V. SIMPULAN DAN SARAN

A. Simpulan

1.

Substitusi tepung labu kuning dan tepung pisang kepok putih pada
pancake berpengaruh nyata pada kadar air, kadar protein, kadar lemak,
kadar karbohidrat, kadar serat tidak larut, kadar serat larut, kekerasan, daya

kembang, dan angka lempeng total.

. Substitusi tepung labu kuning dan tepung pisang kepok putih yang

menghasilkan perbandingan pancake dengan kualitas terbaik adalah

pancake C (10:30).

B. Saran

1.

Proses pencampuran adonan pancake sebaiknya menggunakan mixer dan
dilakukan dalam waktu yang sama untuk setiap perlakuan agar

menghasilkan daya kembang yang lebih baik.

. Sebelum proses pemasakan, masing-masing satuan adonan pancake

sebaiknya ditimbang terlebih dahulu agar berat satuan pancake dapat

Seragam.
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LAMPIRAN

Data Penelitian

Tabel 23. Hasil Uji Kimia Tepung Labu Kuning

Ulangan Kadar Kadar Kadar Kadar Kadar Kadar Kadar
Air Abu Protein Lemak Karbo Serat Serat
(%) (%) (%) (%) hidrat ~ Tidak  Larut
(%) Larut (%)
(%)
1 4,10 5,49 13,95 4,65 71,81 11,80 9,10
2 4,50 5,68 13,92 4,54 71,36 11,86 9,77
3 4,70 5,59 13,93 4,35 71,43 11,69 10,09
Tabel 24. Hasil Uji Kimia Tepung Pisang Kepok Putih
Ulangan Kadar Kadar Kadar Kadar Kadar Kadar Kadar
Air Abu Protein Lemak Karbo Serat Serat
(%) (%0) (%) (%) hidrat  Tidak Larut
(%) Larut (%)
(%)
1 3,91 2,29 4,59 0,40 88,81 5,47 6,87
2 4,19 2,20 4,56 0,25 88,80 5,58 6,88
3 4,40 2,10 4,47 0,25 88,68 5,69 6,59

Tabel 25. Hasil Uji Kimia Pancake Substitusi Tepung Labu Kuning dan Tepung

Pisang Kepok Putih.

Perlaku Ulang Kada Kada Kadar Kadar Kada Kada Kada

-an -an rAir rAbu Protei Lema r r r
(%) (%) n(%) k(%) Karb Serat Serat
0 Tidak Larut

hidra Larut (%)

t(%) (%)

1 25,64 1,40 8,05 2,70 63,12 2,10 3,5

K (0:0) 2 25,36 1,19 7,77 2,74 6294 189 349
3 25,86 1,29 8,04 2,79 62,12 2,00 4,00
A 1 30,19 1,79 9,48 294 5559 804 1142
(30:10) 2 29,48 1,68 9,41 290 5653 7,96 12,14
' 3 30,04 1,70 9,47 2,75 56,04 8,08 12,46
B 1 31,23 1,59 8,60 259 56,00 697 10,74
(20-20) 2 21,18 1,49 8,62 245 56,26 7,69 9,48
' 3 21,03 1,80 8,68 205 56,44 7,29 10,37

C 1 31,47 1,69 8,02 160 5703 6,36 847
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(10:30) 2 32,47 1,58 7,89 1,80 56,46 6,29 7,59
3 32,74 1,39 8,12 1,80 5595 6,18 7,98

Tabel 26. Hasil Uji Fisik Pancake Substitusi Tepung Labu Kuning dan Tepung
Pisang Kepok Putih.

Perlakuan Ulangan Kekerasan (N) Daya Warna
Kembang (%)

1 3,51 150 Yellowish orange
K (0:0) 2 3,59 150 Yellowish orange
3 3,67 157,14 Yellowish orange
1 5,25 142,86 Yellowish orange
A (30:10) 2 5,45 142,86 Yellowish orange
3 5,32 150 Yellowish orange
1 4,08 150 Yellowish orange
B (20:20) 2 4,35 167,67 Yellowish orange
3 4,03 157,14 Yellowish orange
1 2,76 166,67 Yellowish orange
C (10:30) 2 2,67 166,67 Yellowish orange
3 2,61 171,42 Yellowish orange

Tabel 27. Hasil Uji Mikrobiologis Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih.

