 6 .944
Total 7.336 8

Kadar Protein

Duncan®



Formulasi

Subset for alpha
=0.05
1

Tepung sagu 80% : Tepung
kedelai 20%

Tepung sagu 85% : Tepung
kedelai 15%)

Tepung sagu 70% : Tepung
kedelai 30%

Sig.

3.2718

3.7551

4.3264

.246

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 18. Data Hasil Penentuan Kadar Karbohidrat Biskuit

55

Ulangan | Ulangan | Ulangan Rata-
Sampel 1 2 3 rata
Al (85% Tepung sagu : 15% Tepung
kedelai) 63.5 64.94 66.44 64.96
A2 (80% Tepung sagu : 20% Tepung 6717 63.95 6557 6556
kedelai) ' ' ' '
A3 (75% Tepung sagu : 25% Tepung
kedelai) 63.41 64.93 65.89 64.74

Lampiran 19. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Kadar Karbohidrat Biskuit

ANOVA

Kadar Karbohidrat
Sum of Squares df Mean Square F Sig.
Between Groups 2 .542 .257 .781
Within Groups 6 2.106
Total 8
Kadar Karbohidrat
Duncan®
Subset for alpha
=0.05

Formulasi 1
Tepung sagu 75% : Tepung 64.7433
kedelai 25%
Tepung sagu 85% : Tepung 64.9600

kedelai 15%
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Tepung sagu 80% : Tepung 3 65.5633
kedelai 20%
Sig. .527

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 20. Data Hasil Analisis Kadar Serat Kasar Biskuit

Sampel Ulangan 1 Ulangan 2 Ulangan 3 Rata-rata

Al (85% Tepung sagu

150 Tepung kedelai) 21.65 19.12 23.79 21.52
A2 (80% Tepung sagu :

20% Tepung kedelai) 20.03 24.33 22.16 22.17
A3 (75% Tepung sagu : 27.9 26.98 27.33 27.4

25% Tepung kedelai)

Lampiran 21. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Serat Kasar Biskuit

ANOVA
Kadar Serat
Sum of Squares df Mean Square F Sig.
Between Groups 62.395 2 31.198 9.099 .015
Within Groups 20.573 6 3.429
Total 82.968 8

Kadar Serat

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2
Tepung sagu 85% : Tepung 3 21.5254

kedelai 15%

Tepung sagu 80% : Tepung 3 22.1767
kedelai 20%

Tepung sagu 75% : Tepung 3 27.4080
kedelai 25%

Sig. .682 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.



Lampiran 22. Data Hasil Penentuan Total Kalori Biskuit
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Sampel Ulangan1l | Ulangan 2 Ulangan 3 Rata-rata
Al (85% Tepung sagu :
15% Tepung kedelai) 498.29 475.32 487.52 487.04
A2 (80% Tepung sagu
20% Tepung kedelai) 481.65 505.17 494.97 493.93
0, . 0,
A3 (75% Tepung sagu : 25% | 43 g 505.26 497.5 502.04
Tepung kedelai)

Lampiran 23. Hasil Analisis Sidik Ragam dan Uji Lanjut Duncan Total Kalori Biskuit

ANOVA

Total Kalori
Sum of Squares df Mean Square F Sig.
Between Groups 338.406 2 169.203 1.765
Within Groups 575.144 6 95.857
Total 913.551 8
Total Kalori
Duncan®
Subset for alpha
=0.05

Formulasi N 1
Al (Tepung sagu 85% : 3 487.0433
Tepung kedelai 15%)
A2 (A2 (Tepung sagu 80% : 3 493.9300
Tepung kedelai 20%)
A3 (Tepung sagu 75% : 3 502.0467

Tepung kedelai 25%)
Sig.

.120

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size =

3,000.
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Lampiran 24. Data Hasil Uji Organoleptik Warna

Perlakuan

A3

116
3.74

110
3.54
3.65

114
3.67

119
3.83

118
3.8

106
341

3.68

Al

U1(256) [U2(353) [U3(390) [U1(512) [U2(637) [U3(574) [U1(823) [Uu2(722) JU3(941)

106
341

131
4.22
3.72

109
3.51

Panelis

10
11
12
13
14
15
16
17
18
19
20
21

22
23
24
25
26
27
28
29
30
31
Total
Rata-rata
Rata-rata Perlakuan
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Lampiran 25. Data Hasil Uji Organoleptik Aroma

Perlakuan

A3

104
3.46

111
3.58
3.5

108
3.48

A2

111
3.58

113
3.64
3.56

108
3.48

Al

115

3.7

114
3.67
3.65

U1(256) [U2(353) [U3(390) [U1(512) [U2(637) [U3(574) [U1(823) [U2(722) JU3(941)

111
3.58

Panelis

10
11
12
13
14
15
16
17
18
19
20
21

22
23
24
25
26
27

28
29
30
31

Total

Rata-rata

Rata-rata Perlakuan
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Lampiran 26. Data Hasil Uji Organoleptik Rasa

