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LAMPIRAN

Lampiran 1. Diagram Alir Pembuatan Brownies Kukus

- Margarin 12 gram
- Cokelat batang 12 gram

Dilelehkan

Perlakuan:
Ao=100% Tepung terigu : 0% Tepung rumput laut
Ar=90% Tepung terigu : 10% Tepung rumput laut
A2=80% Tepung terigu : 20% Tepung rumput laut
As=70% Tepung terigu : 30% Tepung rumput laut
Aa=60% Tepung terigu : 40% Tepung rumput laut

Y
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- Telur 100 gram
- Gula pasir 60 gram

- Cokelat bubuk 12 gram
- TBM 4 gram

Y

h 4

Pencampuran

ry

v

Pengadukan semua bahan
hingga tercmpur merata

Adonan brownies

Dimasukkan ke
dalam loyang

Y

Pengukusan dengan suhu
100°C hingga matang

A4

( Brownies kukus )

Pengocokan dengan mixer
hingga mengambang




Lampiran 2. Data Hasil Pengujian Organoleptik Warna Brownies Kukus
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PERLAKUAN
No. | Nama Panelis A0 Al A2 A3 Ad
Ut w2 uz | ut | w2 |wus|ul|u|us|lur|u2|us|ul| w2 w3
1 Sri
Suharningsi 2 2 2 3 3 3 4 3 4 4 4 4 4 4 4
2 Sri Devi
Resky 3 (3| 3| a | 3| 2| 4| 4| 4| 4| s | a/|a/| 4| 4
3 Disya istri
jaemin 2 2 2 2 3 3 3 3 2 3 3 2 4 3 4
4 Moch Syahrul
Prasetiawan 3 a| 4| 23| 3| 4| 4| 4| a| s | a/|a/| 4| 4
5 | Hasriani 3 4| 3| 23] 223|233 |3]|2]|3]|3
6 |RestuGeneva| 4 | 2| 3 | 4 | 4 2 | 3 2 | 3 2 2 | 3 2 1 1
7 nita cantik
jelita 2 2| 4| 3| 3| 24| 4|3 | 3|3 ]| 4| a]| 4] a
8 | Hilde 2 3| 2| 3| 3| 2] 4| 3| 3| 4| 4| a4|5 | 5| 4
Merlin
9 | Novrianty
Medy 4 (3| 2|5 | 4| 4| a| 2] 4|5 ]| 4| 4a]| 4|5/ a4
10| \wan Tamuni 2 | 3| 3 3 3 3 4 5 5 5 5 5 5 5 5
111 vana 3 | a| 4| 4| 4| a | 4| 4| a| a| as|as/|as/| s | 4
12| Nur timi 3 | 3| 3 3 2 4 | 4 3 2 4 4 3 3 4 3
13 Velia cantik
sekali 4 | 4| 4| 4| 4| 4| 3| 4| 4| 3] 4] 3| a]|0->2 1
14 Nur Azizah
Asfari 4 | 4| 4| 2 1| 23| 3| 3| 4| 4|5 ]| 5] 3]|3
15 Sudarmayanti
asab 2 2| 4| 4| 4| a5 | 4| 4| a|as/|as)|as]|4s]|2
16 | sri Rahayu 2 |2 2| 2|22 |42 |43 |3 |2/|4/]|2]2
17 | raniaa 2 2] 2| 3 3 2 | 4| 3| 4| 2 3 | 2 4 | 4 | 3
18 | Musdalifah 2 | 2] 2| 4 2 3 | 5| 4| 4|5 | 4|5 4 | 3 2
19 | AnnisaBatara | 2 | 2 | 2 | 2 3 2 | 2 2 | 2 | 4| 4| 2 4 | 4 | 4
20 | | yjen cantik 3 3| 2| 4| 2| 24|55 | 4| 2] 4| 3| 4| 4]|a4
21 | win 2 2] 3| 3 3 3 | 4| 4| 4| 4| a|as]|5]|c5 2
22 | Espe canrik 2 | 3| 3| 4| 4| 4| 4| 3| 3| 3| 4| 4| 4| 4|4
23 | wiwindasari 2 2| 3| 3| 4| 4| 4| 4| 3| a|a|as)|as]| 4|3
24 | Luthfi 3 (3] 3| 2 3 3 | 4| 4| 3| a|2/|4]|4a]cs 1
25 Ikhlas Sul
Amal 3 a| 4| 3| 3] 2]2]21]21]2/|3/|3/|3]|2]|4
Total 66 |70 | 73 | 78 | 76 | 71 | 92 | 84 | 84 | 89 | 91 | 89 | 98 | 92 | 79
264 | 28| 292|312 (304|284 |368|336|336]|356|364]356]|392]| 368|316
RERATA 279 3.00 3.47 3.59 3.59




