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LAMPIRAN 
Lampiran 1. Tahap 1 Data Hasil Pengujian Tekstur Kekerasan Chip Umbi Gembili 

Lampiran 1a. Hasil Organoleptik Metode Segitiga terhadap Tekstur Kekerasan Chip Umbi 

Gembili 

No Panelis 
Sampel 

A B C 

1 Panelis 1 R R R 

2 Panelis 2 R R R 

3 Panelis 3 R R R 

4 Panelis 4 X R R 

5 Panelis 5 R R R 

6 Panelis 6 R R R 

7 Panelis 7 R R R 

8 Panelis 8 R X X 

9 Panelis 9 R R R 

10 Panelis 10 R X X 

11 Panelis 11 X R R 

12 Panelis 12 R R R 

13 Panelis 13 R R R 

14 Panelis 14 R R R 

15 Panelis 15 X R R 

16 Panelis 16 R R R 

17 Panelis 17 R R R 

18 Panelis 18 R R R 

19 Panelis 19 R R R 

20 Panelis 20 X R R 

Total 16 18 18 
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Lampiran 1b.  Hasil Pengamatan Tekstur Kekerasan Chip Umbi Gembili 

Perlakuan  
Tingkat Kekerasan (g force) 

Jumlah Rata-rata 
1 2 3 

Autoclave 9,008 14,385 15,013 38,406 12,802 

Microwave 8,799 12,15 7,961 28,91 9,636 

Pengukusan 13,896 12,29 11,033 37,219 12,406 

Jumlah 31,703 38,825 34,007 104,535   

 

Lampiran 1c. Hasil Analisis Sidik Ragam Tekstur Kekerasan Chip Umbi Gembili 

ANOVA 

Tingkat Kekerasan     

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
17.847 2 8.923 1.498 .297 

Within Groups 35.734 6 5.956   

Total 53.581 8    

 

Lampiran 1d.  Hasil Uji Lanjut Metode Duncan Tekstur Kekerasan Chip Umbi Gembili 

Tingkat Kekerasan 

Duncan   

Perlakuan 

Pemanasan N 

Subset for 

alpha = 0.05 

1 

Microwave 3 9.63667 

Pengukusan 3 12.40633 

Autoclave 3 12.80200 

Sig.  .176 

Means for groups in homogeneous 

subsets are displayed. 

 

Lampiran 2. Data Hasil Pengujian Kadar Air Chip Umbi Gembili 

Perlakuan Kadar Air 
Kadar Air (%) 

Rata-rata (%) 
Ulangan 1 Ulangan 2 Ulangan 3 

Sampel 1 75,25 75,30 75,42 75,32 

Sampel 2 49,21 45,28 42,23 45,57 

Sampel 3 32,86 36,65 37,44 35,65 
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Lampiran 3. Tahap 2 Data Hasil Pengujian Kadar Pati pada Tepung Umbi Gembili 

Lampiran 3a. Hasil Perhitungan Kadar Pati pada Tepung Umbi Gembili 

Perlakuan 
Kadar Pati (%) 

Jumlah (%) Rata-rata (%) 
Ulangan I Ulangan II Ulangan III 

A (75%) 47,329 53,898 48,455 149,682 49,894 

B (KA 45%) 63,656 54,648 55,399 173,703 57,901 

C (KA 35%) 55,962 54,273 45,077 155,312 51,770 

Jumlah 166,947 162,819 148,931 478,697   

 

Lampiran 3b. Hasil Analisis Sidik Ragam Kadar Pati pada Tepung Umbi Gembili 

ANOVA 

Kadar Total Pati      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
105.215 2 52.607 2.203 .192 

Within Groups 143.278 6 23.880   

Total 248.493 8    

 

Lampiran 3c. Hasil Uji Lanjut Metode Duncan Kadar Pati pada Tepung Umbi Gembili 

Kadar Total Pati 

Duncan   

Perlakuan 

Kadar Air N 

Subset for 

alpha = 0.05 

1 

Kadar Air 

75% 
3 49.89400 

Kadar Air 

35% 
3 51.77067 

Kadar Air 

45% 
3 57.90100 

Sig.  .101 

Means for groups in homogeneous 

subsets are displayed. 
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Lampiran 4. Tahap 2 Data Hasil Pengujian Kadar Amilosa pada Tepung Umbi Gembili 

Lampiran 4a. Hasil Perhitungan Kadar Amilosa pada Tepung Umbi Gembili 

Perlakuan 
Kadar Amilosa (%) 

