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V. SIMPULAN DAN SARAN 

 

A. Simpulan 

Berdasarkan hasil penelitian yang telah dilakukan dapat diambil 

kesimpulan bahwa: 

1. Substitusi tepung tempe koro benguk dan ekstrak pektin albedo jeruk 

bali berpengaruh pada kualitas kimia, fisik, mikrobiologi dan 

organoleptik mie basah. 

2. Perlakuan paling baik pada substitusi tepung tempe koro benguk dan 

ekstrak albedo jeruk bali yaitu 15:20 (C). 

B. Saran 

Berdasarkan penelitian yang telah dilakukan terdapat saran-saran 

sebagai berikut: 

1. Dilakukan penambahan pengikat lainnya seperti CMC agar mie basah 

yang dihasilkan lebih baik. 

2. Penambahan cita rasa lain seperti bawang putih dan bawang merah 

untuk menghilangkan rasa khas tempe. 

3. Dilakukan pengujian terhadap aktivitas antioksidan yang ada pada koro 

benguk setelah aplikasi ke produk pangan. 
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LAMPIRAN 

 

Lampiran 1. Gambar Hasil Uji 

  
Gambar 3. Bahan Awal Tepung Tempe Koro Benguk dan Tepung Albedo 

 

Uji Kimia Tepung Tempe Koro Benguk 

   
Gambar 4. Hasil Uji Kadar Air Tepung Tempe Koro Benguk 

 

 

 
Gambar 5. Hasil Uji Protein Tepung Tempe Koro Benguk 
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Gambar 6. Hasil uji Kadar Abu Tepung Tempe Koro Benguk 

 

 
Gambar 7. Hasil Uji Kadar Serat Tidak Larut Tepung Tempe Koro Benguk 

 

 
Gambar 8. Hasil Uji Kadar Serat Larut Tepung Tempe Koro Benguk 

 

Uji Kimia Ekstrak Pektin 

 
Gambar 9. Kadar Air Ekstrak Pektin Albedo Jeruk Bali 

 

 

 

 



73 
 

 
 

 
Gambar 10. Hasil Uji Kadar Abu Ekstrak Pektin Albedo Jeruk Bali 

 

 
Gambar 11. Hasil Uji Protein Ekstrak 

 

 
Gambar 12. Hasil Uji Kadar Pektin Ekstrak 

 

   
Gambar 13. Hasil Uji Berat Ekivalen 
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Uji Kimia Mie Basah 

   
Gambar 14. Hasil Kadar Air Mie Kontrol 

 

 
Gambar 15. Kadar Abu Mie Kontrol 

 

 
Gambar 16. Hasil Uji Protein Mie Kontrol 

 

 
 

Gambar 17. Hasil Uji Serat Tidak Larut dan Serat Larut Mie Kontrol 
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Gambar 18. Hasil Kadar Air Mie Basah Perlakuan A 

 

 
Gambar 19. Hasil Uji Kadar Abu Mie Basah Perlakuan A 

 

 
Gambar 20. Hasil Uji Kadar Protein Perlakuan A 

 

 
 

 

Gambar 21. Hasil Uji Kadar Serat Tidak Larut dan Serat Larut Perlakuan A 
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Gambar 22. Hasil Uji Kadar Air Mie Basah Perlakuan B 

 

 
Gambar 23. Hasil Uji Kadar Abu Mie Basah Perlakuan B 

 

 
Gambar 24. Hasil Uji Kadar Protein Mie Basah Perlakuan B 

 

  
Gambar 25. Hasil Uji Serat Tak Larut Perlakuan B 
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Gambar 26. Hasil Uji Kadar Air Mie Basah Perlakuan C 

 

 
Gambar 27. Hasil Uji Kadar Abu Mie Basah Perlakuan C 

 

 
Gambar 28. Hasil Uji Kadar Protein Mie Basah Perlakuan C 

 

  
  

Gambar 29. Hasil Uji Kadar Serat Tak Larut dan Serat Larut Mie Basah Perlakuan 

C 
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Hasil Uji Abu Tidak Larut Asam Mie Basah 

 
(a) 

 
(b) 

  
(c) (d) 

Gambar 30. Hasil Uji Kadar Abu Tidak Larut Asam Perlakuan Kontrol (a), 

Perlakuan A (b), Perlakuan B (c), dan Perlakuan C (d) 

 

Hasil Uji Fisik Mie Basah 

 
(a) 

 
(b) 

 
(c) 

 
(d) 