Lampiran 3. Data Hasil Pengujian Organoleptik Aroma Pada Brownies Kukus
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PERLAKUAN
No. Nama Panelis A0 Al A2 A3 Ad
Ul | U2 | U3 |Ul|U2|U3|ULI|U2|U3|UL|U2|U3]|UL|U2]| U3
! Sri Suharningsi 4 4 4 3 3 3 3 4 4 5 4 4 5 4 3
2 Sri Devi Resky 4 4 4 2 2 2 2 2 2 2 2 3 2 2 3
3 Disya istri jaemin 3 3 3 3 3 3 3 2 2 2 1 1 4 2 2
4 Moch Syahrul
Prasetiawan 4 4 4 3 4 3 4 4 3 3 4 3 4 3 4
5 Hastriani 4 4 4 4 4 4 4 3 3 4 4 4 3 2 3
6 Restu Geneva 3 4 2 2 2 3 4 2 3 2 1 3 1 1 2
! nita cantik jelita 4 4 4 4 2 2 4 4 3 4 3 4 4 3 4
8 Hilde 4 4 4 2 4 4 3 2 4 1 2 1 4 2 2
9 Merlin Novrianty
Medy 4 4 4 4 3 4 2 2 2 5 4 3 1 2 2
10 Iwan Tamuni 4 4 4 4 4 5 4 4 4 5 5 4 4 4 5
11 Yana 3 4 4 2 3 4 4 4 4 2 2 2 3 2 3
12 Nur lImi 3 2 4 4 3 2 4 3 3 4 3 2 3 3 4
13 Velia cantik sekali 4 4 4 4 4 3 2 2 2 2 4 3 2 2 2
14 Nur Azizah Asfari 3 4 4 2 2 3 4 5 5 5 4 5 3 4 5
15 Sudarmayanti asab 4 4 4 4 4 4 4 4 4 4 2 4 4 4 4
16 Sri Rahayu 3 4 4 4 4 4 4 4 4 4 4 4 4 4 4
17 raniaa 4 4 4 3 3 3 2 1 2 2 2 3 2 3 2
18 | Musdalifan 3|43 |a|3|alalz|3]alalal1]2]n
19 Annisa Batara 3 2 2 3 3 2 3 2 2 3 2 3 3 2 1
20 Lujen cantik 4 4 4 2 4 4 4 5 2 3 3 4 5 5 5
21 Win 4 2 3 4 2 4 4 2 3 3 3 5 5 4 2
22 Espe canrik 4 3 4 4 4 4 4 4 4 4 4 4 4 4 4
23 Wiwindasari 4 4 4 3 2 4 4 3 3 3 3 3 2 4 4
24| Luthfi 4 |3 |als3|3|3]|a|3|3|3]|a|2|4a]l3]1
25 | ikhlas Sul Amal 3| 4lal3|al3]3|3|alal2|l2]3]3]3
Total 91 | 92 | 93 | 80 | 79 | 84 | 87 | 77 | 78 | 83 | 76 | 78 | 80 | 74 | 75
RERATA 3.67 3.24 3.23 3.16 3.05




