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LAMPIRAN 

Lampiran 1. Hasil Analisa Proksimat Terhadap Tepung Premix 

 

Lampiran 2. Hasil Analisa Proksimat Terhadap Brownies Kukus 

 

Lampiran 3. Rerata Hasil Pengujian Organoleptik pada Produk Brownies Kukus 

 
 

 

Kode Sampel Kadar Air (%) Kadar Abu (%) Kadar Protein (%) Kadar Lemak (%) Kadar Serat (%) Kadar Karbohidrat (%)

A0U1 12.0004 0.7398 5.13 2.06 6.25 80.07

A0U2 11.5840 1.0908 5.05 2.29 6.38 79.99

A0U3 11.3025 0.7346 5.44 2.42 7.01 80.10

Rata -Rata 11.6289 0.8551 5.21 2.26 6.55 80.05

A2U1 10.2053 2.9354 7.34 2.74 15.59 76.78

A2U2 10.0900 3.1092 6.99 3.04 16.59 76.77

A2U3 10.2250 3.0071 7.44 3.45 15.49 75.88

Rata -Rata 10.1735 3.0172 7.26 3.08 15.89 76.48

A3U1 9.1290 2.2008 8.52 3.24 16.79 76.91

A3U2 9.4093 3.4434 9.04 3.68 16.52 74.43

A3U3 9.3072 3.4865 8.82 3.39 14.27 75.00

Rata -Rata 9.2818 3.0436 8.79 3.44 15.86 75.44

Kode Sampel Kadar Air (%) Kadar Abu (%) Kadar Protein (%) Kadar Lemak (%) Kadar Serat (%) Kadar Karbohidrat (%)

A0U1 25.0489 1.50 14.52 24.16 29.50 34.77

A0U2 27.1382 1.39 14.12 21.70 25.61 35.66

A0U3 23.7983 2.04 14.82 24.40 31.52 34.93

Rata -Rata 25.3285 1.6439 14.49 23.42 28.87 35.12

A2U1 27.6433 2.0773 15.39 20.55 27.36 32.81

A2U2 27.1754 1.8990 15.4 21.37 24.36 32.81

A2U3 26.9594 2.0297 15.83 22.37 26.20 32.81

Rata -Rata 27.2593 2.0020 15.54 21.43 25.97 32.81

A3U1 25.4688 2.0141 18.01 22.83 30.73 31.68

A3U2 25.9318 2.2352 17.4 22.26 25.00 32.17

A3U3 27.2452 2.2253 18.55 22.14 31.41 29.84

Rata -Rata 26.2152 2.1582 17.99 22.41 29.04 31.23

Kode Sampel Aroma Warna Tekstur Rasa

A0U1 6.0 4.8 5 5.6

A0U2 6.0 5.5 6 5.3

A0U3 6.0 4.7 5 5.5

Rata -Rata 6.0 5.00 5.33 5.47

A1U1 4.0 3.9 5 4.1

A1U2 5.0 4.4 4 3.9

A1U3 4.0 4.9 4 3.9

Rata -Rata 4.3 4.40 4.33 3.97

A2U1 5.0 4.9 4 4.7

A2U2 5.0 4.8 5 3.6

A2U3 5.0 5.3 4 4.6

Rata -Rata 5.0 5.00 4.43 4.30

A3U1 5.0 5.0 4 3.9

A3U2 4.0 5.0 5 4.2

A3U3 4.0 4.8 5 4.2

Rata -Rata 4.33 4.93 4.67 4.10

A4U1 5.0 5.2 4 3.4

A4U2 4.0 4.6 4 3.6

A4U3 4.0 4.4 4 3.2

Rata -Rata 4.33 4.73 4.00 3.40
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Lampiran 4. Hasil Analisa Pengujian Organoleptik dari Segi Aroma Pada Produk Brownies 

Kukus 

 
 

 

 

 

 

 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3

R1 4 6 6 3 2 2 4 2 6 2 3 4 2 4 3

R2 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6

R3 4 5 6 4 4 6 4 5 6 5 5 5 5 6 5

R4 6 6 6 5 5 5 5 4 4 5 6 5 5 4 4

R5 5 6 5 4 4 4 4 5 5 5 4 5 6 6 4

R6 4 6 4 5 4 5 4 6 4 5 6 5 7 3 6

R7 6 4 4 4 3 4 2 4 5 3 4 4 3 3 3

R8 6 4 6 2 6 3 3 7 3 6 3 5 4 5 5

R9 6 5 7 3 3 6 6 6 3 5 3 7 6 5 5

R10 4 7 6 3 4 7 6 6 3 5 4 4 7 3 4

R11 7 6 7 4 5 5 6 5 3 6 4 6 6 5 5

R12 5 4 4 5 4 4 5 6 3 7 6 5 7 5 7

R13 7 6 7 4 4 3 3 3 3 3 3 2 3 4 3

R14 7 3 6 4 2 1 3 4 3 2 2 1 2 1 2

R15 7 7 7 3 4 3 5 3 3 6 6 6 4 5 5

R16 4 5 7 3 7 5 6 6 3 2 4 6 5 7 3

R17 6 6 6 3 2 2 4 4 3 2 2 4 1 2 3

R18 6 6 6 7 5 4 3 4 3 2 2 2 1 3 5

R19 4 4 6 5 7 4 6 6 3 6 5 6 7 6 6

R20 7 6 5 3 7 6 4 5 3 5 3 4 6 4 3

R21 7 7 7 5 5 6 6 4 3 6 6 5 4 3 4

R22 7 7 6 4 5 7 5 5 3 6 6 6 6 6 5

R23 4 6 7 2 7 6 4 6 3 6 7 1 7 5 2

R24 6 6 6 6 5 3 5 2 3 3 5 5 4 3 1

R25 6 6 4 5 3 5 6 4 3 4 5 3 6 4 2

JUMLAH 141 140 147 102 113 112 115 118 3 113 110 112 120 108 101

RATA - RATA 5.6 5.6 5.9 4.1 4.5 4.5 4.6 4.7 3 4.5 4.4 4.5 4.8 4.3 4

TOTAL

Responden

PERLAKUAN

P0(KONTROL) P1 P2 P3 P4

5.71 4.36 4.11 4.47 4.39
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Lampiran 5. Hasil Analisa Sidik Ragam Aroma pada Produk Brownies 

