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LAMPIRAN 
 

LAMPIRAN 1. HASIL UJI PARAMETER KADAR PATI 

 

Perlakuan Pati sisa Rata-rata 

3 jam 71.7686 79.9293 60.4343 70.71073 

6 jam 86.7298 54.5405 44.113 61.79443 

9 jam 42.2995 57.7141 55.7141 51.90923 

12 jam 53.9511 44.5664 58.6208 52.37943 

LAMPIRAN 2. HASIL UJI ANOVA KADAR PATI 

ANOVA 

Kadar Pati 

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
716.473 3 238.824 1.344 .327 

Within Groups 1421.324 8 177.666   

Total 2137.798 11    

Keterangan :  

p-Value > 0,05 = Tidak Nyata 

p-Value < 0,05 = Berpengaruh Nyata 

p-Value < 0,01 = Sangat Berpengaruh Nyata 
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LAMPIRAN 3. HASIL UJI DUNCAN KADAR PATI 

Kadar Pati 

Duncan  

perlaku

an N 

Subset for 

alpha = 0.01 

1 

9 jam 3 51.9061 

12 jam 3 52.3773 

6 jam 3 61.7912 

3 jam 3 70.7048 

Sig.  .143 

Means for groups in 

homogeneous subsets are 

displayed. 

 

LAMPIRAN 4. HASIL UJI PARAMETER RENDEMEN 

PERLAKUAN SAMPEL RENDEMEN RATA-RATA 

3 jam A1B1 22.85 

 

 

A1B2 32 30.13333 

 

A1B3 35.55 

 
6 jam A2B1 25.33 

 

 

A2B2 47.5 34.83 

 

A2B3 31.66 

 
9 jam A3B1 36.76 

 

 

A3B2 36.23 37.15 

 

A3B3 38.46 

 
12 jam A4B1 28.57 

 

 

A4B2 33.33 30.63333 

 

A4B3 30 
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LAMPIRAN 5. HASIL UJI ANOVA RENDEMEN 

ANOVA 

Rendemen Pati   

 Sum of Squares df Mean Square F Sig. 

Between Groups 102.753 3 34.251 .758 .548 

Within Groups 361.345 8 45.168   

Total 464.097 11    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

Rendemen Pati 

 

LAMPIRAN 6. HASIL UJI DUNCAN RENDEMEN 

Duncan
a
   

Penund

aan N 

Subset for alpha = 0.05 

1 

3 Jam 3 30.1333 

12 Jam 3 30.6333 

6 Jam 3 34.8300 

9 Jam 3 37.1500 

Sig.  .263 

Means for groups in 

homogeneous subsets are 

displayed. 
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LAMPIRAN 7. HASIL UJI PARAMETER  DERAJAT PUTIH  

 
PERLAKUAN SAMPEL DERAJAT 

PUTIH 

RATA-RATA 

3 jam A1B1 L 

93.6 

90.3 

 

 A 2 

B 7 

A1B2 L 

96.6 

89.89 

A 7.3 

B 6.1 

A1B3 L 

94.8 

91.68 

A 2.7 

B 5.9 

6 jam A2B1 L 

95.8 

91.2 

A 

0.6 

B 

7.7 

A2B2 L 

92 

88.4 

A 1.8 

B 8.2 

A2B3 L 

91.6 

87.76 

A 4.1 

B 7.9 

9 jam A3B1 L 

95.7 

89.94 

A 4.5 

B 6.7 

A3B2 L 

95.3 

90.63 

A 2.2 

B 7.8 

A3B3 L 

95.4 

88.32 

A 6 

B 8.9 

12 jam A4B1 L 

9.1 

88.73 

A 1 

B 8.1 

A4B2 L 

90.9 

87.77 

A 1.6 

B 8 

A4B3 L 

94.7 

91.68 
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A 0.8 

B 8.8 

 

 

Rumus perhitungan : 

Derajat putih (ΔE) = 100 – [ (100 – L*)
2
 + a

2
 + b

2
 ] 

½ 

 

 