Gambar 31. Hasil Uji Cooking loss Mie Basah Perlakuan Kontrol (a), 

Perlakuan A (b), Perlakuan B (c), dan Perlakuan C (d) 
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Hasil Uji Mikrobiologi 
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 Gambar 32. Hasil Uji ALT Kontrol 
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 Gambar 33. Hasil Uji ALT Perlakuan A 
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 Gambar 34. Hasil ALT Mie Perlakuan B 
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 Gambar 35. Hasil ALT Mie Basah C 
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 Gambar 36. Hasil AKK Mie Basah Kontrol 

 

Cawan 

Petri 

10-1 10-2 10-3 

1 

   
2 

   
3 

   
 Gambar 37. Hasil Uji AKK Mie Basah A 
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 Gambar 38. Hasil Uji AKK Mie Perlakuan B 
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 Gambar 39. Hasil Uji AKK Mie Perlakuan C 

 

 
(a) 

 
(b) 
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(c) 

 
(d) 

Gambar 40. Hasil Uji Kuat Tarik 

Lampiran 2. Hasil Uji Organoleptik 

No 

Warna Aroma Tekstur Rasa 

K A B C K A B C K A B C K A B C 

1 4 3 3 4 3 3 3 4 4 3 3 4 4 3 3 3 

2 4 4 4 3 3 4 2 4 2 3 3 3 2 4 3 2 

3 2 1 2 3 1 1 1 3 3 1 2 2 3 1 2 3 

4 4 2 2 3 4 2 2 3 3 3 3 3 3 2 2 1 

5 2 2 3 4 2 2 3 4 3 2 3 4 2 2 3 3 

6 4 2 3 3 4 3 3 3 3 2 3 4 2 2 2 3 

7 2 2 3 3 2 2 2 1 3 2 1 1 2 3 2 1 

8 4 2 3 3 4 2 3 3 4 2 2 3 4 2 3 3 

9 4 2 3 3 4 4 2 3 4 3 2 3 4 2 1 1 

10 4 2 2 3 4 2 3 3 2 2 1 2 2 2 3 3 

11 3 2 3 4 4 2 3 2 4 2 3 2 4 3 2 3 

12 4 3 3 4 4 3 3 3 4 3 3 3 4 3 2 2 

13 4 3 3 4 3 3 3 3 4 3 3 3 4 2 2 3 

 

 



86 
 

 
 

14 2 2 3 3 4 2 3 3 4 3 1 3 3 2 2 3 

15 3 2 2 3 3 2 2 3 3 3 3 3 4 2 4 2 

16 3 2 2 3 3 2 3 3 3 2 2 3 4 2 2 2 

17 4 4 3 4 4 4 3 3 4 3 3 4 4 3 3 3 

18 2 2 3 4 3 3 3 4 3 2 3 4 3 2 2 4 

19 1 2 3 4 1 4 3 2 1 4 2 3 1 4 2 3 

20 4 3 4 4 4 4 4 4 4 4 4 3 4 3 4 2 

21 3 3 3 4 3 3 4 3 4 3 2 4 4 3 2 4 

22 3 3 3 3 4 4 3 4 3 2 2 3 2 2 2 4 

23 4 2 3 3 4 2 1 2 3 2 2 2 4 2 2 1 

24 3 2 2 4 4 3 2 4 3 2 2 3 2 2 3 3 

25 3 2 3 4 3 2 3 4 4 1 2 4 3 2 2 3 

26 4 2 3 4 3 3 4 3 2 4 3 3 4 3 3 2 

27 4 3 3 3 4 3 3 3 4 4 2 3 4 3 3 3 

28 4 4 3 3 4 3 3 3 3 3 3 3 3 3 3 3 

29 3 3 4 4 3 4 4 2 3 4 4 3 3 4 3 3 

30 4 3 3 4 3 2 3 3 3 2 2 2 4 3 2 2 

Rat

a-

rata 3,3 

2,4

666

666

67 2,9 3,5 3,3 

2,7

666

666

67 2,8 

3,0

666

666

67 

3,2

333

333

33 

2,6

333

333

33 

2,4

666

666

67 3 3,2 

2,5

333

333

33 

2,4

666

666

67 2,6 

 

Lampiran 3. Perhitungan Hasil Uji Kimia dan Fisik 

Perhitungan 

1. Kadar Air  

a. Ekstrak Pektin Albedo Jeruk Bali 

Rumus: 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙−(𝑏𝑒𝑟𝑎𝑡 𝑎𝑘ℎ𝑖𝑟 𝑐𝑎𝑤𝑎𝑛−𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙)

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
  

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 − (𝑏𝑒𝑟𝑎𝑡 𝑎𝑘ℎ𝑖𝑟 𝑐𝑎𝑤𝑎𝑛 − 𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙)