 

 

 

Lampiran 6. Hasil Uji Lanjut Duncan Ragam  Terhadap Aroma pada Produk Brownies 
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Lampiran 7. Hasil Analisa Pengujian Organoleptik dari Segi Warna Pada Produk Brownies 

Kukus 

 
 

 

 

 

 

 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3

R1 4 4 4 3 3 4 6 4 4 5 5 4 6 4 6

R2 6 7 6 6 6 6 7 7 7 6 7 7 7 7 7

R3 5 6 6 5 4 7 4 5 6 5 6 5 4 6 6

R4 6 5 6 7 5 6 5 4 5 5 6 5 4 5 4

R5 5 6 4 3 3 4 4 4 5 5 4 4 6 4 3

R6 6 6 4 4 4 4 6 5 6 6 6 4 7 5 6

R7 6 4 4 3 3 4 4 4 5 2 4 4 4 3 3

R8 6 4 6 2 6 3 3 7 3 6 3 5 4 5 5

R9 6 5 7 3 3 6 6 6 6 5 3 7 6 5 5

R10 4 7 6 3 4 7 6 6 5 5 4 4 7 3 4

R11 6 7 7 5 5 6 7 7 6 6 6 5 7 5 6

R12 3 7 4 2 4 4 4 5 5 5 5 5 5 5 6

R13 6 5 6 5 6 3 4 5 5 4 6 5 4 6 4

R14 4 5 4 3 2 4 2 2 6 6 2 2 2 4 2

R15 7 4 4 6 6 6 3 5 3 5 7 5 4 3 2

R16 3 3 4 2 5 5 4 4 6 5 7 7 6 6 3

R17 5 5 5 4 4 4 5 5 3 4 4 5 4 4 3

R18 5 4 6 6 6 7 3 3 3 4 2 2 2 5 1

R19 2 6 2 3 2 3 6 4 5 4 6 4 7 2 6

R20 4 5 4 3 3 6 6 4 7 7 6 5 5 3 3

R21 4 7 4 4 6 6 6 5 6 6 7 6 7 6 7

R22 6 7 4 7 6 6 3 4 7 6 6 4 4 6 4

R23 4 6 2 2 7 3 7 4 6 6 6 7 7 4 4

R24 2 6 3 3 2 3 6 5 5 3 3 6 3 5 6

R25 5 7 5 4 5 6 6 6 7 3 4 4 7 3 3

JUMLAH 120 138 117 98 110 123 123 120 132 124 125 121 129 114 109

RATA - RATA 4.8 5.5 4.7 3.9 4.4 4.9 4.9 4.8 5.3 5 5 4.8 5.2 4.6 4.4

TOTAL

Responden

PERLAKUAN

P0 (KONTROL) P1 P2 P3 P4

5.00 4.41 5.00 4.93 4.69
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Lampiran 8. Hasil Analisa Sidik Ragam Warna pada Produk Brownies 

 
 

 

Lampiran 9. Hasil Uji Lanjut Duncan Ragam  Terhadap Aroma pada Produk Brownies 
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Lampiran 10. Hasil Analisa Pengujian Organoleptik dari Segi Tekstur Pada Produk Brownies 

Kukus  

 
 

 

 

 

 