Lampiran 4. Data Hasil Pengujian Organoleptik Rasa Pada Brownies Kukus
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PERLAKUAN
No. Nama Panelis A0 Al A2 A3 A4
Ul | U2 |U3|ULl|U2|U3|ULl|U2|U3|UL|U2|U3|UL|U2| U3
1 Sri Suharningsi 4 2 3 2 3 4 4 3 4 3 4 4 4 4 4
2 Sri Devi Resky 3 4 4 3 3 3 3 2 2 2 3 3 3 3 1
3 Disya istri jaemin 2 3 3 2 3 3 2 3 3 3 2 3 4 2 2
4 Moch Syahrul
Prasetiawan 3 4 3 3 3 3 3 3 4 3 3 4 4 3 2
> Hastriani 3 2 4 2 4 3 3 2 3 2 3 2 2 2 2
6 Restu Geneva 3 2 3 2 3 2 3 3 2 1 2 1 2 3 1
! nita cantik jelita 3 4 3 3 3 3 3 4 2 2 3 4 4 4 3
8 Hilde 3 3 4 4 4 4 4 4 4 3 4 4 4 4 2
9 Merlin Novrianty
Medy 3 4 3 4 3 4 2 3 3 5 2 4 2 4 2
10 Iwan Tamuni 4 4 3 4 4 5 2 2 3 2 3 2 2 2 2
11 Yana 3 3 3 2 3 3 4 4 4 3 3 3 4 4 2
12 Nur lImi 1 2 3 4 4 2 4 3 3 3 4 3 3 3 2
13 Velia cantik sekali 2 4 3 3 3 3 4 3 4 1 2 1 1 2 1
14 Nur Azizah Asfari 3 4 3 2 1 1 4 2 1 1 1 3 3 4 2
15 Sudarmayanti asab 4 4 4 4 5 4 2 2 4 3 4 2 2 4 2
16 Sri Rahayu 4 4 4 4 3 4 4 4 4 2 4 2 2 2 2
17 raniaa 4 4 2 4 2 4 5 3 2 2 3 4 2 3 2
18 | Musdalifah 4 |2 |alal2] 2|3 |3|ala|s5]|2]2]5]3
19 Annisa Batara 4 2 2 4 2 4 2 2 4 4 2 2 4 2 2
20 Lujen cantik 4 5 5 3 5 4 2 5 3 3 3 3 4 5 2
21 Win 3 3 3 1 3 2 2 3 3 3 4 3 2 2 1
22 Espe canrik 3 4 4 3 3 4 4 4 4 4 4 4 4 4 4
23 Wiwindasari 2 2 3 2 2 2 3 3 4 2 2 3 3 4 2
24 Luthfi 2 3 3 4 3 3 2 3 3 4 4 3 4 4 4
25 Ikhlas Sul Amal 4 4 3 3 2 3 3 2 2 2 2 2 2 2 1
Total 78 | 82 |8 | 76| 76| 79| 77|75 | 79| 65|76 | 71| 73| 8L | 53
RERATA 3.23 3.08 3.08 2.83 2.76




