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LAMPIRAN 

Lampiran 1. Hasil Uji Statistik 
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Lampiran 2. Hasil Uji Lanjut Duncan Terhadap Kadar Air 

 

Lampiran 3. Hasil Uji Lanjut Duncan Kadar Abu 

 

Lampiran 4.Hasil Uji Lanjut Duncan Kadar Serat 

 

Lampiran 5. Hasil Uji Lanjut Duncan Terhadap Organoleptik 
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Lampiran 6. Perhitungan 

1. Kadar Abu 

% Kadar Abu = 
𝑊1−𝑊2

𝑊
 x 100% 

a. A0 (150 g tepung terigu) 

    % Kadar Abu = 
𝑊1−𝑊2

𝑊
 x 100%  

2. Kadar Protein 

% Kadar Protein = 
(𝑉1−𝑉2) 𝑥 𝑁 𝐻𝐶𝑙 𝑥 14,008 𝑥 𝑓𝑘

𝑊
 x 100% 

3. Kadar Serat 

% Kadar serat = 
𝑏𝑒𝑟𝑎𝑡 𝑎𝑘ℎ𝑖𝑟−𝑏𝑒𝑟𝑎𝑡 𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑘𝑜𝑠𝑜𝑛𝑔

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 x100% 

 

4. Kadar Lemak 

% Kadar Lemak = 
𝑊1−𝑊2

𝑊0
 x 100% 

 

5. Kadar Karbohidrat 

% Kadar Karbohidrat = 100 - %(kadar air + abu + protein + lemak) 

- A0U1 = 

- A0U2 = 

- A1U2 = 

6. Kadar Kalori 

Kalori = ((9 x % lemak) + (4 x % protein) + (4 x % karbohidrat)) 

Lampiran 7. Dokumentasi Penelitian 

    
Pembuatan Kukis 
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Pengujian Kukis 

 

 

 

 

 

 

  


