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LAMPIRAN

Lampiran 1. Hasil Analisis Rendemen Cabai

Lampiran 1a. Tabel Hasil Pengamatan Rendemen Cabai Rawit Bubuk

30

Perlakuan J;?OS degkt;?ﬁk 1 Ulanzgan 3 Total Rata-rata
0% 23.92 | 24.07 | 23.59 71.58 23.86
Blansir 7 Menit 5% 25.76 | 29.4 | 27.66 82.82 27.61
10% 30.42 | 34.68 | 32.55 97.65 32.55
15% 35.03 | 39.15 | 38.17 112.35 37.45
0% 24.69 | 24.81 | 24.84 74.34 24.78
. 5% 27.1 | 29.63 | 28.69 85.42 28.47
Tanpa Blansir
10% 32.15 | 33.43 | 33.44 99.02 33.01
15% 35.6 | 39.22 | 38.96 113.78 37.93
Lampiran 1b. Tabel Rataan Rendemen Cabai Rawit Bubuk
Perlakuan Maltodekstrin Total Rata-rata
0% 5% 10% 15%
Tanpa Blansir 24.78 28.47 33.01 37.93 124.19 31.0475
Blansir 23.86 27.61 32.55 37.45 121.47 30.3675
Total 48.64 56.08 65.56 75.38 245.66 61.415
Rata-Rata 24.32 28.04 32.78 37.69 122.83 30.7075

Lampiran 1c. Hasil Analisis Sidik Ragam (ANOVA) Rendemen Cabai Rawit Bubuk

Dependent Variable: Rendemen Cabai Rawit

Tests of Between-Subjects Effects

Type Il Sum
Source of Squares df Mean Square F Sig.
Corrected Model 633.918% 9 70.435 79.683 .000
Intercept 22629.585 1 22629.585| 25600.819 .000
Kelompok 25.251 2 12.626 14.283 .000
Blansir 2.774 1 2.774 3.139 .098
Konsentrasi_Maltodekstri
605.617 3 201.872 228.378 .000
n
akstri .275 3 .092 .104 .956
12.375 14 .884
23275.878 24
Optimized using
e e 646.293 23
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a. R Squared = .981 (Adjusted R Squared = .969)

Keterangan :

31

P<0.05 menunjukkan bahwa adanya pengaruh nyata perlakuan terhadap parameter
analisa, sehinga perlu dilakukan uji lanjut
P>0.05 menunjukkan bahwa tidak adanya pengaruh nyata perlakuan terhadap

parameter analisa, sehinga tidak perlu dilakukan uji lanjut

Lampiran 1d. Hasil Analisis Uji Lanjut Duncan Rendemen Cabai Rawit Bubuk

Duncan?®

Rendemen_Cabai_Rawit

Konsentrasi Maltodekstrin

Subset

1

3

0%
5%
10%
15%
Sig.

24.3200

(o2 BN e> RN o) RN e)]

1.000

28.0400

1.000

32.7783

1.000

37.6883
1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.
The error term is Mean Square(Error) = .884.
a. Uses Harmonic Mean Sample Size = 6.000.

b. Alpha = 0.05.

Lampiran 2. Hasil Pengujian Kadar Air Cabai

Lampiran 2a. Tabel Hasil Pengujian Kadar Air Cabai Rawit Bubuk

Optimized using
trial version
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Perlakuan Konsentras_| Ulangan Total Rata-Rata
Maltodekstrin 1 2 3
0% 6.1 | 64| 6.3 18.8 6.27
Blansir 7 Menit 5% 58 | 54| 5.9 17.1 5.70
10% 41 | 41 | 4.2 12.4 413
15% 29 | 29| 3.1 8.9 2.97
0% 8 | 77| 79 23.6 7.87
5% 71174 | 7.6 22.1 7.37
10% 57 | 59| 5.2 16.8 5.60
15% 34 | 31| 35 10 3.33