Lampiran 5. Data Hasil Pengujian Organoleptik Tekstur Pada Brownies Kukus

36

PERLAKUAN
No. Nama Panelis A0 Al A2 A3 Ad
ut lu2|us|ut|u2|us|ul|u2|us|ut|u2|us|ul|u|us
1 Sri
Suharningsi 3 4 2 2 2 3 2 4 4 2 4 3 4 5 3
2 Sri Devi
Resky 3033|3212l 2l2l2|2|2|2]212]:2
3 Disya istri
jaemin 1222121222121 212]121]a4]|3]s3
4 Moch Syahrul
Prasetiawan 2 2 3 1 2 1 2 2 2 2 2 2 2 2 2
5 | Hasriani 3232212122222 |2]21]2]:2
6 Restu Geneva 4 3 2 2 2 4 2 3 2 1 1 1 3 1 1
7 nita cantik
jelita 3 ala3|l2l2|2]3|2|2|2|2|3]|3]3]s3
8 | Hilde 1 lslal22l2l2l1|al1]21]21]1]1]1
Merlin
9 Novrianty
Medy 2l al2l2l212l2l2l1|5|2|4a]2]2]:2
0 lwanTamuni | 4 | 4 | 3 | a2 a|3|3|2]2]|3]|]2]2]2]:2
111 vana 4| 3|3 |3|2|3|3[3|3|2|2|2]|2]2]:3
121 Nur 1Imi 2 3|3 |alal2|alal2|3|2|2]2]2]:2
13 Velia cantik
sekali 4l al 3233|221 |1|1|3]|1]2]:2
14 Nur Azizah
Asfari 220211122111 |1]2]1]1
15 Sudarmayanti
asab a2 alaloa|l22l2l2|22|1]2]2]:2
16| 54 Rahayu 222212 |a|l2|3|1]|2|2|2]2]02
171 raniaa 43|22 lal2|2]2|3|2|2|2|2]2]a
18 | Musdalifah 2 a2 lal1|3|alal2|2|3|2]2]2]3
19 Annisa Batara 4 2 2 2 3 2 2 2 3 2 2 2 3 2 2
20 | | yjen cantik 2203|232 |3|alal2]|2|3|2]3]2
21 | \win 2l alalo2l22]2l2|2|2|3|4a|3]2]:3
22 | Espe canrik 3 3| 3| 4a|a|a|a|a|lalal|la|lalal]al]a
23 | Wiwindasari 22133 |2|2|alals|3|2|2]|a4a]3]s3
24 | Luthfi 3 03|23 |3|3|3|a|3|3|3|2|a4]a]s3
o5 Ikhlas Sul
Amal a5 |al2l2l2l2l2l2|2|2|2]21]2]:2
Total 70 | 75 | 69 | 62 | 57 | 59 | 65 | 64 | 61 | 53 | 54 | 56 | 62 | 58 | 59
RERATA 2.85 237 253 217 2.39




Lampiran 6. Data Hasil Pengujian Organoleptik Kekerasan Brownies Kukus
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PERLAKUAN
No. Nama Panelis A0 Al A2 A3 A4
Ul | U2 | U3 | Ul | U2 | U3 |UL|U2|U3|WUL|U2|U3]|UL|U2]| U3
! Sri Suharningsi 2 4 4 3 3 2 2 2 3 4 4 2 2 2 2
2 Sri Devi Resky 2 3 3 3 3 2 2 2 2 2 2 2 2 3 2
3 Disya istri
jaemin 2 1 1 2 2 2 2 1 2 2 2 2 1 1 3
4 Moch Syahrul
Prasetiawan 2 2 2 2 2 2 2 1 2 1 2 1 1 2 2
5 Hasriani 2 3 2 2 2 2 2 2 2 2 2 2 2 2 1
6 Restu Geneva 1 3 3 3 3 2 3 3 2 2 2 1 1 1 3
! nita cantik jelita 3 4 4 3 3 2 2 2 2 3 2 2 2 2 1
8 Hilde 1 2 3 3 3 2 3 2 2 2 3 1 1 1 1
9 Merlin Novrianty
Medy 2 2 3 2 2 2 2 2 3 2 2 4 2 4 2
10 Iwan Tamuni 2 4 4 3 3 3 2 3 3 3 3 2 2 2 2
1 Yana 2 4 3 3 3 1 2 3 2 2 2 2 2 2 1
12 Nur Hmi 2 2 2 3 2 2 2 3 3 2 3 3 2 2 1
13 Velia cantik
sekali 2 4 4 4 4 3 3 3 3 1 2 1 1 1 2
14 Nur Azizah
Asfari 3 3 2 2 3 1 1 1 1 1 2 1 1 1 1
15 Sudarmayanti
asab 2 3 2 2 2 3 2 1 2 2 2 2 2 1 2
16 Sri Rahayu 2 3 3 3 3 2 2 2 2 3 2 2 2 2 1
17 raniaa 4 4 3 2 2 2 1 2 1 2 2 2 2 1 2
18 | Musdalifah a3 lal 2223 lalsl2ls|2]3]1]2
19 Annisa Batara 2 3 2 2 2 3 2 2 2 2 2 1 2 2 3
20 Lujen cantik 3 2 1 3 3 2 3 1 3 3 4 2 2 1 3
21 Win 3 4 4 4 4 2 3 2 2 3 2 2 3 2 4
22 Espe canrik 5 3 3 3 3 2 3 4 3 4 3 4 4 4 2
23 Wiwindasari 2 2 4 2 2 2 2 2 3 3 2 2 2 2 3
24 Luthfi 4 4 3 4 4 4 3 3 4 3 2 3 4 4 4
25 I ikhlassulAmal | 2 | 4 | a | 3| 3|33 |3|2|2|2]1]1]2]2
Total 61 76 73 68 68 55 57 56 59 58 59 49 49 48 52
RERATA 2.80 2.55 2.29 2.21 1.99




