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Lampiran 1. Formulir Uji Organoleptik
Lembar Penilaian Uji Hedonik

NAMA PANELIS
Tanggal
Jenis Produk

Panelis mengisi formulir uji organoleptik yang telah disediakan terhadap cita rasa

: 28 November 2023

: Roti Tawar

(warna, aroma, tekstur dan rasa) dalam bentuk angka.

Nilai tingkat kesukaan antara lain:

Sangat Suka

Suka

Agak Suka

Tidak Suka
Sangat Tidak Suka

:5

=N W s

Kode

No Sampel

Uji Organoleptik

Warna

Aroma

Tekstur

Rasa

1 119

2 128

3 156

Komentar:

NAMA PANELIS
Tanggal
Jenis Produk

28 November 2023

: Roti Tawar

Kode

No Sampel

Uji Organoleptik

Warna

Aroma

Tekstur

Rasa

1

228

2

297

3

222

Komentar:
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NAMA PANELIS :
Tanggal : 12 Desember 2023
Jenis Produk : Roti Tawar
No Kode Uji Organoleptik
Sampel Warna Aroma Tekstur Rasa
1 293
2 341
3 693
Komentar:
NAMA PANELIS :
Tanggal : 19 Desember 2023
Jenis Produk : Roti Tawar
No Kode Uji Organoleptik
Sampel Warna Aroma Tekstur Rasa
1 519
2 664
3 722
Komentar:
NAMA PANELIS :
Tanggal : 26 Desember 2023
Jenis Produk : Roti Tawar
No Kode Uji Organoleptik
Sampel Warna Aroma Tekstur Rasa
1 998
2 681
3 557

Komentar:



Lampiran 2. Hasil Uji Hedonik

Lampiran 2.1 Hasil Uji Hedonik Parameter Warna Perlakuan PO, P1, P2,P3 dan P4

Panelis Kode Sampel Total
119 128 156
1 5 5 5 15
2 5 5 5 15
3 5 5 5 15
4 5 5 5 15
5 4 4 4 12
6 4 5 4 13
7 5 5 5 15
8 4 5 4 13
9 5 5 5 15
10 5 4 5 14
1 5 4 5 14
12 5 5 5 15
13 4 3 4 1
14 4 4 4 12
15 5 4 4 13
16 3 3 3 9
17 4 3 4 1
18 5 4 4 13
19 5 4 4 13
20 4 4 4 12
21 5 4 5 14
22 5 5 5 15
23 4 3 4 1
24 5 5 5 15
Total 110 103 107
Rata 4,58 4,29 4,46 320
rata
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] Kode Sampel
Panelis Total
228 297 222
1 4 4 4 12
2 4 4 4 12
3 4 4 4 12
4 5 5 5 15
5 4 4 4 12
6 4 4 4 12
7 4 4 4 12
8 4 4 4 12
9 5 5 5 15
10 4 4 4 12
11 5 5 5 15
12 4 4 4 12
13 4 4 4 12
14 3 4 4 11
15 5 4 5 14
16 2 3 3 8
17 5 5 5 15
18 5 4 3 12
19 3 5 3 11
20 4 4 4 12
21 5 4 4 13
22 5 5 5 15
23 5 4 4 13
24 4 4 4 12
Total 101 101 99
Rata 4,21 4,21 4,13 301

rata
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Panelis Kode Sampel
293 341 693
1 4 4 4 12
2 4 4 4 12
3 4 4 4 12
4 4 2 2 8
5 4 4 4 12
6 4 4 4 12
7 4 4 4 12
8 4 4 5 13
9 5 4 5 14
10 5 4 4 13
11 5 4 4 13
12 4 4 4 12
13 4 4 4 12
14 4 4 4 12
15 5 4 4 13
16 4 4 3 11
17 3 4 4 11
18 4 4 3 11
19 4 4 4 12
20 4 4 5 13
21 5 4 4 13
22 4 4 4 12
23 4 3 3 10
24 5 4 4 13
Total 101 93 94
Rata 4,21 3,88 3,92 288
rata