ALT AKK

Perlakuan  Ulangan (CFU/g) (CFU/g)
10t 10% 103 1 10° 1

o
A

H
o1

H
[N
w

33
31
27
204

198
212
87
96
79
53

67
48

o
o

K (0:0)

A (30:10)

B (20:20)

C (10:30)
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Gambar 5. Pisang Kepok Putih

Gambar 6. Tepung Labu Kuning Gambar 7. Tepung Pisang Kepok Putih

Gambar 8. Hasil Uji Kadar Air Gambar 9. Hasil Uji Kadar Lemak
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Gambar 10. Hasil Uji Kadar Abu  Gambar 11. Hasil Uji Kadar Serat Tidak
Larut

Gambar 12. Titras \Protein
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Gambar 16. Ui Warna
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Gambar 22. AKK Pancake Kontrol

Gambar 23. AKK Pancake A
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Gambar 25. AKK Pancake C
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Gambar 26. Uji Organoleptik
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Perhitungan

UJl KIMIA

Uji Bahan Awal Tepung Labu Kuning
1. Kadar Abu (%) = % x 100%

12,369-12,314
1,001

Kadar abu 1 = % 100% = 5,494505495% = 5,49%

16,635-16,578
1,004

Kadar abu 2 = % 100% = 5,677290837% = 5,68%

20,351-20,295
1,001

Kadar abu 3 = % 100% = 5,594405559% = 5,59%

W2-wi

2. Kadar Lemak (%) = -

x 100%

3,026—2,933

Kadar lemak 1 = so0r % 100% = 4,647676162% = 4,65%

2,886—2,795
2,004

Kadar lemak 2 = % 100% = 4,540918164% = 4,54%

2,792—-2,705

Kadar lemak 3 = X 100% = 4,35%

3. Kadar Protein

—V(B1)]xFxcxfxM(N)
mx1000

w(N) = VO
% N =w (N) X 100%
% P =w (N) x PF x 100%

Kadar protein 1:

[16,28—0,35]x1x0,1x1x14,007
1x1000

% N =0,022313151 x 100% = 2,2313151

w (N) =

=0,022313151

% P =2,2313151 X 6,25 x 100% = 13,94571938 = 13,95%

Kadar protein 2:

[16,25—-0,35]x1x0,1x1x14,007
1x1000

w (N) =

=0,02227113

% N =0,02227113 x 100% = 2,227113
% P =2,227113 X 6,25 X 100% = 13,91945625 = 13,92%
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Kadar protein 3:

[16,26—0,35]x1x0,1x1x14,007
1x1000

% N =0,022285137 x 100% = 2,2285137

w (N) = = 0,022285137

% P =2,2285137 x 6,25 x 100% = 13,92821063 = 13,93%

Uji kadar karbohidrat (%)
Karrbohidrat (%) =100 — (kadar air+kadar abu+kadar protein+kadar

lemak)
Kadar karbohidrat 1 = 100-
(4,1+5,494505495+13,94571938+4,64767616)

= 71,81209897%

Kadar karbohidrat 2 =100 —
(4,5+5,677290837+13,91945625+4,540918160

=71,36233475%

Kadar karbohidrat 3 =100 — (4,7+5,594405594+13,92821063+4,35)
=71,42738378%

Uji serat tidak larut (%) = ""’;;” x 100%

0,894-0,776

Uji serat tidak larut 1 = X 100% = 11,8%

Uji serat tidak larut 2 ="""" 722 x 100% = 11,86440678% = 11,86%

0,891-0,774

Uji serat tidak larut 3 = ool X 100% = 11,68831169% = 11,69%

Uji serat larut (%) = Ml_wg);:erat celite « 100%

1,103-0,755-0,250

T003 X 100% = 9,770687936% = 9,78%

Uji serat larut 1 =

Uji serat larut 2 =
1,106—0,755—-0,250

10,09%

X 100% = 10,08991009%

1,001

1,105-0,755-0,250
1,001

Uji serat larut 3 = X 100% = 9,99000999% = 9,99%

85



Uji Bahan Awal Tepung Pisang Kepok Putih

1. Kadar Abu (%) = % x 100%

16,488-16,465

Kadar abu 1=
1,004

X 100% = 2,290836653% = 2,29%
11,943-11,921

Kadar abu 2=
1,002

X 100% = 2,195608782% = 2,20%
16,664—16,643

Kadar abu 3 =
1,001

X 100% = 2,097902098% = 2,10%

W2-wil
W

x 100%

2. Kadar Lemak (%) =

2719-2,711

2003 % 100% = 0,3994008987% = 0,40%

Kadar lemak 1 =

2,644-2,639

Kadar lemak 2 = X 100% = 0,25%

2,720-2,715

Kadar lemak 3 = To0s % 100% = 0,2496255617% = 0,25%

3. Kadar Protein

_ [V(1)—V(B1)]xFxcxfxM(N)
w (Nig mx1000

% N =w (N) X 100%
% P =w (N) x PF x 100%

Kadar protein 1:

