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LAMPIRAN 
 

Tahap I. Pembuatan Tepung Sagu Termodifikasi 

Lampiran 1. Hasil Analisis Total Bakteri Asam Laktat (BAL) pada Tepung  Sagu 

termodifikasi 

 
 
 

 

 

 

 

 

 

 

Lampiran 2. Rataan Hasil Analisis Total BAL pada Tepung Sagu termodifikasi 

 
 
 

 

 

 

 

 Lampiran 3. Hasil Analisis Sidik Ragam (ANOVA) Total Bakteri Asam Laktat (BAL) 

pada Tepung Sagu termodifikasi 

 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 17.646a 11 1.604 20.563 .000 

Intercept 1243.503 1 1243.503 15939.504 .000 

fermentasi 16.134 1 16.134 206.804 .000 

waktu .832 5 .166 2.132 .096 

fermentasi * waktu .681 5 .136 1.745 .163 

Error 1.872 24 .078   
Total 1263.021 36    

Jenis 
Fermentasi 

Waktu 
Fermentasi 
(Jam) 

Ulangan 

Rerata SD 1 2 3 

Fermentasi 
Spontan 
 
 
 
 

0 5.060698 5.607455 4.900367 5.19 0.37 

24 5.374748 5.170262 5.20412 5.25 0.11 

36 5.100371 4.880814 5.152288 5.04 0.14 

48 5.424882 5.149219 5.450249 5.34 0.17 

72 5.120574 5.342423 5.338456 5.27 0.13 

96 5.193125 5.187521 5.103804 5.16 0.05 

Fermentasi  
L. 
plantarum 

 
 
 

0 7.068186 7.11059 7.201397 7.13 0.07 

24 6.278754 6.4843 6.968483 6.58 0.35 

36 6.20412 6.252853 6.40654 6.29 0.11 

48 6.356026 6.382017 6.612784 6.45 0.14 

72 6.326336 5.819544 7.274158 6.47 0.74 

96 6.431364 6.454845 6.220108 6.37 0.13 

  
Jenis 
Fermentasi 

Waktu Fermentasi 
 

Rerata 0 24 48 72 96 120 

Fermentasi 
Spontan 5.19 5.25 5.04 5.34 5.27 5.16 5.208333 

Fermentasi 
L.plantarum 7.13 6.58 6.29 6.45 6.47 6.37 6.548333 

Rerata 6.16 5.915 5.665 5.895 5.87 5.765 
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Corrected Total 19.518 35    
a. R Squared = .904 (Adjusted R Squared = .860) 

 
Lampiran 4. Uji Lanjut Duncan Pengaruh Tunggal Jenis Fermentasi 

 

Duncana,b   

Jenis Fermentasi N 

Subset 

1 2 

Fermentasi Spontan 2 5.2090  

Fermentasi BAL L.plantarum 2  6.5474 

    

 

 Lampiran 5. Hasil Analisis Kadar Pati pada Tepung Sagu termodifikasi 

Jenis Fermentasi 

Waktu 

Fermentasi 

(Jam) 

Ulangan 

Rerata SD 

1 2 

Fermentasi 
Spontan 

0 73.13 70.39 71.76 1.37 

24 66.63 70.39 68.51 1.88 

48 63.21 64.58 63.90 0.68 

72 63.21 66.29 64.75 1.54 

96 86.12 82.7 84.41 1.71 

120 64.24 64.92 64.58 0.34 

Fermentasi BAL 
L.plantarum 

0 74.15 72.44 73.30 0.86 

24 72.79 73.13 72.96 0.17 

48 92.62 90.22 91.42 1.20 

72 82.70 87.15 84.93 2.23 

96 89.2 85.44 87.32 1.88 

120 82.7 82.36 82.53 0.17 
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Lampiran 6. Tabel Pengamatan Analisis Kadar Pati dari Pembuatan Tepung Sagu 

termodifikasi 
 

 

 

 
 
 
 
 
 
 
 

 
 Lampiran 7. Analisis Sidik Ragam (ANOVA) Kadar Pati pada Tepung Sagu 

 

Analysis of Variance 

Source DF Adj SS Adj MS F-Value P-Value 

  Waktu Fermentasi (Jam) 5 588.03 117.607 32.11 0.000 

  Jenis Fermentasi 1 925.78 925.785 252.79 0.000 

  Waktu Fermentasi (Jam)*Jenis Fermentasi 5 591.23 118.246 32.29 0.000 

Error 12 43.95 3.662       

Total 23 2149.00          

 
Lampiran 8. Uji Lanjut Duncan Pengaruh Tunggal Waktu Fermentasi 

 

Waktu 
Fermentasi 
(Jam) N Mean Grouping 

96 4 85.8632 A          

48 4 77.6581    B       

72 4 74.8376    B C    

120 4 73.5556       C D 

0 4 72.5299       C D 

24 4 70.7350          D 
Means that do not share a letter are significantly different. 

Lampiran 9. Uji Lanjut Duncan Pengaruh Tunggal Jenis Fermentasi 

 

Jenis 

Fermentasi 

Waktu Fermentasi 
Rerata 

0 24 48 72 96 120 

Fermentasi 

Spontan 71.76 68.51 63.9 64.75 84.41 64.58 69.6517 

Fermentasi 

L.plantarum 73.3 72.96 91.42 84.93 87.32 82.53 82.0767 

 Rerata 72.53 70.735 77.66 74.84 85.865 73.555 
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Jenis 
Fermentasi N Mean Grouping 

2 12 82.0741 A    

1 12 69.6524    B 
Means that do not share a letter are significantly different. 

