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LAMPIRAN
Lampiran 1. Data Pengujian

Cooking Time (Menit)
Perlakuan Ulangan Jumlah
| 1l 1l v
A0 5 5 5 5 20
Al 2,5 2,5 2,5 2,5 10
A2 2,5 2 2,5 2 9
A3 1 1 1 1 4
Total 43
Elastisitas
Perlakuan Ulangan Jumlah | Rata-rata
| Il ] v
AD 5 2 3 3 13 3,25
Al 3 3 2 2 10 2,5
A2 2 2 2 2 8 2
A3 1 1 1 1 4 1
Total 35 2,1875
Daya Serap Air
Perlakuan Ulangan Jumlah | Rata-rata
| Il 1 v
AD 54 50 48 44 196 49
Al 58 54 66 60 238 59,5
A2 60 62 62 64 248 62
A3 78 68 74 74 294 73,5
Total 976 61
Kadar air
Perlakuan ylangan Jumlah | Rata-rata
| Il 1 v
A0 66,5 65,7 68,6 65 265,8 66,45
Al 63,6 66,5 64,9 65,3 260,3 65,075
A2 61,9 63,9 61,5 60,6 247,9 61,975
A3 61,4 64,3 66,9 67,1 259,7 64,925
Total 1033,7 |64,60625
Kadar Abu
Perlakuan Ulangan Jumlah | Rata-rata
| 1l 1 v
A0 0,355 0,314214| 0,229977| 0,26463]1,163821|0,290955
Al 0,28463| 0,234461| 0,329489| 0,354115| 1,202695 | 0,300674
A2 0,398963( 0,379943| 0,458693| 0,384481|1,622079| 0,40552
A3 0,454409( 0,429678| 0,414275| 0,398903| 1,697265| 0,424316
Total 5,68586 | 0,355366




Kadar lemak
Perlakuan Ulangan Jumlah | Rata-rata
| Il 1l v
AD 2,2136| 2,485065| 2,40004] 2,289235]9,387939] 2,346985
Al 2,35206] 2,441216| 2,590725| 2,700275(10,08428| 2,521069
A2 3,131648| 3,272637| 3,216476| 3,066627| 12,6873913,171847
A3 2,629089( 2,778611| 2,859428| 2,773621| 11,0407512,760187
Total 43,20035 | 2,700022
Kadar protein
Perlakuan Ulangan Jumlah | Rata-rata
| 1l 1l v
AD 6,11 6,45 5,71 5,22 23,49 5,8725
Al 5 4,65 5,69 6,12 21,46 5,365
A2 5,34 5,23 4,58 8,67| 23,82 5,955
A3 3,14 5,06 5,08 4,79| 18,07 4,5175
Total 86,84 5,4275
Kadar karbohidrat
Perlakuan Ulangan Jumlah | Rata-rata
| 1l 1 v
AD 24,8214] 25,05072| 23,05998| 27,22614| 100,1582 | 25,03956
Al 28,76331| 26,17432| 26,48979| 25,52561| 106,953 | 26,73826
A2 29,22939|( 27,21742| 30,24483| 27,27889] 113,9705| 28,49263
A3 32,3765| 27,43171| 24,7463]| 24,93748| 109,492 | 27,373
Total 430,5738 | 26,91086
Uji organoleptik
Perlakuan SIIEE Jumlah | Rata-rata
| 1l 1 v
A0 4,606061| 4,515152| 4,424242| 4,545455| 18,09091 | 4,522727
Al 3,484848]| 3,545455] 3,090909| 3,484848| 13,60606 | 3,401515
A2 2,575758]| 2,575758] 2,363636| 2,666667| 10,18182 | 2,545455
A3 1,787879( 2,060606| 2,060606| 1,727273|7,636364 | 1,909091
Total 49,51515 | 3,094697
Uji organoleptik
Perlakuan Ulangan Jumlah | Rata-rata
| Il 1 v
AD 3,272727| 3,30303]| 3,181818| 3,30303]13,06061|3,265152
Al 3,30303]| 3,393939| 3,242424| 3,333333| 13,27273|3,318182
A2 3,333333]| 3,242424)| 3,090909]| 3,212121|12,87879| 3,219697
A3 2,878788]| 3,060606] 3,212121| 3,090909] 12,24242 | 3,060606
Total 51,45455 | 3,215909

