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LAMPIRAN

Lampiran 1. Diagram Alir Pembuatan Tepung daun kelor

Daun Kelor

Sortasi

v

Di timbang sebanyak 300gr

v

Di masukkan kedalam
Fluidized Bed Dryer dengan

suhu 45°C

v

Di haluskan menggunakan
grinder

v

Di saring menggunakan
ayakan 80 mesh

v

Tepung Daun
Kelor
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Lampiran 2. Diagram Alir Pembuatan Kue Bagea

Persiapan Alat & Bahan

'

Hingga adonan ¢ Pencampuran 50gr telur & 60gr Gula
menjadi krim halus dengan mixer selama 5 menit

'

Di tambahkan 30 ml minyak sayur
dan 1gr garam lalu mixer selama 3
menit

'

Selanjutnya penambahan formulasi kue bagea :
PO : Tepung Sagu 100 gram : Tepung Daun Kelor 0 gram ; Kelapa Kering 25 gram
Pencampuran P1: Tepung Sagu 97 gram : Tepung Daun Kelor 3 gram ; Kelapa Kering 25 gram
dilakukan secara P2 : Tepung Sagu 94 gram : Tepung Daun Kelor 6 gram ; Kelapa Kering 25 gram
manual P3 : Tepung Sagu 91 gram : Tepung Daun Kelor 9 gram ; Kelapa Kering 25 gram
P4 : Tepung Sagu 88 gram : Tepung Daun Kelor 12 gram ; Kelapa Kering 25 gram
P5 : Tepung Sagu 85 gram : Tepung Daun Kelor 15 gram ; Kelapa Kering 25 gram

v

Pipihkan adonan menggunakan rolling pin

Y

Cetak adonan menuggunakan cetakan kue

'

Masukkan kedalam oven sealama 60 Analisis :

- Uji Organoleptik

- Kadar Air

+ - Kadar Abu

- Kadar Protein

- Kadar Lemak

- Kadar Serat

- Kadar Karbohidrat
- Hardness

- Analisis Fe (Zat besi)
- Antioksidan

menit, dengan suhu 150°C

\/

Kukis Bagea

Optimized using
trial version
www.balesio.com

45




Lampiran 3. Data Hasil Pengujian Organoleptik Warna Produk Kue Bagea

WARNA

P5

U3

68
2,7

U2

67

2,68

81

2,9

P4

96

U2 u3jul

86

34 |384] 3.2

3,7

93

P3

131

5,241 3,7

U2 u3j ul

128
51

131

5,2

P2

131

5,2

U2 u3ju1

128
5,1

132

P1
U2 uU3jul

122

132

U1

126

PO (KONTROL)

U1

u3

138

5,52 | 5,04] 5,28 4,88 | 5,28

U2

134

133

5,3 | 5,36

RESPONDEN

R1

R2

R3

R4

R5

R6

R7

R8

R9

R10
R11

R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
JUMLAH
RATA-RATA

5,1

TOTAL

Lampiran 4. Hasil Analisa Sidik Ragam Pengujian Organoleptik Warna

ANOVA

warna

Sum of

Sig.

Mean Square F
96.304

df

Squares

.000

3.276

5
12
17

16.382

.034

408
16.791

O
<

trial version
www.balesio.com

Optimized using




Lampiran 5. Hasil Uji Lanjut Duncan Pengujian Organoleptik Warna

warna

Duncan®
Subset for alpha = 0.05

Perlakuan N 1 2 3
TS 3 2.8600
T4 3 3.6467
Tl 3 5.0667
T3 3 5.1800
T2 3 5.1933
T0 3 5.3933
Sig. 1.000 1.000 .067
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Optimized using
trial version
www.balesio.com
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Lampiran 6. Data Hasil Pengujian Organoleptik Aroma Produk Kue Bagea

AROMA

P5

U3

78

U2

81

3,3

P4

104 | 91

U2 u3j ul

98

3,92]4,16]3,64] 3,24 ] 3,12

4,0

P3

U2 u3j ul

105] 116 ] 100

P2

U2 u3ju1

119 ] 120 | 115

P1

U2 uU3jul

U1

125] 1231133 1123

5 14,92]15,32]4,92]14,76] 48 |46 | 42]464] 4

PO (KONTROL)

u3

140
5,6

U2

130

U1

137

5,48] 5,2

RESPONDEN

R1

R2

R3

R4

R5

R6

R7

R8

R9

R10
R11

R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
JUMLAH
RATA-RATA

4,5

TOTAL

Lampiran 7. Hasil Analisa Sidik Ragam Pengujian Organoleptik Aroma

ANOVA

aroma

Sum of

Sig.