 
  
Lampiran 10. Uji Lanjut Duncan Interaksi Jenis Fermentasi*Waktu Fermentasi 

 

Waktu Fermentasi 
(Jam)*Jenis 
Fermentasi N Mean Grouping 

48 2 2 91.4188 A                   

96 2 2 87.3162 A B                

72 2 2 84.9231    B C             

96 1 2 84.4103    B C             

120 2 2 82.5299       C             

0 2 2 73.2991          D          

24 2 2 72.9573          D          

0 1 2 71.7607          D E       

24 1 2 68.5128             E F    

72 1 2 64.7521                F G 

120 1 2 64.5812                F G 

48 1 2 63.8974                   G 
Means that do not share a letter are significantly different. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



73 
 

 

Lampiran 11.Hasil Analisis Derajat Putih pada Tepung  Sagu termodifikasi 

Jenis 
Fermentasi 

Waktu 
Fermentasi 

(Jam) 

Ulangan 
Rerata 

1 2 

Fermentasi 

Spontan 

0 86.6 86.58 86.3 

24 87.17 86.96 86.74 

48 87.39 87.01 87 

72 86.83 86.58 86.96 

96 82.53 83.26 83.99 

120 82.14 83.71 83.39 

Fermentasi 

BAL 

L.plantarum 

0 86.63 86.42 86.65 

24 88.33 88.48 88.48 

48 90.1 90.34 90.36 

72 90.44 90.53 90.56 

96 90.33 90.24 89.5 

120 89.8 89.54 88.62 

 

Lampiran 12. Tabel Pengamatan Analisis Derajat Putih dari Pembuatan Tepung 
Sagu termodifikasi 

Jenis 
Fermentasi 

Waktu Fermentasi 
Rerata 

0 24 48 72 96 120 

Fermentasi 
Spontan 86.59 87.065 87.2 86.705 82.895 82.925 85.5633 

Fermentasi L. 
plantarum 86.525 88.405 90.22 90.485 90.285 89.67 89.2650 

Rerata 86.558 87.735 88.71 88.595 86.59 86.2975   

 

 
 Lampiran 13. Hasil Analisis Sidik Ragam (ANOVA) Derajat Putih pada Tepung 
Sagu 

Dependent Variable:   Derajat Putih  

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 148.662a 11 13.515 93.820 .000 

Intercept 183389.677 1 183389.677 1273097.375 .000 

fermentasi2 82.214 1 82.214 570.733 .000 

waktu2 23.346 5 4.669 32.414 .000 

fermentasi2 * waktu2 43.102 5 8.620 59.843 .000 

Error 1.729 12 .144   

Total 183540.067 24    
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Corrected Total 150.391 23    

a. R Squared = .989 (Adjusted R Squared = .978) 

 

Lampiran 14. . Uji Lanjut Duncan Pengaruh Tunggal Waktu Fermentasi 

 

Duncana,b   

Waktu Fermentasi N 

Subset 

1 2 3 

120 4 86.2975   

0 4 86.5575   

96 4 86.5900   

24 4  87.7350  

72 4   88.5950 

48 4   88.7100 

Sig.  .320 1.000 .676 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .144. 

a. Uses Harmonic Mean Sample Size = 4.000. 

b. Alpha = 0.05. 

 

 Lampiran 15. Uji Lanjut Duncan Pengaruh Tunggal Jenis Fermentasi 

Duncana,b   

Jenis Fermentasi N 
Subset 

1 2 

Fermentasi Spontan 2 85.5633  
Fermentasi BAL L.plantarum 2  89.2950 

    

 
Lampiran 16. Uji Lanjut Duncan Interaksi Jenis Fermentasi* Waktu Fermentasi 

Duncana,b   
Jenis Fermentasi x Waktu 
Fermentasi N 

Subset 
1 2 3 4 

FS-96 2 82.8950    
FS-120 2 82.9250    
FNS-0 2  86.5250   
FS-0 2  86.5900   
FS-72 2  86.7050   
FS-24 2  87.0650   
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FS-48 2  87.2000   
FNS-24 2   88.4050  
FNS-120 2    89.6700 

FNS-48 2    90.2200 

FNS-96 2    90.2850 

FNS-72 2    90.4850 

Sig.  .938 .130 1.000 .069 

Means for groups in homogeneous subsets are displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = .144. 
a. Uses Harmonic Mean Sample Size = 2.000. 
b. Alpha = 0.05. 

 

 Lampiran 17. Hasil Analisis Amilosa pada Tepung sagu termodifikas 

 Lampiran 18. Tabel Pengamatan Analisis Kadar Amilosa pada Tepung sagu 
termodifikasi 

Jenis 
Fermentasi 

Waktu 
Fermentasi 

(Jam) 

Ulangan Rerata 
SD 

1 2  

Fermentasi 
Spontan 

0 30.40 26.77 28.59 1.82 

24 24.62 27.31 25.97 1.35 

48 30.67 34.98 32.83 2.16 

72 34.3 31.75 33.03 1.28 

96 25.83 24.21 25.02 0.81 

120 47.62 50.45 49.04 1.42 

Fermentasi 
BAL 

Lactobacillus 
plantarum 

0 35.92 37.94 36.93 1.01 

24 39.28 40.63 39.96 0.68 

48 38.21 39.01 38.61 0.40 

72 38.34 38.34 38.34 0.00 

96 39.69 37.13 38.41 1.28 

120 39.15 39.28 39.22 0.07 
 

Lampiran 19. Rataan Hasil Pengamatan Kadar Amilosa pada Tepung sagu 
termodifikasi 

Jenis 
Fermentasi 

Waktu Fermentasi 
Rerata 

0 24 48 72 96 120 

Fermentasi 
Spontan 28.59 25.97 32.83 33.03 25.02 49.04 32.4133 

Fermentasi 
L.plantarum 36.93 39.96 38.61 38.34 38.41 39.22 38.5783 

Rerata 32.76 32.965 35.72 35.685 31.715 44.13 
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 Lampiran 20. Hasil Analisis Sidik Ragam (ANOVA) Amilosa pada Tepung sagu 

Source DF Adj SS Adj MS F-Value 
 

P-Value 

  Waktu Fermentasi (Jam) 5 411.09 82.219 28.53  0.000 

  Jenis Fermentasi 1 228.10 228.101 79.15  0.000 

  Waktu Fermentasi (Jam)*Jenis Fermentasi 5 374.51 74.902 25.99  0.000 

Error 12 34.58 2.882        

Total 23 1048.29    

 

       

 

Lampiran 21. Uji Lanjut Duncan Pengaruh Tunggal Waktu Fermentasi 

Waktu 

Fermentasi 

(Jam) N Mean Grouping 

120 4 44.1246 A       

48 4 35.7167    B    

72 4 35.6831    B    

24 4 32.9589       C 

0 4 32.7571       C 

96 4 31.7145       C 

Means that do not share a letter are significantly different. 