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
1,092 − (19,126 − 19,036)

1,092
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 = 91,758% 

 

Ulangan 2 

 

 



87 
 

 
 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 − (𝑏𝑒𝑟𝑎𝑡 𝑎𝑘ℎ𝑖𝑟 𝑐𝑎𝑤𝑎𝑛 − 𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙)

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
1,016 − (19,100 − 19,016)

1,016
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 = 91,732% 

 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 − (𝑏𝑒𝑟𝑎𝑡 𝑎𝑘ℎ𝑖𝑟 𝑐𝑎𝑤𝑎𝑛 − 𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙)

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 =
1,053 − (18,837 − 18,751)

1,053
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑖𝑟 = 91,832% 

 

2. Berat Ekivalen 

Rumus:  

𝐵𝐸 (𝑚𝑔) =
𝑚𝑎𝑠𝑠𝑎 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟) × 1000

𝑣 𝑁𝑎𝑂𝐻 (𝑚𝐿) × 𝑁 𝑁𝑎𝑂𝐻
 

Ulangan 1 

𝐵𝐸(𝑚𝑔) =  
0,147 × 1000

1,04 × 0,1
 

𝐵𝐸(𝑚𝑔) = 1413,46 𝑚𝑔 

 

Ulangan 2 

𝐵𝐸(𝑚𝑔) =  
0,142 × 1000

0,96 × 0,1
 

𝐵𝐸(𝑚𝑔) = 1479,16 𝑚𝑔 

 

Ulangan 3 

𝐵𝐸(𝑚𝑔) =  
0,127 × 1000

0,89 × 0,1
 

𝐵𝐸(𝑚𝑔) = 1426,96 𝑚𝑔 

 

3. Kadar Metoksil 

Rumus: 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) =
𝑉 𝑁𝑎𝑂𝐻 × 31 × 𝑁 𝑁𝑎𝑂𝐻

𝑚𝑎𝑠𝑠𝑎 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟) × 1000
× 100% 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) =
22,99 × 31 × 0,1

0,147 × 1000
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) = 48,4823% 

 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) =
22,32 × 31 × 0,1

0,142 × 1000
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) = 48,7267% 
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Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) =
22,08 × 31 × 0,1

0,127 × 1000
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑀𝑒𝑡𝑜𝑘𝑠𝑖𝑙 (𝐾𝑀) = 53,896% 

 

4. Kadar Pektin 

Rumus: 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛

=
𝑏𝑒𝑟𝑎𝑡 𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑎𝑘ℎ𝑖𝑟 − 𝑏𝑒𝑟𝑎𝑡 𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑎𝑤𝑎𝑙

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
× 100 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛 =
0,758 − 0,744

1,075
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛 = 1,3023% 

 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛 =
0,770 − 0,758

1,067
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛 = 1,124% 

 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛 =
0,756 − 0,744

1,091
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑒𝑘𝑡𝑖𝑛 = 1,0999% 

 

5. Kadar Abu 

Rumus:  

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑘ℎ𝑖𝑟−𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙

𝑚𝑎𝑠𝑠𝑎 𝑠𝑎𝑚𝑝𝑒𝑙
× 100%  

a. Tepung Tempe Koro Benguk 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,599 − 19,582

1,007
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 1,6% 

 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,323 − 19,305

1,005
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 1,79% 

 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,062 − 19,049

1,012
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 1,28% 
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b. Ekstrak Pektin Albedo Jeruk Bali 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,039 − 19,036

1,089
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,2754% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,019 − 19,014

1,082
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,2695% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
15,441 − 15,438

1,071
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,2801% 

 

c. Kadar Abu Mie Basah 

i. Perlakuan Kontrol 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
15,909 − 15,905

1,064
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,37% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
16,247 − 16,237

1,006
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,79% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,044 − 19,035

1,056
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,85% 

 

ii. Perlakuan A 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,570 − 19,564

1,020
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,5882% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,019 − 19,013

1,095
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,5479% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,041 − 19,034

1,059
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,661% 
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iii. Perlakuan B 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
15,909 − 15,904

1,049
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,47% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
15,444 − 15,440

1,025
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,37% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
19,042 − 19,035

1,052
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,66% 

 

iv. Perlakuan C 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
15,483 − 15,476

1,018
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,68% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
12,921 − 12,913

1,022
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,78% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 =
11,912 − 11,905

1,040
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐴𝑏𝑢 = 0,67% 

 

6. Kadar Abu Tidak Larut Asam 

Rumus 

Abu tidak larut asam (%) =
(W2 − W0)

W1 − W0
× 100% 

a. Kontrol 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
19,155 − 19,154

3,070
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03257% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
19,229 − 19,228