] Kode Sampel
Panelis Total
519 664 722
1 4 4 4 12
2 4 3 3 10
3 5 5 5 15
4 5 5 5 15
5 4 3 4 11
6 5 5 5 15
7 4 4 4 12
8 5 5 5 15
9 4 4 4 12
10 4 3 4 11
11 5 5 5 15
12 5 5 5 15
13 4 4 4 12
14 4 4 4 12
15 4 4 4 12
16 4 3 4 11
17 5 4 3 12
18 4 4 4 12
19 5 4 4 13
20 4 4 4 12
21 3 3 3 9
22 4 4 4 12
23 4 4 4 12
24 5 5 5 15
Total 104 98 100
Rata 4,33 4,08 4,17 302

rata
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Kode Sampel

Panelis Total
998 681 557
1 4 4 4 12
2 4 4 3 11
3 4 4 4 12
4 4 4 4 12
5 4 4 4 12
6 4 4 4 12
7 4 4 4 12
8 4 4 4 12
9 4 4 4 12
10 4 4 4 12
11 4 4 4 12
12 4 4 4 12
13 4 4 4 12
14 4 4 4 12
15 4 5 4 13
16 4 4 4 12
17 4 3 4 11
18 4 3 4 11
19 4 3 4 11
20 4 4 4 12
21 3 3 3 9
22 3 3 3 9
23 4 4 4 12
24 4 4 4 12
Total 94 92 93
Rata 3,92 3,83 3,88 279

rata




Lampiran 2.2 Hasil Uji Hedonik Parameter Aroma PO, P1, P2,P3 dan P4

] Kode Sampel
Panelis Total
119 128 156
1 4 4 4 12
2 4 4 4 12
3 4 4 5 13
4 5 4 4 13
5 3 4 3 10
6 5 4 4 13
7 4 4 4 12
8 5 4 4 13
9 2 3 2 7
10 4 4 4 12
11 5 5 5 15
12 5 4 5 14
13 2 2 2 6
14 2 1 1 4
15 4 3 4 11
16 4 3 4 11
17 4 4 5 13
18 3 3 2 8
19 3 3 4 10
20 3 5 3 11
21 5 4 5 14
22 4 4 5 13
23 3 3 4 10
24 4 4 4 12
Total 91 87 91
Rata 3,79 3,63 3,79 269
rata




Panelis Kode Sampel
228 297 222
1 4 4 3 11
2 4 4 4 12
3 5 4 3 12
4 4 3 4 11
5 5 5 5 15
6 4 4 4 12
7 4 3 4 11
8 4 4 4 12
9 2 3 2 7
10 4 4 4 12
11 4 5 5 14
12 4 4 4 12
13 3 4 5 12
14 4 4 4 12
15 5 4 4 13
16 4 3 4 11
17 5 5 4 14
18 3 4 3 10
19 4 3 3 10
20 4 4 4 12
21 5 4 4 13
22 5 5 5 15
23 4 3 3 10
24 4 3 4 11
Total 98 93 93
Rata 4,08 3,88 3,88 284
rata




Kode Sampel

Panelis Total
293 341 693
1 3 3 4 10
2 4 4 4 12
3 3 4 4 11
4 1 1 1 3
5 4 5 4 13
6 3 4 3 10
7 4 3 3 10
8 4 3 3 10
9 3 3 3 9
10 3 3 3 9
11 4 4 4 12
12 3 3 4 10
13 3 3 3 9
14 2 2 2 6
15 5 5 5 15
16 4 4 5 13
17 4 5 5 14
18 2 3 2 7
19 3 3 4 10
20 4 3 3 10
21 4 3 4 11
22 4 4 3 11
23 3 3 3 9
24 4 4 3 11
Total 81 82 82
Rata 3,42 3,42 245

rata
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Total

11

13

11

11

12

11

11
11

10

218

722

73
3,04

Kode Sampel

664

68
2,83

519

77
3,21

Panelis

10
11
12
13
14
15
16
17
18
19
20

21

22
23

24

Total

Rata
rata
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Lampiran 2.3 Hasil Uji Hedonik Parameter Tekstur Perlakuan PO, P1,