Lampiran 7. Data Hasil Rata-Rata Pengujian Organoleptik Produk Brownies Kukus

PERLAKUAN

PARAMETER Al A2 A3 A4 A5
Warna 2.79 3.00 3.47 3.59 3.59
Aroma 3.67 3.24 3.22 3.16 3.05
Rasa 2.85 2.37 2.53 2.17 2.39
Tekstur 3.23 3.08 3.08 2.87 2.76
Kekerasan 2.80 2.55 2.29 2.21 1.99
Rata-rata 3.07 2.85 2.92 2.80 2.76
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Lampiran 8. Hasil Analisis Sidik Ragam Pengujian Organoleptik Warna

Descriptives

39

warna
95% Confidence Interval for Mean
N Mean Std. Deviation Std. Error Lower Bound Upper Bound Minimum | Maximum
100%tepung terigu 3| 2.7867 .14048 .08110 2.4377 3.1356 2.64 2.92
90%tepung terigu : 10% tepung
3| 3.0000 14422 .08327 2.6417 3.3583 2.84 3.12
rumput laut
80%tepung terigu:20%tepung
3| 3.4667 .18475 .10667 3.0077 3.9256 3.36 3.68
rumput laut
70%tepung terigu:30%tepung
3| 3.5867 .04619 .02667 3.4719 3.7014 3.56 3.64
rumput laut
60%tepung terigu:40% tepung
3| 3.5867 .38850 .22430 2.6216 4.5518 3.16 3.92
rumput laut
Total 15| 3.2853 .38630 .09974 3.0714 3.4993 2.64 3.92
ANOVA
Warna
Sum of Squares df Mean Square Sig.
Between Groups 1.634 4 408 8.967 .002
Within Groups .455 10 .046
Total 2.089 14




Lampiran 9. Hasil Analisis Sidik Ragam Pengujian Organoleptik Aroma

Descriptives

40

aroma
95% Confidence Interval for
Mean

N Mean |Std. Deviation| Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3| 3.6667 .04619 .02667 3.5519 3.7814 3.64 3.72
90%tepung terigu : 10%
tepung rumput laut 3| 3.2400 .10583| .06110 2.9771 3.5029 3.16 3.36
80%tepung
terigu:20%tepung 3| 3.2267 .22030 12719 2.6794 3.7739 3.08 3.48
rumput laut
70%tepung
terigu:30%tepung 3] 3.1600 14422 .08327 2.8017 3.5183 3.04 3.32
rumput laut
60%tepung terigu:40%
tepung rumput laut 3| 3.0533 .12858| .07424 2.7339 3.3727 2.96 3.20]
Total 15| 3.2693 .24726| .06384 3.1324 3.4063 2.96 3.72

ANOVA
Aroma
Sum of Squares df Mean Square F Sig.

Between Groups .657 4 .164 8.285 .003
Within Groups .198 10 .020
Total .856 14
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rasa
95% Confidence Interval for
Mean
Mean | Std. Deviation | Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3 3.2267 .09238 .05333 2.9972 3.4561 3.12 3.28]
90%tepung terigu : 10%
tepung rumput laut 3| 3.0800 .06928 .04000 2.9079 3.2521 3.04 3.16
80%tepung
terigu:20%tepung rumput 3 3.0800 .08000 .04619 2.8813 3.2787 3.00 3.16
laut
70%tepung
terigu:30%tepung rumput 3 2.8267 .22030 12719 2.2794 3.3739 2.60 3.04
laut
60%tepung terigu:40%
tepung rumput laut 3| 2.7600 .57689 .33307 1.3269 4.1931 2.12 3.24
Total 15| 2.9947 .29966 .07737 2.8287 3.1606 2.12 3.28]
ANOVA
Rasa
Sum of Squares df Mean Square F Sig.
Between Groups .455 4 114 1.418 .297
Within Groups .802 10 .080
Total 1.257 14
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Lampiran 11. Hasil Analisis Sidik Ragam Pengujian Organoleptik Tekstur