3,038
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03291% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
18,746 − 18,745

3,065
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03294% 
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b. Perlakuan A 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
12,641 − 12,640

3,024
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03306% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
19,033 − 19,032

3,064
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03263% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
12,121 − 12,120

3,019
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03312% 

c. Perlakuan B 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
19,565 − 19,564

3,026
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,033046% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
15,467 − 15,466

3,070
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03257% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
20,012 − 20,011

3,077
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03249% 

 

d. Perlakuan C 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
19,015 − 19,014

3,081
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03245% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
21,423 − 21,422

3,081
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,06598% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 =
19,292 − 19,291

3,022
× 100% 

𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 𝑡𝑖𝑑𝑎𝑘 𝑙𝑎𝑟𝑢𝑡 𝑎𝑠𝑎𝑚 = 0,03309% 

 

7. Kadar Protein 

Rumus: 
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𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
𝑉 𝐻𝐶𝑙 × 𝑁 𝐻𝐶𝑙 × 14,008 × 𝑓𝑝

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑚𝑔)
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 × 6,25 

e. Tepung Tempe Koro Benguk 

Ulangan 1 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(75,03 − 0,54) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 5,2165792 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 5,2165792 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 32,60362% 

 

Ulangan 2 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(74,08 − 0,54) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 5,1507416 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 5,1507416 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 32,192135% 

 

Ulangan 3 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(75,37 − 0,54) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 5,24410932 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 5,24410932 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 32,7568325% 

 

b. Ekstrak Pektin Albedo Jeruk Bali 

Ulangan 1 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(0,82 − 0,24) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 0,0406232 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,0406232 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,253895 

 

Ulangan 2 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(0,74 − 0,24) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 0,03502 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,03502 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,218875% 

 

Ulangan 3 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(0,74 − 0,24) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 0,03502 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,03502 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,218875% 
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c. Mie Basah 

i. Perlakuan Kontrol 

Ulangan 1 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(11,73 − 0,21) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 0,8068608 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,8068608 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 5,0428% 

 

Ulangan 2 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(11,88 − 0,21) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 0,8117 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,8117 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 5,0743% 

 

Ulangan 3 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(11,86 − 0,21) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 0,8159 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 0,8159 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 5,099% 

 

ii. Perlakuan A 

Ulangan 1 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(18,66 − 0,30) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,2859 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,2859 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 8,037% 

 

Ulangan 2 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(21,88 − 0,30) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,51146 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,51146 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 9,446645% 

 

Ulangan 3 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(20,36 − 0,30) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,4050024 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,4050024 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 8,781265% 
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iii. Perlakuan B 

Ulangan 1 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(18,92 − 0,21) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,3104 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,3104 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 8,1903025% 

 

Ulangan 2 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(19,87 − 0,21) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,3769864 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,3769864 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 8,606165% 

 

Ulangan 3 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(19,50 − 0,21) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,3510716 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,3510716 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 8,4441975% 

 

 

 

iv. Perlakuan C 

Ulangan 1 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(18,20 − 0,29) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,254 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,254 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 7,84% 

 

Ulangan 2 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(17,39 − 0,29) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,1976 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,1976 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 7,485% 

 

Ulangan 3 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 =
(17,90 − 0,29) × 0,1 × 14,008 × 1

2000
× 100% 

𝐽𝑢𝑚𝑙𝑎ℎ 𝑁 = 1,233 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 1,233 × 6,25 

𝐾𝑎𝑑𝑎𝑟 𝑃𝑟𝑜𝑡𝑒𝑖𝑛 = 7,708% 
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8. Kadar Lemak 

Rumus: 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 (%) =
𝑠𝑒𝑙𝑜𝑛𝑔𝑠𝑜𝑛𝑔 𝑎𝑤𝑎𝑙 − 𝑠𝑒𝑙𝑜𝑛𝑔𝑠𝑜𝑛𝑔 𝑎𝑘ℎ𝑖𝑟

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
× 100% 

a. Tepung Tempe Koro Benguk 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,620 − 3,489

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 6,55% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,494 − 3,363

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 6,55% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,308 − 3,173

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 6,75% 

 

b. Mie Basah 

i. Perlakuan Kontrol 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
2,933 − 2,899

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 1,7% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
2,777 − 2,745

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 1,6% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
2,955 − 2,915

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 2% 

 

ii. Perlakuan A 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,562 − 3,529

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 1,65% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,427 − 3,395

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 1,6% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,504 − 3,473

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 1,55% 
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iii. Perlakuan B 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,018 − 3,000

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 0,9% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
2,890 − 2,973