P2,P3 dan P4
Panelis Kode Sampel Total
119 128 156

3 2 2 4 12

> 2 2 4 12

3 4 5 5 14

4 4 4 4 12

5 3 3 3 9

6 4 5 4 13

7 4 4 4 12

8 4 5 5 14

9 5 5 5 15

10 4 4 4 12

1 4 3 5 12

12 4 4 4 12

13 3 4 4 11

14 2 2 4 8

15 5 5 4 14

16 3 4 4 11

17 4 4 5 13

18 3 3 2 8

19 3 5 5 13

20 3 4 2 9

21 4 3 4 11

22 4 5 4 13

23 4 3 4 11

24 4 4 4 12

Total 90 96 97
Rata rata 3,75 4,00 404] 283
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Kode Sampel

Panelis Total
228 297 222
1 3 3 3 9
2 4 4 4 12
3 4 3 3 10
4 3 4 4 11
5 4 4 4 12
6 3 3 3 9
7 3 3 3 9
8 3 4 3 10
9 5 5 5 15
10 3 3 3 9
11 4 4 4 12
12 3 4 4 11
13 3 4 4 11
14 3 3 2 8
15 4 4 5 13
16 4 3 3 10
17 3 3 5 11
18 4 3 4 11
19 4 5 5 14
20 3 4 3 10
21 4 3 3 10
22 5 5 5 15
23 5 4 4 13
24 4 4 4 12
Total 88 89 90
Rata rata 3,71 3,75 267




) Kode Sampel
Panelis Total
293 341 693
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Panelis Kode Sampel Total
519 664 722
1 4 4 4 12
2 3 4 4 11
3 4 4 5 13
4 3 3 3 9
5 3 3 3 9
6 4 4 4 12
7 4 4 4 12
8 4 5 4 13
9 3 3 3 9
10 4 4 3 11
11 3 3 3 9
12 3 3 3 9
13 4 4 4 12
14 4 4 4 12
15 4 4 3 11
16 4 3 3 10
17 3 4 2 9
18 4 3 2 9
19 3 3 3 9
20 3 2 3 8
21 2 2 2 6
22 3 3 3 9
23 3 2 2 7
24 3 3 3 9
Total 82 81 77
Rata rata 3,42 3,38 3,21 240
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Lampiran 2.4 Hasil Uji Hedonik Parameter Rasa Perlakuan PO, P1, P2,P3 dan

P4
Panelis Kode Sampel Total
119 128 156
3 2 2 4 12
> 2 2 4 12
3 4 5 5 14
4 4 4 4 12
5 4 5 4 13
6 5 5 5 15
7 4 4 4 12
8 5 5 5 15
9 5 5 4 14
10 3 4 3 10
11 5 2 5 12
12 4 4 4 12
13 4 5 5 14
14 4 4 4 12
15 5 3 5 13
16 4 3 3 10
17 5 3 5 13
18 4 3 4 11
19 4 3 3 10
20 3 5 4 12
21 4 3 5 12
22 5 4 5 14
23 4 4 4 12
24 4 4 4 12

Total 101 95 102
Rata rata 421 3,96 425| 298




Kode Sampel

Panelis Total
228 297 222
1 3 3 3 9
2 4 4 4 12
3 4 4 3 11
4 4 4 4 12
5 5 4 4 13
6 3 4 4 11
7 3 4 3 10
8 4 3 3 10
9 5 5 3 13
10 3 3 3 9
11 4 4 4 12
12 3 4 3 10
13 3 4 4 11
14 4 4 2 10
15 4 4 3 11
16 5 3 4 12
17 5 3 5 13
18 5 3 3 11
19 4 5 5 14
20 4 3 3 10
21 4 4 5 13
22 5 5 5 15
23 4 3 4 11
24 4 5 4 13
Total 96 92 88
Rata rata 4 3,83 3,67 276