Lampiran 2b. Tabel Rataan Kadar Air Cabai Rawit Bubuk

32

Perlakuan 0% g/lozltodekstlrggﬁ) 15% Total Rata-rata
Tanpa Blansir 7.87 7.37 5.6 3.33 24.17 6.0425
Blansir 6.27 5.7 4.13 2.97 19.07 4.7675
Total 14.14 13.07 9.73 6.3 43.24 10.81
Rata-Rata 7.07 6.535 4.865 3.15 21.62 5.405

Lampiran 2c. Hasil Analisis Sidik Ragam (ANOVA) Kadar Air Cabai Rawit Bubuk
Tests of Between-Subjects Effects
Dependent Variable: Kadar Air Cabai Rawit
Type Il Sum
Source of Squares Df Mean Square F Sig.
Corrected Model 67.9332 9 7.548 151.684 .000
Intercept 700.920 1 700.920| 14085.482 .000
Kelompok .043 2 .022 435 .655
Blansir 9.754 1 9.754 196.008 .000
Konsentrasi_Maltodekstri
0 56.455 3 18.818 378.165 .000
Blansir *
Konsentrasi_Maltodekstri 1.681 3 .560 11.262 .001
n
Error .697 14 .050
Total 769.550 24
Corrected Total 68.630 23
a. R Squared = .990 (Adjusted R Squared = .983)
Lampiran 2d. Hasil Analisis Uji Lanjut Duncan Kadar Air Cabai Rawit Bubuk
Kadar_Air_Cabai_Rawit
Duncan®P
Konsentrasi_Maltodekstri Subset
n N 1 2 3 4
6 3.1500
6 4.8667
6 6.5333
6 7.0667
1.000 1.000 1.000 1.000
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Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .050.

a. Uses Harmonic Mean Sample Size = 6.000.

b. Alpha = 0.05.

Lampiran 2e. Hasil Analisis Uji Lanjut Duncan Interaksi Blansir dan Konsentrasi
Maltodekstrin terhadap Kadar Air Cabai Rawit Bubuk

Kadar_Air_Cabai_Rawit
Duncan®®

Interaksi Blansir dan Subset

Maltodekstrin N 1 2 3 4 5 6

Blansir - 15% 2.9667
Tanpa blansir - 15% 3.3333
Blansir - 10%
Tanpa blansir - 10%
Blansir - 5%

Blansir - 0%

Tanpa blansir - 5%

4.1333
5.6000
5.7000
6.2667
7.3667

W W W w w w w w

Tanpa blansir - 0% 7.8667
Sig. .053 1.000 577 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .046.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = 0.05.

Lampiran 3. Hasil Pengujian Kadar Abu Cabai

Lampiran 3a. Tabel Hasil Pengujian Kadar Abu Cabai Rawit Bubuk

Perlakuan Konsentras_| Ulangan Total Rata-Rata
Maltodekstrin 1 2 3
0% 494 | 491 4.87 14.72 4.91
5% 439 | 452 4.39 13.3 4.43
10% 3.98 | 3.72 3.65 11.35 3.78
15% 3.5 3.29 3.96 10.75 3.58
0% 5.65 5.8 6.18 17.63 5.88
5% 4.83 | 4.49 4.75 14.07 4.69
10% 4.05 | 3.96 4.09 12.1 4.03
15% 3.01 | 3.55 3.54 10.1 3.37
Optimized using
trial version
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Lampiran 3b. Tabel Rataan Kadar Abu Cabai Rawit Bubuk
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Maltodekstrin

