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LAMPIRAN

Lampiran 1. Perkecambahan Beras Merah

Lampiran 2. Pembuatan Tepung Beras Merah Berkecambah

Gabah Beras Merah

l

Direndam selama 48 jam
pada suhu 29-30 °C

A 4

Ditiriskan dan diperam
dalam karung selama 24
jam

A 4

Dikeringkan dibawah sinar
matahari antara 1-2 hari

A 4

Gabah beras merah digiling

4
Biji beras
merah
berkecambah

Biji Beras Merah Berkecambah

v

Direndam selama 6 jam pada suhu 29-30-C

v

Biji beras merah dikeringkan dibawah sinar matahari

kurang lebih 1 jam

v

Dihaluskan menggunakan grinder

v

Diayak menggunakan ayakan 80 mesh

v

/

Tepung beras merah berkecambah

/
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Lampiran 3. Pembuatan Apang Bugis

( Disiapkan semua bahan )

e Tepung beras merah
berkecambah dan tepung
terigu sesuai perlakuan

e  Ragi 5 gram

e  Baking powder 2 gram

Gula merah 87 gram dan gula pasir 10
gram dilarutkan

!

Dicampurkan

Larutan gula pasir dan gula merah
dimixer t =5 menit

!

Adonan didiamkan t = 25 menit
hingga mengembang

Adonan dicetak dan dikukus t= 25
menit

!

/ Apang bugis

/
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Lampiran 4. Data Hasil Pengujian Organoleptik Aroma Apang Bugis
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Lampiran 5. Data Hasil Pengujian Organoleptik Warna Apang Bugis
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Lampiran 6. Data Hasil Pengujian Organoleptik Tekstur Apang Bugis

<t S
&4343434424414545423442454%6,
on
O~
I e
&443553342443344342435445497,3
on
< ~l R
B434254243442455244344435496>
on
on a2
ANt Nenfen|<F|n| |||t || en| <t <t | <H | n| <t < | <F [ en | <t | <F | 5|
— con
en| SR
< QAT DS en | <SS 0| SF A en| <EI P SE S v oo < XG5
S enjen
p4 o a2
<« %432344441444433343445545496a
U (e}
4
<
—
Ml ol
% M232543443445354452335243496a
N
ML 0024
<|QF| ]| =< Q0 F e <F | — | <F 0| A E 0] < 55| )8
O enjen
N w2
<0J423553143443444454444445498,
N
— 700
%232133242432442343454442370,
on
— O —
A64324542333414424544434324%4,2,
o onjen
— 96
M223233122454342434445234471,
on
=
g R
o0 Vel
g mmmmMmmmmmnuwmwmwlwmmnﬂmzL_M
= RRRRRRRRRRRRRRRRMAO
0 2=
~ JM




40

Lampiran 7. Data Hasil Pengujian Organoleptik Rasa Apang Bugis
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Lampiran 8. Data Hasil Rata-Rata Pengujian Organoleptik Produk Apang Bugis

41

Parameter Perlakuan
Al A2 A3 A4
Aroma 3,25 3,53 3,45 3,52
Warna 3,17 3,47 3,43 3,25
Tekstur 3,21 3,64 3,61 3,67
Rasa 3,44 3,68 3,59 3,29
Rata-Rata 3,27 3,58 3,52 343




Lampiran 9. Hasil Analysis of Variance (ANOVA) Pengujian Organoleptik

ANOVA
Sum of Mean
Squares Df Square F Sig.
Warna Between 175 3 058 7.557 .010
Groups
Within Groups .062 8 .008
Total 237 11
Aroma Between 150 3 .050 1.475 293
Groups
Within Groups 272 8 .034
Total 422 11
Tekstur Between 414 3 138 9.854 .005
Groups
Within Groups 112 8 014
Total .526 11
Rasa Between 259 3 .086 4.720 .035
Groups
Within Groups .146 8 018
Total 405 11

Lampiran 10. Hasil Analisis Sidik Ragam Pengujian Organoleptik Aroma

Aroma

Duncan®
Subset for alpha = 0.05

Formulasi N 1
Tepung Beras Merah Berkecambah 100 : 0 3 3.2533
Tepung Terigu
Tepung Beras Merah Berkecambah 50 : 50 3 3.4533
Tepung Terigu
Tepung Beras Merah Berkecambah 25 : 75 3 3.5200
Tepung Terigu
Tepung Beras Merah Berkecambah 75 : 25 3 3.5333
Tepung Terigu
Sig. 119

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 11. Hasil Analisis Sidik Ragam Pengujian Organoleptik Rasa

Duncan?

Formulasi

Rasa

Subset for alpha = 0.05

1

2

Tepung Beras Merah Berkecambah
25 : 75 Tepung Terigu

Tepung Beras Merah Berkecambah
100 : 0 Tepung Terigu

Tepung Beras Merah Berkecambah
50 : 50 Tepung Terigu

Tepung Beras Merah Berkecambah
75 : 25 Tepung Terigu

Sig.

3.2933

3.4400

220

3.4400

3.5867

3.6800

.070

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 12. Hasil Analisis Sidik Ragam Pengujian Organoleptik Tekstur

Duncan?