 
Lampiran 22. Hasil Analisis Uji Lanjut Duncan Pengaruh tunggal Jenis Fermentasi 

 

Jenis 

Fermentasi N Mean Grouping 

2 12 38.5754 A    

1 12 32.4096    B 

Means that do not share a letter are significantly different. 
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Lampiran 23. Uji Lanjut Duncan Interaksi Jenis Fermentasi*Waktu Fermentasi 

Waktu Fermentasi 

(Jam)*Jenis 

Fermentasi N Mean Grouping 

120 1 2 49.0348 A          

24  2 39.9543    B       

120 2 2 39.2144    B       

48 2 2 38.6090    B       

96 2 2 38.4072    B       

72 2 2 38.3399    B       

0 2 2 36.9274    B       

72 1 2 33.0262       C    

48 1 2 32.8244       C    

0 1 2 28.5868          D 

24 1 2 25.9635          D 

96 1 2 25.0219          D 

Means that do not share a letter are significantly different. 

 
Lampiran 24. Hasil Analisis Amilopektin pada Tepung Sagu Termodifikasi 

Lampiran 25. Tabel Pengamatan Analisis Kadar Amilopektin pada Tepung sagu 
termodifikasi 

Jenis 

Fermentasi 

Waktu 

Fermentasi 

Ulangan 
Rerata SD 

1 2 

Fermentasi 

Spontan 

0 42.73 43.62 43.18 0.45 

24 42.01 43.08 42.55 0.54 

48 32.54 29.6 31.07 1.47 

72 28.91 34.54 31.73 2.82 

96 60.29 58.49 59.39 0.90 

120 16.62 14.48 15.55 1.07 

Fermentasi 

Lactobacillus 

plantarum 

0 38.24 34.51 36.38 1.87 

24 33.5 32.5 33.00 0.50 

48 54.41 51.21 52.81 1.60 

72 44.36 48.81 46.59 2.23 

96 49.51 48.31 48.91 0.60 

120 43.55 43.08 43.32 0.23 
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Lampiran 26. Rataan Hasil Pengamatan Kadar Amilopektin pada Tepung sagu 
termodifikasi 

Jenis Fermentasi 

Waktu Fermentasi 
Rerata 

0 24 48 72 96 120 

Fermentasi 
Spontan 43.18 42.55 31.07 31.73 59.39 15.55 37.2450 
Fermentasi L. 
plantarum 36.38 33 52.81 46.59 48.91 43.32 43.5017 

Rerata 39.78 37.775 41.94 39.16 54.15 29.435 
 

 

 

Lampiran 27. Hasil Analisis Sidik Ragam (ANOVA) Amilopektin pada tepung sagu 

Source DF Adj SS Adj MS F-Value P-Value 

  Waktu Fermentasi (Jam) 5 1282.19 256.437 63.63 0.000 

  Jenis Fermentasi 1 234.82 234.816 58.27 0.000 

  Waktu Fermentasi (Jam)*Jenis Fermentasi 5 1476.75 295.350 73.29 0.000 

Error 12 48.36 4.030       

Total 23 3042.11          

 
Lampiran 28. Tabel Uji Lanjut Duncan Pengaruh Tunggal Jenis Fermentasi 

Waktu 

Fermentasi 

(Jam) N Mean Grouping 

96 4 54.1487 A          

48 4 41.9414    B       

0 4 39.7728    B C    

72 4 39.1546    B C    

24 4 37.7761       C    

120 4 29.4310          D 

Means that do not share a letter are significantly different. 
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Lampiran 29. Tabel Uji Lanjut Duncan Interaksi Jenis Fermentasi 

Jenis 

Fermentasi N Mean Grouping 

2 12 43.4987 A    

1 12 37.2428    B 

Means that do not share a letter are significantly different. 

 

Lampiran 30. Table Uji Lanjut Duncan Interaksi Jenis Fermentasi*Waktu Fermentasi 

Duncana,b   

Waktu Fermentasi 

(Jam)*Jenis 

Fermentasi N Mean Grouping 

96 1 2 59.3884 A                   

48 2 2 52.8098    B                

96 2 2 48.9090    B C             

72 2 2 46.5831       C D          

120 2 2 43.3155          D          

0 1 2 43.1739          D          

24 1 2 42.5493          D          

0 2 2 36.3717             E       

24 2 2 33.0030             E F    

72 1 2 31.7260                F    

48 1 2 31.0731                F    

120 1 2 15.5464                   G 

Means that do not share a letter are significantly different. 
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Lampiran 31. Hasil Analisis Kadar Protein pada Tepung sagu termodifikasi 

Lampiran 32. Tabel Pengamatan Analisis Kadar Protein pada Tepung sagu 
termodifikasi 

Jenis 
Fermentasi 

Waktu 

Fermentasi 

(Jam) 

Ulangan 

Rerata SD 1 2 

Fermentasi 
Spontan 

0 11.4483 39.3793 25.41 19.75 

24 42.1379 41.4483 41.79 0.49 

48 11.1034 27.3103 19.21 11.46 

72 31.7931 30.7586 31.28 0.73 

96 39.3793 40.069 39.72 0.49 

120 16.2759 18.3448 17.31 1.46 

Fermentasi 
Lactobacillus 

plantarum 

0 73.1724 73.8621 73.52 0.49 

24 24.5517 16.6207 20.59 5.61 

48 29.7241 26.9655 28.34 1.95 

72 35.2414 40.7586 38.00 3.90 

96 35.5862 30.7586 33.17 3.41 

120 17.3103 28.3448 22.83 7.80 

 

