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LAMPIRAN

Lampiran 1. Data-data Hasil Penelitian.

Tabel 6. Data Rata-rata Pengukuran Berat Sampel Selama Pengeringan (gram)

Pukul A1B1 A1B2 A1B3 A2B1 A2B1 A2B3
0 509,4 504,7 517,40 503,60 508,8 514,6
09.30 493,50 489,37 485,60 495,40 498,50 489,20
10.00 489,27 475,27 470,83 486,53 487,23 476,57
10.30 480,57 458,43 455,20 479,17 474,63 465,17
11.00 464,47 443,17 442,10 466,47 462,77 457,33
11.30 452,13 427,40 431,17 456,23 448,23 443,20
12.00 440,27 412,83 407,47 442,40 437,50 433,60
12.30 428,60 394,27 395,63 429,37 422,47 424,60
13.00 420,30 381,73 375,43 420,80 412,37 415,27
13.30 409,17 369,20 363,30 410,53 399,40 387,60
14.00 398,53 361,37 355,77 402,50 389,70 383,20
14.30 388,63 353,90 349,53 396,23 384,27 378,43
15.00 383,73 349,17 344,40 391,60 379,13 373,40
09.30 372,10 340,17 341,20 383,30 370,13 368,43
10.00 365,23 335,57 333,77 377,60 364,10 365,13
10.30 358,70 331,33 330,47 372,83 358,60 356,27
11.00 353,13 327,73 325,60 367,47 353,33 350,23
11.30 350,37 324,67 322,40 362,77 348,33 346,57
12.00 348,03 323,70 318,47 358,27 345,03 341,57
12.30 346,40 322,50 315,63 353,80 340,20 338,50
13.00 345,23 321,10 312,40 348,40 337,77 334,40
13.30 344,27 320,33 311,33 347,20 335,63 330,23
14.00 344,60 319,33 310,30 346,80 333,43 328,33
14.30 344,50 319,03 310,20 346,00 333,20 328,03
15.00 344,50 319,03 310,20 346,00 333,00 328,00
Danniilkyran Kadar Air Basis Basa (%)

A1B2 A1B3 A2B1 A2B1 A2B3

50,77 53,45 47,35 48,55 49,84

48,81 49,43 46,25 47,19 46,44

46,86 47,32 45,01 45,62 44,57

trial version

www.balesio.com

Optimized using




Lanjutan Tabel 7.

23

Waktu

(menit) A1B1 A1B2 A1B3 A2B1 A2B1 A2B3
20 44,43 44,33 44,88 43,93 43,74 42,77
120 41,91 41,82 42,66 41,97 41,86 41,46
150 39,82 38,97 40,66 40,28 39,37 38,94
180 37,66 36,09 35,81 37,84 37,39 37,10
210 35,45 31,99 33,08 35,36 34,39 35,28
240 33,66 28,91 27,84 33,61 32,21 33,27
270 31,19 25,55 24,28 31,39 29,18 26,50
300 28,66 23,28 21,89 29,54 26,74 25,30
360 24,81 19,45 17,98 26,88 23,87 22,47
390 21,48 16,37 16,81 24,71 21,25 20,95
420 19,37 14,70 13,95 23,14 19,39 19,91
450 17,26 13,11 12,62 21,78 17,61 16,98
480 15,37 11,70 10,57 20,19 15,84 14,85
510 14,40 10,47 9,18 18,74 14,08 13,50
540 13,56 10,08 7,40 17,31 12,88 11,60
570 12,54 9,58 6,07 15,83 11,06 10,39
600 12,34 9,00 4,52 13,97 10,12 8,71
630 11,89 8,67 3,99 13,55 9,27 6,95
660 11,80 8,25 3,48 13,41 8,38 6,12
690 11,80 8,12 3,48 13,12 8,29 5,99

Tabel 8. Data Pengukuran Kadar Air Basis Kering (%)

(v:;f:) A1B1 A1B2 A1B3 A2B1  A2B1 A2B3
0 93,92 103,12 114,84 89,94 94,36 99,36
30 86,22 95,33 97,76 86,05 89,36 86,70
60 84,17 88,17 89,82 81,84 83,88 80,40
90 79,95 79,62 81,43 78,34 77,76 74,72
120 72,14 71,87 74,39 72,31 72,00 70,81

63,87 68,52 67,45 64,93 63,77
56,47 55,79 60,88 59,72 58,99
47,04 49,43 54,69 52,41 54,50
40,67 38,58 50,62 47,51 49,85
34,31 32,07 45,75 41,20 36,06
30,34 28,03 41,93 36,49 33,87
26,54 24,67 38,96 33,85 31,49
24,14 21,92 36,76 31,36 28,98