Formulasi

Tekstur

Subset for alpha = 0.05

1

2

Tepung Beras Merah Berkecambah
100 : 0 Tepung Terigu

Tepung Beras Merah Berkecambah
50 : 50 Tepung Terigu

Tepung Beras Merah Berkecambah
75 : 25 Tepung Terigu

Tepung Beras Merah Berkecambah
25 : 75 Tepung Terigu

Sig.

3.2133

1.000

3.6133

3.6400

3.6667

611

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 13. Hasil Analisis Sidik Ragam Pengujian Organoleptik Warna

Duncan?

Formulasi

Warna

Subset for alpha = 0.05

1

2

Tepung Beras Merah Berkecambah

100 : 0 Tepung Terigu

Tepung Beras Merah Berkecambah

25 : 75 Tepung Terigu

Tepung Beras Merah Berkecambah

50 : 50 Tepung Terigu

Tepung Beras Merah Berkecambah

75 : 25 Tepung Terigu

Sig.

3.1733

3.2533

298

3.4267

3.4667

.593

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 14. Hasil Analisis Sidik Ragam Analisa Kimia dan Analisa Fisik

Group Statistics
Std. Error
Perlakuan N Mean  Std. Deviation Mean
Air Kontrol 3 344667 .89629 51747
Formulasi Terbaik 3 37.4000 1.47309 .85049
Abu Kontrol 3 .6733 .04163 .02404
Formulasi Terbaik 3 1.3200 .05568 .03215
Lemak Kontrol 3 1.9967 .86893 50167
Formulasi Terbaik 3 2.3267 1.04644 .60416
Serat Kontrol 3 3.2033 1.01476 58587
Formulasi Terbaik 3 3.2567 14364 .08293
Kekerasan ~ Kontrol 3 1.9667 .06807 .03930
Formulasi Terbaik 3 2.4067 .53463 .30867
Karbohidrat Kontrol 3 58.6200 1.33593 77130
Formulasi Terbaik 3 51.9667 5.21780 3.01250
Protein Kontrol 3 42333 .66154 38194
Formulasi Terbaik 3 6.9867 2.78249 1.60647
Group Statistics
Std. Error
Perlakuan Mean  Std. Deviation Mean
GABA Kontrol 2 20.3700 .04243 .03000
Formulasi Terbaik 2 26.4900 94752 .67000
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Levene's Test

Independent Samples Test

for Equality of
Variances t-test for Equality of Means
95% Confidence Interval of the
Sig. (2- Mean Std. Error Difference
F Sig. t df tailed)  Difference = Difference Lower Upper
Air Equal variances assumed 172 429 -2.946 4 .042 -2.93333 .99555 -5.69741 -.16926
Equal variances not assumed -2.946 3.302 .053 -2.93333 99555 -5.94367 .07701
Abu Equal variances assumed 242 .649 -16.111 4 .000 -.64667 .04014 - 75811 -.53522
Equal variances not assumed -16.111 3.704 .000 -.64667 .04014 - 76171 -.53162
Lemak Equal variances assumed .148 720 -.420 4 .696 -.33000 78530 -2.51033 1.85033
Equal variances not assumed -.420 3.869 697 -.33000 78530 -2.53968 1.87968
Serat Equal variances assumed 3.970 17 -.090 4 933 -.05333 59171 -1.69619 1.58952
Equal variances not assumed -.090 2.080 936 -.05333 59171 -2.50756 2.40090
Kekerasan Equal variances assumed 5.734 .075 -1.414 4 230 -.44000 31116 -1.30393 42393
Equal variances not assumed -1.414 2.065 289 -.44000 31116 -1.73934 .85934
Karbohidrat  Equal variances assumed 6.230 .067 2.140 4 .099 6.65333 3.10967 -1.98049 15.28716
Equal variances not assumed 2.140 2.261 151 6.65333 3.10967 -5.34975 18.65641
Protein Equal variances assumed 8.302 .045 -1.667 4 171 -2.75333 1.65125 -7.33793 1.83127
Equal variances not assumed -1.667 2.225 225 -2.75333 1.65125 -9.21119 3.70453
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Independent Samples Test

Levene's Test for

Equality of
Variances t-test for Equality of Means
95% Confidence Interval of the
Sig. (2- Mean Std. Error Difference
F Sig. t df tailed) Difference Difference Lower Upper
GABA Equal variances assumed -9.125 2 .012 -6.12000 .67067 -9.00567 -3.23433
Equal variances not assumed -9.125 1.004 .069 -6.12000 .67067 -14.56168 2.32168




Lampiran 15. Dokumentasi Kegiatan Penelitian
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Dokumentasi Penelitian

Proses
Perkecambahan
Beras Merah

Pembuatan
Tepung Beras
Merah
Berkecambah

Pembuatan
Apang Bugis

Pengujian
Organoleptik

Pengujian
Kadar Air




Pengujian

Kadar Abu

Pengujian e
Kadar Lemak .

Pengujian

Kadar Protein

Pengujian
Kadar Serat
Kasar




Pengujian
Tingkat
Kekerasan
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