 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3

R1 4 6 6 6 2 2 3 2 3 2 3 4 2 2 3

R2 6 6 6 6 5 7 7 7 6 6 6 6 7 7 7

R3 4 5 5 4 6 6 4 5 6 3 5 5 3 6 6

R4 6 7 6 6 5 5 6 3 4 5 5 4 3 3 4

R5 5 6 5 4 5 5 3 5 5 4 4 4 4 4 4

R6 5 6 6 6 5 2 4 5 3 6 6 6 6 4 6

R7 5 4 3 2 4 5 2 4 5 1 5 3 2 3 3

R8 7 6 6 5 7 3 4 5 3 2 6 6 3 6 2

R9 7 7 7 5 2 5 3 5 6 5 6 6 5 5 6

R10 7 6 1 6 5 6 2 6 5 4 4 3 2 3 2

R11 7 5 5 5 6 7 6 5 6 6 7 7 7 6 5

R12 5 7 7 6 4 3 6 3 3 4 3 4 3 6 3

R13 4 6 6 3 4 2 2 2 5 4 5 2 3 2 2

R14 4 4 1 4 3 4 1 4 1 1 4 4 2 4 1

R15 4 3 3 6 5 6 5 6 5 7 7 7 3 4 4

R16 5 7 1 7 5 2 4 6 4 6 3 6 3 4 7

R17 6 5 6 3 3 2 5 4 3 4 3 1 2 3 4

R18 7 6 6 6 5 5 3 4 4 4 2 3 2 3 2

R19 4 3 5 2 2 3 7 6 7 5 7 7 6 5 3

R20 6 6 5 1 1 1 6 7 6 7 6 7 3 3 4

R21 7 7 6 6 5 6 3 3 6 2 3 7 3 5 4

R22 7 6 4 5 3 5 4 3 6 5 7 4 3 5 3

R23 2 6 3 6 7 6 6 4 5 3 5 4 7 6 3

R24 6 3 3 3 2 3 5 5 2 2 1 5 3 6 2

R25 6 6 4 4 4 6 5 5 3 2 3 3 3 2 2

JUMLAH 136 139 116 117 105 107 106 114 112 100 116 118 90 107 92

RATA - RATA 5.4 5.6 4.6 4.7 4.2 4.3 4.2 4.6 4.5 4 4.6 4.7 3.6 4.3 3.7

TOTAL

Responden

PERLAKUAN

P0 (KONTROL) P1 P2 P3 P4

5.21 4.39 4.43 4.45 3.85
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Lampiran 11. Hasil Analisa Sidik Ragam Tekstur pada Produk Brownies 

 

 

Lampiran 12. Hasil Uji Lanjut Duncan Terhadap Tekstur pada Produk Brownies 
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Lampiran 13. Hasil Analisa Pengujian Organoleptik dari Segi Rasa Pada Produk Brownies 

Kukus 

 
 

 

 

 

 

 

 

 

U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3 U1 U2 U3

R1 6 6 6 6 2 2 3 2 3 2 3 3 2 3 3

R2 6 6 6 7 5 6 7 7 7 6 6 6 7 7 7

R3 3 4 6 4 5 7 4 4 6 4 5 6 3 5 6

R4 5 6 6 6 5 4 6 3 3 5 5 4 3 3 4

R5 5 4 5 4 5 5 6 5 6 4 4 6 6 4 4

R6 6 6 6 4 6 4 7 5 3 5 7 6 3 3 4

R7 6 3 2 3 4 5 3 2 6 2 6 3 2 3 3

R8 7 6 4 2 6 3 5 2 5 2 2 2 1 3 2

R9 7 5 7 5 3 5 3 2 6 5 2 6 3 7 6

R10 6 7 6 7 4 1 3 5 4 4 2 2 1 2 2

R11 7 5 7 4 3 3 5 3 3 3 5 5 3 2 4

R12 6 1 4 6 3 3 7 4 5 3 4 5 3 4 3

R13 4 6 6 3 4 2 2 3 3 2 4 2 4 2 1

R14 7 1 1 6 1 1 1 4 1 2 1 2 1 1 1

R15 4 4 7 6 6 6 5 3 4 7 5 3 3 7 5

R16 4 7 5 3 6 3 7 4 7 6 3 4 5 2 6

R17 6 6 7 1 1 1 5 2 2 2 1 3 1 2 1

R18 7 7 5 6 6 6 3 4 4 5 2 3 2 2 2

R19 5 7 7 2 2 2 7 6 7 5 7 7 7 6 1

R20 4 7 5 1 1 1 7 7 6 6 6 7 3 3 3

R21 7 7 6 6 3 7 3 3 6 2 3 7 3 4 3

R22 7 7 7 5 5 6 4 3 4 3 5 5 6 6 3

R23 4 3 7 2 7 7 6 4 6 7 7 2 7 6 1

R24 6 5 5 1 1 2 5 1 1 2 5 1 1 2 1

R25 6 6 5 2 4 6 4 3 7 3 5 3 5 2 4

JUMLAH 141 132 138 102 98 98 118 91 115 97 105 103 85 91 80

RATA - RATA 5.6 5.3 5.5 4.1 3.9 3.9 4.7 3.6 4.6 3.9 4.2 4.1 3.4 3.6 3.2

TOTAL 5.48 3.97 4.32 4.07 3.41

Responden

PERLAKUAN

P0 (KONTROL) P1 P2 P3 P4
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Lampiran 14. Hasil Analisa Sidik Ragam Rasa pada Produk Brownies 

 

 

 

Lampiran 15. Hasil Uji Lanjut Duncan Terhadap Rasa pada Produk Brownies 
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Lampiran 16.  Rerata Perbandingan  Hasil Proksimat Tepung Premix dan Brownies 
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Lampiran 17.  Rerata Hasil Uji Kadar Air Tepung Premix  

 

Lampiran 18.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Air Tepung Premix  

 

 
Lampiran 19. Hasil Uji Lanjut Duncan Terhadap Kadar Air pada Tepung Premix 

 

 
 

 

 

 

Perlakuan Ulangan Kadar Air Rata - Rata

1 12.0004

2 11.5840

3 11.3025

1 10.20532

2 10.09003

3 10.22502

1 9.12904

2 9.409287

3 9.307197

A3

A0

A2

11.6289

10.1735

9.2818
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Lampiran 20.  Rerata Hasil Uji Kadar Abu Tepung Premix 

 

Lampiran 21.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Abu Tepung Premix  

 

 

Lampiran 22. Hasil Uji Lanjut Duncan Terhadap Kadar Abu pada Tepung Premix 

 

 

 

 

 

 

Perlakuan Ulangan Kadar Abu Rata - Rata

1 0.7398

2 1.0908

3 0.7346

1 2.9354

2 3.1092

3 3.0071

1 2.2008

2 3.4434

3 3.4865

A2 3.0172

A3 3.0436

A0 0.8551
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Lampiran 23.  Rerata Hasil Uji Kadar  Protein Tepung Premix 

 

 
 

Lampiran 24.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Protein Tepung Premix 

 

 

 

Lampiran 25. Hasil Uji Lanjut Duncan Terhadap Kadar Protein pada Tepung Premix 

 
 