[5,24—0]x1x0,1x1x14,007
1x1000

% N =0,007339668 x 100% = 0,7339668

w (N) = = 0,007339668

% P =0,7339668 x 6,25 x 100% = 4,5872925 = 4,59%

Kadar protein 2:

[5,21-0]x1x0,1x1x14,007
1x1000

% N =0,007297647x 100% = 0,7297647

w (N) = = 0,007297647

% P =0,7297647 X 6,25 X 100% = 4,561029375 = 4,56%

Kadar protein 3:
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[5,22—0]x1x0,1x1x14,007
1x1000

w (N) =

=0,007311654

% N =0,007311654 x 100% = 0,7311654
% P =0,7311654 x 6,25 x 100% = 4,56978375 = 4,57%

Uji kadar karbohidrat
Kadar karbohidrat = 100 — (kadar air+kadar abu+kadar protein+kadar
lemak)
Kadar karbohidrat 1 = 100-
(3,91+2,290836653+4,5872925+0,399400899)
= 88,81246995%
Kadar karbohidrat 2 =100 — (4,19-2,195608782+4,561029375+0,25)
= 88,80336184%

Kadar karbohidrat 3 = 100—
(4,4+2,097902098+4,566978375+0,249625562)

= 88,68268859%

Uji serat tidak larut (%) = ]’V;Vl x 100%

Uji serat tidak larut 1 = > X 100% = 5,472636816% = 5,47%
Uji serat tidak larut 2 =2>""7% x 100% = 5,583250249% = 5,58%
Uji serat tidak larut 3 = “2272 x 100% = 5,688622754% = 5,69%

(W1-W2)—berat celite

Uji serat larut (%) = W

x 100%

1,075-0,756—0,250

Uji serat larut 1 =
1,005

X 100% = 6,865671642% = 6,87%

1,054-0,735-0,250

Uji serat larut 2 =
1,003

X 100% = 6,879361914%

6,88%

1,065—-0,749-0,250
1,002

Uji serat larut 3 = X 100% = 6,586826347% = 6,59%
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Uji Produk Pancake Kontrol

1. Kadar Abu (%) = % x 100%

18,766—18,752

Kadar abu 1a = X 100% = 1,4%

16,595—16,583
1,006

Kadar abu 1b = X 100% = 1,192842942%

20,395—-20,382
1,009

Kadar abu 2a = x 100% = 1,288404361 =

W2-w1i

% 100%

2. Kadar Lemak (%) =

3,202-3,148
2,003

Kadar lemak 1a = X 100% = 2,695956066%

3,054-2,999

Kadar lemak 1b = X 100% = 2,741774676%

2,886—-2,830

Kadar lemak 2a = X 100% = 2,794411178%

Kadar Protein

_ [V(1)—V(B1)]xFxcxfxM(N)
wiih) = mx1000
% N =w (N) x 100%

% P =w (N) x PF x 100%

Kadar protein 1:

_ [9,40—-0,20]x1x0,1x1x14,007

w (N) = = 0,01288644

1x1000

% N =0,01288644 x 100% = 1,288644
% P =1,288644 x 6,25 x 100% = 8,054025= 8,05%

Kadar protein 2:

[9,38—0,20]x1x0,1x1x14,007
1x1000

% N =0,012858426 x 100% = 1,2858426

w (N) =

=0,012858426

% P =1,2858426 X 6,25 x 100% = 8,03651625 = 8,04%

Kadar protein 3:
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[9,07-0,20]x1x0,1x1x14,007
1x1000

w (N) =

=0,012424209

% N =0,012424209 x 100% = 1,2424209
% P =1,2424209 x 6,25 x 100% = 7,765130625 = 7,77%

4. Uji kadar karbohidrat

Kadar karbohidrat = 100 — (kadar air+kadar abu+kadar protein+kadar lemak)