Mean Square F
42.855

df

Squares

.000

1.729

5
12
17

8.647

.040

484
9.131

[ee]
pe

trial version
www.balesio.com

Optimized using




Lampiran 8. Hasil Uji Lanjut Duncan Pengujian Organoleptik Aroma

aroma

Duncan®
Subset for alpha = 0.05

Perlakuan N 1 2 3 4 5
TS5 3 3.3333
T4 3 4.0267
T3 3 4.4800
T2 3 4.8267 4.8267
Tl 3 5.0800 5.0800
TO 3 5.4267
Sig. 1.000 1.000 .056 .148 .056

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Optimized using
trial version
www.balesio.com
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Lampiran 9. Data Hasil Pengujian Organoleptik Tekstur Produk Kue Bagea

TEKSTUR

P2

P5
U2

U3

84

3,6

P4
u2

U3 J U1

122 |107] 79

4,5

P3

U3 |u1

114 {1041 110

U2

110

U2 u3ju1

1191 135118

P1

U2 uU3jul

U1

133] 129142 |115

PO (KONTROL)

u3

140

5,6 15,32]5,16]5,68] 4,6 14,76] 5,4 |4,72] 4,4]4,56]4,16] 4,4 ] 4,88]4,28] 3,16] 3,36

U2

130

U1

139

5,56 5,2

RESPONDEN

R1

R2

R3

R4

R5

R6

R7

R8

R9

R10
R11

R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
JUMLAH
RATA-RATA

4,6

TOTAL

Lampiran 10. Hasil Analisa Sidik Ragam Pengujian Organoleptik Tekstur

ANOVA

tekstur

Sum of

Sig.

Mean Square F
10.413

df

Squares

.000

1.415

5
12
17

7.076
1.631

.136

8.707

S
wv

trial version
www.balesio.com

Optimized using




Lampiran 11. Hasil Uji Lanjut Duncan Pengujian Organoleptik Tekstur

tekstur

Duncan®
Subset for alpha = 0.05

Perlakuan N 1 2 3
TS 3 3.6000
T4 3 4.4800
T3 3 4.5600
T2 3 4.9200 4.9200
T1 3 5.3867
T0 3 5.4533
Sig. 1.000 .189 117
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Optimized using
trial version
www.balesio.com
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Lampiran 12. Data Hasil Pengujian Organoleptik Rasa Produk Kue Bagea

RASA

P5
U2

U3

65

2,6

76

69

2,8

4

P
U2

U3 J U1

96

3,8

P3

U3 |u1

118 100 91

U2

P2

U2 u3ju1

120] 123|105 | 98

P1

U2 uU3jul

U1

122] 129142 |110

PO (KONTROL)

u3

141

U2

143

U1

139

5,56]5,72] 5,6 | 4,9]15,16]5,68]4,4 | 48]14,92] 4,2 ]3,92)4,72] 4 |3,64] 3,8 |2,76] 3,04

RESPONDEN

R1

R2

R3

R4

R5

R6

R7

R8

R9

R10
R11

R12
R13
R14
R15
R16
R17
R18
R19
R20
R21
R22
R23
R24
R25
JUMLAH
RATA-RATA

4,3

TOTAL

Lampiran 13. Hasil Analisa Sidik Ragam Pengujian Organoleptik Rasa

ANOVA

rasa

f
5}
£
=5

i

Sig.

Mean Square F
38.786

df

Squares

.000

3.140
.081

5
12
17

15.700

971
16.671

[\
wv

trial version
www.balesio.com

Optimized using




Lampiran 14. Hasil Uji Lanjut Duncan Pengujian Organoleptik Rasa

Duncan®

Perlakuan

1

rasa

Subset for alpha = 0.05
2

3

TS
T4
T3
T2
T1
TO
Sig.