 

 

 

 

 

Perlakuan Ulangan Kadar Protein Rata - Rata

1 5.13

2 5.05

3 5.44

1 7.34

2 6.99

3 7.44

1 8.52

2 9.04

3 8.82

A3 8.79

A0 5.21

A2 7.26
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Lampiran 26.  Rerata Hasil Uji Kadar  Karbohidrat Tepung Premix 

 

Lampiran 27.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Karbohidrat Tepung Premix 

 

 

Lampiran 28. Hasil Uji Lanjut Duncan Terhadap Kadar Karbohidrat pada Tepung Premix 

 

 
 

 

 

 

 

 

 

Perlakuan Ulangan Kadar Karbohidrat Rata - Rata

1 80.07

2 79.99

3 80.10

1 76.78

2 76.77

3 75.88

1 76.91

2 74.43

3 75.00

80.05

A2 76.48

A3 75.44

A0
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Lampiran 29.  Rerata Hasil Uji Kadar  Serat Tepung Premix 

 

 

Lampiran 30.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Serat Tepung Premix 

 

Lampiran 31. Hasil Uji Lanjut Duncan Terhadap Kadar Serat pada Tepung Premix 

 

 

 

 

Perlakuan Ulangan Kadar Serat Rata - Rata

1 6.25

2 6.38

3 7.01

1 15.59

2 16.59

3 15.49

1 16.79

2 16.52

3 14.27

A0 6.55

A2 15.89

A3 15.86
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Lampiran 32.  Rerata Hasil Uji Kadar  Lemak Tepung Premix 

 

Lampiran 33.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Lemak Tepung Premix 

 

 

Lampiran 34. Hasil Uji Lanjut Duncan Terhadap Kadar Lemak pada Tepung Premix 

 

 

 

 

 

Perlakuan Ulangan Kadar Lemak Rata - Rata

1 2.06

2 2.29

3 2.42

1 2.74

2 3.04

3 3.45

1 3.24

2 3.68

3 3.39

A3 3.44

A0 2.26

A2 3.08
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Lampiran 35.  Rerata Hasil Uji Kadar Air Produk Brownies Kukus 

 

 
 

Lampiran 36.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Air Produk Brownies Kukus 

         

 

Lampiran 37. Hasil Uji Lanjut Duncan Terhadap Kadar Air Produk Brownies Kukus 

                                                              

 

 

 

 

Perlakuan Ulangan Kadar Air Rata - Rata

1 23.7621

2 25.6820

3 23.9427

1 27.0955

2 27.2907

3 26.7931

1 25.4096

2 25.4066

3 27.1257

A0 24.4623

A2 27.0598

A3 25.9806
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Lampiran 38.  Rerata Hasil Uji Kadar Abu Produk Brownies Kukus 

 
 

Lampiran 39.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Abu Produk Brownies Kukus 

 

 
 

Lampiran 40. Hasil Uji Lanjut Duncan Terhadap Kadar Abu Produk Brownies Kukus 

                                                         
 

 

 

 

 

Perlakuan Ulangan KADAR ABU  BROWNIES Rata - Rata

1 0.98

2 0.81

3 1.04

1 1.60

2 1.90

3 1.88

1 2.91

2 3.09

3 2.68

A3 2.89

A0 0.95

A2 1.79
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Lampiran 41.  Rerata Hasil Uji Kadar Protein Produk Brownies Kukus 

 

Lampiran 42.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Protein Produk Brownies Kukus 

           

 

Lampiran 43. Hasil Uji Lanjut Duncan Terhadap Kadar Protein Produk Brownies Kukus 

                                                

 

 

 

 

 

 

Perlakuan Ulangan Kadar Protein Rata - Rata

1 14.52

2 14.12

3 14.82

1 15.39

2 15.40

3 15.83

1 18.01

2 17.40

3 18.55

A3 17.99

A0 14.49

A2 15.54
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Lampiran 44.  Rerata Hasil Uji Kadar Lemak Produk Brownies Kukus 

 
 

Lampiran 45.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Lemak Produk Brownies Kukus 

 

 

Lampiran 46. Hasil Uji Lanjut Duncan Terhadap Kadar Lemak Produk Brownies Kukus 

 
 

 

 

 

 

 

 

 

 

 

Perlakuan Ulangan Kadar lemak Rata - Rata

1 19.58

2 17.38

3 19.87

1 23.08

2 22.26

3 22.14

1 24.16

2 25.19

3 24.40

A3 24.59

A2 22.50

A0 18.94
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Lampiran 47.  Rerata Hasil Uji Kadar Serat Produk Brownies Kukus 

 
 

Lampiran 48.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Serat Produk Brownies Kukus 

 

 

Lampiran 49. Hasil Uji Lanjut Duncan Terhadap Kadar Serat Produk Brownies Kukus 

 

 

 

 

 

 

 

Perlakuan Ulangan Kadar Serat Rata - Rata

1 23.83

2 25.85

3 24.92

1 29.50

2 27.58

3 29.55

1 30.73

2 30.50

3 31.41

A3 30.88

A2 28.87

A0 24.86
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Lampiran 50.  Rerata Hasil Uji Kadar Karbohidrat Produk Brownies Kukus 

 
 

Lampiran 51.  Hasil Analisis Sidik Ragam Terhadap Uji Kadar Karbohidrat Produk Brownies 

Kukus                  

 

 
 

Lampiran 52. Hasil Uji Lanjut Duncan Terhadap Kadar Karbohidrat Produk Brownies Kukus 

 
 

 

 

 

 