Optimized using

trial version

www.balesio.com




24

Lanjutan Tabel 8.
Waktu

(menit) A1B1 A1B2 A1B3 A2B1 A2B1 A2B3
420 27,36 19,57 20,20 32,82 26,98 26,51
450 24,03 17,23 16,21 30,11 24,05 24,86
480 20,86 15,08 14,44 27,84 21,38 20,45
510 18,16 13,25 11,82 25,30 18,82 17,44
540 16,82 11,70 10,10 23,07 16,39 15,61
570 15,69 11,21 7,99 20,93 14,79 13,12
600 14,33 10,60 6,47 18,81 12,44 11,59
630 14,08 9,89 4,73 16,24 11,26 9,55
660 13,49 9,50 4,16 15,67 10,22 7,47
690 13,38 8,99 3,60 15,48 9,15 6,52
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Gambar 9. Pengukuran Suhu Selama Proses Pengeringan Tepung Sagu.
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Tabel 9. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Hari Pertama

Kadar Air basis Basah (%).

Pukul
Perlakuan
9.30 13.00 9.30 14.00 9.30 15.00
A1B1 56,5827° 56,2070°> 55,4140° 53,8583 56,6100° 51,3323
A1B2 60,1670° 58,9850  57,4793¢ 56,01474 54,39134 52,7823¢
A1B3 61,2460f 60,0303F  58,6580F 57,4327f 56,3537f 53,8150¢
A2B1 55,87602 55,07202  54,38102 53,13872 53,08772 50,58972
A2B1 60,12004 59,1977¢  58,1147¢ 57,0410¢ 55,6480  54,5597f
A2B3 58,5763¢ 57,4780c  56,4360° 55,6900° 54,2803°  53,26474
Sig 0,001 0,001 0,001 0,001 0,001 0,001
Pukul
Perlakuan
12.30 13.00 13.30 14.00 14.30 15.00
A1B1 50,5587° 49,0210°c  47,6333° 46,2363° 44,8667 44,1627
A1B2 50,5587¢ 48,9353  47,2020° 46,0577° 44,9190 44,1727
A1B3 52,4333¢ 49,87434  48,2003¢ 47,1030 46,1600°  45,3577b
A2B1 49,09002 48,0530  46,75432 45,6920 44,8327 44,18002
A2B1 52,9430f 51,7903F  50,2250F 48,9860°  48,2647¢ 47,5647
A2B3 52,2740d 51,2013¢  47,71809 47,11774 46,45209  45,7300¢
Sig 0,001 0,001 0,001 0,001 0,001 0,001

Tabel 10. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Hari Kedua

Kadar Air basis Basah (%).

Pukul
Perlakuan
i _ 13.00 9.30 14.00 9.30 15.00
73a 41,33432  40,26602 39,32472 38,84502 38,43502
50p 41,9103> 41,1680° 40,5220 39,9603¢ 39,7807¢
50d 4361639 43,05339 42,2023¢ 41,6290  40,9077e
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Lanjutan Tabel 10.

Pukul
Perlakuan
9.30 13.00 9.30 14.00 9.30 15.00
A2B1 42,9713¢ 42,1103¢  41,3703° 40,5140° 39,7433 38,9863
A2B2 46,2897f 45,3990  44,5620f 43,7353 42,9280f 42,3823f
A2B3 44,9980¢ 44,5010 43,1197 42,1400¢ 41,5277¢ 40,67174
Sig 0,001 0,001 0,001 0,001 0,001 0,001
Pukul
Perlakuan
12.30 13.00 13.30 14.00 14.30 15.00
A1B1 38,14502 37,9360°> 37,8220° 37,8040 37,8040 -
A1B2 39,5567¢ 39,2930¢  39,1473d 38,9573 38,8930d -
A1B3 40,3773¢ 39,7603®  39,5540¢ 39,3527¢ 39,3330¢ -
A2B1 38,2163P 37,25902 7,04132  36,96902 36,82302 -
A2B2 41,5633f 41,1423f  40,7683F 40,3837 40,3120f -
A2B3 40,13474 39,4007¢  38,6360° 38,2807° 38,2243¢ -
Sig 0,001 0,001 0,001 0,001 0,001 -

Tabel 11. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Hari Pertama

Kadar Air basis Kering (%).