Perlakuan Total Rata-rata
0% 5% 10% 15%
Tanpa Blansir 5.88 4.69 4.03 3.37 17.97 4.4925
Blansir 491 4.43 3.78 3.58 16.7 4.175
Total 10.79 9.12 7.81 6.95 34.67 8.6675
Rata-Rata 5.395 4.56 3.905 3.475 17.335 4.33375
Lampiran 3c. Hasil Analisis Sidik Ragam (ANOVA) Kadar Abu Cabai Rawit Bubuk
Tests of Between-Subjects Effects
Dependent Variable: Kadar Abu Cabai Rawit
Type Il Sum
Source of Squares Df Mean Square F Sig.
Corrected Model 14.320? 9 1.591 36.329 .000
Intercept 450.840 1 450.840 | 10293.851 .000
Kelompok .108 2 .054 1.234 321
Blansir .595 1 .595 13.593 .002
Konsentrasi_Maltodekst
in 12.537 3 4.179 95.420 .000
Blansir *
Konsentrasi_Maltodekst 1.079 3 .360 8.212 .002
rin
Error .613 14 .044
Total 465.773 24
Corrected Total 14.933 23
a. R Squared = .959 (Adjusted R Squared = .933)
Lampiran 3d. Hasil Analisis Uji Lanjut Duncan Kadar Abu Cabai Rawit Bubuk
Kadar_Abu_Cabai_Rawit
Duncan®
Konsentrasi_Maltodekstri Subset
N 1 2 3 4
6 3.4750
6 3.9083
6 4.5617
6 5.3917
i 1.000 1.000 1.000 1.000

www.balesio.com




Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .044.
a. Uses Harmonic Mean Sample Size = 6.000.

b. Alpha = 0.05.
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Lampiran 3e. Hasil Analisis Uji Lanjut Duncan Interaksi Blansir dan Konsentrasi
Maltodekstrin terhadap Kadar Abu Cabai Rawit Bubuk

Kadar_Abu_Cabai_Rawit

Duncan®®
Interaksi blansir dan Subset
maltodekstrin 1 2 3 4 5 6
Tanpa blansir - 15% 3| 3.3667
Blansir - 15% 3| 3.5833| 3.5833
Blansir - 10% 3 3.7833| 3.7833
Tanpa blansir - 10% 3 4.0333
Blansir - 5% 3 4.4333
Tanpa blansir - 5% 3 4.6900| 4.6900
Blansir - 0% 3 4.9067
Tanpa blansir - 0% 3 5.8767
Sig. .229 .266 .169 .158 229 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .045.
a. Uses Harmonic Mean Sample Size = 3.000.
b. Alpha = 0.05.
Lampiran 4 Hasil Pengujian Vitamin C Cabai
Lampiran 4a. Tabel Hasil Pengujian Vitamin C Cabai Rawit Bubuk
i Ulangan
Perlakuan Konsentras_| Total | Rata-Rata
Maltodekstrin 1 2 3
0% 0.626 0.637 0.616 | 1.879 0.626
5% 0.756 0.777 0.756 | 2.289 0.763
10% 0.788 0.837 0.777 | 2.402 0.801
15% 0.978 0.936 0.915 | 2.829 0.943
0% 0.718 0.742 0.728 | 2.188 0.729
5% 0.83 0.763 0.777 2.37 0.790
10% 0.89 0.816 0.834 2.54 0.847
Optimized using 15% 0.989 0.957 0.971 | 2.917 0.972
trial version

www.balesio.com




Lampiran 4b. Tabel Rataan Vitamin C Cabai Rawit Bubuk
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Perlakuan Maltodekstrin Total Rata-Rata
0% 5% 10% 15%
Tanpa Blansir 0.729 0.79 0.847 0.972 3.338 0.8345
Blansir 0.626 0.763 0.801 0.943 3.133 0.78325
Total 1.355 1.553 1.648 1.915 6.471 1.61775
Rata-Rata 0.6775 0.7765 0.824 0.9575 3.2355 0.808875
Lampiran 4c. Hasil Analisis Sidik Ragam (ANOVA) Vitamin C Cabai Rawit Bubuk
Tests of Between-Subjects Effects
Dependent Variable: Vitamin C Cabai Rawit
Type Il Sum Mean
Source of Squares Df Square F Sig.
Corrected Model .2672 9 .030 49.752 .000
Intercept 15.704 1 15.704 | 26290.432 .000
Kelompok .003 2 .001 2.120 157
Blansir .016 1 .016 26.468 .000
Konsentrasi_Maltodekst
in - .243 3 .081 135.862 .000
Blansir *
Konsentrasi_Maltodekst .006 3 .002 3.159 .058
rin
Error .008 14 .001
Total 15.980 24
Corrected Total .276 23