Kadar karbohidrat 1 = 100-(25,64+1,4+8,054025+2,794411178)
= 63,12379678%

Kadar karbohidrat 2 = 100-(25,36+1,192842942+7,765130625+2,741774676)
= 62,94025176%

Kadar karbohidrat 3 = 100-(25,86+1,288404361+8,03651625+2,695956066)
=62,11912332%

5. Uji serat tidak larut (%) = =" x 100%
Uji serat tidak larut 1 = 22°=%3% « 100% = 2,1%
Uji serat tidak larut 2 =% x 100% = 1,892430279% = 1,89%
Uji serat tidak larut 3 = %{f;” x 100% = 2,093718843% = 2,09%

(W1-W2)—berat celite

6. Uji serat larut (%) = =

x 100%

.. 1,039-0,754-0,250
Uji serat larut 1 =

%X 100% = 3,5%

1,045-0,760-0,250

Uji serat larut 2 =
1,004

X 100% = 3,486055777% = 3,49%

1,048-0,761-0,250
1,003

Uji serat larut 3 = X 100% = 3,6889332% = 3,69%

Uji Produk Pancake A

1. Kadar Abu (%) :% X 100%

16,599-16,581
1,003

Kadar abu 1= x 100% = 1,794616152% = 1,79%
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20,611-20,594

Kadar abu 2 = 222222 100% = 1,683168317% = 1,68%
Kadar abu 3 =% x 100% = 1,698301698% = 1,70%
Kadar Lemak (%) = wz;d"l X 100%

Kadar lemak 2a = % % 100% = 2,942643392% = 2,94%
Kadar lemak 2b = % x 100% = 2,895656515% = 2,90%
Kadar lemak 3b = % x 100% = 2,748625687% = 2,75%

Kadar Protein

[V(1)—V(B1)]xFxcxfxM(N)
mx1000

% N =w (N) x 100%

w (N) =

% P =w (N) x PF x 100%

Kadar protein 1:

W (N) — [10,83—0]x1x0,1x1x14,007 - 0,015169581

1x1000

% N = 0,015169581 x 100% = 1,5169581
% P =1,5169581 X 6,25 X 100% = 9,480988125= 9,48%

Kadar protein 2:

W (N) — [10,88—0]x1x0,1x1x14,007 - 0,015239616

1x1000

% N =0,015239616 x 100% = 1,5239616
% P =1,5239616 X 6,25 x 100% = 9,52476 = 9,52%

Kadar protein 3:

[10,82—0]x1x0,1x1x14,007
1x1000

% N =0,015155574 x 100% = 1,5155574

w (N) = = 0,015155574

% P =1,5155574 X 6,25 x 100% = 9,47223375 = 9,47%

Uji kadar karbohidrat
Kadar karbohidrat = 100-(kadar air-kadar abu-kadar protein-kadar lemak)
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Kadar karbohidrat 1 = 100-
(30,19+1,794616152+9,480988125+2,942643392)
= 55,59175233%
Kadar karbohidrat 2 = 100-
(29,48+1,683168317+9,410953125+2,895656515)
= 56,53022204%
Kadar karbohidrat 3 = 100-(30,04+1,698301698+9,47223375+2,748625687)
= 56,04083887%