Pukul
Perlakuan

9.30 13.00 9.30 14.00 9.30 15.00
A1B1 130,3213> 128,3453> 124,2850° 116,7710 111,0150>  105,47700
A1B2 151,0470° 143,8143¢ 13517839 127,3463 119,2583¢  111,7857¢
“m~ 3831 150,1917° 141,8847' 134,9232 129,1133" 116,5200¢

333a 122,5773% 119,2070°  13,3970¢ 108,71572 102,3873°

5309 145,0860° 138,7480¢ 132,7787 125,4683¢ 120,0693f

073c 135,1730° 129,5477¢ 1256823 118,7243c 113,9703¢

Optimized using 0,001 0,001 0,001 0,001 0,001
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Pukul
Perlakuan
12.30 13.00 12.30 14.00 12.30 15.00
A1B1 100,0317°>  96,1580° 90,9620°¢ 85,9990° 81,37872b 79,09172
A1B2 102,2607¢  95,8307° 89,4013 85,3830 81,5520 79,12432
A1B3 110,2320¢  99,4980¢  93,0503¢ 89,0473d 85,7353¢ 83,0073
A2B1 96,42472 92,50602 87,80872 84,13402 81,26672 79,14732
A2B2 112,5073f  107,4270f 100,9047f 96,0253¢ 93,2920 90,71034
A2B3 109,5290¢ 104,9233¢  91,2700¢ 89,09909 86,7470 84,2630°
Sig 0,001 0,001 0,001 0,001 0,001 0,001

Tabel 12. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Hari Kedua
Kadar Air basis Kering (%).

Pukul
Perlakuan
9.30 13.00 9.30 14.00 9.30 15.00
A1B1 73,66272  70,45802 67,4087 64,81072 63,51932 62,43072
A1B2 74,5073>  72,1470° 69,9757° 68,1287  66,5553¢ 66,0597¢
A1B3 81,3070¢  77,3573¢ 75,6037¢ 73,0177¢ 71,3170¢ 69,2273¢
A2B1 75,3503¢  72,7427¢  70,5623¢ 68,1067> 65,9567 63,8980
A2B2 86,1830f 83,1480f 80,3813 77,7320 75,2173t 73,5570f
A2B3 81,8123¢  80,1837¢ 75,8083¢ 72,8310c¢ 71,0217¢ 68,55404
Sig 0,001 0,001 0,001 0,001 0,001 0,001
Pukul
Perlakuan
12 20 13.00 12.30 14.00 12.30 15.00
332 61,1240°> 60,8277 60,7810P 60,7810P -
10° 64,7253¢ 64,3323 63,81934 63,64804 -
13¢ 66,0033 65,4367¢ 64,8873¢ 64,8340¢ -
Optimized using b0  59,38432  58,83532 58,65232 58,28602 -
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Lanjutan Tabel 12.

Pukul
Perlakuan
12.30 13.00 12.30 14.00 12.30 15.00
A2B2 71,1263f  69,9020f 68,8290f 67,7387f 67,5373f -
A2B3 67,0413¢ 65,0177¢  62,9613°¢ 62,0240¢ 61,8757¢ -
Sig 0,001 0,001 0,001 0,001 0,001 -

Tabel 13. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Hari Pertama

Laju Pengeringan (gH20/min).

Pukul
Perlakuan
9.30 13.00 9.30 14.00 9.30 15.00
A1B1 ,5927a 1,218 2,254d 1,7267°>  1,6613P 1,63330
A1B2 2,1700¢ 2,5907f 2,3497¢ 2,4263¢  2,24209 2,8577f
A1B3 2,3540f 2,4923¢ 2,088¢ 1,7433>  3,7780¢ 1,88634
A2B1 1,2167° 1,0112 1,7433b 1,40432  1,8983¢ 1,7887¢
A2B2 1,7003¢ 1,90134 1,7907° 2,1930¢ 1,6197b 2,26874
A2B3 1,870d 1,6877¢ 1,1602 2,0873¢  1,42602 1,33232
Sig 0,001 0,001 0,001 0,001 0,001 0,001
Pukul
Perlakuan
12.30 13.00 12.30 14.00 12.30 15.00

A1B1 1,16202 1,56587° 1,48874 1,3860e ,68602b 1,6287¢
A1B2 1,92874 1,9290¢ 1,2053¢ 1,14934 ,72873be 1,38534
A1B3 3,2200¢ 1,9343¢ 1,2010¢ ,9933¢ ,8183¢ 1,51002

1 17872 1,40902 1,1027° ,8200P ,63572b 1,1390¢

Qe 1,9567¢ 1,46374 ,82000 , 77430 1,3580d

7P 4,09604 ,65132 , 70572 ,74538b¢ , 73530

1 0,001 0,001 0,001 0,060 0,001
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Tabel 13. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Hari Kedua
Laju Pengeringan (gH20/min).