W W w w w w

2.8000

3.8133
4.2800

1.000

.068

4.2800
4.7067

.091

5.2467
5.6267
128

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 15. Data Hasil Rata-Rata Pengujian Organoleptik Produk Kue Bagea

Optimized using
trial version
www.balesio.com

PO P1 P2 | P3| P4 | P5
Total Warna 54 | 5,1 52 | 52| 3,7 | 2,9
Total Aroma 54 | 5,1 48 1451 40| 3,3
Total Tekstur 55 | 54 | 49 |46 ] 45 ] 3,6
Total Rasa 38128
TOTAL 4,0 | 3,2




Lampiran 16. Hasil Pengujian Kadar Air Kue Bagea

Perlakuan Ulangan Kadar Air R:ta i
ata
POU1 7,92
PO POU2 6,10 6,3356
POU3 4,99
P1U1 7,63
P1 P1U2 6,12 5,6048
P1U3 3,06
P2U1 9,38
P2 P2U2 6,53 6,6055
P2U3 3,90

Lampiran 17. Hasil Analisa Sidik Ragam Kadar Air Bagea

ANOVA
kadar_air
Sum of
Squares df Mean Square F Sig.
Between Groups 12.579 2 6.289 105.194 .000
Within Groups .359 6 .060
Total 12.938 8

Lampiran 18. Hasil Uji Lanjut Duncan Kadar Air Bagea

kadar_air

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2 3
P2 3 3.8967
P1 3 5.7200
PO 3 6.7567
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are
displayed.

Ises Harmonic Mean Sample Size = 3.000.

Optimized using

trial version

www.balesio.com 54




Lampiran 19. Hasil Pengujian Kadar Abu Kue Bagea

Perlakuan | Ulangan Kadar Abu Rata - Rata

POU1 0,59

PO POU2 0,53 0,53
POU3 0,49
P1U1 1,09

P1 P1U2 1,30 1,11
P1U3 0,93
P2U1 1,98

P2 P2U2 1,80 1,81
P2U3 1,63

Lampiran 20. Hasil Analisa Sidik Ragam Kadar Abu Bagea

ANOVA
kadar_abu
Sum of
Squares df Mean Square F Sig.
Between Groups 2.579 2 1.290  49.840 .000
Within Groups 155 6 .026
Total 2.735 8

Lampiran 21. Hasil Uji Lanjut Duncan Kadar Abu Bagea

kadar_abu

Duncan?®

Subset for alpha = 0.05
Perlakuan N 1 2 3
PO 3 .5700
P1 3 1.1733
P2 3 1.8800
Sig. 1.000 1.000 1.000
""“fyi(:lr groups in homogeneous subsets are

Uses Harmonic Mean Sample Size = 3.000.

Optimized using
trial version
www.balesio.com 55




Lampiran 22. Hasil Pengujian Kadar Lemak Kue Bagea

Rata -

Perlakuan | Ulangan | Kadar lemak Rata
POU1 15,94

PO POU2 15,69 15,85
POU3 15,90
P1U1 16,32

P1 P1U2 16,73 16,70
P1U3 17,06
P2U1 19,05

P2 P2U2 19,49 19,45
P2U3 19,79

Lampiran 23. Hasil Analisa Sidik Ragam Kadar Lemak Bagea

ANOVA
kadar_lemak
Sum of
Squares df Mean Square F Sig.
Between Groups 21.207 2 10.604 108.200 .000
Within Groups .588 6 .098
Total 21.795 8
Lampiran 24. Hasil Uji Lanjut Duncan Kadar Lemak Bagea
kadar_lemak
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2
PO 3 15.8433
P1 3 16.7033
P2 3 19.4433
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

es Harmonic Mean Sample Size = 3.000.