Kode Sampel

Panelis Total
293 341 693
1 3 3 3 9
2 4 3 4 11
3 3 3 3 9
4 1 1 1 3
5 4 3 4 11
6 3 4 4 11
7 3 3 3 9
8 4 4 4 12
9 4 4 4 12
10 3 3 3 9
11 3 3 3 9
12 3 3 3 9
13 3 3 3 9
14 2 2 2 6
15 5 5 4 14
16 3 4 5 12
17 4 3 4 11
18 2 4 3 9
19 4 5 5 14
20 2 2 2 6
21 4 4 3 11
22 4 4 3 11
23 3 4 3 10
24 4 3 3 10
Total 78 80 79
Rata rata 3,33 3,29 237
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Lampiran 3. Deskripsi Data
Lampiran 3.1 Hasil Analisis Kadar Air

Perlakuan Ulangan Total Rata-Rata | STDEV | RSD (%)
| ] [}

PO 35,18 35,34 35,89 | 106,41 35,47 0,37 0,01
P1 33,92 32,78 32,73 99,43 33,14 0,67 0,02
P2 35,33 34,65 33,63 | 103,61 34,54 0,86 0,02
P3 35,4 34,7 33,9 104 34,67 0,75 0,02
P4 35,8 34,79 34,1 | 104,69 34,90 0,86 0,02
Total 175,63 | 172,26 | 170,25 | 518,14

Sumber: Hasil Penelitian, 2024.

Lampiran 3.2 Hasil Analisis Kadar Abu

Ulangan

Perlakuan I T m Total Rata-Rata | STDEV | RSD (%)
PO 0,96 0,98 0,99 2,93 0,98 0,02 0,02
P1 0,99 0,98 1 2,97 0,99 0,01 0,01
P2 1,45 1,4 1,48 4,33 1,44 0,04 0,03
P3 1,57 1,68 1,61 4,86 1,62 0,06 0,03
P4 1,56 1,55 1,45 4,56 1,52 0,06 0,04
Total 6,53 6,59 6,53 | 19,65

Sumber: Hasil Penelitian, 2024.

Lampiran 3.3 Hasil Analisis Kadar Lemak

Perlakuan | U'anlf'a" — Total | Rata-Rata | STDEV | RSD (%)
PO 474 401 55 1515 505| 0,40 0,08
P 479 5] 553 1532 511 0,38 0,07
P2 459 432| 392 1283 428 034 0,08
P3 43| 358 321 11,09 3,70 | 0,55 0,15
P4 225 247| 234 7.06 235 01 0,05
Total 20,67 | 20,28 | 2055 | 6145

Sumber: Hasil Penelitian, 2024.



Lampiran 3.4 Hasil Analisis Kadar Protein
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Ulangan
Perlakuan I " m Total | Rata-Rata | STDEV | RSD (%)
PO 11,8 | 11,47 | 10,96 | 34,23 11,41 0,42 0,04
P1 11,57 | 11,37 | 10,59 | 33,53 11,18 0,52 0,05
P2 10,73 | 10,65 | 10,42 31,8 10,60 0,16 0,02
P3 10,77 | 10,86 | 10,82 | 32,45 10,82 0,05 0,00
P4 8,72 9,89 9,98 | 28,59 9,53 0,70 0,07
Total 53,59 | 54,24 | 52,77 | 160,6
Sumber: Hasil Penelitian, 2024.
Lampiran 3.5 Hasil Analisis Kadar Karbohidrat
Ulangan
Perlakuan I T M Total Rata-Rata STDEV | RSD (%)
PO 48 471 | 47,8 | 1429 47,63 0,47 0,01
P1 50,8 51 50| 151,8 50,60 0,53 0,01
P2 48 48,8 | 49,2 146 48,67 0,61 0,01
P3 50,1 49,9 | 495 | 1495 49,83 0,31 0,01
P4 51,5 51,2 | 50,8 | 153,5 51,17 0,35 0,01
Total 248,4 248 | 247,3 | 743,7
Sumber: Hasil Penelitian, 2024.
Lampiran 3.6 Hasil Analisis Kadar GABA
Ulangan
Perlakuan I i i Total Rata-Rata STDEV | RSD (%)
PO 29,57 | 30,81 | 32,13 | 92,51 30,84 1,28 0,04
P1 23,65 | 24,39 | 22,44 70,48 23,49 0,98 0,04
P2 24,67 25,7 | 26,54 | 76,91 25,64 0,94 0,04
P3 24,18 245 | 23,50 | 72,18 24,06 0,51 0,02
P4 19,86 | 20,23 | 20,03 | 60,12 20,04 0,19 0,01
Total 121,93 | 125,63 | 124,64