34
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Uji organoleptik
Perlakuan S Jumlah | Rata-rata
I Il 11 v
A0 3,151515( 3,212121( 3,060606| 3,484848|12,90909 | 3,227273
Al 3,212121( 3,151515( 3,212121] 2,969697| 12,54545 | 3,136364
A2 2,848485| 3,030303( 3,060606( 3,272727]12,21212| 3,05303
A3 2,090909] 2,030303 2,333333| 2,303038,757576|2,189394
Total 46,42424 | 2,901515
Uji organoleptik
Perlakuan Ulangan Jumlah | Rata-rata
I Il 1] IV
A0 2,878788| 3,060606( 3,151515| 3,3030312,39394 | 3,098485
Al 3] 3,060606( 2,878788| 3,30303|12,24242 | 3,060606
A2 2,757576| 2,818182 3|3,181818|11,757582,939394
A3 2,484848| 2,575758| 2,757576| 2,666667| 10,48485|2,621212
Total 46,87879 | 2,929924
Uji warna
Perlakuan Ulangan Jumlah | Rata-rata
I 1l 1] \"]
A0 62,69 72,47 73,78 74,93| 283,87 | 70,9675
Al 58,87 74,26 70,76 74,22 278,11 | 69,5275
A2 61,33 70,17 70,4 63,09| 264,99 | 66,2475
A3 64,07 69,64 70,77 69,39| 273,87 | 68,4675
Total 1100,84 | 68,8025
i 0
Kor‘ﬁ;;rjjl-(r;gung % Air % Protein | % Lemak | % Abu Karbo/(r:i drat
0 66,45 5,8725 2,346985 | 0,290955 | 25,03956
30 65,075 5,365 2,521069 | 0,300674 | 26,73826
50 61,975 5,955 3,171847 | 0,40552 28,49263
70 64,925 45175 2,760187 | 0,424316 27,373
Konsentrasi Tepung | .. . . . .
Y% Elastisitas % DSA | Cooking Time (menit) | Nilai L
Jewawut (%0)
0 3,25 49 5 70,9675
30 2,5 59,5 2,5 69,5275
50 2 62 2,25 66,2475
70 1 73,5 1 68,4675
Konsentrasi Tepung Warna Aroma Tekstur Rasa
Jewawut (%)
0 45227273 3,265152 3,2272727 3,098485
(Sangat Suka) | (Agak Suka) (Agak Suka) | (Agak Suka)
30 3,4015152 3,318182 3,1363636 3,060606
(Agak Suka) (Agak Suka) (Agak Suka) | (Agak Suka)
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2,5454545

50 (Agak Suka)

3,219697
(Agak Suka)

3,0530303
(Agak Suka)

2,939394
(Agak Suka)

1,9090909

70 (Tidak Suka)

3,060606
(Agak Suka)

2,1893939
(Tidak Suka)

2,621212
(Agak Suka)

Lampiran 2. Hasil Analisis Sidik Ragam ANOVA dan Uji Lanjut Duncan

a.

Data Penelitian

B data rifqeh copy_1.sav [DataSet1] - SPSS Data Editor
file Edt View Data Iransform Analyze Graphs
CHA T 00 =Rk A Hh SOH |

1 Tepung 1

[Visile: 15 of 15 Veriaties

| Tepung Ulangan Elastisitas | KadarAir DayuSsrapAiJ KadarAbu ‘ KadarLemak| CookingTime| Organ:IWam Organ:lAmm‘ Organ:’l‘l’akst Org: ( Ujiwarna | KadarProteir l IQda:':vhnhi
[ Kmtro] 1.00 5 855 54 0.355000 2213500 50 46050606 3272727 31515152 2878768 6269 6.11 2482140
2 Kontrol 200 2 657 50 0314214 2485065 50 45151515 3303030 32121212 3.060606 7247 645 25.05072
& Kaontrol 3.00 3 686 48 0.229977 2.400040 50 44242424 3.181818  3.0606061 3.151515 7378 571 23.059%8
4 Kontrol 400 3 650 44 0.264630 2289235 50 45454546 3303030 34848485 3.303030 7493 522 2722614
& 70% Semo... 1.00 3 E36 58 0.284630 2.352080 25 34848485 3303030 32121212 3.000000 5887 500 28.76331
6 70% Semo. 200 3 655 54 0.234481 2441216 25 35454546 3393939 3.1515152 3.060806 7426 485 26.17432
7 70% Semo. 3.00 2 649 66 0.329489 2580725 25 30909091 3242424 32121212 2878788 70.76 569 2648979
8 70% Semo... 400 2 653 B0 0.354115 2700275 25 34848485 3333333 2.9696970 3.303030 7422 6.12 2552561
9 50% Semo. 1.00 2 619 60 0.398%3 3131648 25 25757576 3333333 28484849 2757576 6133 534 29.22939
10 50% Semo... 200 2 639 62 0.379243 3.272637 20 25757576 3242424 3.0303030 2818182 7017 523 27.21742
1 50% Semo... 300 2 615 62 0.458693 3216476 25 23536364 3.090909  3.0606061 3.000000 70.40 458 30.24483
12 50% Semo. 400 2 6806 64 0.384481 3.066527 20 26866667 3212121 32727273 3181818 6309 867 2727839
13 30% Semo... 1.00 1 614 78 0.454409 2629089 10 17878788 2878788  2.0909091 2484848 6407 314 32.37650
14 30% Semo... 200 1 643 68 0.429678 2778811 10 20606061 3060606  2.0303030 2575758 6964 508 27.43171
15 30% Semo... 3.00 ] 85.9 74 0414275 2859428 10 20806061 3212121 23333333 2757576 7077 508 2474630
16 30% Semo... 400 1 671 74 0.398903 277321 10 172727127 3090909  2.3030303 2666667 69.39 479 2493748
17
18
19
20
21
2
23
24