LAMPIRAN 8. HASIL UJI ANOVA DERAJAT PUTIH 

ANOVA 

derajatputih      

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
6.443 3 2.148 1.272 .348 

Within Groups 13.511 8 1.689   

Total 19.954 11    

 

Keterangan :  

p-Value > 0,05 = Tidak Nyata 

p-Value < 0,05 = Berpengaruh Nyata 

p-Value < 0,01 = Sangat Berpengaruh Nyata 

 

LAMPIRAN 9. HASIL UJI DUNCAN DERAJAT PUTIH 

 

derajatputih 

Duncan 
 

perlakuan N 

Subset for alpha 

= 0.05 

1 

12 jam 3 88.7300 

6 jam 3 89.1200 

9 jam 3 89.6300 

3 jam 3 90.6833 

Sig. 
 

.122 

Means for groups in homogeneous 

subsets are displayed. 
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LAMPIRAN 10. HASIL UJI PARAMETER SUHU GELATINISASI 

Perlakuan Sampel suhu (
o
C) Rata-rata 

3 jam 

A1B1 76  

75,6 A1B2 75 

A1B3 76 

6 jam 

A2B1 78  

76,6 A2B2 75 

A2B3 77 

9 jam 

A3B1 75  

74,3 A3B2 75 

A3B3 73 

12 jam 

A4B1 72  

72 A4B2 73 

A4B3 71 

  

LAMPIRAN 11. HASIL UJI ANOVA SUHU GELATINISASI 

ANOVA 

Gelatinisasi 

 
Sum of 

Squares df Mean Square F Sig. 

Between 

Groups 
36.667 3 12.222 9.778 .005 

Within Groups 10.000 8 1.250   

Total 46.667 11    

Keterangan :  

p-Value > 0,05 = Tidak Nyata 

p-Value < 0,05 = Berpengaruh Nyata 

p-Value < 0,01 = Sangat Berpengaruh Nyata 
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LAMPIRAN 12. HASIL UJI DUNCAN SUHU GELATINISASI 

Gelatinisasi 

Duncan   

perlakuan N 

Subset for alpha = 

0.01 

1 2 

12 jam 3 72.00  

9 jam 3 74.33 74.33 

3 jam 3  75.67 

6 jam 3  76.67 

Sig.  .034 .040 

Means for groups in homogeneous 

subsets are displayed. 

 

LAMPIRAN 13. HASIL UJI PARAMETER VISKOSITAS 

Perlakuan  
Viskositas (cP) 

Rata-rata 1 2 3 

3 jam 10000 8000 8000 8.666667 

6 jam 11000 9000 10000 10000 

9 jam 11000 11000 11000 11000 

12 jam 11000 11000 10000 10.66667 

 

LAMPIRAN 14. HASIL UJI ANOVA VISKOSITAS 

ANOVA 

Viskositas   

 Sum of Squares df Mean Square F Sig. 

Between Groups 9583333.333 3 3194444.444 4.792 .034 

Within Groups 5333333.333 8 666666.667   

Total 14916666.667 11    

Keterangan :  

p-Value > 0,05 = Tidak Nyata 
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p-Value < 0,05 = Berpengaruh Nyata 

p-Value < 0,01 = Sangat Berpengaruh Nyata 

 

 

LAMPIRAN 15. HASIL UJI DUNCAN VISKOSITAS 

Viskositas 

Duncan
a
   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

3 Jam 3 8666.6667  

6 Jam 3 10000.0000 10000.0000 

12 Jam 3  10666.6667 

9 Jam 3  11000.0000 

Sig.  .081 .188 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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LAMPIRAN 17. DOKUMENTASI PENELITIAN 

Empulur Batang Sagu  

 

 

 

 

 

 

 

 

 

    Empulur Penundaan 3 jam                           Empulur Penundaan 6 jam 

 

 

 

 

 

 

 

 

 

     Empulur Penundaan 9 jam                 Empulur Penundaan 12 jam 
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         Pemotongan Batang Sagu        Pemarutan Empulur Batang Sagu 

 

 

 

 

 

 

 

 

 

     Pengujian Gelatinisasi Pati         Hasil Pemarutan Empulur Batang Sagu 

 

 

 

 

 

 

 

 

         Pengujian derajat putih  