Sumber: Hasil Penelitian, 2024.
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Lampiran 3.7 Hasil Analisis Kandungan Vitamin B9

Ulangan
Perlakuan I il T Total | Rata-Rata | STDEV | RSD (%)
PO 103,64 | 102,03 | 102,02 | 307,69 102,56 0,93 0,01
P1 951 | 97,84 | 96,47 | 289,41 96,47 1,37 0,01
P2 63,14 | 62,89 61,7 | 187,73 62,58 0,77 0,01
P3 77,32 | 77,71 | 78,14 | 233,17 77,72 0,41 0,01
P4 88,35 | 86,93 87,5 | 262,78 87,59 0,71 0,01
Total 427,55 | 427,4 | 425,83

Sumber: Hasil Penelitian, 2024.
Lampiran 3.8 Hasil Analisis Kandungan Kalsium

Ulangan
Perlakuan I i T Total | Rata-Rata | STDEV | RSD (%)
PO 97,69 96,1 | 97,09 | 290,88 96,96 0,80 0,01
P1 90,99 | 90,57 | 90,41 | 271,97 90,66 0,30 0,00
P2 118,17 | 115,07 | 114,67 | 347,91 115,97 1,92 0,02
P3 91,24 | 9517 | 96,23 | 282,64 94,21 2,63 0,03
P4 86,68 86,9 | 86,82 260,4 86,80 0,11 0,00
Total 484,77 | 483,81 | 485,22

Sumber: Hasil Penelitian, 2024.

Lampiran 3.9 Hasil Analisis Volume Pengembangan

Sampel gfgg#::; Setelah proofing | Drajat pengembangan (%)
PO 2 14 0,86
P1 2 12,5 0,84
P2 2 10 0,80
P3 2 4,5 0,56
P4 2 3,5 0,43

Sumber: Hasil Penelitian, 2024.



Lampiran 4. Analisis Data
Lampiran 4.1 Hasil Analisis Sidik Ragam 'Uji Hedonik Warna

Dependent Variable: Organoleptik Warna
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Type Il Sum

Source of Squares df Mean Square F Sig.
Corrected Model 12.864% 27 476 2.206 .003
Intercept 2055.759 1 2055.759 9516.851 <.001
Sampel 4.491 4 1.123 5.198 <.001
Panelis 8.373 23 .364 1.685 .043
Error 19.873 92 .216

Total 2088.496 120

Corrected Total 32.737 119
Sumber: Hasil Penelitian, 2024.
Lampiran 4.2 Hasil Uji lanjut Duncan Organolpetik Warna

Duncan®?

Subset

Sampel N 1 2 3

P4 24 3.88

P2 24 4.00 4.00

P1 24 4.18 4.18

P3 24 4.19 4.19

PO 24 4.44

Sig. .357 .174 .065
Sumber: Hasil Penelitian, 2024.
Lampiran 4.3 Hasil Analisis Sidik Ragam Uji Hedonik Aroma

Dependent Variable: Organoleptik Aroma

Type lll Sum

Source of Squares df Mean Square F Sig.
Corrected Model 53.164° 27 1.969 4.248 <.001
Intercept 1328.937 1 1328.937 2867.297 <.001
Sampel 30.736 4 7.684 16.579 <.001
Panelis 22.428 23 .975 2.104 .007
Error 42.640 92 .463

Total 1424.741 120

Corrected Total 95.804 119

Sumber: Hasil Penelitian, 2024.



