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LAMPIRAN

Lampiran 1a Hasil Pengujian Kadar Air Beras Analog

Perbandingan Tepung Perlakuan Rata-Rata

Ul U2 U3
Al

(5% tepung daun singkong : | 5,90 | 5,80 | 4,50 5,40
95% tepung umbi talas)

A2
(10% tepung daun singkong | 2,40 | 3,60 | 4,80 3,60
: 90% tepung umbi talas)

A3
(15% tepung daun singkong | 4,00 | 2,80 | 2,80 3,20
: 85% tepung umbi talas)

Lampiran 1b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Kadar Air Beras Analog

ANOVA
Kadar_Air
Sum of Squares df Mean Square F Sig.
Between Groups 8.240 2 4,120 4.885 .055
Within Groups 5.060 6 .843
Total 13.300 8

Lampiran 1c Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun
Singkong dan Tepung Umbi Talas Terhadap Kadar Air Beras Analog

Kadar_Air

Duncan?

Subset for alpha = 0.05
PERLAKUAN | N

1 2
A3 3 3.2000

A2 3 3.6000 3.6000
Al 3 5.4000
Sig. 613 053




Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 2a Hasil Pengujian Kadar Abu Beras Analog

Perbandingan Tepung Ul PerLIJaZkuan U3 Rata-Rata
Al
(5% tepung daun singkong : | 1,28 1,30 1,32 1,30
95% tepung umbi talas)
A2
(10% tepung daun singkong : | 2,31 2,46 3,53 2,77
90% tepung umbi talas)
A3
(15% tepung daun singkong : | 5,22 | 3,19 3,93 4,11
85% tepung umbi talas)
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Lampiran 2b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Kadar Abu Beras Analog

ANOVA
Kadar_Abu
Sum of Squares df Mean Square Sig.
Between 11.821 2 5.910 | 11.820 .008
Groups
Within Groups 3.000 6 500
Total 14.821 8

Lampiran 2c Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun
Singkong dan Tepung Umbi Talas Terhadap Kadar Abu Beras Analog

Kadar_Abu
Duncan®
Subset for alpha = 0.05
PERLAKUAN N
1 2
Al 3 1.3033
A2 3 2.7677




A3 3

4.1097

Sig.

1.000

.059

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 3a Hasil Pengujian Kadar Protein Beras Analog

. Perlakuan
Perbandingan Tepung U1 U2 U3 Rata-Rata
Al
(5% tepung daun singkong : | 11,49 | 10,42 | 11,54 11,15
95% tepung umbi talas)
A2
(10% tepung daun singkong | 10,09 | 13,01 | 10,83 11,31
: 90% tepung umbi talas)
A3
(15% tepung daun singkong | 11,59 | 11,65 | 10,75 11,33
: 85% tepung umbi talas)
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Lampiran 3b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Kadar Protein Beras Analog

ANOVA
Kadar_Protein
Sum of Squares df Mean Square F Sig.
Between .058 2 .029 .030 971
Groups
Within Groups 5.916 6 .986
Total 5.974 8
Lampiran 4a Hasil Pengujian Kadar Lemak Beras Analog
. Perlakuan
Perbandingan Tepung U1 U2 03 Rata-Rata
Al
(5% tepung daun singkong : | 0,63 0,31 | 0,58 0,50
95% tepung umbi talas)
A2
(10% tepung daun singkong 081 1 040 1072 0.65




: 90% tepung umbi talas)

A3
(15% tepung daun singkong
: 85% tepung umbi talas)

1,33

1,12

1,12 1,19

Lampiran 4b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan

Tepung Umbi Talas Terhadap Kadar Lemak Beras Analog

ANOVA
Kadar_Lemak
Sum of Squares df Mean Square F Sig.
Between .7186 2 393 13.18 .006
Groups 7
Within Groups 179 6 .030
Total .965 8

Lampiran 4c Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun
Singkong dan Tepung Umbi Talas Terhadap Kadar Lemak Beras Analog

Kadar_Lemak

Duncan?