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 0,85% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,032 − 3,014

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 0,9% 

 

iv. Perlakuan C 

Ulangan 1 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
2,926 − 2,917

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 0,45% 

Ulangan 2 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,088 − 3,077

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 0,55% 

Ulangan 3 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 =
3,226 − 3,214

2
× 100% 

𝐾𝑎𝑑𝑎𝑟 𝐿𝑒𝑚𝑎𝑘 = 0,6 % 

 

9. Kadar Karbohidrat 

Rumus: 

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

a. Tepung Tempe Koro Benguk 

Ulangan 1 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (3,36 + 1,6 + 6,55 + 32,603) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 55,887% 

Ulangan 2 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (3,78 + 1,79 + 6,55 + 32,603) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 55,688% 

Ulangan 3 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (3,95 + 1,58 + 6,2 + 32,756) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 55,514% 

 

b. Mie basah 
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Perlakuan Kontrol 

Ulangan 1 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (60,9 + 0,37 + 1,7 + 5,04) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 31,99% 

Ulangan 2 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (60,5 + 0,79 + 1,6 + 5,07) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 32,04% 

Ulangan 3 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (60,9 + 0,85 + 2 + 5,09) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 31,16% 

 

Perlakukan A 

Ulangan 1 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (63,57 + 0,59 + 1,65 + 9,4) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 24,79% 

Ulangan 2 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (63,45 + 0,55 + 1,6 + 8,8) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 25,6% 

Ulangan 3 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (63,35 + 0,67 + 1,55 + 8,5) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 25,93% 

 

Perlakuan B 

Ulangan 1 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (62,08 + 0,47 + 0,9 + 8,44) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 28,11% 

Ulangan 2 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (62,46 + 0,37 + 0,85 + 8,6) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 27,72% 

Ulangan 3 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (62,23 + 0,66 + 0,9 + 8,19) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 28,02% 

 

Perlakuan C 

Ulangan 1 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (60,88 + 0,68 + 0,45 + 7,84) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 30,15% 

Ulangan 2 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (60,36 + 0,78 + 0,55 + 7,48) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 30,83% 

Ulangan 3 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 100 − (60,1 + 0,67 + 0,6 + 7,7) 

𝑘𝑎𝑑𝑎𝑟 𝑘𝑎𝑟𝑏𝑜ℎ𝑖𝑑𝑟𝑎𝑡 = 30,93% 

 

10. Kadar Serat Tidak Larut 

Rumus: 
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𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡

=
𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑎𝑘ℎ𝑖𝑟 − 𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑎𝑤𝑎𝑙

𝑠𝑎𝑚𝑝𝑒𝑙
× 100% 

a. Tepung Tempe Koro Benguk 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,811 − 0,753

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,8% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,802 − 0,749

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,3% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,806 − 0,748

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,8% 

 

 

b. Mie Basah 

Perlakuan Kontrol 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,819 − 0,760

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,9% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,797 − 0,754

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 4,3% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,788 − 0,754

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 3,4% 

 

Perlakuan A 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,894 − 0,761

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 13,3% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,880 − 0,770

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 11% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,848 − 0,745

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 10,3% 
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Perlakuan B 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,784 − 0,727

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,7% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,800 − 0,737

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 6,3% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,819 − 0,729

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 9% 

 

Perlakuan C 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,823 − 0,767

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,6% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,807 − 0,765

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 4,2% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 =
0,812 − 0,759

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝑇𝑖𝑑𝑎𝑘 𝐿𝑎𝑟𝑢𝑡 = 5,3% 

 

 

11. Kadar Serat Larut 

Rumus: 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑎𝑘ℎ𝑖𝑟 − 𝑘𝑒𝑟𝑡𝑎𝑠 𝑠𝑎𝑟𝑖𝑛𝑔 𝑎𝑤𝑎𝑙 − 𝑐𝑒𝑙𝑖𝑡𝑒

𝑠𝑎𝑚𝑝𝑒𝑙
× 100% 

a. Tepung Tempe Koro Benguk 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,117 − 0,753 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 11,4% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,102 − 0,734 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 11,8% 

Ulangan 3 
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𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,094 − 0,724 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 12% 

 

b. Mie Basah 

Perlakuan Kontrol 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,117 − 0,753 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 11,4% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,102 − 0,734 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 11,8% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,094 − 0,724 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 12% 

Perlakuan A 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,214 − 0,760 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 20,4% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,211 − 0,750 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 21,1% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,244 − 0,759 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 23,5% 

 

Perlakuan B 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,167 − 0,728 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 18,9% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,166 − 0,732 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 18,4% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,166 − 0,737 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 17,9% 
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Perlakuan C 