Lampiran 33. Rataan Hasil Pengamatan Kadar Protein pada Tepung sagu 
termodifikasi 

Jenis 
Fermentasi 

Waktu Fermentasi 

Rerata 0 24 48 72 96 120 

Fermentasi 
Spontan 25.41 41.79 19.21 31.28 39.72 17.31 29.12 

Fermentasi L. 
plantarum 73.52 20.59 28.34 38.00 33.17 22.83 36.07 

Rerata 49.47 31.19 23.78 34.64 36.45 20.07   
 

Lampiran 34. Hasil Analisis Sidik Ragam (ANOVA) Protein pada Tepung sagu 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 5126.895a 11 466.081 8.635 .000 

Intercept 25502.328 1 25502.328 472.451 .000 

fermentasi2 290.093 1 290.093 5.374 .039 

waktu2 2161.338 5 432.268 8.008 .002 

fermentasi2 * waktu2 2675.464 5 535.093 9.913 .001 

Error 647.745 12 53.979   
Total 31276.967 24    
Corrected Total 5774.639 23    
a. R Squared = .888 (Adjusted R Squared = .785) 
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Lampiran 35. Uji Lanjut Duncan Pengaruh Tunggal Waktu Fermentasi 

 
Duncana,b   

Waktu Fermentasi N 
Subset 

1 2 3 4 

120 4 20.0675    
48 4 23.7750 23.7750   
24 4 31.1900 31.1900 31.1900  
72 4  34.6375 34.6375  
96 4   36.4500  
0 4    49.4650 

Sig.  .064 .069 .355 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 53.979. 

a. Uses Harmonic Mean Sample Size = 4.000. 

b. Alpha = 0.05. 
 

Lampiran 36. Uji Lanjut Duncan Pengaruh Tunggal Jenis Fermentasi 

 

Duncana,b   

Jenis Fermentasi N 
Subset 

1 2 

Fermentasi Spontan 2 25.2028  
Fermentasi BAL L.plantarum 2  35.9885 

    

 
Lampiran 37. Uji Lanjut Duncan Interaksi Jenis Fermentasi*Waktu Fermentasi 

 

Duncana,b   

Jenis Fermentasi x Waktu Fermentasi N 

Subset 

1 2 3 4 5 

FS-120 2 17.310

0 
    

FS-48 2 19.205

0 
    

FNS-24 2 20.585

0 

20.585

0 
   

FNS-120 2 22.825

0 

22.825

0 

22.825

0 
  

FS-0 2 25.415

0 

25.415

0 

25.415

0 

25.415

0 
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FNS-48 2 28.345

0 

28.345

0 

28.345

0 

28.345

0 
 

FS-72 2 31.275

0 

31.275

0 

31.275

0 

31.275

0 
 

FNS-96 2 33.175

0 

33.175

0 

33.175

0 

33.175

0 
 

FNS-72 2 
 

38.000

0 

38.000

0 

38.000

0 
 

FS-96 2 
  

39.725

0 

39.725

0 
 

FS-24 2 
   

41.795

0 
 

FNS-0 2 
    

73.515

0 

Sig.  .078 .055 .062 .069 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 53.979. 

a. Uses Harmonic Mean Sample Size = 2.000. 

b. Alpha = 0.05. 
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Lampiran 38. Hasil Analisis Kadar Air pada Tepung sagu termodifikasi 

Lampiran 39. Tabel Pengamatan Analisis Kadar Air pada Tepung sagu 
termodifikasi 

Jenis Fermentasi 
Waktu 

Fermentasi 
(Jam) 

Ulangan 
Rerata SD 

1 2 

Fermentasi Spontan 

0 13.6875 11.6494 12.67 1.44 

24 13.9014 13.4715 13.69 0.30 

48 11.1554 13.6684 12.41 1.78 

72 11.1554 12.7628 11.96 1.14 

96 13.1717 14.0675 13.62 0.63 

120 13.2696 13.2397 13.25 0.02 

Fermentasi 

Lactobacillus plantarum 

0 14.0632 15.4549 14.76 0.98 

24 14.1291 14.6103 14.37 0.34 

48 14.7357 14.6992 14.72 0.03 

72 14.5056 14.2389 14.37 0.19 

96 14.888 15.0291 14.96 0.10 

120 14.3607 14.6136 14.49 0.18 

 

Lampiran 40. Rataan Hasil Pengamatan Kadar Air pada Tepung sagu termodifikasi 

Jenis 

Fermentasi 

Waktu Fermentasi 
Rerata 

0 24 48 72 96 120 

Fermentasi 

Spontan 12.67 13.69 12.41 11.96 13.62 13.25 12.93 

Fermentasi 

L.plantarum 14.76 14.37 14.72 14.37 14.96 14.49 14.61 

Rerata 13.71 14.03 13.56 13.17 14.29 13.87 

 
 

 Lampiran 41. Analisis Sidik Ragam (ANOVA) Kadar Air pada Tepung Sagu 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 22.286a 11 2.026 2.976 .037 

Intercept 4552.362 1 4552.362 6687.848 .000 

fermentasi2 16.867 1 16.867 24.780 .000 

waktu2 3.016 5 .603 .886 .520 

fermentasi2 * waktu2 2.403 5 .481 .706 .630 

Error 8.168 12 .681   

Total 4582.817 24    

Corrected Total 30.454 23    

a. R Squared = .732 (Adjusted R Squared = .486) 
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Lampiran 41. Uji Lanjut Duncan Pengaruh Tunggal Jenis Fermentasi 