Optimized using
trial version
www.balesio.com 56




Lampiran 25. Hasil Pengujian Kadar Serat Kue Bagea

Perlakuan | Ulangan | Kadar Serat RI::?a-
POU1 7,28
PO POU2 11,28 9,71
POU3 10,57
P1U1 11,00
P1 P1U2 14,68 14,28
P1U3 17,14
P2U1 15,03
P2 P2U2 15,01 15,76
P2U3 17,25

Lampiran 26. Hasil Analisa Sidik Ragam Kadar Serat Bagea

ANOVA
kadar_serat
Sum of
Squares df Mean Square F Sig.
Between Groups 29.653 2 14.826 59.388 .000
Within Groups 1.498 6 .250
Total 31.151 8

Lampiran 27. Hasil Uji Lanjut Duncan Kadar Serat Bagea

Optimized using

trial version

www.balesio.com

kadar_serat

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2
P1 3 32.4633
P2 3 33.0933
PO 36.5900
Sig. 173 1.000

Majns for groups in homogeneous subsets are

rlayed.

I. Uses Harmonic Mean Sample Size =

3.000.

57



Lampiran 28. Hasil Pengujian Kadar Protein Kue Bagea

Perlakuan | Ulangan Kadar Protein | Rata - Rata

POU1 3,36

PO POU2 3,14 3,29
POU3 3,35
P1U1 5,47

P1 P1U2 5,37 5,35
P1U3 5,22
P2U1 6,22

P2 P2U2 5,94 6,16
P2U3 6,31

Lampiran 29. Hasil Analisa Sidik Ragam Kadar Protein Bagea

ANOVA
Kadar_Protein
Sum of
Squares df Mean Square F Sig.
Between Groups 13.186 2 6.593 288.751 .000
Within Groups 137 6 .023
Total 13.323

Lampiran 30. Hasil Uji Lanjut Duncan Kadar Protein Bagea

Optimized using
trial version

Kadar_Protein

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 2 3
PO 3 3.2833
P1 3 5.3533
P2 3 6.1567
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

www.balesio.com 58




Lampiran 31. Hasil Pengujian Kadar Karbohidrat Kue Bagea

. Rata -

Perlakuan Ulangan Kadar Karbohoidrat Rata
POU1 73,33

PO POU2 73,81 73,44
POU3 73,18
P1U1 72,67

P1 P1U2 71,16 71,75
P1U3 71,41
P2U1 69,62

P2 P2U2 69,79 69,74
P2U3 69,81

Lampiran 32. Hasil Analisa Sidik Ragam Kadar Karbohidrat Bagea

ANOVA
kadar_karbohidrat
Sum of
Squares df Mean Square F Sig.
Between Groups 20.584 2 10.292 39.880 .000
Within Groups 1.548 6 .258
Total 22.133 8

Lampiran 33. Hasil Uji Lanjut Duncan Kadar Karbohidrat Bagea

kadar_karbohidrat

Duncan®

Subset for alpha = 0.05
Perlakuan N 1 3
P2 3  69.7400
Pl 3 71.7467
PO 73.4400
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Optimized using
trial version
www.balesio.com 59
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Lampiran 34. Hasil Pengujian Zat Besi Kue Bagea

Perlakuan Ulangan Zat Besi Rata - Rata

POU1 0,55

PO POU2 0,68 0,63
POU3 0,67
P1U1 7,17

P1 P1U2 7,39 7,50
P1U3 7,94
P2U1 9,13

P2 P2U2 9,56 9,46
P2U3 9,68

Lampiran 35. Hasil Analisa Sidik Ragam Zat Besi Bagea

ANOVA
ZatBesi
Sum of
Squares df Mean Square F Sig.
Between Groups 128.890 2 64.445 787.003 .000
Within Groups 491 6 .082
Total 129.382

Lampiran 36. Hasil Uji Lanjut Duncan Zat Besi Bagea

ZatBesi

Duncan?®
Subset for alpha = 0.05

Perlakuan N 1 2 3
PO 3 .6332
Pl 3 7.4983
P2 3 9.4599
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are

red.
ses Harmonic Mean Sample Size = 3.000.