Descriptives

tekstur
95% Confidence Interval for
Mean
N Mean |Std. Deviation| Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3| 2.8533 .12858 .07424 2.5339 3.1727 2.76 3.00}
90%tepung terigu : 10%
tepung rumput laut 3 2.3733 .10066 .05812 2.1233 2.6234 2.28 2.48
80%tepung
terigu:20%tepung rumput 3| 2.5333 .08327 .04807 2.3265 2.7402 2.44 2.60]
laut
70%tepung
terigu:30%tepung rumput 3| 2.1733 .06110 .03528 2.0216 2.3251 2.12 2.24
laut
60%tepung terigu:40%
tepung rumput laut 3 2.3867 .08327 .04807 2.1798 2.5935 2.32 2.48
Total 15| 2.4640 .24695 .06376 2.3272 2.6008 2.12 3.00]
ANOVA
Tekstur
Sum of Squares df Mean Square F Sig.
Between Groups .765 4 191 21.608 .000
Within Groups .089 10 .009
Total .854 14
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Descriptives
tingkat_kekerasan
95% Confidence Interval for
Std.
- Mean
Deviatio
N Mean n Std. Error | Lower Bound | Upper Bound |Minimum| Maximum

100% tepung terigu 3 3.2000[ .31749 .18330 2.4113 3.9887 2.96 3.56
90% tepung terigu : 10 % tepung

3 3.4533| .30022 17333 2.7075 4.1991 3.28 3.80
runput laut
80% tepung terigu : 20% tepung

3 3.7067| .06110 .03528 3.5549 3.8584 3.64 3.76
rumput laut
70% tepung terigu : 30% tepung

3 3.7867| .22030 12719 3.2394 4.3339 3.64 4.04
rumput laut
60% tepung terigu: 40% tepung

2 4.1000( .02828 .02000 3.8459 4.3541 4.08 4.12
rumput laut
Total 14 3.6171| .35802 .09568 3.4104 3.8239 2.96 4.12

ANOVA
tingkat_kekerasan
Sum of Squares df Mean Square F Sig.

Between Groups 1.179 4 .295 5.445 .017
Within Groups 487 9 .054
Total 1.666 13
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kadar_air
95% Confidence Interval for
Mean
N Mean |Std. Deviation| Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100% tepung terigu 3| 29.5333 .40415 .23333 28.5294 30.5373 29.30 30.00
90% tepung
terigu:tepung rumput 3| 29.4667 .20817 .12019 28.9496 29.9838 29.30 29.70
laut
80%tepung terigu :
3| 29.6000 .20000 .11547 29.1032 30.0968 29.40 29.80
20%tepung rumput laut
70%tepung terigu :
3| 29.1000 .60277 .34801 27.4763 30.7237 28.50 29.70
30%tepung rumput laut
Total 12| 29.4545 .38218 .11033 29.1903 29.7188 28.50 30.00
ANOVA
kadar_air
Sum of Squares df Mean Square F Sig.
Between Groups 334 3 111 .642 .612
Within Groups 1.213 7 173
Total 1.547 11
0
kadar_air
Duncan
Subset for alpha =
0.05
perlakuan N 1
70%tepung terigu : 30%tepun
pung feng pung 2 29.1000
rumput laut
90% tepung terigu:tepung rumput
pung ferigu-tepung P 3 29.4667
laut
100% tepung terigu 3 29.5333
80%tepung terigu : 20%tepun
pung feng pung 3 29.6000
rumput laut
Sig. .230

Means for groups in homogeneous subsets are displayed.
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kadar_abu
95% Confidence Interval for
Std. Mean