Duncana,b   

Jenis Fermentasi N 
Subset 

1 2 

Fermentasi Spontan 2 12.9333  
Fermentasi BAL L.plantarum 2  14.6107 

    

 

Lampiran  43. Hasil Uji Organoleptik Warna pada Mie Sagu 

No 

Sampel 

Rerata 100% TS + 

0% TT 

75% TS + 

25% TT 

50% TS + 

50% TT 

25% TS + 

75% TT 

0% TS + 

100% TT 

1 2 2 4 3 4 3 

2 2 2 3 4 4 3 

3 5 3 1 5 4 3.6 

4 3 3 4 5 5 4 

5 3 3 4 5 4 3.8 

6 3 3 3 4 4 3.4 

7 1 2 3 4 5 3 

8 5 4 3 4 3 3.8 

9 3 3 4 4 5 3.8 

10 1 2 3 5 5 3.2 

11 2 3 3 3 4 3 

12 1 2 2 5 5 3 

13 1 2 2 4 4 2.6 

14 3 3 3 4 4 3.4 

15 3 5 2 3 4 3.4 

Rerata  2.53 2.80 2.93 4.13 4.27   

 SD 1.30 0.86 0.88 0.74 0.59   
 

 

Lampiran 42. Analisis Sidik Ragam (ANOVA) Organoleptik Warna 

Dependent Variable:   Organoleptik - Warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 38.933a 4 9.733 11.801 .000 

Intercept 833.333 1 833.333 1010.393 .000 

Perlakuan 38.933 4 9.733 11.801 .000 

Error 57.733 70 .825   
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Total 930.000 75    

Corrected Total 96.667 74    

a. R Squared = .403 (Adjusted R Squared = .369) 

 

Lampiran 43. Uji Lanjut Duncan Pengaruh Perlakuan 

Duncana,b   

Perlakuan N 
Subset 

1 2 

100% Tepung Sagu + 0% Tepung Terigu 15 2.5333  
75% Tepung Sagu + 25% Tepung Terigu 15 2.8000  
50% Tepung Sagu + 50% Tepung Terigu 15 2.9333  
25% Tepung Sagu + 75% Tepung Terigu 15  4.1333 

0% Tepung Sagu + 100% Tepung Terigu 15  4.2667 

Sig.  .261 .689 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .825. 

a. Uses Harmonic Mean Sample Size = 15.000. 

b. Alpha = 0.05. 
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Lampiran 44. Hasil Uji Organoleptik Aroma pada Mie Sagu 

No 

Sampel Rerata 

100% TS + 
0% TT 

75% TS + 
25% TT 

50% TS 
+ 50% 

TT 
25% TS + 
75% TT 

0% TS + 
100% TT 

 

1 3 3 4 3 4 3.4 

2 2 2 3 3 3 2.6 

3 4 5 2 5 3 3.8 

4 4 4 4 4 5 4.2 

5 4 4 4 5 4 4.2 

6 4 2 4 4 3 3.4 

7 3 3 2 4 3 3 

8 3 3 3 4 2 3 

9 4 4 3 2 3 3.2 

10 3 3 4 3 4 3.4 

11 2 2 3 4 3 2.8 

12 3 4 4 2 3 3.2 

13 3 4 4 3 3 3.4 

14 3 3 3 3 3 3 

15 2 4 4 2 2 2.8 

Rerat
a 3.13 3.33 3.40 3.40 3.20   

SD 0.72 0.87 0.71 0.95 0.75   
 

 

Lampiran 45. Analisis Sidik Ragam (ANOVA) Organoleptik Aroma 

 
Dependent Variable:   Organoleptik - Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .880a 4 .220 .316 .866 

Intercept 813.453 1 813.453 1170.036 .000 

Perlakuan .880 4 .220 .316 .866 

Error 48.667 70 .695   

Total 863.000 75    

Corrected Total 49.547 74    

a. R Squared = .018 (Adjusted R Squared = -.038) 
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Lampiran 46. Uji Lanjut Duncan Pengaruh Perlakuan 

 

Duncana,b   

Perlakuan N 

Subset 

1 

100% Tepung Sagu + 0% Tepung Terigu 15 3.1333 

0% Tepung Sagu + 100% Tepung Terigu 15 3.2000 

75% Tepung Sagu + 25% Tepung Terigu 15 3.3333 

25% Tepung Sagu + 75% Tepung Terigu 15 3.4000 

50% Tepung Sagu + 50% Tepung Terigu 15 3.4000 

Sig.  .445 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .695. 

a. Uses Harmonic Mean Sample Size = 15.000. 

b. Alpha = 0.05. 

 

Lampiran 47. Hasil Uji Organoleptik Rasa pada Mie Basah 

No 
Sampel  

100% TS + 
0% TT 

75% TS + 
25% TT 

50% TS + 
50% TT 

25% TS + 
75% TT 

0% TS + 
100% TT 

Rerata 

1 3 2 2 3 3 2.6 

2 2 2 3 3 3 2.6 

3 5 3 3 5 3 3.8 

4 5 2 4 4 4 3.8 

5 4 4 4 5 4 4.2 

6 3 1 5 5 4 3.6 

7 3 2 3 5 4 3.4 

8 2 2 3 4 2 2.6 

9 3 5 4 4 4 4 

10 3 3 3 5 4 3.6 

11 2 2 2 4 4 2.8 

12 2 2 3 3 2 2.4 

13 3 2 3 3 3 2.8 

14 2 2 4 4 4 3.2 

15 4 4 4 3 4 3.8 

Rerata 3.07 2.53 3.33 4.00 3.47   

SD 1.03 1.06 0.82 0.85 0.74   
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Lampiran 48. Analisis Sidik Ragam (ANOVA) Organoleptik Rasa 

 

Dependent Variable:   Organoleptik - Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 17.387a 4 4.347 5.270 .001 