W-w1i
w2

5. Uji serat tidak larut (%) = x 100%

Uji serat tidak larut 1 = 2222 x 100% = 8,043694141% = 8,04%

Uji serat tidak larut 2 =22"22% X 100% = 7,960199005% = 7,96%

0912-0,831

Uji serat tidak larut 3 =
003

X 100% = 8,075772682% = 8,08%

6. Uiji serat larut (%) = Ml_m};ﬁerat celite . 100%

1,194-0,829-0,250
1,007

Uji serat larut 1 = X 100% = 11,42005958% = 11,42%

Uji serat larut 2 = 22222020 5 10096 = 12,13930348% = 12,14%

1,201-0,826-0,250

Uji serat larut 3 =
1,003

X 100% = 12,46261216% = 12,46%

Uji Produk Pancake B

1. Kadar Abu (%) = % x 100%

12,333-12,317
1,009

Kadar abu 1 = x 100% = 1,585728444% = 1,59%

20,398-20,383
1,010

Kadar abu 2 = x 100% = 1,485148515% = 1,49%

16,598—16,582
1,007

Kadar abu 3 = X 100% = 1,798201798% = 1,80%
w2-w1

- X 100%

2. Kadar Lemak (%) =
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3,648-3,596

2000 % 100% = 2,588352414% = 2,59%

Kadar lemak 1 =
3,726-3,677

200 % 100% = 2,447552448% = 2,45%

Kadar lemak 2 =

16,598—16,582
1,001

Kadar lemak 3 = x 100% = 1,798201798% = 1,80%

Kadar Protein

_ [V(1)—V(B1)]xFxcxfxM(N)
w(N) = mx1000

% N =w (N) x 100%
% P =w (N) X PF x 100%

Kadar protein 1:

[10,02—0,20]x1x0,1x1x14,007
1x1000

% N =0,013754874 x 100% = 1,3754874

w (N) =

=0,013754874

% P =1,3754874 X 6,25 x 100% = 8,59679625= 8,60%

Kadar protein 2:

_ [10,05-0,20]x1x0,1x1x14,007

w (N) = = 0,013796895

1x1000

% N = 0,013796895 x 100% = 1,3796895
% P =1,3796895 X 6,25 x 100% = 8,623059375 = 8,62%

Kadar protein 3:

_ [10,12-0,20]x1x0,1x1x14,007

w (N) = = 0,013894944

1x1000

% N =0,013894944 x 100% = 1,3894944
% P =1,3894944 x 6,25 x 100% = 8,68434 = 8,68%

Uji kadar karbohidrat
Kadar karbohidrat = 100-(kadar air+kadar abu+kadar protein+kadar lemak)
Kadar karbohidrat 1 = 100-(31,23+1,585728444+8,59679625+2,588352414)
= 55,99912289%
Kadar karbohidrat 2 = 100-
(31,18+1,485148515+8,623059375+2,447552448)
= 56,26423966%
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Kadar karbohidrat 3 = 100-(31,03+1,798201798+8,68434+2,046929606)

= 56,4405286%
5. Uji serat tidak larut (%) = W;:l X 100%
Uji serat tidak larut 1 = 222222 x 100% = 6,972111554% = 6,97%
Uji serat tidak larut 2 =w x 100% = 7,692307692% = 7,69%
Uji serat tidak larut 3 = 2= x 100% = 7,285429142% = 7,29%
6. Uji serat larut (%) = S—W2-berateelite o 40004

w

1,208-0,850-0,250

Uji serat larut 1 =
1,006

X 100% = 10,73558648% = 10,74%

1,169-0,824-0,250

Uji serat larut 2 =
1,002

X 100% = 9,481037924% = 9,48%

1,179-0,825-0,250
1,003

Uji serat larut 3 = X 100% = 10,36889332% = 10,37%

Uji Produk Pancake C

1. Kadar Abu (%) = % x 100%

16,474-16,457
1,007

Kadar abu 2b = x 100% = 1,688182721% = 1,69%

16474-16,458
1,010

Kadar abu 3a = x 100% = 1,584158416% = 1,58%

16,350-16,336
004

Kadar abu 3b = X 100% = 1,394422311% = 1,39%

W2-wi

2. Kadar Lemak (%) = x 100%

3,495-3,463

Kadar lemak la = X 100% = 1,6%

3,679-3,643

Kadar lemak 1b = x 100% = 1,797304044% = 1,80%
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3,707-3,671
2,002

Kadar lemak 3b = X 100% = 1,798201798% = 1,80%

. Kadar Protein

(1)-V(B1)]xFxecxfxM(N)
mx1000

% N =w (N) x 100%

w(N) =

% P =w (N) X PF x 100%

Kadar protein 1:

[9,21-0,20]x1x0,1x1x14,007
1x1000

% N =0,012620307 x 100% = 1,2620307

w (N) =

=0,012620307

% P =1,2620307 x 6,25 x 100% = 7,887691875= 7,89%

Kadar protein 2:

W (N) — [9,36—0,20]x1x0,1x1x14,007 : 0,012830412

1x1000

% N =0,012830412x 100% = 1,2830412
% P =1,2830412x 6,25 x 100% = 8,0190075= 8,02%

Kadar protein 3:

W (N) - [9,47-0,20]x1x0,1x1x14,007 4 0,012984489

1x1000

% N =0,012984489 x 100% = 1,2984489
% P =1,2984489 X 6,25 x 100% = 8,115305625 = 8,12%