N Mean Deviation |Std. Error|Lower Bound|Upper Bound| Minimum [ Maximum
100%tepung terigu 3 .9833 .26577| .15344 3231 1.6435 .73 1.26
90% tepung
terigu:tepung rumput 3| 1.5800 .06083| .03512 1.4289 1.7311 1.54 1.65
laut
80%tepung terigu :
20%tepung rumput 3| 2.2900 .01000| .00577 2.2652 2.3148 2.28 2.30
laut
70%tepung terigu :
30%tepung rumput 3| 2.8200 .24331| .14048 2.2156 3.4244 2.54 2.98
laut
Total 12| 1.9183 .74387| .21474 1.4457 2.3910 .73 2.98

ANOVA
kadar_abu
Sum of Squares df Mean Square F Sig.
Between Groups 5.819 3 1.940 58.064 .000
Within Groups .267 8 .033
Total 6.087 11
kadar_abu
Duncan
Subset for alpha = 0.05

perlakuan N 1 2 3 4
100%tepung terigu 3 .9833
90% tepung terigu:tepung rumput laut 3 1.5800
80%tepung terigu : 20%tepung rumput laut 3 22900
70%tepung terigu : 30%tepung rumput laut 3 2 8200
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
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kadar_lemak
95% Confidence Interval for
Mean
N Mean |Std. Deviation| Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3| 13.2633 .25482| .14712 12.6303 13.8963 12.97 13.43
90% tepung
terigu:tepung rumput 3| 12.9133 1.17134| .67627 10.0036 15.8231 11.60 13.85
laut
80%tepung terigu :
3| 12.3833 .60211| .34763 10.8876 13.8791 11.71 12.87
20%tepung rumput laut
70%tepung terigu :
3| 11.9767 .28006| .16169 11.2810 12.6724 11.81 12.30
30%tepung rumput laut
Total 12| 12.6342 .77828| .22467 12.1397 13.1287 11.60 13.85
ANOVA
kadar_lemak
Sum of Squares df Mean Square F Sig.
Between Groups 2.907 3 .969 2.064 .184]
Within Groups 3.756 8 469
Total 6.663 11
kadar_lemak
Duncan
Subset for alpha
=0.05
perlakuan N 1
70%tepung terigu :
pUng feng 11.9767
30%tepung rumput laut
80%tepung terigu :
pUng feng 12.3833
20%tepung rumput laut
90% tepung terigu:tepun
pung ferigu-tepung 12.9133
rumput laut
100%tepung terigu 13.2633
Sig. .063

Means for groups in homogeneous subsets are displayed.
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kadar_serat_kasar
95% Confidence Interval for
Std. Mean
N Mean Deviation |Std. Error | Lower Bound | Upper Bound | Minimum [ Maximum
100%tepung terigu 3| 19.7333 2.68761| 1.55169 13.0569 26.4097 17.17 22.53
90% tepung
terigu:tepung rumput 3| 19.6000 .80914| .46715 17.5900 21.6100 18.73 20.33
laut
80%tepung terigu :
3| 15.5600 .79164| .45706 13.5934 17.5266 15.03 16.47
20%tepung rumput laut
70%tepung terigu :
3| 17.3467 .55627| .32116 15.9648 18.7285 16.77 17.88]
30%tepung rumput laut
Total 12| 18.0600 2.20371| .63616 16.6598 19.4602 15.03 22.53]
ANOVA
kadar_serat_kasar
Sum of Squares df Mean Square F Sig.
Between Groups 35.791 3 11.930 5.414 .025
Within Groups 17.628 8 2.204
Total 53.420 11
kadar_serat_kasar
Duncan
Subset for alpha = 0.05
perlakuan N 1 2
80%tepung terigu :
pung teng 3 15.5600
20%tepung rumput laut
70%tepung terigu :
3 17.3467 17.3467
30%tepung rumput laut
90% tepung terigu:tepun
pung ferigu-tepung 3 19.6000
rumput laut
100%tepung terigu 3 19.7333
Sig. 179 .096)