Pukul
Perlakuan
9.30 13.00 9.30 14.00 9.30 15.00
A1B1 ,9613¢ ,91474 , 7793 ,49002 ,3313b ,22872
A1B2 ,7080p ,6517b ,55432 47292 1,4902 ,1847a
A1B3 1,1853¢ ,52602 ,7757° ,51002 ,6273¢ ,4517b
A2B1 ,7823¢ ,6540b ,7363P ,64502b ,61774 ,6130¢
A2B2 ,91034 ,8300¢ ,79500 ,7547° ,4980¢ ,72904
A2B3 ,48872 1,3127¢ ,8933¢ ,54272 ,7400¢ ,4543b
Sig 0,001 0,001 0,001 0,001 0,001 0,001
Pukul
Perlakuan

12.30 13.00 12.30 14.00 12.30 15.00

A1B1 ,16332 ,08872 ,01402 ,00002 ,00002 -

A1B2 ,21532 ,11802b ,1540b ,05132b ,00002 -

A1B3 ,5153¢ ,1697b ,1643b ,04432 ,00002 -

A2B1 ,7410° ,1647b ,05502 ,11000 ,00002 -

A2B2 ,3673P ,3200¢ ,2810¢ ,060320 ,01002 -

A2B3 ,60704 ,61704 ,3267¢ ,01602 ,00502b -

Sig 0,001 0,001 0,001 0,017 0,136 -

Tabel 14. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Derajat

Keputihan.
Perlakuan Awal Akhir
36,4867° 51,74002
58,4667° 68,9667
67,1900° 76,1467¢
37,2900° 51,05332
Uﬂf{;‘iﬁs 'ﬂ"g 57,1333 63,4700°

www.balesio.com




30

Lanjutan Tabel 14.

Perlakuan Awal Akhir
A2B3 64,4933° 70,4833
Sig 0,001 0,001

Tabel 15. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Derajat
Kehalusan (Mesh)

Perlakuan Nilai
A1B1 47,1087°
A1B2 62,9100°
A1B3 70,6897¢
A2B1 49,9833?
A2B2 60,8347°
A2B3 68,4267°

Sig 0,001

Tabel 16. Hasil Uji Rata-rata DMRT (Duncan’s Multiple Range Test) Keasaman (ml
NaOH 1N/100 g).

Perlakuan Nilai
A1B1 4,21332
A1B2 4,3933°
A1B3 4,4967°
A2B1 4,1967°
A2B2 4,4067°
A2B3 4,4567>

Sig 0,001

Optimized using
trial version
www.balesio.com




31

Tabel 17. Syarat Mutu Tepung sagu SNI 3729:2008.

SNI 3729:2008

Kriteria Ujia Satuan Persyaratan
1.  Keadaan
1.1. Bau - Normal (bebas dari bau asing)
1.2. Warna - Putih, khas Sagu
1.3. Rasa - Normal
1.4. Bentuk - Serbuk Halus
2. Benda asing - Tidak ada
3.  Serangga (dalam - Tidak ada

bentuk stadia dan
potongan-potongan)

4.  Jenis Pati lain selain - Tidak ada
pati sagu

5 Kadar air % (b/b) Maks 13

6. Kadar abu % (b/b) Maks 0,5

7. Kadar pati - Min 65

8 Kadar serat kasar % (b/b) Maks 0,5

9 Derajat asam MI NaOH Maks 4,0

1N/100g

10. Residu SO2 mg/kg Maks 30

11.  Bahan tambahan - Sesuai dengan SNI 01-0222-
makanan (bahan 1995
pemutih)

12. Kehalusan, lolos % (b/b) Min 95

ayakan 100 mesh
13. Cemara logam

13.1. Timbal (Pb) mg/kg Maks 1,0

13.2. Tembaga (Cu) mg/kg Maks 10,0

13.3. Raksa (Hg) mg/kg Maks 0,05
14. Cemaran Arsen mg/kg Maks 0,50
15. Cemaran mikroba

15.1 Angka Koloni/g Maks 108

lempengan total

15.2. E.coli APM/g Maks 10

15.3. Kapang Koloni/g Maks 10*
Siimher, 7292008 (2008).
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Lampiran 2. Dokumentasi penelitian

Gambar 11. Pengambilan Sampel Dipetani Sagu.

Gambar 12. Sampel sagu yang Digunakan.

“ambar 13. Proses Perendaman Sampel.
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Gambar 14. Pengukuran Berat Wadah yang digunakan.

Gambar 15. Pengukuran Kadar Air Awal Sampel.

Gambar 16. Proses Pengeringan.
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Gambar 17. Pengukuran Berat dan Warna.

Gambar 18. Peyimpanan Sampel Didesikator.
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