Subset for alpha = 0.05
PERLAKUAN N

1 2

Al 3 0.5042
A2 3 0.6462
A3 3 1.1900
Sig. 353 1.000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 5a Hasil Pengujian Kadar Karbohidrat Beras Analog

. Perlakuan
Perbandingan Tepung U1 U2 U3 Rata-Rata
Al 82,89 | 81,89 | 80,20 81.67
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(5% tepung daun singkong :
95% tepung umbi talas)

A2

(10% tepung daun singkong | 80,69 | 82,17 | 82,07 81,64
: 90% tepung umbi talas)

A3
(15% tepung daun singkong | 79,36 | 79,88 | 81,33 80,19

: 85% tepung umbi talas)
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Lampiran 5b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Kadar Karbohidrat Beras Analog

ANOVA
Kadar_Karbohidrat
Sum of Squares df Mean Square F Sig.
Between 4.273 2 2.137 1.793 245
Groups
Within Groups 7.150 6 1.192
Total 11.424 8

Lampiran 6a Hasil Pengujian Kadar Mineral (Fe) Beras Analog

. Perlakuan
Perbandingan Tepung UL U2 U3 Rata-Rata
Al
(5% tepung daun singkong : | 3,56 | 3,29 3,22 3,35
95% tepung umbi talas)
A2
(10% tepung daun singkong | 4,20 | 4,46 4,50 4,39
: 90% tepung umbi talas)
A3
(15% tepung daun singkong | 5,85 | 5,93 5,90 5,90
: 85% tepung umbi talas)

Lampiran 6b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Kadar Mineral (Fe) Beras Analog

ANOVA

Kadar_Mineral

Sum of Squares

df

Mean Square F

Sig.




Between 9.803 2 4,902 | 238.63 <.001
Groups 0

Within Groups 123 6 021

Total 9.926 8

Lampiran 6¢ Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun

Singkong dan Tepung Umbi Talas Terhadap Kadar Mineral (Fe) Beras Analog

Kadar_Mineral

Duncan?

PERLAKUAN N

Subset for alpha = 0.05

1 2 3
Al 3 3.3550
A2 3 4.3863
A3 3 5.8964
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 7a Hasil Pengujian Kadar Serat Kasar Beras Analog

Perbandingan Tepung U1 PerISl;uan U3 Rata-Rata
Al
(5% tepung daun singkong : | 9,06 9,13 9,53 9,24
95% tepung umbi talas)
A2
(10% tepung daun singkong | 12,73 15,49 13,53 13,92
: 90% tepung umbi talas)
A3
(15% tepung daun singkong | 14,01 15,32 12,64 13,99
: 85% tepung umbi talas)
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Lampiran 7b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Kadar Serat Kasar Beras Analog

ANOVA




Kadar_Serat

Sum of Squares df Mean Square F Sig.
Between 44.481 2 22.240 | 17.165 .003
Groups
Within Groups 7.774 6 1.296
Total 52.255 8

Lampiran 7c Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun

Singkong dan Tepung Umbi Talas Terhadap Kadar Serat Kasar Beras Analog

Kadar_Serat

Duncan?

PERLAKUAN N

Subset for alpha = 0.05

1 2
Al 3 9.2414
A2 3 13.9209
A3 3 13.9931
Sig. 1.000 941

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 8a Hasil Pengujian Densitas Kamba Beras Analog

. Perlakuan
Perbandingan Tepung U1 U2 U3 Rata-Rata
Al
(5% tepung daun singkong : | 0,62 0,60 0,60 0,61
95% tepung umbi talas)
A2
(10% tepung daun singkong | 0,56 0,56 0,57 0,56
: 90% tepung umbi talas)
A3
(15% tepung daun singkong | 0,54 0,53 0,53 0,53
: 85% tepung umbi talas)
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Lampiran 8b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Densitas Kamba Beras Analog

ANOVA
Densitas_Kamba
Sum of Squares df Mean Square F Sig.
Between .009 2 .004 | 80.600 <.001
Groups
Within Groups .000 6 .000
Total .009 8

Lampiran 8c Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun
Singkong dan Tepung Umbi Talas Terhadap Densitas Kamba Beras Analog

Densitas_ Kamba

Duncan®
Subset for alpha = 0.05

PERLAKUAN N

1 2 3
A3 3 0.5333
A2 3 0.5633
Al 3 0.6100
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 9a Hasil Pengujian Daya Serap Air Beras Analog

Perbandingan Tepung Perlakuan Rata-Rata

Ul U2 U3
Al

(5% tepung daun singkong : | 65,47 | 64,92 | 65,45 65,28
95% tepung umbi talas)

A2
(10% tepung daun singkong | 69,21 | 64,58 | 68,12 67,30
: 90% tepung umbi talas)

A3

(15% tepung daun singkong 69,28 | 69,59 | 67,85 68,91




| 85% tepung umbi talas) |

Lampiran 9b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan

Tepung Umbi Talas Terhadap Daya Serap Air Beras Analog

ANOVA
Daya_Serap_Air
Sum of Squares df Mean Square F Sig.
Between 19.817 2 9.909 4.360 .068
Groups
Within Groups 13.636 6 2.273
Total 33.454 8