Lampiran 4.4 Hasil Uji lanjut Duncan Organolpetik Aroma

Duncan®P
Subset
Sampel N 1 2 3 4
P4 24 2.5283
P3 24 3.0288
P2 24 3.4021 3.4021
PO 24 3.7354 3.7354
1 24 3.9446
Sig. 1.000 .061 .093 .290

Sumber: Hasil Penelitian, 2024.

Lampiran 4.5 Hasil Analisis Sidik Ragam Uji Hedonik Tekstur
Dependent Variable: Organoleptik tekstur

Type Il Sum
Source of Squares df Mean Square F Sig.
Corrected Model 28.040% 27 1.039 3.315 <.001
Intercept 1456.382 1 1456.382 4649.576 <.001
Sampel 15.145 4 3.786 12.088 <.001
Panelis 12.894 23 .561 1.790 .027
Error 28.817 92 .313
Total 1513.238 120
Corrected Total 56.857 119

Sumber: Hasil Penelitian, 2024.

Lampiran 4.6 Hasil Uji lanjut Duncan Organolpetik Tekstur

Duncan®?
Subset
Sampel N 1 2 3 4
P4 24 2.89
P3 24 3.33
P2 24 3.56 3.56
P1 24 3.71 3.71
PO 24 3.93
Sig. 1.000 172 .348 171

Sumber: Hasil Penelitian, 2024.
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Lampiran 4.7 Hasil Analisis Sidik Ragam Uji Hedonik Rasa

Dependent Variable:

Organoleptik Rasa

Type Il Sum
Source of Squares df Mean Square F Sig.
Corrected Model 84.126% 27 3.116 9.203 <.001
Intercept 1226.625 1 1226.625 3623.121 <.001
Sampel 72.546 4 18.137 53.571 <.001
Panelis 11.580 23 .503 1.487 .095
Error 31.147 92 .339
Total 1341.898 120
Corrected Total 115.273 119
Sumber: Hasil Penelitian, 2024.
Lampiran 4.8 Hasil Uji lanjut Duncan Organolpetik Rasa
Duncan®?
Subset
Sampel N 1 2 3 4
P4 24 1.96
P3 24 2.76
P2 24 3.29
P1 24 3.83
PO 24 4.14
Sig. 1.000 1.000 1.000 .072
Sumber: Hasil Penelitian, 2024.
Lampiran 4.9 Hasil Analisis Sidik Ragam Kadar Air
ANOVA
Kadar Air
Sum of
Squares df Mean Square F Sig.
Between Groups 8.876 4 2.219 4.238 .029
Within Groups 5.236 10 .524
Total 14.113 14

Sumber: Hasil Penelitian, 2024.
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Lampiran 4.10 Hasil Uji lanjut Duncan Kadar Air

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2
P1 3 33.1433
P2 3 34.5367
P3 3 34.6667
P4 3 34.8967
PO 3 35.4700
Sig. 1.000 171

Sumber- Hasil Penelitian, 2024.

Lampiran 4.11 Hasil Analisis Sidik Ragam Kadar Abu

ANOVA
Kadar Abu
Sum of
Squares df Mean Square F Sig.
Between Groups 1.114 4 .279 158.907 <.001
Within Groups .018 10 .002
Total 1.132 14
Sumber: Hasil Penelitian, 2024.
Lampiran 4.12 Hasil Uji lanjut Duncan Kadar Abu
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
PO 3 .9767
P1 3 .9900
P2 3 1.4433
P4 3 1.5200
P3 3 1.6200
Sig. .705 1.000 1.000 1.000
Sumber: Hasil Penelitian, 2024.
Lampiran 4.13 Hasil Analisis Sidik Ragam Kadar Protein
ANOVA
Kadar Protein
Sum of
Squares df Mean Square F Sig.
Between Groups 6.371 4 1.593 8.216 .003
Within Groups 1.939 10 .194
Total 8.309 14

Sumber: Hasil Penelitian, 2024.
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Lampiran 4.14 Hasil Uji lanjut Duncan Kadar Protein
Duncan?
Subset for alpha = 0.05

Perlakuan N 1 2

P4 3 9.5300

P2 3 10.6000
P3 3 10.8167
P1 3 11.1767
PO 3 11.4100
Sig. 1.000 .062

Sumber: Hasil Penelitian, 2024.