Jumlah (%) Rata-rata (%) 
Ulangan I Ulangan II Ulangan III 

A (75%) 21,168 22,238 25,851 69,257 23,085 

B (KA 45%) 18,497 20,592 20,181 59,27 19,756 

C (KA 35%) 19,44 19,522 17,427 56,389 18,796 

Jumlah 59,105 62,352 63,459 184,916   

 

Lampiran 4b. Hasil Analisis Sidik Ragam Kadar Amilosa pada Tepung Umbi Gembili 

ANOVA 

Kadar Amilosa      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
30.403 2 15.201 5.265 .048 

Within Groups 17.324 6 2.887   

Total 47.726 8    

 

Lampiran 4c. Hasil Uji Lanjut Metode Duncan Kadar Amilosa pada Tepung Umbi Gembili 

Kadar Amilosa 

Duncan    

Perlakuan 

Kadar Air N 

Subset for alpha = 

0.05 

1 2 

Kadar Air 

35% 
3 18.79633 

 

Kadar Air 

45% 
3 19.75667 19.75667 

Kadar Air 

75% 
3 

 
23.08567 

Sig.  .515 .053 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 5. Tahap 2 Data Hasil Pengujian Kadar Amilopektin pada Tepung Umbi Gembili 

Lampiran 5a. Hasil Perhitungan Kadar Amilopektin pada Tepung Umbi Gembili 

Perlakuan 
Kadar Amilopektin (%) 

Jumlah (%) Rata-rata (%) 
Ulangan I Ulangan II Ulangan III 

A (75%) 78,832 77,762 74,149 230,743 76,914 

B (KA 45%) 81,503 79,408 79,819 240,73 80,243 

C (KA 35%) 80,56 80,478 82,573 243,611 81,203 

Jumlah 240,895 237,648 236,541 715,084   

 

Lampiran 5b. Hasil Analisis Sidik Ragam Kadar Amilopektin pada Tepung Umbi Gembili 

ANOVA 

Kadar Amilopektin     

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
30.403 2 15.201 5.265 .048 

Within Groups 17.324 6 2.887   

Total 47.726 8    

 

Lampiran 5c. Hasil Uji Lanjut Metode Duncan Kadar Amilopektin pada Tepung Umbi 

Gembili 

Kadar Amilopektin 

Duncan    

Perlakuan 

Kadar Air N 

Subset for alpha = 

0.05 

1 2 

Kadar Air 

75% 
3 76.91433 

 

Kadar Air 

45% 
3 80.24333 80.24333 

Kadar Air 

35% 
3 

 
81.20367 

Sig.  .053 .515 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 6. Tahap 2 Data Hasil Pengujian Kadar Pati Resisten pada Tepung Umbi Gembili 

Lampiran 6a. Hasil Perhitungan Kadar Pati Resisten pada Tepung Umbi Gembili 

Perlakuan 
Kadar Pati Resisten (%) 

Jumlah (%) 
Rata-rata 

(%) Ulangan I Ulangan II Ulangan III 

A (75%) 48,6 45,3 49,7 143,6 47,866 

B (KA 45%) 30,7 21,2 38,7 90,6 30,222 

C (KA 35%) 41,1 38,9 34,4 114,4 38,133 

Jumlah 120,4 105,4 122,8 348,6   

 

Lampiran 6b. Hasil Analisis Sidik Ragam Kadar Pati Resisten pada Tepung Umbi Gembili 

ANOVA 

Kadar Pati Resisten     

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
469.787 2 234.893 7.524 .023 

Within Groups 187.313 6 31.219   

Total 657.100 8    

 

Lampiran 6c. Hasil Uji Lanjut Metode Duncan Kadar Pati Resisten pada Tepung Umbi 

Gembili 

Kadar Pati Resisten 

Duncan    

Perlakuan 

Kadar Air N 

Subset for alpha = 

0.05 

1 2 

Kadar Air 

45% 
3 30.200 

 

Kadar Air 

35% 
3 38.133 38.133 

Kadar Air 

75% 
3 

 
47.867 

Sig.  .133 .077 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 7. Tahap 2 Data Hasil Pengujian Tingkat Kecerahan pada Tepung Umbi Gembili 

Perlakuan 
Warna Kecerahan (%) Jumlah 

(%) 

Rata-rata 

(%) Ulangan I Ulangan II Ulangan III 

A (KA75%)  

L* 89,78 90,40 90,54 270,72 90,24 

a* 1,25 1,48 1,51 4,24 1,41 

b* 10,63 10,30 10,48 31,41 10,47 

B (KA 45%)  

L* 90,43 91,25 91,09 272,77 90,92 

a* 1,64 1,76 1,74 5,14 1,71 

b* 10,35 10,45 9,88 30,68 10,22 

C (KA 35%)  