Intercept 806.880 1 806.880 978.319 .000 

Perlakuan 17.387 4 4.347 5.270 .001 

Error 57.733 70 .825   

Total 882.000 75    

Corrected Total 75.120 74    

a. R Squared = .231 (Adjusted R Squared = .188) 

Lampiran 49. Uji Lanjut Duncan Pengaruh Perlakuan 

 
Duncana,b   

Perlakuan N 

Subset 

1 2 3 

75% Tepung Sagu + 25% 

Tepung Terigu 

15 2.5333 
  

100% Tepung Sagu + 0% 

Tepung Terigu 

15 3.0667 3.0667 
 

50% Tepung Sagu + 50% 

Tepung Terigu 

15 
 

3.3333 3.3333 

0% Tepung Sagu + 100% 

Tepung Terigu 

15 
 

3.4667 3.4667 

25% Tepung Sagu + 75% 

Tepung Terigu 

15 
  

4.0000 

Sig.  .112 .261 .060 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .825. 

a. Uses Harmonic Mean Sample Size = 15.000. 

b. Alpha = 0.05. 
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Lampiran 50. Hasil Uji Organoleptik Tekstur  pada Mie Basah 

No 

Sampel 

Rerata 
100% TS 
+ 0% TT 

75% TS 
+ 25% 

TT 
50% TS + 
50% TT 

25% TS 
+ 75% 

TT 

0% TS + 
100% 

TT 

1 4 2 2 2 3 2.6 

2 2 2 3 3 3 2.6 

3 4 1 3 5 4 3.4 

4 4 3 4 5 5 4.2 

5 3 4 4 5 4 4 

6 3 2 4 5 4 3.6 

7 2 3 3 4 5 3.4 

8 5 3 2 5 3 3.6 

9 3 5 4 4 4 4 

10 3 2 3 5 3 3.2 

11 2 3 2 4 3 2.8 

12 4 3 2 5 2 3.2 

13 2 2 3 4 3 2.8 

14 2 1 4 4 4 3 

15 4 3 3 4 4 3.6 

Rerata 3.13 2.60 3.07 4.27 3.60   

SD 0.99 1.06 0.80 0.88 0.83   
 

Lampiran 51. Analisis Sidik Ragam (ANOVA) Organoleptik Tekstur 

 
Dependent Variable:   Organoleptik - Tekstur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 23.867a 4 5.967 7.103 .000 

Intercept 833.333 1 833.333 992.063 .000 

Perlakuan 23.867 4 5.967 7.103 .000 

Error 58.800 70 .840   

Total 916.000 75    

Corrected Total 82.667 74    

a. R Squared = .289 (Adjusted R Squared = .248) 
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Lampiran 52. Uji Lanjut Duncan Pengaruh Perlakuan 

 
Duncana,b   

Perlakuan 
N 

Subset 

1 2 3 

75% Tepung Sagu + 25% Tepung 
Terigu 

15 2.6000 
  

50% Tepung Sagu + 50% Tepung 
Terigu 

15 3.0667 3.0667 
 

100% Tepung Sagu + 0% Tepung 
Terigu 

15 3.1333 3.1333 
 

0% Tepung Sagu + 100% Tepung 
Terigu 

15 
 

3.6000 3.6000 

25% Tepung Sagu + 75% Tepung 
Terigu 

15 
  

4.2667 

Sig.  .137 .137 .050 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .840. 

a. Uses Harmonic Mean Sample Size = 15.000. 

b. Alpha = 0.05. 

 

Lampiran 53. Tabel Pengamatan Hasil Analisis Kadar Air pada Mie Sagu 

 

No Formulasi 

Ulangan 

Rerata SD 1 2 3 

1 100% Sagu + 0% Terigu 58.2 58.1 57.3 57.87 0.49 

2 75% Sagu + 25% Terigu 51.8 51.8 51.8 51.80 0.00 

3 50% Sagu + 50% Terigu 49.4 48.5 48.2 48.70 0.62 

4 25% Sagu + 75% Terigu 53 53.2 52.4 52.87 0.42 

5 0% Sagu + 100% Terigu 54.3 55.2 54.4 54.63 0.49 

 

Rerata 53.34 53.36 52.82     
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Lampiran 54. Analisis Sidik Ragam (ANOVA) Kadar Air pada Mie Sagu 

 
Dependent Variable:   Kadar Air   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 138.449a 4 34.612 164.821 .000 

Intercept 42411.051 1 42411.051 201957.384 .000 

formulasi 138.449 4 34.612 164.821 .000 

Error 2.100 10 .210   

Total 42551.600 15    

Corrected Total 140.549 14    

a. R Squared = .985 (Adjusted R Squared = .979) 

Lampiran 55. Uji Lanjut Duncan Kadar Air pada Mie Sagu 

Duncana,b   

Formulasi N 

Subset 

1 2 3 4 5 

50% Sagu + 50% Terigu 3 48.7000     

75% Sagu + 25% Terigu 3  51.8000    

25% Sagu + 75% Terigu 3   52.8667   

0% Sagu + 100% Terigu 3    54.6333  

100% Sagu + 0% Terigu 3     57.8667 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .210. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran 56. Tabel Hasil Pengamatan Analisis Kadar Protein pada Mie Sagu 

No Formulasi 

Ulangan 

Rerata SD 1 2 3 

1 100% Sagu + 0% Terigu 6.772414 7.6 8.841379 7.74 1.04 

2 75% Sagu + 25% Terigu 11.04828 7.875862 15.53103 11.49 3.85 

3 50% Sagu + 50% Terigu 11.46207 25.53103 24.77241 20.59 7.91 

4 25% Sagu + 75% Terigu 18.91034 14.08276 18.01379 17.00 2.57 

5 0% Sagu + 100% Terigu 9.6 8.151724 6.634483 8.13 1.48 

Rerata 11.55862 12.64828 14.75862     
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Lampiran 57. Analisis Sidik Ragam (ANOVA) Kadar Protein pada Mie Sagu 