Ulangan 1 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,117 − 0,747 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 12% 

Ulangan 2 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,140 − 0,758 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 13,2% 

Ulangan 3 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 =
1,137 − 0,749 − 0,25

1
× 100% 

𝑆𝑒𝑟𝑎𝑡 𝐿𝑎𝑟𝑢𝑡 = 13,8% 

 

12. Cooking Loss 

Rumus: 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑘ℎ𝑖𝑟 − 𝑏𝑒𝑟𝑎𝑡 𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
× 100% 

Perlakuan Kontrol 

Ulangan 1 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
15,494 − 15,400

1,063
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 5,07% 

Ulangan 2 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
16,286 − 16,239

1,025
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 4,585% 

Ulangan 3 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
15,960 − 15,906

1,040
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 5,19% 

 

Perlakuan A 

Ulangan 1 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
15,566 − 15,435

1,014
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 12,8% 

Ulangan 2 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
16,352 − 16,239

1,026
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 11,01% 

Ulangan 3 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
16,022 − 15,906

1,020
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 11,6% 
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Perlakuan B 

Ulangan 1 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
15,537 − 15,440

1,031
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 9,408% 

Ulangan 2 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
16,345 − 16,241

1,063
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 9,783% 

Ulangan 3 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
16,022 − 15,906

1,064
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 10,902% 

 

Perlakuan C 

Ulangan 1 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
16,334 − 16,239

1,072
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 8,86% 

Ulangan 2 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
19,091 − 19,013

1,023
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 7,587% 

Ulangan 3 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 =
19,248 − 19,153

1,034
× 100% 

𝐶𝑜𝑜𝑘𝑖𝑛𝑔 𝑙𝑜𝑠𝑠 = 9,1% 

 

13. Angka Lempeng Total 

Rumus: 

𝑁 =
∑ 𝐶

[(1 × 𝑛1) + (2 × 𝑛2) + ⋯ ] × 𝑑
 

Perlakuan Kontrol 

Ulangan 1 

𝑁 =
94

[(1 × 1)] × 10−1
 

𝑁 = 9,4 × 102 

Ulangan 2 

𝑁 =
88

[(1 × 1)] × 10−1
 

𝑁 = 8,8 × 102 

Ulangan 3 

𝑁 =
67

[(1 × 1)] × 10−1
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𝑁 = 6,7 × 102 

 

Perlakuan A 

Ulangan 1 

𝑁 =
130 + 50

[(1 × 1) + (0,1 × 1)] × 10−1
 

𝑁 = 1,63 × 103 

Ulangan 2 

𝑁 =
93

[(1 × 1)] × 10−1
 

𝑁 = 0,93 × 103 

Ulangan 3 

𝑁 =
190

[(1 × 1)] × 10−1
 

𝑁 = 1,9 × 103 

 

Perlakuan B 

Ulangan 1 

𝑁 =
38

[(1 × 1)] × 10−1
 

𝑁 = 3,8 × 102 

Ulangan 2 

𝑁 =
31

[(1 × 1)] × 10−1
 

𝑁 = 3,1 × 102 

Ulangan 3 

𝑁 =
25

[(1 × 1)] × 10−1
 

𝑁 = 2,5 × 102 

 

Perlakuan C 

Ulangan 1 

𝑁 =
25

[(1 × 1)] × 10−1
 

𝑁 = 2,5 × 102 

Ulangan 2 

𝑁 =
30

[(1 × 1)] × 10−1
 

𝑁 = 3 × 102 

Ulangan 3 

𝑁 =
40

[(1 × 1)] × 10−1
 

𝑁 = 4 × 102 
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Lampiran 4. Hasil Uji SPSS 

Hasil Uji Deskriptif Kadar Air Mie Basah 

     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 60,7667 ,23094 ,13333 60,1930 61,3404 60,50 60,90 

A 3 63,6567 ,35796 ,20667 62,7675 64,5459 63,35 64,05 

B 3 62,2567 ,19140 ,11050 61,7812 63,7321 62,08 62,46 

C 3 60,4467 ,39716 ,22930 59,4601 61,4333 60,10 60,88 

Total  12 61,7817 1,36224 ,39325 60,9161 62,6472 60,10 64,05 

 

Hasil Duncan Kadar Air 

Kadar air N Subset untuk alfa = .05 

1 2 3 

C 3 60,4467   

K 3 60,7667   

B 3  62,2567  

A 3   63,6567 

Sig.  ,237 1,000 1,000 

 

Hasil Uji Deskriptif Kadar Abu Total 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 ,6700 ,26153 ,15100 ,0203 1,3197 ,37 ,85 