Uji kadar karbohidrat

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

Kadar karbohidrat 1= 100-(31,47+1,686507937+8,0190075+1,797304044)
= 57,02718052%

Kadar karbohidrat 2= 100-(32,47+1,584159416+7,887691875+1,6)
=57,02718052%

Kadar karbohidrat 3= 100-(32,74+1,394422311+8,115305625+1,798201798)
= 55,95207027%

W-w1i
w2

Uji serat tidak larut (%) = X 100%
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0,871-0,807

Uji serat tidak larut 1 = X 100% = 6,361829026% = 6,36%

006
Uji serat tidak larut 2 =222 x 1009 = 6,28742515% = 6,29%
Uji serat tidak larut 3 = 22222 x 100% = 6,181455633% = 6,18%

6.  Uiji serat larut (%) = Ml_wg);’erat celite  100%
Uji serat larut 1 = 22227220220 1009 = 8,466135458% = 8,47%
Uji serat larut 2 = 222220250 5 10096 = 7,592407592% = 7,59%
Uji serat larut 3 = 2222220220 5 10096 = 7,984031936% = 7,98%

UJI FISIK

1. Daya Kembang (%) = BA%A x 100

Pancake Kontrol:

Daya Kembang 1 = 1’5(;;’6 x 100 = 150%

Daya kembang 2 = 1,50;0,6 x 100 = 150%

Daya kembang 3 = 1’8;”? x 100 = 157,1428571% = 157,14%
Pancake A:

Daya Kembang 1 = 1':’;)'? x 100 = 142,8571429% = 142,86%
Daya kembang 2 = 1';‘"? x 100 = 142,8571429% = 142,86%
Daya kembang 3 = 1’50?6 X 100 = 150%

Pancake B:
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1,5-06

YIRS 100 = 150%

Daya Kembang 1 =

1,6-0,6
0,6

Daya kembang 2 = X 100 = 166,6666667% = 166,67%

1,8-07
0,7

Daya kembang 3 = X 100 = 157,1428571% = 157,14

Pancake C

1,6-0,6
0,6

Daya Kembang 1 = X 100 = 166,6666667% = 166,67%

1,6—-0,6
0,6

Daya kembang 2 = X 100 = 166,6666667% = 166,67%

1,9-0,7

IR 100 = 171,4285714% = 171,43%

Daya kembang 3 =

. Warna
- a+1,75L
- 5645L+a—3,012b
1,786 L
Y

= 5645L +a—3,012b

Pancake Kontrol:

1.
13,5 + 1,75 (48,7)
X = = 0,49
5,645 (48,7) + 13,5 — 3,012 (29,4)
1,786 (48,7)
Y = = 0,44
5,645 (48,7) + 13,5 — 3,012 (29,4)
2.
5 12,6 + 1,75 (47,4) _os
5,645 (47,4) + 12,6 — 3,012 (29,7) '
1,786 (47,4)
Y = = 0,44
5,645 (47,4) + 12,6 — 3,012 (29,7)
3.
12,9 + 1,75(44,9
X (449) 0,5

T 5,645 (44,9) + 12,9 — 3,012 (27,1)
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1,786 (44,9)

Y = = 0,43
5,645 (44,9) + 12,9 — 3,012 (27,1)
Pancake A:
1.
13,6 + 1,75 (47,6)
X = = 0,51
5,645 (47,6) + 13,6 — 3,012 (31,2)
1,786 (47,6)
Y = = 0,45
5,645 (47,6) + 13,6 — 3,012 (31,2)
2.
13,8 + 1,75 (45,9)
X= = 0,51
5,645 (45,9) + 13,8 — 3,012 (29,3)
1,786 (45,9)
Y = = 0,44
5,645 (45,9) + 13,8 — 3,012 (29,3)
3.
13,6 + 1,75(46,6)
X —w = 0,52
5,645 (46,6) + 13,6 — 3,012 (30,6)
1,786 (46,6)
Y = = 0,45
5,645 (46,6) + 13,6 — 3,012 (30,6)
Pancake B:
1.
- 13,7 + 1,75 (46,1) _0s
5,645 (46,1) + 13,7 - 3,012 (28,8)
1,786 (46,1)
Y = = 0,44
5,645 (46,1) + 13,7 — 3,012 (28,8)
2.
13,9 + 1,75 (44,5)
X = — 0,51
5,645 (44,5) + 13,9 — 3,012 (28)
1,786 (44,5)
Y = 0,44