-

<l

I

DM

IR —————

p——

SPSS Processor is ready |




b. Tabel ANOVA
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ANOVA
Sum of )
Squares df Mean Square F Sig.

Elastisitas Between Groups 10.688 3 3.562 7.435 .004
Within Groups 5.750 12 478
Total 16.438 15

Kadar Air Between Groups 42577 3 14192 4.383 027
Within Groups 38.853 12 3.238
Total 81.429 15

Daya Serap Air Between Groups 1214.000 3 404 667 26.108 .0on
Within Groups 186.000 12 15.500
Total 1400.000 15

Kadar Abu Between Groups .058 3 .018 10.011 .001
Within Groups 023 12 .00z
Total .081 15

Kadar Lemak Between Groups 1.532 3 A1 36617 000
Within Groups 167 12 014
Total 1.699 15

Cooking Time Between Groups 33.688 3 11.229 | 538.000 .0oo
Within Groups .250 12 021
Total 33.938 15

Organol Warna Between Groups 15.363 3 5121 210.775 .0oo
Within Groups 292 12 024
Total 15.654 15

QOrganol Aroma Between Groups 148 3 049 5.443 014
Within Groups 109 12 .009
Total 257 15

Qrganol Tekstur Between Groups 2.765 3 922 37.008 000
Within Groups .299 12 025
Total 3.064 15

Organol Rasa Between Groups 564 3 188 6.603 .007
Within Groups 341 12 028
Total 805 15

Uji Warna Between Groups 47.412 3 15.804 546 660
Within Groups 347 .550 12 28.962
Total 394962 15

Kadar Protein Between Groups 5.233 3 1.744 1.404 280
Within Groups 14.910 12 1.243
Total 20.143 15

Kadar Karhohidrat  Between Groups 24989 3 8.330 1.686 223
Within Groups 59.281 12 4.940
Total 84.269 15




c. Uji Lanjut Duncan

Post Hoc Tests

Homogeneous Subsets

Elastisitas
pDuncan
T e Subsetfor alpha=0.05
Tenung Jewawut M 1 2 3
30% Semolina + 70% 4 1.00
Jewawut :
50% Semaolina + 50%
Jewawut 4 2.00 2.00
70% Semaolina + 30%
Jewawut 4 2.50 2.50
Kontral 4 3.25
Sig. 064 327 151

Means for groups in homogeneous subsets are displayed.

Kadar Air

puncan
for alpha= 0.

Tepung Semaolina dan Subsetfor alpha = 0.05
Tenung Jewawif N 1 2
50% Semolina + 50%
Jewawut 4 61.975
30% Semolina + 70%
Jewawut 4 £4.925
70% Semolina + 30%
Jewawut 4 65075
Kontrol 4 -
8ld. 1.000 276

Means for groups in homogeneous subsets are displayed.
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Daya Serap Air

puncan
Subsetfor alpha=0.05

Tepung Semalina dan unselior apha
Tepund Jevawut N 1 2 3
Kantrol 4 4900
70% Semolina + 30%
Jewawut 4 59.50
50% Semaolina + 50%
Jewawut 4 62.00
30% Semolina + 70%
Jewawut 4 73.50
Sig. 1.000 387 1.000

Means for groups in homogeneous subsets are displayed.