L* 93,67 93,90 93,88 281,45 93,81 

a* 2,28 2,25 2,29 6,82 2,27 

b* 7,18 6,77 6,78 20,73 6,91 

 

Lampiran 8. Tahap 2 Data Hasil Perhitungan Rendemen pada Tepung Umbi Gembili 

Perlakuan Rendemen (%) 

A (KA 75%) 8,01 

B (KA 45%) 17,8 

C (KA 35%) 22,63 

Jumlah 48,44 

Rata-rata 16,14 
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Lampiran 9. Tahap 3 Data Hasil Pengujian Kadar Pati pada Tepung Umbi Gembili 

Lampiran 9a. Hasil Perhitungan Kadar Pati pada Tepung Umbi Gembili 

Perlakuan 
Kadar Pati (%) 

Jumlah (%) 
Rata-rata 

(%) Ulangan I Ulangan II Ulangan III 

A (4
o
C) 46,766 50,707 40,01 137,483 45,827 

B (15
o
C) 56,337 43,576 52,772 152,685 50,895 

C (30
o
C) 53,522 55,587 41,324 150,433 50,144 

Jumlah 156,625 149,87 134,106 440,601   

 

Lampiran 9b. Hasil Analisis Sidik Ragam Kadar Pati pada Tepung Umbi Gembili 

ANOVA 

Kadar Total Pati      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
44.875 2 22.437 .510 .624 

Within Groups 264.069 6 44.012   

Total 308.944 8    

 

Lampiran 9c. Hasil Uji Lanjut Metode Duncan Kadar Pati pada Tepung Umbi Gembili 

Kadar Total Pati 

Duncan   

Perlakuan 

Suhu 

Pendingina

n N 

Subset for 

alpha = 0.05 

1 

Suhu 4
o
C 3 45.82767 

Suhu 30
o
C 3 50.14433 

Suhu 15
o
C 3 50.89500 

Sig.  .400 

Means for groups in homogeneous 

subsets are displayed. 
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Lampiran 10. Tahap 3 Data Hasil Pengujian Kadar Amilosa pada Tepung Umbi Gembili 

Lampiran 10a. Hasil Perhitungan Kadar Amilosa pada Tepung Umbi Gembili 

Perlakuan 
Kadar Amilosa (%) 

Jumlah (%) 
Rata-rata 

(%) Ulangan I Ulangan II Ulangan III 

A (4
o
C) 29,563 30,139 22,732 82,434 27,478 

B (15
o
C) 23,226 22,897 24,46 70,583 23,527 

C (30
o
C) 23,296 16,065 15,654 55,015 18,338 

Jumlah 76,085 69,101 62,846 208,032   

 

Lampiran 10b. Hasil Analisis Sidik Ragam Kadar Amilosa pada Tepung Umbi Gembili 

ANOVA 

Kadar Amilosa      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
126.068 2 63.034 5.234 .048 

Within Groups 72.263 6 12.044   

Total 198.331 8    

 

Lampiran 10c. Hasil Uji Lanjut Metode Duncan Kadar Amilosa pada Tepung Umbi Gembili 

Kadar Amilosa 

Duncan    

Perlakuan 

Suhu 

Pendingina

n N 

Subset for alpha = 

0.05 

1 2 

Suhu 30
o
C 3 18.33833  

Suhu 15
o
C 3 23.52767 23.52767 

Suhu 4
o
C 3  27.47800 

Sig.  .117 .213 

Means for groups in homogeneous subsets 

are displayed. 
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Lampiran 11. Tahap 3 Data Hasil Pengujian Kadar Amilopektin pada Tepung Umbi Gembili 

Lampiran 11a. Hasil Perhitungan Kadar Amilopektin pada Tepung Umbi Gembili 

Perlakuan 
Kadar Amilopektin (%) 

Jumlah (%) 
Rata-rata 

(%) Ulangan I Ulangan II Ulangan III 

A (4
o
C) 70,437 69,861 77,268 217,566 72,522 

B (15
o
C) 76,774 77,103 75,54 229,417 76,472 

C (30
o
C) 76,704 83,935 84,346 244,985 81,661 

Jumlah 223,915 230,899 237,154 691,968   

 

Lampiran 11b. Hasil Analisis Sidik Ragam Kadar Amilopektin pada Tepung Umbi Gembili 

ANOVA 

Kadar Amilopektin     

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
126.068 2 63.034 5.234 .048 

Within Groups 72.263 6 12.044   

Total 198.331 8    

 