Perlakuan Ulangan Kadar Karbohidrat Rata - Rata

1 41.16

2 42.00

3 40.32

1 32.84

2 33.15

3 33.35

1 29.51

2 28.91

3 27.24

A0 41.16

A2 33.11

A3 28.55
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Lampiran 53. Kuesioner Pengujian Metode Hedonik Terhadap Produk Brownies Kukus 

KUESIONOR UJI HEDONIK (KESUKAAN) BROWNIES KUKUS 

NAMA PANELIS  :  

HARI/ TANGGAL : 

NAMA PRODUK  : BROWNIES KUKUS 

Instruksi :  

Amati warna, aroma, rasa, tekstur serta cicipi contoh produk yang telah disajikan. Tentukan 

tingkat kesukaan anda terhadap warna, aroma, rasa, tekstur pada produk tersebut dengan 

memberi tanda ( √ ) pada isian dibawah ini : 

Warna 

Tingkat 

Kesukaan 
376 734 563 124 689 

Sangat tidak suka      

Tidak suka      

Agak tidak suka      

Netral       

Agak suka      

Suka      

Sangat suka      

 

Aroma 

Tingkat 

Kesukaan 
376 734 563 124 689 

Sangat tidak suka      

Tidak suka      

Agak tidak suka      

Netral       

Agak suka      

Suka      

Sangat suka      

 

Tekstur 

Tingkat 

Kesukaan 
376 734 563 124 689 

Sangat tidak suka      

Tidak suka      

Agak tidak suka      

Netral       

Agak suka      

Suka       

Sangat suka      

 

Rasa 

Tingkat 

Kesukaan 
376 734 563 124 689 

Sangat tidak suka      

Tidak suka      

Agak tidak suka      

Netral       

Agak suka      

Suka       

Sangat suka      
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Lampiran 54. Lampiran Perhitungan Kadar Air  

A. Tepung Premix 

Kadar air (b/b) % = 
Berat awal-berat akhir 

Berat Awal
x 100% 

 

1. Sampel A0U1 

Diketahui :  

- Cawan kosong : 39.4653 

- Cawan + sampel sebelum oven : 41.4794 

- Cawan + sampel setelah oven : 41.2377 

- Berat awal : 2.0141 

- Berat akhir : 0.2417 

 

Kadar air (b/b) % = 
41.4794-41.2377

2.0141
x 100% = 12.0004% 

 

2. Sampel A0U2 

Diketahui :  

- Cawan kosong : 40.2576 

- Cawan + sampel sebelum oven : 42.2103 

- Cawan + sampel setelah oven : 41.9841 

- Berat awal : 1.9527 

- Berat akhir : 0.2262 

 

Kadar air (b/b) % = 
42.2103-41.9841

1.9527
x 100% = 11.5840% 

 

3. Sampel A0U3 

Diketahui :  

- Cawan kosong : 38.5200 

- Cawan + sampel sebelum oven : 40.5346 

- Cawan + sampel setelah oven : 40.3069 

- Berat awal : 2.0146 

- Berat akhir : 0.2277 

 

Kadar air (b/b) % = 
38.5200-40.5346

2.0146
x 100% = 11.3025% 

 

4. Sampel A2U1 

Diketahui :  

- Cawan kosong : 45.9369 

- Cawan + sampel sebelum oven : 47.9094 

- Cawan + sampel setelah oven : 47.7081 
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- Berat awal : 1.972 

- Berat akhir : 0.1021 

 

Kadar air (b/b) % = 
47.9094-47.7081

1.972
x 100% = 10.2053% 

 

5. Sampel A2U2 

Diketahui :  

- Cawan kosong : 33.0038 

- Cawan + sampel sebelum oven : 35.0365 

- Cawan + sampel setelah oven : 34.8314 

- Berat awal : 2.0327 

- Berat akhir : 0.1009 

 

Kadar air (b/b) % = 
35.0365-34.8314

2.0327
x 100% = 10.0900% 

 

6. Sampel A2U3 

Diketahui :  

- Cawan kosong : 39.4851 

- Cawan + sampel sebelum oven : 41.4538 

- Cawan + sampel setelah oven : 41.2525 

- Berat awal : 1.9687 

- Berat akhir : 0.2013 

 

Kadar air (b/b) % = 
41.4538-41.2525

1.9687
x 100% = 10.2250% 

 

7. Sampel A3U1 

Diketahui :  

- Cawan kosong : 44.8292 

- Cawan + sampel sebelum oven : 46.8557 

- Cawan + sampel setelah oven : 46.6707 

- Berat awal : 2.0265 

- Berat akhir : 0.1850 

 

Kadar air (b/b) % = 
46.8557-46.6707

2.0265
x 100% = 9.1290% 

 

8. Sampel A3U2 

Diketahui :  

- Cawan kosong : 34.0355 

- Cawan + sampel sebelum oven : 36.0771 
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- Cawan + sampel setelah oven : 35.8850 

- Berat awal : 2.0416 

- Berat akhir : 0.1921 

 

Kadar air (b/b) % = 
36.0771-35.8850

2.0416
x 100% = 9.4093% 

 

9. Sampel  A3U3 

Diketahui :  

- Cawan kosong : 39.4851 

- Cawan + sampel sebelum oven : 41.5422 

- Cawan + sampel setelah oven : 41.3556 

- Berat awal : 2.0049 

- Berat akhir : 0.1866 

 

Kadar air (b/b) % = 
41.5422-41.3556

2.0049
x 100% = 9.3072% 

 

B. Brownies Kukus 

Kadar air (b/b) % = 
Berat awal-berat akhir 

Berat Awal
x 100% 

 