 
Dependent Variable:   Kadar Protein   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 381.897a 4 95.474 5.470 .013 

Intercept 2530.062 1 2530.062 144.942 .000 

formulasi 381.897 4 95.474 5.470 .013 

Error 174.556 10 17.456   

Total 3086.516 15    

Corrected Total 556.453 14    

a. R Squared = .686 (Adjusted R Squared = .561) 

 

Lampiran 58. Uji Lanjut Duncan Kadar Protein pada Mie Sagu 

 
Duncana,b   

Formulasi N 

Subset 

1 2 3 

100% Sagu + 0% Terigu 3 7.7367   

0% Sagu + 100% Terigu 3 8.1267   

75% Sagu + 25% Terigu 3 11.4867 11.4867  

25% Sagu + 75% Terigu 3  17.0000 17.0000 

50% Sagu + 50% Terigu 3   20.5867 

Sig.  .319 .137 .318 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 17.456. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

Lampiran 59. Tabel Hasil Pengamatan Analisis Kadar Abu pada Mie Sagu 

No Formulasi 
Ulangan Rerata SD 

1 2 3 
  

1 100% Sagu + 0% Terigu 8.361 8.175 8.651 8.395 0.240 

2 75% Sagu + 25% Terigu 8.088 7.954 8.555 8.199 0.316 

3 50% Sagu + 50% Terigu 11.422 5.030 4.238 6.896 3.939 

4 25% Sagu + 75% Terigu 5.182 4.045 3.822 4.349 0.729 

5 0% Sagu + 100% Terigu 3.971 3.549 3.596 3.705 0.231 

Rerata 7.405 5.750 5.772     
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Lampiran 60. Analisis Sidik Ragam (ANOVA) Kadar Abu pada Mie Sagu 

Dependent Variable:   Kadar Abu   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 56.628a 4 14.157 4.358 .027 

Intercept 596.863 1 596.863 183.718 .000 

Formulasi 56.628 4 14.157 4.358 .027 

Error 32.488 10 3.249   

Total 685.979 15    

Corrected Total 89.116 14    

a. R Squared = .635 (Adjusted R Squared = .490) 

 

Lampiran 61. Uji Lanjut Duncan Kadar Air pada Mie Sagu 

 
Duncana,b   

Formulasi N 

Subset 

1 2 

0% Sagu + 100% Terigu 3 3.7067  

25% Sagu + 75% Terigu 3 4.3467  

50% Sagu + 50% Terigu 3 6.8967 6.8967 

75% Sagu + 25% Terigu 3  8.1967 

100% Sagu + 0% Terigu 3  8.3933 

Sig.  .065 .355 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 3.249. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran 62. Tabel Hasil Pengamatan Analisis Daya Serap Air pada Mie Basah 

Formulasi 
ulangan 

rerata SD 
1 2 3 

100% Sagu + 0% Terigu 30.41952 39.69055 27.23369 32.45 6.471407 

75% Sagu + 25% Terigu 48.06537 49.92935 27.56805 41.85 12.40727 

50% Sagu + 50% Terigu 39.84781 49.66388 55.41888 48.31 7.873301 

25% Sagu + 75% Terigu 52.86102 41.97678 40.58434 45.14 6.72213 

0% Sagu + 100% Terigu 56.58273 70.15143 64.14261 63.63 6.799108 

Rerata 45.55529 50.2824 42.98952   
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Lampiran 63. Analisis Sidik Ragam (ANOVA) Daya Serap Air pada Mie Sagu 

 
Dependent Variable:   Daya Serap Air   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1551.416a 4 387.854 5.553 .013 

Intercept 32121.097 1 32121.097 459.874 .000 

Formulasi 1551.416 4 387.854 5.553 .013 

Error 698.477 10 69.848   

Total 34370.989 15    

Corrected Total 2249.892 14    

a. R Squared = .690 (Adjusted R Squared = .565) 

 

Lampiran 64. Uji Lanjut Duncan Daya Serap Air pada Mie Sagu 

 
Duncana,b   

Formulasi N 

Subset 

1 2 

100% Sagu + 0% Terigu 3 32.4467  

75% Sagu + 25% Terigu 3 41.8567  

25% Sagu + 75% Terigu 3 45.1400  

50% Sagu + 50% Terigu 3 48.3100  

0% Sagu + 100% Terigu 3  63.6233 

Sig.  .055 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 69.848. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

Lampiran 65. Tabel Hasil Pengamatan Analisis Lama Pemasakan pada Mie Sagu 

Formulasi 
Ulangan 

Rerata SD 
1 2 3 

100% Sagu + 0% Terigu 270 330 300 300.00 30 

75% Sagu + 25% Terigu 240 240 210 230.00 17.32051 

50% Sagu + 50% Terigu 210 210 240 220.00 17.32051 

25% Sagu + 75% Terigu 180 180 240 200.00 34.64102 

0% Sagu + 100% Terigu 150 150 150 150.00 0 
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Rerata 210 222 228 
  

Lampiran 16a. Analisis Sidik Ragam (ANOVA) Lama Pemasakan (Cooking time) 

pada Mie Sagu 
 
Dependent Variable:   Cooking Time   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 35400.000a 4 8850.000 16.389 .000 

Intercept 726000.000 1 726000.000 1344.444 .000 

Formulasi 35400.000 4 8850.000 16.389 .000 

Error 5400.000 10 540.000   

Total 766800.000 15    

Corrected Total 40800.000 14    

a. R Squared = .868 (Adjusted R Squared = .815) 

 

Lampiran 66. Uji Lanjut Duncan Lama Pemasakan (Cooking time) pada Mie Sagu 

 
Duncana,b   

Formulasi N 

Subset 

1 2 3 

0% Sagu + 100% Terigu 3 150.0000   

25% Sagu + 75% Terigu 3  200.0000  

50% Sagu + 50% Terigu 3  220.0000  

75% Sagu + 25% Terigu 3  230.0000  

100% Sagu + 0% Terigu 3   300.0000 

Sig.  1.000 .162 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 540.000. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