Lampiran 11c. Hasil Uji Lanjut Metode Duncan Kadar Amilopektin pada Tepung Umbi 

Gembili 

Kadar Amilopektin 

Duncan    

Perlakuan 

Suhu 

Pendingina

n N 

Subset for alpha = 

0.05 

1 2 

Suhu 4
o
C 3 72.52200  

Suhu 15
o
C 3 76.47233 76.47233 

Suhu 30
o
C 3  81.66167 

Sig.  .213 .117 

Means for groups in homogeneous subsets 

are displayed. 
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Lampiran 12. Tahap 3 Data Hasil Pengujian Kadar Pati Resisten pada Tepung Umbi Gembili 

Lampiran 12a. Hasil Perhitungan Kadar Pati Resisten pada Tepung Umbi Gembili 

Perlakuan 
Kadar Pati Resisten (%) 

Jumlah (%) Rata-rata (%) 
Ulangan I Ulangan II Ulangan III 

A (4
o
C) 45,74 59,34 57,04 162,12 54,045 

B (15
o
C) 41,66 38,88 44,48 125,02 41,673 

C (30
o
C) 31,54 28,84 25,92 86,3 28,766 

Jumlah 118,94 127,06 127,44 373,44   

 

Lampiran 12b. Hasil Analisis Sidik Ragam Kadar Pati Resisten pada Tepung Umbi Gembili 

ANOVA 

Kadar Pati Resisten     

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
958.258 2 479.129 20.913 .002 

Within Groups 137.461 6 22.910   

Total 1095.718 8    

 

Lampiran 12c.Hasil Uji Lanjut Metode Duncan Kadar Pati Resisten pada Tepung Umbi 

Gembili  

 

Kadar Pati Resisten 

Duncan     

Perlakuan 

Suhu 

Pendingina

n N 

Subset for alpha = 0.05 

1 2 3 

Suhu 30
o
C 3 28.7667   

Suhu 15
o
C 3  41.6733  

Suhu 4
o
C 3   54.0400 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 13. Tahap 3 Data Hasil Pengujian Tingkat Kecerahan pada Tepung Umbi Gembili 

Perlakuan 
Warna Kecerahan (%) Jumlah 

(%) 

Rata-rata 

(%) Ulangan I Ulangan II Ulangan III 

A (4
o
C) 

L* 86,55 87,10 88,37 262,02 87,34 

a* 1,35 1,14 1,46 3,95 1,31 

b* 12,51 11,38 10,65 34,54 11,51 

B (15
o
C) 

L* 88,47 89,14 88,73 266,34 88,78 

a* 1,49 1,61 1,57 4,67 1,55 

b* 10,61 9,95 10,56 31,12 10,37 

C (30
o
C) 

L* 89,21 89,39 89,38 267,98 89,32 

a* 1,40 1,37 1,36 4,13 1,37 

b* 10,03 9,71 9,83 29,57 9,85 

 

Lampiran 14. Tahap 3 Data Hasil Perhitungan Rendemen pada Tepung Umbi Gembili 

Perlakuan Rendemen (%) 

A (4
o
C) 18,07 

B (15
o
C) 18,96 

C (30
o
C) 18,82 

Jumlah 55,85 

Rata-rata 18,61 
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Lampiran  15. Dokumentasi Kegiatan Penelitian 

 
Umbi gembili yang digunakan Pengupasan umbi gembili 

 
Chip umbi gembili 

 
Penimbangan chip umbi untuk perlakuan 

 
Chip umbi gembili dimasukkan ke dalam 

autoclave 

 
 

Chip umbi yang telah diberikan pemanasan 

dengan autoclave 
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Chip umbi yang telah di dinginkan 

 
Persiapan sampel untuk parameter 

kekerasan 

 
Pengujian kekerasan chip umbi menggunakan 

texture analyzer 

 
Pengujian kekerasan chip umbi secara 

organoleptik menggunakan metode 

segitiga 

 
Hasil kuesioner organoleptik metode segitiga 

 
Pengukuran kadar air umbi gembili segar 
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Kenampakan tepung umbi gembili pada 

 tahap 2 dan tahap 3 

 
Pengujian kadar pati 

 
Pengujian kadar pati  

Pengujian kadar amilosa dan amilopektin 

 
Pengujian kadar amilosa dan amilopektin 

 
Pengujian kadar pati resisten 
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Pengujian kadar pati resisten 

 
Pengujian kadar pati resisten 

 
Pengujian kadar pati resisten 

 

Pengujian kadar pati resisten tahap 2 dan 

tahap 3 

 
Pengujian kadar air chip tahap 2 

 

 

 

 

 

 

 