a. R Squared = .970 (Adjusted R Squared = .950)
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Lampiran 4d. Hasil Analisis Uji Lanjut Duncan Vitamin C Cabai Rawit Bubuk

Vitamin_C_Cabai_Rawit

Duncan?®
Konsentrasi_ Subset
Maltodekstrin N 1 2 3 4
0% 6 67783
o% 6 77650
10% 6 .82367
15% 6 .95767
Sig. 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .001.
a. Uses Harmonic Mean Sample Size = 6.000.
b. Alpha = 0.05.
Lampiran 5. Hasil Pengujian Warna Cabai
Lampiran 5a. Tabel Hasil Pengujian Warna Cabai Rawit Bubuk (Nilai L*)
Perlakuan Konsentra§| Ulangan Total | Rata-Rata
Maltodekstrin 1 > 3
0% 58.87 | 59.89 | 58.36 | 177.12 59.04
Blansir 7 Menit 5% 61.21 | 63.21 | 61.61 | 186.03 62.01
ansir 7-vieni 10% 62.98 | 62.68 | 63.82 | 189.48 | 63.16
15% 66.33 | 65.09 | 67.21 | 198.63 66.21
0% 58.39 | 57.49 | 56.72 | 172.6 57.53
Tanpa Blansir 5% 61.49 60.8 59.28 | 181.57 60.52
P 10% 61.23 | 64.85 | 62.01 | 188.09 62.70
15% 64.82 | 64.02 | 63.68 | 192.52 64.17
Lampiran 5b. Tabel Rataan Warna Cabai Rawit Bubuk (Nilai L*)
' ' Maltodekstrin
Total Rata-rata
0% 5% 10% 15%
57.53 60.52 62.7 64.17 244.92 61.23
59.04 62.01 63.16 66.21 250.42 62.605
116.57 122.53 125.86 130.38 495.34 123.835
Optimized using 58.285 61.265 62.93 65.19 247.67 61.9175
trial version

www.balesio.com




Lampiran 5c. Hasil Analisis Sidik Ragam (ANOVA) Warna Cabai Rawit

Tests of Between-Subjects Effects

Dependent Variable: Warna L Cabai Rawit

38

Bubuk (Nilai L¥)

Type Ill Sum

Source of Squares df Mean Square F Sig.
Corrected Model 167.138?2 9 18.571 15.722 .000
Intercept 92013.120 1 92013.120 | 77895.608 .000
Kelompok 1.782 2 .891 .754 .488
Blansir 11.316 1 11.316 9.580 .008
Konsentrasi_Maltodekstri

. 152.091 3 50.697 42.919 .000
Blansir *

Konsentrasi_Maltodekstri 1.948 3 .649 .550 .657
n

Error 16.537 14 1.181

Total 92196.795 24

Corrected Total 183.675 23

a. R Squared = .910 (Adjusted R Squared = .852)
Lampiran 5d. Hasil Analisis Uji Lanjut Duncan Warna Cabai Rawit Bubuk (Nilai L*)

Warna_L_Cabai_Rawit

Duncan®P

Konsentrasi_Maltodekstr Subset

in N 1 2 3 4

0% 6 58.2867

5% 6 61.2667

10% 6 62.9283

15% 6 65.1917
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.
. xan Square(Error) = 1.181.
ean Sample Size = 6.000.
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Lampiran 5e. Tabel Hasil Pengujian Warna Cabai Rawit Bubuk (Nilai a*)