Lampiran 67. Tabel Hasil Pengamatan Analisis Elongasi pada Mie Sagu 

Formulasi 
Ulangan 

Rerata SD 
1 2 3 

100% Sagu + 0% Terigu 8.17 5.40 4.41 5.99 1.95 

75% Sagu + 25% Terigu 16.44 15.92 14.99 15.78 0.73 

50% Sagu + 50% Terigu 9.58 19.51 20.77 16.62 6.13 

25% Sagu + 75% Terigu 14.05 15.43 13.29 14.26 1.08 

0% Sagu + 100% Terigu 17.46 15.86 11.27 14.86 3.21 

Rerata 13.14 14.42 12.95     
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Lampiran 68. Analisis Sidik Ragam (ANOVA) Elongasi pada Mie Sagu 

 
Dependent Variable:   Elongasi   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 221.307a 4 55.327 5.176 .016 

Intercept 2734.695 1 2734.695 255.848 .000 

Formulasi 221.307 4 55.327 5.176 .016 

Error 106.888 10 10.689   

Total 3062.889 15    

Corrected Total 328.194 14    

a. R Squared = .674 (Adjusted R Squared = .544) 

 

Lampiran 69. Uji Lanjut Duncan Elongasi pada Mie Sagu 

 
Duncana,b   

Formulasi N 

Subset 

1 2 

100% Sagu + 0% Terigu 3 5.9900  

25% Sagu + 75% Terigu 3  14.2567 

0% Sagu + 100% Terigu 3  14.8633 

75% Sagu + 25% Terigu 3  15.7833 

50% Sagu + 50% Terigu 3  16.6183 

Sig.  1.000 .428 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 10.689. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran 70. Tabel Hasil Pengamatan Tensile Strength pada Mie Sagu 

Formulasi 
Ulangan 

Rerata SD 
1 2 3 

100% Sagu + 0% Terigu 0.047 0.019 0.042 0.036 0.015 

75% Sagu + 25% Terigu 0.044 0.050 0.023 0.039 0.014 

50% Sagu + 50% Terigu 0.057 0.060 0.057 0.058 0.002 

25% Sagu + 75% Terigu 0.062 0.040 0.057 0.053 0.011 

0% Sagu + 100% Terigu 0.070 0.068 0.056 0.064 0.008 

Rerata 0.056 0.047 0.047     
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Lampiran 71. Analisis Sidik Ragam (ANOVA) Tensile Strength pada Mie Sagu 

Dependent Variable:   Tensile Strength   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .002a 4 .000 3.545 .048 

Intercept .038 1 .038 300.663 .000 

Formulasi .002 4 .000 3.545 .048 

Error .001 10 .000   

Total .041 15    

Corrected Total .003 14    

a. R Squared = .586 (Adjusted R Squared = .421) 

 

Lampiran 72. Uji Lanjut Duncan Tensile Strenght pada Mie Sagu 

 
Duncana,b   

Formulasi N 

Subset 

1 2 3 

100% Sagu + 0% Terigu 3 .0361   

75% Sagu + 25% Terigu 3 .0392 .0392  

25% Sagu + 75% Terigu 3 .0528 .0528 .0528 

50% Sagu + 50% Terigu 3  .0581 .0581 

0% Sagu + 100% Terigu 3   .0644 

Sig.  .111 .076 .253 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .000. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 
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Lampiran 73. Kuisioner Uji Organoleptik Mie Sagu 

    UJI HEDONIK 

Produk  : Mie Basah 

Nama  :  

Tanggal : 

 Intruksi 

 Dihadapan anda disajikan 5 sampel MIE BASAH  dengan kode yang 

berbeda, anda diminta untuk memberikan penilaian tingkat kesukaan terhadap 

warna, aroma, rasa, dan tekstur. Dengan cara memberikan skor kesukaan 

berdasarkan tingkatan berikut : 

1 = Sangat Tidak Suka 

2 = Tidak Suka 

3 = Agak Suka 

4 = Suka 

5 = Sangat Suka 

Netralkan indra pengecap anda dengan air putih yang telah disediakan dan 
kemudian ciciplah sampel berikutnya. 

Kode 

Sampel 

Parameter 

Warna Aroma Rasa Tekstur Rerata 

160      

203      

395      

797      

210      

Komentar : …………………………………………………………………………………… 
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Lampiran 74. Dokumentasi Penelitian 

 

 

    

        Bahan Baku Sagu        Proses pemasukan bahan pada erlenmeyer 

 

 

 

 

 

 

 

 

 

 

 

Sampel dalam Erlenmeyer      Peremajaan BAL Lactobacillus plantarum 
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Starter BAL Lactobacillus plantarum  Sampel 

 

 

 

 

 

 

   

 

 

 

 

 

Proses Inkubasi pada waterbath shaker         Sampel setelah fermentasi 
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           Sterilisasi Alat dan MRSA   Inkubasi BAL 

 

 

 

 

 

 

 

 

 

 

 

 

Perhitungan BAL   Kenampakan BAL 
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 Uji Derajat Putih    Uji Amilosa 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

             Uji Kadar Pati     Uji Protein 
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  Produk  Mie 

 

 

Sampel 100% sagu + 0% terigu     Sampel 75% sagu + 25% terigu 

 

 

 

     

 

 

  

    

 

Sam

pel 

50% 

sagu 

+ 50% terigu 
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      Sampel 25% sagu + 75% terigu 

 

 

 

 

 

 

 

 

 

 

 

 

Sampel 0% sagu + 100% terigu       Uji oraganoleptik metode hedonik 
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 Uji Kadar air   Uji Kadar Lemak 
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            Uji kadar abu   

 Uji 

kadar protein 

  Uji daya serap air   

            Uji lama pemasakan 
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  Uji  Tensile strength dan Elongansis 

 

  

 

 