5,645 (44,5) + 13,9 — 3,012 (28)
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13,9 4 1,75(44,6)

X = — 0,51
5,645 (44,6) + 13,9 — 3,012 (28)
1,786 (44,6)
Y = = 0,44
5,645 (44,6) + 13,9 — 3,012 (28)
Pancake C:
1.
13 + 1,75 (49,2)
X = = 0,49
5,645 (49,2) + 13 — 3,012 (28,8)
1,786 (49,2)
Y = =0,43
5,645 (49,2) + 13 — 3,012 (28,8)
2.
13,4+ 1,75 (49)
X = = 0,49
5,645 (49) + 13,4 — 3,012 (29,2)
1,786 (49)
Y = =0,43
5,645 (49) + 13,4 — 3,012 (29,2)
3.
12,9+ 1,75(49,3)
X = = 0,48
5,645 (49,3) + 12,9 — 3,012 (28,2)
1,786 (49,3)
Y = = 0,43
5,645 (49,3) + 12,9 — 3,012 (28,2)
UJi MIKRO
_ xc
ALT_[(lxn1)+(o,1xn2)]><d
K1 33

- [(1x1)+(0,1x0)]x10™1

- 33
T(1)+(0)]x10"1

K1=330 = 33x10! CFU/g
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_ 31
T [(1x1)+(0,1x0)]x10"1

o
T[(1)+(0)]x10-1

K2=310 = 31x10* CFU/g

— 27
T [(1x1)+(0,1x0)]x10~1

S
_[(1)+(0)]><10—1

K3=270 = 27x10* CFU/g

_ 204
T [(1x1)+(0,1x0)]x10~1

_ e
T[(D)+(0)]x10-2

A1=2040= 204x10* CFU/g

198

A2 = [(1x1)+(0,1x0)]x10~1

__ e
T(D)+(0)]x101

A2=1980= 198x10* CFU/g

212

AZ= [(1x1)+(0,1x0)]x1071

- 22
_[(1)+(0)]><10—1

A2=2120= 212x10* CFU/g

87
[(1x1)+(0,1x0)]x10~1

7
[(1)+(0)]x10™1

B1=870= 87x10! CFU/g
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9
[(1x1)+(0,1x0)]x10~1

96
[(1)+(0)]x10~1

B2=960= 96x10! CFU/g

79
[(1x1)+(0,1x0)]x 101

79
[(D)+(0)]x1072

B3=790= 79x10' CFU/g

53
[(1x1)+(0,1x0)]x 101

53

= om0

C1=530= 53x10! CFU/g

67
[(1x1)+(0,1x0)]x10~1

67
[(D+(0)]x1072

C2=670= 67x10! CFU/g

48
[(1x1)+(0,1x0)]x10~1

48
[(1)+(0)]x1072

C3=480= 48x10! CFU/g
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Data Hasil SPSS

Tabel 28. Hasil Anova Kadar Air Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 75,487 3 25,162 152,199 ,000
Kelompok
Dalam 1,323 8 ,165
Kelompok
Total 76,809 11

Tabel 29. Hasil Duncan Kadar Air Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Subset untuk alfa = 0,05

Perlakuan N 1 5 3 4
K 3 25,6200
A 3 29,9033
B 3 31,1467
C 3 32,2267
Sig. 1,000 1,000 1,000 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000

Tabel 30. Hasil Anova Kadar Abu Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar ,305 3 ,102 6,512 ,015
Kelompok
Dalam ,125 8 ,016
Kelompok
Total 430 11

Tabel 31. Hasil Duncan Kadar Abu Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Perlakuan N . Subset untuk alfa = 0,05 ,
K 3 1,2933
C 3 1,5533
B 3 1,6267
A 3 1,7233
Sig. 1,000 149

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000
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Tabel 32. Hasil Anova Kadar Protein Pancake Substitusi Tepung Labu Kuning
dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 4,395 3 1,465 140,522  ,000
Kelompok
Dalam ,083 8 ,010
Kelompok
Total 4,478 11

Tabel 33. Hasil Duncan Kadar Protein Pancake Substitusi Tepung Labu Kuning
dan Tepung Pisang Kepok Putih