Perlakuan

A3

105
3.38

111
3.58
3.55

115
3.7

A2

124

129
4.16
4.06

125
4.03

Al

U1(256) [U2(353) [U3(390) |U1(512) [U2(637) [U3(574) [U1(823) U2(722) [U3(941)

120
3.87

125
4.03
3.84

113
3.64

Panelis

10
11
12
13
14
15
16
17
18
19
20
21

22
23
24
25
26
27
28
29
30
31

Total

Rata-rata

Rata-rata Perlakuan




Lampiran 27. Data Hasil Uji Organoleptik Tekstur
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Perlakuan
Panelis Al A2 A3
U1(256) [U2(353) [U3(390) |U1(512) |U2(637) |U3(574) (U1(823) (U2(722) |U3(941)
1 3 3 4 5 4 3 3 3 3
2 4 5 3 4 3 1 4 5 4
3 4 2 4 5 5 5 3 3 3
4 2 4 4 5 2 3 3 4 3
5 4 4 4 2 3 2 3 5 2
6 3 3 4 4 4 3 4 3 3
7 5 2 4 4 4 4 4 4 4
8 5 5 5 4 4 3 4 5 5
9 4 4 4 3 3 4 4 3 4
10 3 4 5 3 2 4 4 4 5
11 4 4 3 3 3 3 5 3 5
12 3 4 3 5 5 5 4 4 5
13 3 3 3 4 4 5 5 3 4
14 4 3 4 5 5 5 3 4 3
15 3 5 4 4 4 4 4 2 2
16 2 5 2 5 5 5 2 4 4
17 5 2 4 3 2 3 3 4 3
18 3 4 4 5 5 4 4 5 5
19 3 5 5 5 4 4 3 4 4
20 3 5 3 3 4 4 4 4 4
21 2 5 5 5 4 3 5 5 5
22 2 3 3 4 4 3 4 4 3
23 4 3 3 2 3 3 3 4 3
24 5 4 5 2 2 4 3 4 5
25 3 3 4 4 3 4 2 4 4
26 5 5 5 5 5 5 5 4 5
27 4 4 5 3 4 5 4 4 5
28 5 3 4 3 4 4 5 4 5
29 3 4 4 3 4 4 4 4 3
30 2 3 3 3 3 5 1 4 4
31 5 5 4 4 4 2 3 3 4
Total 110 118 121 119 115 116 112 120 121
Rata-rata 3.54 3.8 3.9 3.83 3.7 3.74 3.61 3.87 3.9
Rata-rata Perlakuan 3.74 3.75 3.79
Lampiran 28. Hasil Analisisi Sidik Ragam dan Uji Lanjut Duncan Organoleptik
ANOVA
Sum of Squares df Mean Square F Sig.
Warna Between Groups .006 2 .003 .035 .966
Within Groups .520 6 .087
Total .526 8
Aroma Between Groups .031 2 .016 3.201 113
Within Groups .029 6 .005
Total .060 8



Tekstur Between Groups .001 2 .000 .020 .980
Within Groups 121 6 .020
Total 122 8
Rasa Between Groups .393 2 .197 8.212 .019
Within Groups .144 6 .024
Total .537 8
Warna
Duncan®
Subset for alpha
=0.05
Formulasi 1
A3 (Tepung sagu 75% : 3 3.6500
Tepung kedelai 25%)
A2 (Tepung sagu 80% : 3 3.6800
Tepung kedelai 20%)
Al (Tepung sagu 85% : 3 3.7133
Tepung kedelai 15%)
Sig. .807

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Duncan®

Formulasi

Aroma

Subset for alpha

A3 (Tepung sagu 75% :

Tepung kedelai 25%)

A2 (Tepung sagu 80% :

Tepung kedelai 20%)

Al (Tepung sagu 85% :

Tepung kedelai 15%)
Sig.

=0.05
1
3 3.5067
3 3.5667
3 3.6500
.051

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Duncan®

Formulasi

A2 (Tepung sagu 80% :

Tepung kedelai 20%)

Al (Tepung sagu 85% :

Tepung kedelai 15%)

A3 (Tepung sagu 75% :

Tepung kedelai 25%)
Sig.

Tekstur
Subset for alpha
=0.05
N 1

3 3.7667

3 3.7800

3 3.7900

.852

Means for groups in homogeneous subsets are displayed.

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

Rasa

Duncan®
Subset for alpha = 0.05

Formulasi N 1 2
A3 (Tepung sagu 75% : 3 3.5533
Tepung kedelai 25%)
Al (Tepung sagu 85% : 3 3.8467 3.8467
Tepung kedelai 15%)
A2 (Tepung sagu 80% : 3 4.0633

Tepung kedelai 20%)
Sig.

.059

.137

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 29. Dokumentasi Penelitian

Pembuatan
Tepung Kedelai

Pembuatan
Tepung Daun
Kelor

Pembuatan
Biskuit

Kadar Air

Kadar Abu




Kadar Lemak
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Kadar Protein

Kadar Serat

238 10

PO 3308

cia. &

Kadar kalsium
dan zat besi
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Uji Organoleptik