1. Sampel A0U1 

Diketahui :  

- Cawan kosong : 44.8640 

- Cawan + sampel sebelum oven : 46.8735 

- Cawan + sampel setelah oven : 46.3960 

- Berat awal : 2.0095 

- Berat akhir : 0.4775 

 

Kadar air (b/b) % = 
46.8735-46.3960

2.0095
x 100% = 23.7621% 

 

2. Sampel A0U2 

Diketahui :  

- Cawan kosong : 45.7646 

- Cawan + sampel sebelum oven : 47.7660 

- Cawan + sampel setelah oven : 47.2520 

- Berat awal : 2.0014 

- Berat akhir : 0.2568 
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Kadar air (b/b) % = 
47.7660-47.2520

2.0014
x 100% = 25.6820% 

 

3. Sampel A0U3 

Diketahui :  

- Cawan kosong : 35.3489 

- Cawan + sampel sebelum oven : 37.3541 

- Cawan + sampel setelah oven : 36.8740 

- Berat awal : 2.0052 

- Berat akhir : 0.4801 

 

Kadar air (b/b) % = 
37.3541-36.8740

2.0053
x 100% = 23.9472% 

 

4. Sampel A2U1 

Diketahui :  

- Cawan kosong : 53.9175 

- Cawan + sampel sebelum oven : 55.9385 

- Cawan + sampel setelah oven : 55.3909 

- Berat awal : 2.0210 

- Berat akhir : 0.5476 

 

Kadar air (b/b) % = 
55.9385-55.3909

2.0210
x 100% = 27.0955% 

 

5. Sampel A2U2 

Diketahui :  

- Cawan kosong : 36.1556 

- Cawan + sampel sebelum oven : 38.1757 

- Cawan + sampel setelah oven : 37.6244 

- Berat awal : 2.0201 

- Berat akhir : 0.5513 

 

Kadar air (b/b) % = 
38.1757-37.6244

2.0201
x 100% = 27.2907% 

 

6. Sampel A2U3 

Diketahui :  

- Cawan kosong : 30.0289 

- Cawan + sampel sebelum oven : 32.0492 

- Cawan + sampel setelah oven : 31.5079 

- Berat awal : 2.0203 

- Berat akhir : 0.2679 
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Kadar air (b/b) % = 
32.0492-31.5079

2.0203
x 100% = 26.7931% 

 

7. Sampel A3U1 

Diketahui :  

- Cawan kosong : 56.0785 

- Cawan + sampel sebelum oven : 58.0927 

- Cawan + sampel setelah oven : 57.5809 

- Berat awal : 2.0142 

- Berat akhir : 0.5124 

 

Kadar air (b/b) % = 
58.0927-57.5809

2.0142
x 100% = 25.4096% 

 

8. Sampel A3U2 

Diketahui :  

- Cawan kosong : 44.8342 

- Cawan + sampel sebelum oven : 46.8510 

- Cawan + sampel setelah oven : 46.3386 

- Berat awal : 2.0168 

- Berat akhir : 0.2541 

 

Kadar air (b/b) % = 
46.8510-46.3386

2.0168
x 100% = 25.4066% 

 

9. Sampel  A3U3 

Diketahui :  

- Cawan kosong : 38.8637 

- Cawan + sampel sebelum oven : 40.8736 

- Cawan + sampel setelah oven : 40.3284 

- Berat awal : 2.0099 

- Berat akhir : 0.5452 

 

Kadar air (b/b) % = 
40.8736-40.3284

2.0099
x 100% = 27.1257% 
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Lampiran 55. Lampiran Perhitungan Kadar Abu 

A. Tepung Premix 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

1. A0U1 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0149

2.0141
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 0.7398% 

 

2. A0U2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0213

1.9527
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 1.0908% 

 

3. A0U3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0148

2.0146
  𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 0.7346% 

 

4. A2U1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0579

1.9725
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 2.9354% 
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5. A2U2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0632

2.0327
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 3.1092% 

 

6. A2U3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0592

1.9686
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 3.0071% 

 

7. A3U1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0446

2.0265
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 2.2008% 

 

8. A3U2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0703

2.0416
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 3.4434% 

 

9. A3U3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0699

2.0049
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 3.4865% 
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B. Brownies Kukus 

 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

1. A0U1 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0197

2.0095
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 0.9803% 

 

2. A0U2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0163

2.0014
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 0.8144% 

 

3. A0U3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0209

2.0052
  𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 1.0423% 

 

4. A2U1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0209

2.0210
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 1.5982% 
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5. A2U2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0383

2.0201
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 1.8959% 

 

6. A2U3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0380

2.0203
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 1.8809% 

 

7. A3U1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0586

2.0142
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 2.9093% 

 

8. A3U2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0. 0624

2.0168
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 3.0940% 

 

9. A3U3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑎𝑏𝑢

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 =
0.0538

2.0099
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 = 2.6768% 

 

 



79 

 

 

Lampiran 56. Lampiran Perhitungan Kadar Lemak 

A. Tepung Premix 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

 

1. A0U1 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3299 − 3.2884

2.0156
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 2.0589% 

 

 

2. A0U2 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3517 − 3.3059

2.0003
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 2.2896% 

 

3. A0U3 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3128 − 3.2645

2.0035
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 2.4107% 

 

 

4. A2U1 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3925 − 3.3376

2.0058
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 18.15% 
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5. A2U2 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.4023 − 3.3412

2.0090
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 3.0413% 

 

6. A2U3 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3678 − 3.2983

2.0117
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 3.4547% 

 