Perlakuan N Subset untuk alfa = 0,05

1 2 3
K 3 7,9533
C 3 8,0100
B 3 8,6333
A 3 9,4533
Sig. ,516 1,000 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000

Tabel 34. Hasil Anova Kadar Lemak Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
ANEN 2327 3 776 29.853  .000
Kelompok
Dalam
Kelompok ,208 £ 026
Total 2,535 11

Tabel 35. Hasil Duncan Kadar Lemak Pancake Substitusi Tepung Labu Kuning
dan Tepung Pisang Kepok Putih

Perlakuan N Subset untuk alfa = 0,05

1 2 3
C 3 1,7333
B 3 2,3633
K 3 2,7433
A 3 2,8633
Sig. 1,000 1,000 ,389

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000
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Tabel 36. Hasil Anova Kadar Karbohidrat Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 94,458 3 31,486 149,684 ,000
Kelompok
Dalam 1,683 8 ,210
Kelompok
Total 96,141 11

Tabel 37. Hasil Duncan Kadar Karbohidrat Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Perlakuan N Subset untuk alfa = 0,05

1 2
A 3 56,0567
B 3 56,2333
C 3 56,4800
K 3 62,7267
Sig. 310 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000

Tabel 38. Hasil Anova Kadar Serat Tidak Larut Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 65,722 3 21,907 572,246 ,000
Kelompok
Dalam ,306 8 ,038
Kelompok
Total 66,029 11

Tabel 39. Hasil Duncan Kadar Serat Tidak Larut Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Subset untuk alfa = 0,05

Perlakuan N 1 5 3 4
K 3 1,9967
C 3 6,2767
B 3 7,3167
A 3 8,0267
Sig. 1,000 1,000 1,000 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000
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Tabel 40. Hasil Anova Kadar Serat Larut Pancake Substitusi Tepung Labu Kuning
dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 116,406 3 38,802 157,951 ,000
Kelompok
Dalam 1,965 8 ,246
Kelompok
Total 118,371 11

Tabel 41. Hasil Duncan Kadar Serat Larut Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Subset untuk alfa = 0,05

Perlakuan N 1 5 3 4
K 3 3,6633
C 3 8,0133
B 3 10,1967
A 3 12,0067
Sig. 1,000 1,000 1,000 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000

Tabel 42. Hasil Anova Kekerasans Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 11,147 3 3,716 285,633 ,000
Kelompok
Dalam ,104 8 ,013
Kelompok
Total 11,251 11

Tabel 43. Hasil Duncan Kekerasans Pancake Substitusi Tepung Labu Kuning dan
Tepung Pisang Kepok Putih

Perlakuan N Subset untuk alfa = 0,05

1 2 3 4
C 3 2,68000
K 3 3,5900
B 3 4,1533
A 3 5,3400
Sig. 1,000 1,000 1,000 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000
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Tabel 44. Hasil Anova Daya Kembang Pancake Substitusi Tepung Labu Kuning
dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 848,550 3 282,850 10,148 ,004
Kelompok
Dalam 222,974 8 27,872
Kelompok
Total 1071,524 11

Tabel 45. Hasil Duncan Daya Kembang Pancake Substitusi Tepung Labu Kuning
dan Tepung Pisang Kepok Putih

Subset untuk alfa = 0,05

Perlakuan N 1 9 3
A 3 145,2400
K 3 142,3800 152,3800
B 3 157,9367
C 3 168,2567
Sig. ,136 ,233 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000

Tabel 46. Hasil Anova Angka Lempeng Total Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar 53362,917 3 17787,639 312,064 ,000
Kelompok
Dalam 456,000 8 57,000
Kelompok
Total 53818,917 11

Tabel 47. Hasil Duncan Angka Lempeng Total Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Subset untuk alfa = 0,05

Perlakuan N 1 5 3 4
K 3 30,3333
C 3 56,0000
B 3 87,3333
A 3 204,6667
Sig. 1,000 1,000 1,000 1,000

Rata-rata untuk grup dalam subset homogen yang ditampilkan
a. Menggunakan ukuran sampel rata-rata harmonik = 3,000
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Tabel 48. Hasil Anova Angka Kapang Khamir Pancake Substitusi Tepung Labu
Kuning dan Tepung Pisang Kepok Putih

Jumlah df Rata-Rata F Sig
Kuadran Kuadran
Antar ,000 3 ,000
Kelompok
Dalam ,000 8 ,000
Kelompok
Total ,000 11
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