Lampiran 10a Hasil Pengujian Daya Kembang Beras Analog

. Perlakuan
Perbandingan Tepung U1 U2 U3 Rata-Rata
Al
(5% tepung daun singkong : | 33,69 | 4251 | 45,62 40,61
95% tepung umbi talas)
A2
(10% tepung daun singkong | 29,01 | 27,32 | 26,24 27,52
: 90% tepung umbi talas)
A3
(15% tepung daun singkong | 20,17 | 22,06 | 21,75 21,33
- 85% tepung umbi talas)
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Lampiran 10b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Daya Kembang Beras Analog

ANOVA
Daya_Kembang
Sum of Squares df Mean Square F Sig.
Between 581.291 2 290.645 | 21.125 .002
Groups
Within Groups 82.550 6 13.758
Total 663.840 8




Lampiran 10c Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun
Singkong dan Tepung Umbi Talas Terhadap Daya Kembang Beras Analog

Daya Kembang

Duncan®

Subset for alpha = 0.05
PERLAKUAN N

1 2

A3 3 21.3267
A2 3 27.5233
Al 3 40.6067
Sig. .087 1.000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 11a Hasil Pengujian Waktu Pemasakan Beras Analog

. Perlakuan
Perbandingan Tepung U1 U2 U3 Rata-Rata
Al
(5% tepung daun singkong : | 10,00 | 08,01 08,03 08,68
95% tepung umbi talas)
A2
(10% tepung daun singkong : | 08,36 | 07,01 08,03 07,80
90% tepung umbi talas)
A3
(15% tepung daun singkong : | 07,00 | 07,02 09,03 07,68
85% tepung umbi talas)
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Lampiran 11b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Waktu Pemaskana Beras Analog

ANOVA

Waktu_Pemasakan

Sum of Squares

df

Mean Square F

Sig.

Between
Groups

1.781

891 .845

475




Within Groups 6.325 6 1.054
Total 8.106 8
Lampiran 12a Hasil Pengujian Warna Beras Analog
. Perlakuan
Perbandingan Tepung U1 U2 U3 Rata-Rata
Al
(5% tepung daun singkong : | 1,0023 | 1,0022 1,002 1,0022
95% tepung umbi talas)
A2
(10% tepung daun singkong | 1,0024 | 1,0024 1,0025 1,0024
: 90% tepung umbi talas)
A3
(15% tepung daun singkong | 1,0025 | 1,0025 1,0025 1,0025
: 85% tepung umbi talas)
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Lampiran 12b Hasil Analisis (ANOVA) Pengaruh Perbandingan Tepung Daun Singkong dan
Tepung Umbi Talas Terhadap Uji Warna Beras Analog

ANOVA
Warna
Sum of Squares df Mean Square F Sig.
Between .000 2 .000 | 10.500 011
Groups
Within Groups .000 6 .000
Total .000 8

Lampiran 12c¢ Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Tepung Daun
Singkong dan Tepung Umbi Talas Terhadap Uji Warna Beras Analog

Warn

a

Duncan?

PERLAKUAN N

Subset for alpha = 0.05

1

2

Al 3

1.002167

A2 3

1.002433




A3

1.002500

Sig.

1.000

420

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 13a Data Hasil Pengujian Organoleptik Warna Beras Analog
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Lampiran 14a Data Hasil Pengujian Organoleptik Tekstur Beras Analog
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Lampiran 15a Data Hasil Pengujian Organoleptik Aroma Beras Analog
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Lampiran 16a Data Hasil Pengujian Organoleptik Rasa Beras Analog

Rasa

U3

2.44

A3

U2

2.24

Ul

2.48

2,39

U3

2.72

A2

U2

2.68

Ul

3.12

2,84

Al

U3

3.56

U2

3.44

Ul

3.64

3,55

Nama Panelis

P1

P2

P3

P4
P5

P6

P7

P8

P9

P10
P11
P12
P13
P14
P15
P16
P17
P18
P19
P20
P21
P22
P23
P24
P25

Rata-Rata

No

10
11
12
13
14
15
16
17

18
19
20
21

22
23
24
25

Rata-Rata Keseluruhan
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Lampiran 17 Dokumentasi Penelitian

1. Pembuatan Tepung Daun Singkong




8. Uji Kadar Air

i
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Uji Kadar Abu

12. Beras Analog Tepung Daun Singkong : Tepung Umbi Talas
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(@) 5% : 95% (b) 10% : 90% (c) 15% : 85%
13. Nasi Analog Tepung Daun Singkong : Tepung Umbi Talas

(a) 5% : 95% (b) 10% : 90% () 15% : 85%
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