Konsentrasi Ulangan
Perlakuan Maltodekstri Total Rata-Rata
n 1 2 3
0% 21.58 | 22.26 | 22.08 65.92 21.97
. . 5% 22.36 | 20.56 | 22.73 65.65 21.88
Blansir 7 Menit
10% 20.65 | 22.69 | 22.84 66.18 22.06
15% 19.27 | 21.43 | 21.69 62.39 20.80
0% 17.67 | 19.08 | 19.11 55.86 18.62
Tanpa Blansir 5% 17.23 | 19.96 | 21.25 58.44 19.48
anpa blans 10% 20.29 | 20.38 | 20.49 | 61.16 20.39
15% 16.61 | 16.96 | 18.79 52.36 17.45

Lampiran 5f. Tabel Tabel Rataan Warna Cabai Rawit Bubuk (Nilai a*)

Maltodekstrin
Perlakuan Total Rata-rata
0% 5% 10% 15%
Tanpa Blansir 18.62 19.48 20.39 17.45 75.94 18.985
Blansir 21.97 21.88 22.06 20.8 86.71 21.6775
Total 40.59 41.36 42.45 38.25 162.65 40.6625
Rata-Rata 20.295 20.68 21.225 19.125 81.325 20.33125

Lampiran 5¢g. Hasil Analisis Sidik Ragam (ANOVA) Warna Cabai Rawit Bubuk (Nilai a*)
Tests of Between-Subjects Effects
Dependent Variable: Warna a Cabai Rawit

Type lll Sum

Source of Squares df Mean Square F Sig.
Corrected Model 71.9192 9 7.991 10.324 .000
Intercept 9921.040 1 9921.040 | 12818.000 .000
Kelompok 11.172 2 5.586 7.217 .007
Blansir 43.524 1 43.524 56.233 .000
Konsentrasi_Maltodekst
in - 14.249 3 4.750 6.137 .007
Blansir *
Konsentrasi_Maltodekst 2.974 3 .991 1.281 .319

10.836 14 774

10003.795 24
82.755 23

(Adjusted R Squared =.785)

Optimized using
trial version
www.balesio.com




40

Lampiran 5h. Hasil Analisis Uji Lanjut Duncan Warna Cabai Rawit Bubuk (Nilai a*)
Warna_a_Cabai_Rawit

Duncan®P
Konsentrasi_Maltodekst Subset
rin N 1 2
15% 6 19.1250
0% 6 20.2967
5% 6 20.6817
10% 6 21.2233
Sig. 1.000 .104
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .774.
a. Uses Harmonic Mean Sample Size = 6.000.
b. Alpha = 0.05.
Lampiran 5i. Tabel Hasil Pengujian Warna Cabai Rawit Bubuk (Nilai b*)
i Ulangan
Perlakuan Konsentra§| g Total Rata-Rata
Maltodekstrin 1 2 3
0% 36.15 | 37.28 | 34.8 108.23 36.08
lansi . 5% 37.79 | 40.24 | 39.6 117.63 39.21
Blansir 7 Menit 10% 30.51 | 39.16 | 40.18 | 11885 | 39.62
15% 42.05 | 40.45 | 44.24 126.74 42.25
0% 34.12 | 34.58 | 31.96 100.66 33.55
Tanoa Blansir 5% 36.48 | 37.55 | 34.86 108.89 36.30
P 10% 36.82 | 41.56 | 37.34 | 115.72 38.57
15% 38.19 | 38.4 | 38.45 115.04 38.35
Lampiran 5j. Tabel Tabel Rataan Warna Cabai Rawit Bubuk (Nilai b*)
Maltodekstrin
Perlakuan 0% 5% 10% 15% Total Rata-rata
Tanpa Blansir 33.55 36.3 38.57 38.35 146.77 36.6925
Blansir 36.08 39.21 39.62 42.25 157.16 39.29
Total 69.63 75.51 78.19 80.6 303.93 75.9825
Rata-Rata 34.815 | 37.755 39.095 40.3 151.965 37.99125
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Lampiran 5k. Hasil Analisis Sidik Ragam (ANOVA) Warna Cabai Rawit Bubuk (Nilai b*)
Tests of Between-Subjects Effects

