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LAMPIRAN 

 

Lampiran 1. Diagram Alir Penelitian 
1. Perkecambahan Kedelai 
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2. Pembuatan Isolat Protein Tepung Kacang Kedelai dan Kecambah Kacang Kedelai 
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Lampiran 2 Tabel Data Hasil Pengujian  
1. Kadar Air  

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 10,4% 10,4% 

U2 11,0% 10,1% 

U3 10,7% 9,7% 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie   

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode pH 

2. Kadar Abu  

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 5,175% 4,323% 

U2 5,01% 4,795% 

U3 5,035% 4,85% 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie 

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode pH 

2. Kadar Lemak   

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 1,74% 0,8 

U2 1.52% 0,76% 

U3 1,895 0,585% 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie 

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode pH 

3. Kadar Protein  

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 79,48% 82,93% 

U2 79,50% 83,04% 

U3 79,90% 82,91% 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie 

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode pH 

4. Kadar Karbohidrat  

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 3,205% 1,547% 

U2 2,97% 1,305% 

U3 2,47% 1,955% 

Standar Deviasi 0,3 0,351 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie   

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode Ph 
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5. Daya Serap Air 

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 5,83% 6,07% 

U2 5,35% 6,21% 

 U3 5,73% 6,18% 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie   

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode Ph 

7. Daya Serap Minyak  

Ulangan ISP Kacang 

Kedelai 

ISP Kecambah Kacang 

Kedelai 

U1 2,59% 2,71% 

U2 2,59% 2,82% 

U3 2,88% 3,19% 

Sumber : Data Primer Hasil Penelitian Tudi Pembuatan Isolat Protein Kacang Kedelai (Glynie   

Max) Dan Kecambah Kacang Kedelai (Glynie Max) Dengan Metode pH 

Lampiran 3. Tabel Output Uji independent T-Test 

1. Kadar Air 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 
Interval of the 

Difference 

  Lower Upper 

Kadar 

Air 

Equal 

variances 

assumed 

.093 .776 2.375 4 .076 .63333 .26667 -.10705 1.37372 

Equal 

variances 

not assumed 

  

2.375 3.905 .078 .63333 .26667 -.11424 1.38090 
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2. Kadar abu 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Kadar 

Abu 

Equal 

variances 

assumed 

6.478 .064 2.385 4 .076 .41733 .17496 -.06843 .90310 

Equal 

variances 

not 

assumed 

  

2.385 2.374 .120 .41733 .17496 -.23256 1.06723 

 

3.Kadar Lemak  

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

kadar 

lemak 

Equal 

variances 

assumed 

.561 .495 7.884 4 .001 1.00333 .12726 .65001 1.35666 

Equal 

variances 

not 

assumed 

  

7.884 3.297 .003 1.00333 .12726 .61822 1.38844 
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3. Kadar Protein  

Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Kadar 

protein 

Equal 

variances 

assumed 

7.16

1 
.055 -23.370 4 .000 -3.33333 .14263 -3.72935 -2.93732 

Equal 
variances 

not 

assumed 

  

-23.370 2.347 .001 -3.33333 .14263 -3.86787 -2.79880 

 

4. Kadar Karbohidrat  

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

kadar  

Karbohidrat 

Equal 

variances 

assumed 

.088 .782 4.442 4 .011 1.27933 .28800 .47972 2.07895 

Equal 

variances 

not 

assumed 

  

4.442 3.931 .012 1.27933 .28800 .47415 2.08452 
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5. Daya Serap Air  

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Daya  

Serap Air 

Equal 

variances 

assumed 

5.430 .080 -3.393 4 .027 -.51667 .15228 -.93946 -.09387 

Equal 
variances 

not 

assumed 

  

-3.393 2.336 .062 -.51667 .15228 -1.08926 .05593 

 

6. Daya Serap Minyak  

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. T df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Daya Serap 

minyak 

Equal 

variances 

assumed 

.842 .411 -1.261 4 .276 -.22000 .17442 -.70427 .26427 

Equal 

variances 

not 

assumed 

  

-1.261 3.482 .285 -.22000 .17442 -.73404 .29404 
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Lampiran 4. Dokumentasi Kegiatan Penelitian  

Pembuatan Isolat Protein 

 
Perkecambahan 

 
 

Bubur Kacang Kedelai 

 

 
Ekstraksi 

 
Penyaringan 

 
Persiapan Isolat 

Protein Basah untuk 

Pengeringan 

 
Isolat Rotein Kering 

 

 
Pengecilan Ukuran 

 
 

Tepung Isolat 

Protein 

 

 

Analisis Fiskokimia 

        
Kadar Air 

          
Kadar Abu 

    
Kadar Lemak 

     
Kadar Protein 
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Daya Serap Air dan Daya Serap Minyak 

 