A 3 ,6033 ,06110 ,03528 ,4516 ,7551 ,55 ,67 

B 3 ,5000 ,14731 ,08505 ,1341 ,8659 ,37 ,66 

C 3 ,7100 ,06083 ,03512 ,5589 ,8611 ,67 ,78 

Total  12 ,6208 ,15693 ,04530 ,5211 ,7205 ,37 ,85 

 

Hasil Duncan Kadar Abu Total 

Kadar abu N Subset untuk 

alfa = .05 

1 

B 3 ,5000 

A 3 ,6033 

K 3 ,6700 

C 3 ,7100 

Sig.  ,160 

 

Hasil Uji Deskriptif Kadar Abu Tidak Larut Asam 
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     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 ,0328 ,00023 ,00013 ,0322 ,0333 ,03 ,03 

A 3 ,0329 ,00027 ,00015 ,0323 ,0336 ,03 ,03 

B 3 ,0327 ,00030 ,00017 ,0320 ,0334 ,03 ,03 

C 3 ,0438 ,01918 ,01107 ,0038 ,0915 ,03 ,07 

Total  12 ,0356 ,00958 ,00277 ,0295 ,0416 ,03 ,07 

 

Hasil Uji Duncan Abu Tidak Larut Asam 

Kadar abu tidak 

larut asam 

N Subset untuk 

alfa = .05 

1 

B 3 ,0327 

K 3 ,0328 

A 3 ,0329 

C 3 ,0438 

Sig.  ,217 

 

Hasil Uji Deskriptif Kadar Lemak 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 1,7767 ,20817 ,12019 1,2496 2,2838 1,60 2,00 

A 3 1,6167 ,07638 ,04410 1,4269 1,8064 1,55 1,70 

B 3 ,8000 ,13229 ,07638 ,4714 1,1286 ,65 ,90 

C 3 ,5333 ,07638 ,04410 ,3436 ,7231 ,45 ,60 

Total  12 1,1792 ,55900 ,16137 ,8240 1,5343 ,45 2,00 

 

Hasil Uji Duncan Kadar Lemak 

Kadar lemak N Subset untuk alfa = .05 

1 2 3 

C 3 ,5333   

B 3  ,8000  

A 3   1,6167 

K  3   1,7667 

Sig.  1,000 1,000 ,210 

 

Hasil Uji Deskriptif Protein 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 
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K 3 5,0667 ,02517 ,01453 5,0042 5,1292 5,04 5,09 

A 3 8,9000 ,45826 ,26458 7,7616 10,0384 8,50 9,40 

B 3 8,4100 ,20664 ,11930 7,8967 8,9233 8,19 8,60 

C 3 7,6733 ,18148 ,10477 7,2225 8,1241 7,48 7,84 

Total  12 7,5125 1,56055 ,45049 6,5210 8,5040 5,04 9,40 

 

Hasil Uji Duncan Protein 

Kadar protein N Subset untuk alfa = .05 

1 2 3 

K 3 5,0667   

C 3  7,633  

B 3   8,4100 

A 3   8,9000 

Sig.  1,000 1,000 ,055 

 

Hasil Uji Deskriptif Karbohidrat 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 31,6427 ,32937 ,19016 30,8245 32,4609 31,33 31,99 

A 3 25,1900 ,36428 ,21032 24,2851 26,0949 24,96 25,61 

B 3 29,8033 ,76950 ,44427 27,8918 31,7149 29,31 30,69 

C 3 28,7167 ,71430 ,41240 26,9422 30,4911 27,90 29,21 

Total  12 28,8382 2,5043 ,72326 27,2463 30,4300 24,96 31,99 

 

Hasil Uji Duncan Karbohidrat 

Kadar 

karbohidrat 

N Subset untuk alfa = .05 

1 2 3 

A 3 25,1900   

C 3  28,7167  

B 3  29,8033  

K 3   31,6427 

Sig.  1,000 ,051 1,000 

 

Hasil Uji Deskriptif Serat Tak Larut 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 4,5333 1,26623 ,73106 1,3878 7,6788 3,40 5,90 

A 3 11,1000 ,85440 ,49329 8,9776 13,2224 10,30 12,00 

B 3 7,0000 1,75784 1,01489 2,6333 11,3667 5,70 9,00 

C 3 5,0333 ,73711 ,42557 3,2022 6,8644 4,20 5,60 

Total  12 6,9167 2,89414 ,83547 5,0778 8,7555 3,40 12,00 
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Hasil Uji Duncan Serat Tak Larut 