Dependent Variable: Warna b Cabai Rawit

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 152.0732 9 16.897 7.898 .000
Intercept 34637.762 1 34637.762 | 16189.874 .000
Kelompok 5.273 2 2.637 1.232 321
Blansir 40.404 1 40.404 18.885 .001
Konsentrasi_Maltodekst
G 100.070 3 33.357 15.591 .000
Blansir *
Konsentrasi_Maltodekst 6.326 3 2.109 .986 428
rin
Error 29.953 14 2.139
Total 34819.788 24
Corrected Total 182.026 23
a. R Squared = .835 (Adjusted R Squared = .730)
Lampiran 5I. Hasil Analisis Uji Lanjut Duncan Warna Cabai Rawit Bubuk (Nilai b*)

Warna_b_Cabai_Rawit

Duncan®P
Konsentrasi_Maltodekst Subset
rin N 1 2 3
0% 6 34.8150
5% 6 37.7533
10% 6 39.0950 39.0950
15% 6 40.2967
Sig. 1.000 134 A77

Means for groups in homogeneous subsets are displayed.
serverd means.
xan Square(Error) = 2.139.
ean Sample Size = 6.000.
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Lampiran 6. Dokumentasi Kegiatan Penelitian
Lampiran 6a. Proses Pembuatan Cabai Rawit Bubuk

Cabai rawit yang telah Proses blansir Cabai rawit yang telah
disortasi di blansir
Pemotongan kecil- Penghalusan Penambahan

learil Maltndalketrin
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Pengeringan

Penghalusan

Cabai rawit bubuk

Lampiran 6b. Analisa Fisik dan Kimia Cabai Rawit Bubuk

43

Pengujian Warna

Vitamin C

Rendemen
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trial version
www.balesio.com

Kadar Air




44

RIWAYAT HIDUP

Nurfadilah Putri lahir di Ujung Pandang, 14 Oktober 1999
merupakan anak ke tiga dari Bapak Rusli Ali dan Ibu Gushawati.

6 Pendidikan formal yang telah ditempuh penulis adalah sebagai berikut :
1. Sekolah Dasar Islam Terpadu Ar-rahmah (2006 — 2011)

2. Pondok Pesantren Puteri Ummul Mukminin (2011 — 2014)

3. Sekolah Menengah Atas Negeri 5 Makassar (2014-2017)
Pada tahun 2017, penulis diterima di Universitas Hasanuddin
’ melalui jalur SBMPTN (Seleksi Bersama Masuk Perguruan Tinggi

Negeri) tercatat sebagai Mahasiswa Program Studi llmu dan Teknologi Pangan,
Departemen Teknologi Pertanian, Fakultas Pertanian, Universitas Hasanuddin,
Makassar. Selama menempuh pendidikan jenjang S1, penulis cukup berperan aktif
dalam kegiatan akademik dan non akademik. Penulis merupakan finalis Agritech Writing
Contest 2018 Universitas Hasanuddin dan pernah melaksanakan praktik magang di
salah satu instansi di Kota Makassar yaitu Balai Besar Pengawas Obat dan Makanan
(BBPOM) Makassar.

Selain itu, penulis juga berkesempatan mendapatkan beasiswa BRI BRIlian selama
satu tahun dari Bank Republik Indonesia (BRI) dan beasiswa Bakti BCA periode 2019 —
2020 selama 1 tahun dari Bank Central Asia (BCA). Penulis juga pernah mengikuti
organisasi berbasis lingkungan seperti Sobat Bumi (SOBI) Makassar dan bergabung
dalam komunitas Giving Fun.

Optimized using
trial version
www.balesio.com