7. A3U1 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.4099 − 3.3450

2.0060
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 3.2352% 

 

8. A3U2 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3795 − 3.3056

2.00563
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 3.6846% 

 

9. A3U3 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.3605 − 3.2927

1.9983
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 3.3928% 
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B. Brownies Kukus 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

1. A0U1 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0143 − 2.6125

2.0523
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 19.5780% 

 

 

2. A0U2 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
2.9770 − 2.6389

2.0030
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 17.3789% 

 

3. A0U3 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0782 − 2.6808

1.9997
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 19.8730% 

 

 

4. A2U1 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.1041 − 2.6415

2.0038
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 23.0811% 
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5. A2U2 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0216 − 2.5751

2.0054
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 22.2649% 

 

6. A2U3 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0159 − 2.5723

2.0035
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 22.1413% 

 

7. A3U1 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0799 − 2.5928

0.4871
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 24.1629% 

 

8. A3U2 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0457 − 2.5751

2.0021
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 24.4044% 

 

9. A3U3 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
𝑤3 − 𝑤2

𝑤1
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 =
3.0159 − 2.5723

2.0035
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 = 22.1412% 
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Lampiran 57. Lampiran Perhitungan Kadar Serat 

A. Tepung Premix 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

1. A0U1 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.1268

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 6.2463% 

 

2. A0U2 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.1276

2.00
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 6.380% 

 

3. A0U3 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.1409

2.01
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 7.010% 

 

 

4. A2U1 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.3149

2.02
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 15.891% 
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5. A2U2 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.3368

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 16.591% 

 

6. A2U3 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.3113

2.01
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 15.487% 

 

 

7. A3U1 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.3358

2.00
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 16.79% 

 

 

8. A3U2 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.3320

2.01
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 16.517% 

 

9. A3U3 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.2869

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 14.133% 
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B. Brownies Kukus 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

1. A0U1 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.4814

2.02
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 23.83% 

 

2. A0U2 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.5221

2.02
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 25.85% 

 

3. A0U3 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.5058

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 24.92% 

 

 

4. A2U1 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.5899

2.00
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 29.50% 
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5. A2U2 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.5598

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 27.58% 

 

6. A2U3 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.5999

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 29.55% 

 

 

7. A3U1 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.6238

2.03
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 30.73% 

 

 

8. A3U2 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.6099

2.00
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 35.50% 

 

9. A3U3 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
𝑏𝑒𝑟𝑎𝑡 𝑟𝑒𝑠𝑖𝑑𝑢 𝑘𝑒𝑟𝑖𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 =
0.6313

2.01
 𝑥 100% 

 

𝐾𝑎𝑑𝑎𝑟 𝑠𝑒𝑟𝑎𝑡 = 31.41% 
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Lampiran 58. Lampiran Perhitungan Kadar Karbohidrat 

A. Tepung Premix 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

 

1. Sampel A0U1 

Diketahui :  

- % Abu  : 0.7398% 

- % Air  : 12.00% 

- % Lemak : 2.06% 

- % Protein : 5.13% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (0.7398% + 12.00% + 2.06% + 5.13%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  80.07% 

 

2. Sampel A0U2 

Diketahui :  

- % Abu  : 1.0908% 

- % Air  : 11.58 % 

- % Lemak : 2.06% 

- % Protein : 5.05% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (1.0908% + 11.58% + 2.06% + 5.05%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 79.99%   

 

3. Sampel A0U3 

Diketahui :  

- % Abu  : 0.7346% 

- % Air  : 11.30% 

- % Lemak : 2.42% 

- % Protein : 5.44% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (0.7346% + 11.30% + 2.42% + 5.44%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  80.10%  

4. Sampel A2U1 

Diketahui :  

- % Abu  : 2.9354% 

- % Air  : 10.21% 

- % Lemak : 2.74% 

- % Protein : 7.34% 

-  
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% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (2.9354% + 10.21% + 2.74% + 7.34%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  76.78% 

5. Sampel A2U2 

Diketahui :  

- % Abu  : 3.1092% 

- % Air  : 10.09% 

- % Lemak : 3.04% 

- % Protein : 6.99% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (3.1092% + 10.09% + 3.04% + 6.99%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  76.77%  

 

6. Sampel A2U3 

Diketahui :  

- % Abu  : 3.0071% 

- % Air  : 10.23% 

- % Lemak : 3.45% 

- % Protein : 7.44% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (3.0071% + 10.23% + 3.45% + 7.44%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 75.88%  

 

7. Sampel A3U1 

Diketahui :  

- % Abu  : 2.2008% 

- % Air  : 9.13% 

- % Lemak : 3.24% 

- % Protein : 9.04% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (2.2008% + 9.13% + 3.24% + 9.04%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  76.91%  

 

8. Sampel A3U2 

Diketahui :  

- % Abu  : 3.4434% 

- % Air  : 9.41% 

- % Lemak : 3.68% 

- % Protein : 9.04% 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (3.4434% + 9.41% + 3.68% + 9.04%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  74.43% 
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9. Sampel A3U3 

Diketahui :  

- % Abu  : 3.4865% 

- % Air  : 9.31% 

- % Lemak : 3.39% 

- % Protein : 8.82% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (3.4865% + 9.31% + 3.39% + 8.82%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 75.00%   
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Lampiran 59. Lampiran Perhitungan Kadar Karbohidrat 

B. Brownies Kukus 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

 

1. Sampel A0U1 

Diketahui :  

- % Abu  : 0.9803% 

- % Air  : 23.7621% 

- % Lemak : 19.58% 

- % Protein : 14.52% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (0.9803% + 23.7621% + 19.58% + 14.52%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  41.16% 