Kadar serat 

tidak larut 

N Subset untuk alfa = .05 

1 2 3 

K 3 4,5333   

C 3 5,0333 5,0333  

B 3  7,0000  

A 3   11,1000 

Sig.  ,630 ,084 1,000 

 

Hasil Uji Deskriptif Serat Larut 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 18,5667 ,90738 ,52387 16,3126 20,8207 17,60 19,40 

A 3 21,6667 1,62583 ,93868 17,6279 25,7055 20,40 23,50 

B 3 18,4000 ,50000 ,28868 17,1579 19,6421 17,90 18,90 

C 3 13,0000 ,91652 ,52915 10,7233 15,2967 12,00 13,80 

Total  12 17,9083 3,38162 ,97619 15,7598 20,0569 12,00 23,50 

 

Hasil Uji Duncan Serat Larut 

Kadar serat 

larut 

N Subset untuk alfa = .05 

1 2 3 

C 3 13,0000   

B 3  18,4000  

K 3  18,5667  

A 3   21,6667 

Sig.  1,000 ,853 1,000 

 

Hasil Deskriptif Serat Total 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 23,1000 0,36056 0,20817 22,2043 23,9957 22,80 23,50 

A 3 32,7667 0,90738 0,52387 30,5126 35,0207 32,10 33,80 

B 3 25,4000 1,30000 0,75056 22,1706 28,6294 24,60 26,90 

C 3 18,0333 0,75056 0,43333 16,1689 19,8978 17,30 18,80 

Total  12 24,8250 5,59157 1,61415 21,2723 28,3777 17,30 33,80 

 

Hasil Uji Duncan Serat Total 

Kadar 

serat total 

N Subset untuk alfa = .05  

1 2 3 4 

C 3 18,0333    

K 3  23,1000   
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B 3   25,4000  

A 3    32,7667 

Sig.  1,000 1,000 1,000 1,000 

 

 

Hasil Uji Deskriptif Tensile Strength 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 ,0055 ,00010 ,00006 ,0053 ,0057 ,01 ,01 

A 3 ,0030 ,00021 ,00012 ,0025 ,0036 ,00 ,00 

B 3 ,0036 ,00031 ,00018 ,0029 ,0044 ,00 ,00 

C 3 ,0041 ,00035 ,00020 ,0032 ,0050 ,00 ,00 

Total  12 ,0041 ,00098 ,00028 ,0034 ,0047 ,00 ,01 

 

Hasil Uji Duncan Tensile Strength 

Tensile strength N Subset untuk alfa = .05 

1 2 3 

A 3 ,0030   

B 3  ,0036  

C 3  ,0041  

K 3   ,0055 

Sig.  1,000 ,058 1,000 

 

Hasil Uji Deskriptif Cooking loss 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 4,9200 ,36865 ,21284 4,0042 5,8358 4,50 5,19 

A 3 11,8033 ,91216 ,52664 9,5374 14,0693 11,01 12,80 

B 3 10,0310 ,77726 ,44875 8,1002 11,9618 9,41 10,90 

C 3 8,5133 ,81715 ,47178 6,4834 10,5432 7,58 9,10 

Total  12 8,8169 2,72183 ,78573 7,0875 10,5463 4,50 12,80 

 

 Hasil Uji Duncan Cooking loss 

Cooking 

loss 

N Subset untuk alfa = .05 

1 2 3 4 

K 3 4,9200    

C 3  8,5133   

B 3   10,0310  

A 3    11,8033 

Sig.  1,000 1,000 1,000 1,000 
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Hasil Uji Deskriptif Angka Lempeng Total (ALT) 
     Interval Rata-Rata 

dengan Tingkat 

Kepercayaan 95% 

  

 N Rata-

Rata 

Standar 

Deviasi 

Standar 

Eror 

Batas 

Bawah 

Batas 

Atas 

Minimal Maksimal 

K 3 8,3000 1,41774 ,81854 4,7781 11,8219 11,8219 9,40 

A 3 14,867 5,00633 2,89041 2,4303 27,3031 9,30 19,00 

B 3 3,1333 ,65064 ,37565 1,5171 4,7496 2,50 3,80 

C 3 3,1667 ,76376 ,44096 1,2694 5,0640 2,50 4,00 

Total  12 4,0217 2,78447 ,80381 2,2525 5,7908 ,93 9,40 

 

 

 

 

Hasil Uji Duncan Angka Lempeng Total (ALT) 

ALT N Subset untuk alfa = .05 

1 2 

B 3 3,1333  

C 3 3,1667  

K 3 8,3000  

A 3  14,8667 

Sig.  ,051 1,000 

 

 
 

 

  

 

 

 

 

 

 

 

 

 

 