Optimized using
trial version
www.balesio.com 60




Lampiran 37. Hasil Pengujian Aktivitas Antioksidan Kue Bagea

Aktivitas
Perlakuan | Pengulangan Antioksidan Rata-rata

POU1 313,960

PO POU2 329,564 322,56
POU3 324,148
P1U1 260,955

P1 P1U2 262,220 261,52
P1U3 261,380
P2U1 249,890

P2 P2U2 250,930 245,17
P2U3 234,676

Lampiran 38. Hasil Analisa Sidik Ragam Aktivitas Antioksidan Bagea

ANOVA
Antioksidan
Sum of
Squares df Mean Square F Sig.
Between Groups 9982.416 2 4991.208 102.623 .000
Within Groups 291.819 6 48.636
Total 10274.235 8

Lampiran 39. Hasil Uji Lanjut Duncan Aktivitas Antioksidan Bagea

Antioksidan

Duncan®
Subset for alpha = 0.05

Perlakuan 1 2 3
T2 3  245.1667
T1 261.5167
T0 322.5567
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Optimized using

trial version

www.balesio.com
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Lampiran 40. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
POU1 (tepung sagu 100 gram)

40 - y =0,1080x + 16,0925

R2=0,9924

35 -
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Konsentrasi Antioksidan

O T T T 1
0 50 100 150 200

Konsentrasi Sampel

Lampiran 41. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
POU2 (tepung sagu 100 gram)

35 4
30
25

20 - y =0,1034x + 15,9231
15 - R? = 0,9900

10 -

Konsentrasi Antioksidan

5 4

0 T T T 1
0 50 100 150 200

Konsentrasi Sampel

Optimized using
trial version
www.balesio.com
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Lampiran 42. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
POU3 (tepung sagu 100 gram)

35 -
30 -

25 -
y = 0,1054x + 15,8348

20 R? = 0,9957

15 -
10 +
5 -

Konsentrasi Antioksidan

O T T T 1
0 50 100 150 200

Konsentrasi Sampel

Lampiran 43. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
P1U1 (tepung sagu 97 gram : tepung daun kelor 3 gram)

40 - y =0,1540x + 9,8130

R?=0,9988

35
30
25 -
20 -
15 -
10 -
5 |
0 ‘ \ \ \
0 50 100 150 200

Konsentrasi Sampel

Konsentrasi Antioksidan

Optimized using
trial version
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Lampiran 44. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
P1U2 (tepung sagu 97 gram : tepung daun kelor 3 gram)

40 - y =0,1502x + 10,615
R?=0,9977
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Lampiran 45. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
P1U3 (tepung sagu 97 gram : tepung daun kelor 3 gram)

40 - y = 0,1542x + 9,6952

R?2=0,996
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Optimized using
trial version
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Lampiran 46. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
P2U1 (tepung sagu 94 gram : tepung daun kelor 6 gram)

40 y =0,1640x + 9,0180

R?=0,9924
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Lampiran 47. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
P2U2 (tepung sagu 94 gram : tepung daun kelor 6 gram)

40 - y =0,1730x + 6,5886

R2=0,9963
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25 -
20 -
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Konsentrasi Antioksidan
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Konsentrasi Sampel

Optimized using
trial version
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Lampiran 48. Grafik Hubungan Antara Konsentrasi vs %Hambatan (ICso) Formulasi
P2U3 (tepung sagu 94 gram : tepung daun kelor 6 gram)

40 - y =0,1858x + 6,3972

R?=0,99

35 A
30 +
25 +
20 A
15 4
10 -

Konsentrasi Antioksidan

5 4

0 T T T 1
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Konsentrasi Sampel

Optimized using
trial version
www.balesio.com 66




Lampiran 49. Proses Pembuatan Tepung daun kelor

'\

4

Optimized using h -
trial version

www.balesio.com 67




Lampiran 50. Pembuatan Kue Bagea Daun Kelor

Optimized using
trial version
www.balesio.com 68




Lampiran 51. Pengujian Organoleptik Kue Bagea

Optimized using
trial version
www.balesio.com 69




Lampiran 52. Pengujian Analisa Kimia Kue Bagea

Pengujian Kadar Air

Optimized using
trial version
www.balesio.com 70




Pengujian Kadar Lemak

Optimized using
trial version
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Pengujian Kadar Serat

Optimized using
trial version
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Pen

ujian Aktivitas Antioksidan

{172 loF

o K2
Vo

trial version
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Pengujian Zat Besi (FE)

Optimized using
trial version
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Pengujian Kadar Protein

Optimized using

trial version
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Pengujian Hardness (Kekerasan)

CES3 TEXTURE ANALYZER

Optimized using
trial version

CE3 TEXTURE ANALYZER

www.balesio.com
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Optimized using
trial version
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