 

2. Sampel A0U2 

Diketahui :  

- % Abu  : 0.8144% 

- % Air  : 25.6820 % 

- % Lemak : 17.38% 

- % Protein : 14.12% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (0.8144% + 25.6820% + 17.38% + 14.12%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 42.00%   

 

3. Sampel A0U3 

Diketahui :  

- % Abu  : 1.0423% 

- % Air  : 23.9427% 

- % Lemak : 19.87% 

- % Protein : 14.82% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (1.0423% + 23.9427% + 19.87% + 14.82%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  40.32%  

 

4. Sampel A2U1 

Diketahui :  

- % Abu  : 1.5982% 

- % Air  : 27.0955% 

- % Lemak : 23.08% 

- % Protein : 15.39% 

 



91 

 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (1.5982% + 27.0955% + 23.08% + 15.39%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  32.84% 

 

5. Sampel A2U2 

Diketahui :  

- % Abu  : 1.8959% 

- % Air  : 27.2907% 

- % Lemak : 22.26% 

- % Protein : 15.40% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (1.8959% + 27.2907% + 22.26% + 15.40%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  33.15%  

 

6. Sampel A2U3 

Diketahui :  

- % Abu  : 1.8809% 

- % Air  : 26.7931% 

- % Lemak : 22.14% 

- % Protein : 15.83% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (1.8809% + 26.7931% + 22.14% + 15.83%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 33.35%  

 

7. Sampel A3U1 

Diketahui :  

- % Abu  : 2.9093% 

- % Air  : 25.4096% 

- % Lemak : 24.16% 

- % Protein : 18.01% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (2.9093% + 25.4096% + 24.16% + 18.01%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  29.51%  

 

8. Sampel A3U2 

Diketahui :  

- % Abu  : 3.0940% 

- % Air  : 25.4066% 

- % Lemak : 25.19% 

- % Protein : 17.40% 
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% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (3.0940% + 25.4066% + 25.19% + 17.40%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  28.91% 

 

9. Sampel A3U3 

Diketahui :  

- % Abu  : 2.6768% 

- % Air  : 27.1257% 

- % Lemak : 24.40% 

- % Protein : 18.55% 

 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (% 𝑎𝑏𝑢 + % 𝑎𝑖𝑟 + %𝑙𝑒𝑚𝑎𝑘 + %𝑝𝑟𝑜𝑡𝑒𝑖𝑛) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 =  100% − (2.6768% + 27.1257% + 24.40% + 18.55%) 

% 𝐾𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 27.24%   
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Lampiran 60. Diagram Alir  

1. Pembuatan Tepung Premix  

 

Dimasukkan kedalam wadah

Dicampur hingga homogen

Tepung Premix 

Brownies 

Kukus 

Analisa kadar air, kadar 

abu, kadar protein, kadar 

lemak, kadar serat dan 

kadar karbohidrat

Ditambahkan

- Gula halus 24%

- Susu skim 2,4%

-Baking powder 0,2%

-Vanili 0,2%

-Coklat bubuk 1,2%

Perlakuan :

A0 : 100% Tepung terigu : 0% Tepung kacang hijau : 0% Tepung labu kuning

A1 : 50% Tepung terigu : 20% Tepung kacang hijau : 30% Tepung labu kuning

A2 : 40% Tepung terigu : 30% Tepung kacang hijau : 30% Tepung labu kuning

A3 : 30% Tepung terigu : 40% Tepung kacang hijau : 30% Tepung labu kuning

A4 : 20% Tepung terigu : 50% Tepung kacang hijau : 30% Tepung labu kuning

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



94 

 

 

2. Pembuatan Brownies Kukus 

Telur dikocok hingga 

mengembang

Dilakukan pencampuran 

adonan

Adonan dimasukkan 

kedalam loyang ukuran 

28x8x5 yang telah 

diolesi margarin

Dikukus menggunakan 

panci yang berisi air 

yang telah dipanaskan

Ditambahkan margarin 

25% dan coklat batang 

4,5% yang telah di stim

Dikukus selama 30 

menit

Dilakukan pencampuran 

dengan spatula hingga 

homogen

Brownies 

Kukus

Analisa proksimat

kadar air, kadar abu, kadar lemak, kadar 

serat, kadar protein, kadar karbohidrat, 

organoleptik

Ditambahkan tepung 

premix sesuai perlakuan 
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Lampiran 61. Lampiran Dokumentasi Pembuatan Tepung Premix 

Penimbangan 

Bahan 

 

  

Tepung Premix  

 

                                   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



96 

 

 

Lampiran 62. Lampiran Dokumentasi Pembuatan Brownies Kukus 

Steam Coklat 

batang dan 

Margarin. 

 

Masukan Tepung 

Premix aduk 

hingga tercampur 

rata. 

 

Masukan coklat 

batang dan 

margarin yang 

telah di steam 

kemudian diaduk 

menggunakan 

spatula hingga 

tercampur rata. 

 

Olesi loyang 

dengan margarin. 

 

Masukan adonan 

yang telah 

tercampur 

kedalam loyang. 
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Kemudian 

dilakukan 

pengukusan 

selama kurang 

lebih 30 menit 

 

Diperoleh Produk 

Brownies kukus 
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Lampiran 63. Lampiran Dokumentasi Pengujian Tepung Premix  dan Brownies 

   

Uji Organoleptik 

   

Kadar Air 

   

Kadar Abu 
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Kadar Lemak 

 
 

 

Kadar Protein 

   

Kadar Serat 

 