Lampiran 4.15 Hasil Analisis Sidik Ragam Kadar Lemak

ANOVA
Kadar Lemak
Sum of
Squares df Mean Square F Sig.
Between Groups 15.482 4 3.870 26.235 <.001
Within Groups 1.475 10 .148
Total 16.957 14
Sumber: Hasil Penelitian, 2024.
Lampiran 4.16 Hasil Uji lanjut Duncan Kadar Lemak
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
P4 3 2.3533
P3 3 3.6967
P2 3 4.2767
PO 3 5.0500
P1 3 5.1067
Sig. - 1.000 _.094 .860
Sumber: Hasil Penelitian, 2024.
Lampiran 4.17 Hasil Analisis Sidik Ragam Karbohidrat
ANOVA
Kadar Karbohidrat
Sum of
Squares df Mean Square F Sig.
Between Groups 24.737 4 6.184 28.282 <.001
Within Groups 2.187 10 .219
Total 26.924 14

Sumber: Hasil Penelitian, 2024.
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Lampiran 4.18 Hasil Uji lanjut Duncan Karbohidrat

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2 3 4
PO 3 47.6333
P2 3 48.6667
P3 3 49.8333
P1 3 50.6000 50.6000
P4 3 51.1667
Sig. 1.000 1.000 .072 .169

Sumber: Hasil Penelitian, 2024.

Lampiran 4.19 Hasil Analisis Sidik Ragam GABA

ANOVA
Kadar Gabah
Sum of
Squares df Mean Square F Sig.
Between Groups 188.672 4 47.168 63.361 <.001
Within Groups 7.444 10 744
Total 196.116 14
Sumber: Hasil Penelitian, 2024.
Lampiran 4.20 Hasil Uji lanjut Duncan GABA
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
p4 3 19.9967
pl 3 23.4933
p3 3 23.8100
p2 3 25.6367
pO 3 30.8367
Sig. 1.000 .663 1.000 1.000
Sumber: Hasil Penelitian, 2024.
Lampiran 4.21 Hasil Analisis Sidik Ragam Vitamin B9
ANOVA
Kadar Vitamin
Sum of
Squares df Mean Square F Sig.
Between Groups 3005.311 4 751.328 935.131 <.001
Within Groups 8.034 10 .803
Total 3013.345 14

Sumber: Hasil Penelitian, 2024.
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Lampiran 4.22 Hasil Uji lanjut Duncan Vitamin B9

Duncan®
Subset for alpha = 0.05

Perlakuan N 1 2 3 4 5

P2 3 62.5767

P3 3 77.7233

P4 3 87.5933

P1 3 96.4700

PO 3 102.5633
Sig. 1.000 1.000 1.000 1.000 1.000
Sumber: Hasil Penelitian, 2024.
Lampiran 4.23 Hasil Analisis Sidik Ragam Kalsium

ANOVA
Kadar Kalsium
Sum of
Squares df Mean Square F Sig.

Between Groups 1535.622 4 383.905 169.446 <.001
Within Groups 22.657 10 2.266

Total 1558.278 14
Sumber: Hasil Penelitian, 2024.
Lampiran 4.24 Hasil Uji lanjut Duncan Kalsium

Duncan?

Subset for alpha = 0.05

Perlakuan N 1 2 3 4 5

P4 3 86.8000

P1 3 90.6567

P3 3 94.2133

PO 3 96.9600

P2 3 115.9700
Sig. 1.000 1.000 1.000 1.000 1.000

Sumber: Hasil Penelitian, 2024.



Lampiran 5. Dokumentasi Penelitian
Lampiran 5.1 Pembuatan Beras Berkecambah
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Lampiran 5.4 Penyimpanan Produk menggunakan Metod

e Labuza
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Lampiran 5.5 Pembuatan Roti Tawar
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