Means for groups in homogeneous subsets are displayed.
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kadar_protein
95% Confidence Interval for
Std. Mean
N Mean Deviation |Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3| 8.1833 1.06782| .61650 5.5307 10.8359 6.97 8.98
90% tepung
terigu:tepung rumput 3| 7.5833 .88115 .50873 5.3944 9.7722 7.04 8.60]
laut
80%tepung terigu :
3| 6.9567 .38004 .21942 6.0126 7.9007 6.58 7.34
20%tepung rumput laut
70%tepung terigu :
3| 6.1867 43936 .25366 5.0952 7.2781 5.88 6.69
30%tepung rumput laut
Total 12| 7.2275 1.00449| .28997 6.5893 7.8657 5.88 8.98
ANOVA
kadar_protein
Sum of Squares df Mean Square F Sig.
Between Groups 6.591 3 2.197 3.898 .055
Within Groups 4.508 8 .564
Total 11.099 11
kadar_protein
Duncan
Subset for alpha = 0.05
perlakuan N 1 2
70%tepung terigu :
pung teng 3 6.1867
30%tepung rumput laut
80%tepung terigu :
pUng feng 3 6.9567 6.9567|
20%tepung rumput laut
90% tepung terigu:tepun
pung ferigu-tepung 3 7.5833 7.5833
rumput laut
100%tepung terigu 3 8.1833
Sig. .060 .091]

Means for groups in homogeneous subsets are displayed.
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kadar_karbohidrat
95% Confidence Interval for
Std. Mean
Mean Deviation | Std. Error| Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3| 48.0367 1.51797 .87640 44.2658 51.8075 46.37 49.34
90% tepung
terigu:tepung rumput 3| 48.4567 2.12524( 1.22701 43.1773 53.7360 46.20 50.42
laut
80%tepung terigu :
3| 48.7700 .28054 .16197 48.0731 49.4669 48.50 49.06
20%tepung rumput laut
70%tepung terigu :
3| 49.8833 .18583| .10729 49.4217 50.3450 49.67 50.01
30%tepung rumput laut
Total 12| 48.7867 1.33114| .38427 47.9409 49.6324 46.20 50.42
ANOVA
kadar_karbohidrat
Sum of Squares df Mean Square F Sig.
Between Groups 5.623 3 1.874 1.081 410
Within Groups 13.868 8 1.734
Total 19.491 11
kadar_karbohidrat
Duncan
Subset for alpha
=0.05
perlakuan 1
100%tepung terigu 3 48.0367|
90% tepung terigu:tepun
pung ferigu-tepung 3 48.4567|
rumput laut
80%tepung terigu :
pUng feng 3 48.7700
20%tepung rumput laut
70%tepung terigu :
pUng feng 3 49.8833
30%tepung rumput laut
Sig. .145

Means for groups in homogeneous subsets are displayed.
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tingkat_kekerasan
95% Confidence Interval for
Std. Mean
Mean Deviation | Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
100%tepung terigu 3| 4.8967 .32578 .18809 4.0874 5.7060 4.67 5.27
90% tepung
terigu:tepung rumput 3| 4.9133 .27062 .15624 4.2411 5.5856 4.68 5.21
laut
80%tepung terigu :
3| 5.0867 .25423 .14678 4.4551 5.7182 4.81 5.31
20%tepung rumput laut
70%tepung terigu :
3| 5.4267 .15275 .08819 5.0472 5.8061 5.26 5.56
30%tepung rumput laut
Total 12| 5.0808 .31327 .09043 4.8818 5.2799 4.67 5.56
ANOVA
tingkat_kekerasan
Sum of Squares df Mean Square F Sig.
Between Groups .545 3 .182 2.717 115
Within Groups .535 8 .067
Total 1.079 11
tingkat_kekerasan
Duncan
Subset for alpha = 0.05
perlakuan 1 2
100%tepung terigu 3 4.8967
90% tepung terigu:tepun
pung ferigu:iepting 3 49133
rumput laut
80%tepung terigu :
pung teng 3 5.0867 5.0867|
20%tepung rumput laut
70%tepung terigu :
pUng feng 3 5.4267|
30%tepung rumput laut
Sig. 413 .146)

Means for groups in homogeneous subsets are displayed.




Lampiran 20. Dokumentasi Kegiatan Penelitian

Penelitian Pendahuluan: pembuatan brownies kukus untuk menentukan formulasi yang
digunakan

Pengujian kadar air
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Pengujian kadar serat
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Pengujian kadar protein
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