Kadar Abu

puncan
for alpha= 0.

Tepung Semolina dan Subset for alpha = 0.05
Tenundg Jewawut N 1 2
Kantrol 1
70% Semolina + 30% 4
Jewawut
50% Semolina + 50% i
Jewawut
30% Semolina + 70% 4
Jewawut
310: 759 555

Means for groups in homogeneous subsets are displayed.

Duncan

Kadar Lemak

Tepung Semaolina dan
Tepung Jewawut

Suhsetfor alpha=0.05

1 2 3

Kantrol

70% Semaolina + 30%
Jewawut

30% Semaolina + 70%
Jewawut

50% Semalina + 50%
Jewawut

Sig.

4 |2.3469E0
4 |2.5210E0

2.7601ED

31718ED
.059 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Duncan

Cooking Time

Tepung Semolina dan
Tenung Jewawut

Subsetfor alpha = 0.05

1 2 3

30% Semolina + 70%
Jewawut

50% Semolina + 50%
Jewawut

70% Semaolina + 30%
Jewawut

Kontrol
Sig.

1.000
2.250
2.500

1.000 1.000 1.000

5.000
1.000

Means for groups in homogeneous suhsets are displayed.
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Duncan

Organol Warna

Tepung Semaolina dan
Tenund Jewawut

Subset for al

pha=0.05

1 2

3

30% Semaolina + 70%
Jewawut

50% Semaolina + 50%
Jewawut

70% Semolina + 30%
Jewawut

Kontrol
Sig.

1.9090E0
2.5454E0

1.000 1.000

3.4015E0

1.000

4.5227E0
1.000

Means for groups in homogeneous subsets are displayed.

Duncan

Organol Aroma

Tepung Semaolina dan
Tenund Jewawut

Suhsetfor alpha=0.05

1 2

30% Semaolina + 70%
Jewawut

50% Semaolina + 50%
Jewawut

Kontrol

70% Semolina + 30%
Jewawut

Sig.

3.06060E0

3.21969E0
3.26515E0
3.31818E0
1.000 189

Means for groups in homogeneous subsets are displayed.

Organol Tekstur

_Duncan
Tepung Semolina dan Suhset for alpha=0.05
Tepundg Jewawuf 1 2
30% Semolina + 70%
Jewawut 2.18939E0
50% Semolina + 50%
Jewawut 3.05303E0
70% Semolina + 30%
Jewawut 3.13636ED
Kontrol 3.22727E0
Sig. 1.000 163

Means for groups in homogeneous subsets are displayed.

Organol Rasa

_Duncan
Tepung Semolina dan Subset for alpha=0.05
Tepundg Jewawut 1 2
30% Semolina + 70%
Jewawut 2.62121E0
50% Semolina + 50%
Jewawut 2.93939E0
70% Semolina + 30%
Jewawut 3.06060ED
Kontrol 3.09848E0
Sig. 1.000 228

Means for groups in homogeneous subsets are displayed.
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Uji Warna

puncan

ISuhlat-?etufoor5
Tepung Semolina dan e
Tepund Jevawut N 1
50% Semolina + 50%
Jewawut 4 66.2475
30% Semolina + 70%
Jewawut 4 B68.4675
70% Semaolina + 30%
Jewawut 4 69.5275
Kontrol 4 70.9675
Sig. 272

Means for groups in homogeneous subsets are displayed.

Kadar Protein

puncan
ISuhbsetnfoor5

Tepung Semolina dan A= L
Tepund Jewawut N 1
30% Semolina + 70%
Jewawut 4 45175
70% Semaolina + 30%
Jewawut 4 5.3650
Kontral 4 58725
50% Semaolina + 50%
Jewawut 4 5.9550
Sig. 116

Means for groups in homogeneous subsets are displayed.

Kadar Karbohidrat

Duncan

ISlfquEthOUrs

alpha=10.

Tepung Semolina dan B
Tepundg Jewawut N 1
Kontrol 75.0395600
70% Semolina + 30%
Jewawut 26.7382575
30% Semolina + 70%
Jewawnt 27.3729965
50% Semolina + 50%
Jewawut 28.4926332
Sig 064

Means for groups in homogeneous subsets are displayed.
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Lampiran 3. Dokumentasi Penelitian
a. Pembuatan Tepung Jewawut

c. Pengujian Kadar Air
i _v
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f.

Pengujian

Kadar Abu
d/ B
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k. Pengujian Warna




