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LAMPIRAN

Lampiran 1. Hasil Uji Statistik

ANOVA
Surm of
Soluares df Mean Square F Siig.
KadarAir Between Groups 3.070 K] 1.023 6.938 046
Within Groups .A50 4 47
Total 3.660 7
KadarAbu Between Groups 1.616 K] 534 35,7549 .00z
Within Groups [0B0 | 015
Total 1.676 7
KadarLemak Between Groups 15.448 3 5149 5468 087
Within Groups 3.767 4 942
Total 19.215 7
kadarFrotein Between Groups 15.9349 3 313 2.780 74
Wiithin Groups 7644 4 1.911
Total 23.582 7
kadarkiarbohidrat  Between Groups G0.4849 3 20163 4 GR3 086
Wiithin Groups 17.2688 4 4,324
Total T7.787 7
Kadarkalori Between Groups 344428 3 114.8049 21748 234
Wiithin Groups 211107 4 a2 TIT
Total 055.534 7
KadarSerat Between Groups 96.5960 3 32187 G7.910 001
Within Groups 1.896 4 AT4
Total 98.456 7
DayaPatah Between Groups 001 K] Rulili] 4.000 A07
Within Groups oo | .oan
Total o0z 7
ANOVA
Surm of
Sguares if Mean Square F Sig.
YWarna Between Groups 22820 3 7640 10,614 .0oon
Within Groups 141.080 1496 720
Total 164.000 14949
Aroma Between Groups 15.734 3 52445 F.405 .0oon
Within Groups 138.820 196 o8
Total 154 555 1949
Tekstur  Between Groups 25540 K] 2.5813 9632 .0oon
Within Groups 173.240 196 .8a4d
Total 188,780 14949
Rasa Between Groups 33.860 3 11.287 15,618 .0oon
Within Groups 141.640 196 723
Total 1745.500 14949




Lampiran 2. Hasil Uji Lanjut Duncan Terhadap Kadar Air

KadarAir

Dunean

Suhsetfor alpha=0.05
kukis i) 1 2
A3=30gr TKBR ;20 ar
TKT:100gr TT 2 7.1000
AT=200gr TKBR ;30 ar
TKT:100grTT 2 7 E&00
AZ=28gr TKBR : 25 ar
TET 100 grTT 2 a.0a00 a.0a00
AD=180grTT 7 g 8000
5ig. 072 123

Means for groups in homogeneous subsets are displayved.

Lampiran 3. Hasil Uji Lanjut Duncan Kadar Abu

KadarAbu

puncan

Suhsetfor alpha=0.05
Kukis M 1 2
AD=180grTT 2 21000
AT=200gr TKBR ;30 ar
TKT 100 gr TT 2 3.0150
A3=30gr TKBR ;20 ar
TKT 100 gr 7T 2 3.1500
AZ=28gr TKBR : 25 ar
TKT 100 gr TT 2 3.2100
Sig. 1.000 193

Means for groups in homogeneous subsets are displaved.

Lampiran 4.Hasil Uji Lanjut Duncan Kadar Serat

KadarSerat

puncan
Suhset for alpha = 0.05

Kukjs M 1 2 3
Al=1400orTT 2 19.6900
A3 =30gr TKEBM : 20 ar
THT 00 grTT 2 26.0800
AZ=20gr TKBM : 25 ar
TKT 00 gr TT 2 28.0830
Al =20gr TKBEM : 30 ar
TKT 00 gr TT 2 28.2400
Sig. 1.000 1.000 833

Means for groups in homogeneous subsets are displayed.

Lampiran 5. Hasil Uji Lanjut Duncan Terhadap Organoleptik
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Warna

Duncan
Subsetfor alpha = 0.05

ki ] 1 2 3
Al=20gr TKBM ;30 gr
TKT 100 gr 7T 50 | 33000
Ad=30gr TKBM . 20 gr
TRT 100 gr TT a0 3.r200
AZ=25gr TRBM . 25 gr
THT 100 gr TT a0 39600 3.9600
Al=180grTT a0 4.2200
Sig. 1.000 A8 27

Means for groups in homogeneows subsets are displayed.

Aroma

puncan

Subsetfor alpha=0.05
buylkis M 1 2
AZ=28ar TKEBM : 25 gr
TKT OO0 gr TT 50 3.4400
Al1=200r TKBM : 30 gr
TKT 100 gr TT 50| 4800
A3=300ar TKEBM : 20 gr
TKT 100 gr TT 50 | 36000
AD=150grTT a0 41400
3ig. 37h 1.000

Means for groups in homogeneous subsets are displayed.

Tekstur

Qunean

Suhbset for alpha = 0.05
Kukis M 1 2
AZ=2agr TEBM 25 0r
THT To0ar TT 50 2.7400
Al=1500rTT an 3.2800
A1 =20gr TEBM 30 gr
TKT 100 gr TT 50 3.5600
A3=30ar TEBM 20 gr
TKT 100 or TT 50 3.6600
Sig. 1.000 04a7

Means for groups in homogeneous subsets are displaved.

Rasa

puncan

Subsetfor alpha=0.05
Bukis M 1 2
Al=20grTEEM : 30 gr
TKT 100 gr TT 50 3.3600
AZ=25gr TKBM : 25 ar
TKT 100 ar 7T 50| 34200
A3=30grTEEM ;20 gr
TKT 100 grTT 50 | 34800
AD=160grTT a0 43600
Sig. 584 1.000

Means for groups in homogeneous subsets are displaved.
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Lampiran 6. Perhitungan

1. Kadar Abu

wi-w2

X 100%

% Kadar Abu =

a. A0 (150 g tepung terigu)

wi-w2

% Kadar Abu = — X 100%

2. Kadar Protein
(V1-V2)x N HCLx 14,008 x fk
w

% Kadar Protein = x 100%

3. Kadar Serat

% Kadar serat = berat akhir—berat kertas saring kosong x100%

berat sampel

4. Kadar Lemak

wWi1i-w2

% Kadar Lemak = o X 100%

5. Kadar Karbohidrat
% Kadar Karbohidrat = 100 - %(kadar air + abu + protein + lemak)

- AQUl=
- AOU2=
- Alu2=
6. Kadar Kalori

Kalori = ((9 x % lemak) + (4 x % protein) + (4 X % karbohidrat))

Lampiran 7. Dokumentasi Penelitian
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Pengujian Kukis




