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Lampiran 1. Rataan Data Pengamatan Daya Kembang Roti (%) 

Perlakuan 
Ulangan 

Total  Rataan 
I II 

S0 52.31 56.15 108.46 54.23 

S1 46.41 43.59 90.00 45.00 

S2 45.71 43.53 89.24 44.62 

S3 41.43 48.10 89.53 44.77 

S4 42.43 39.28 81.71 40.86 

S5 41.91 35.63 77.54 38.77 

S6 39.86 33.64 73.50 36.75 

S7 33.46 41.71 75.17 37.59 

S8 37.39 35.43 72.82 36.41 

S9 35.62 35.09 70.71 35.36 

Total 416.53 412.15 828.68 41.43 

 

 

Lampiran 2. Hasil Analisis Sidik Ragam Daya Kembang Roti 

SK db JK KT  F. hit F. 05 F .01 

FK 1 34335.5059 

     Perlakuan 9 608.1617 67.5735 5.82 ** 3.02 4.95 

Galat 10 116.0875 11.6088 

    Total 19 724.2492           

KK (%) = 8.2231 

      

Keterangan : ** = Berpengaruh sangat nyata pada taraf 1 % 
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Lampiran 3. Rataan Data Pengamatan Kadar Air (%) 

Perlakuan 
Ulangan 

Total Rataan 
I II 

S0 42.31 46.15 88.46 44.23 

S1 46.41 43.59 90.00 45.00 

S2 45.71 43.53 89.24 44.62 

S3 41.43 48.10 89.53 44.77 

S4 42.43 46.28 88.71 44.36 

S5 45.91 45.63 91.54 45.77 

S6 49.86 43.64 93.50 46.75 

S7 43.46 45.71 89.17 44.59 

S8 47.39 41.23 88.62 44.31 

S9 46.62 45.09 91.71 45.86 

Total 451.53 448.95 900.48 45.02 

 

 

Lampiran 4. Hasil Analisis Sidik Ragam Kadar Air 

SK db JK KT  F. hit F. 05 F .01 

FK 1 40543.1884 

     Perlakuan 9 12.4751 1.3861 0.16 tn 3.02 4.95 

Galat 10 85.4395 8.5440 

    Total 19 97.9146           

KK (%) = 6.4921 

      

Keterangan : tn = Tidak berpengaruh nyata 
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Lampiran 5. Rataan Data Pengamatan Daya Serap Air (ml/gr) 

Perlakuan 
Ulangan Total 

Rataan 
I II   

S0 1.53 1.44 2.97 1.48 

S1 1.44 1.47 2.91 1.46 

S2 1.44 1.44 2.88 1.44 

S3 1.44 1.45 2.89 1.45 

S4 1.46 1.39 2.85 1.43 

S5 1.40 1.41 2.81 1.41 

S6 1.42 1.43 2.85 1.43 

S7 1.37 1.51 2.88 1.44 

S8 1.40 1.45 2.85 1.43 

S9 1.45 1.43 2.88 1.44 

Total 14.35 14.42 28.77 1.44 

 

 

Lampiran 6. Hasil Analisis Sidik Ragam Daya Serap Air 

SK db JK KT  F. hit F. 05 F .01 

FK 1 41.3903 

     Perlakuan 9 0.0082 0.0009 0.49 tn 3.02 4.95 

Galat 10 0.0185 0.0018 

    Total 19 0.0267           

KK (%) = 2.9865 

      

Keterangan : tn = Tidak berpengaruh nyata 
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Lampiran 7. Rataan Data Pengamatan Tekstur 

Perlakuan 
Ulangan 

Total Rataan 
I II 

S0 3.70 3.80 7.50 3.75 

S1 3.40 3.50 6.90 3.45 

S2 3.20 3.10 6.30 3.15 

S3 3.20 3.20 6.40 3.20 

S4 3.30 3.20 6.50 3.25 

S5 3.20 3.10 6.30 3.15 

S6 3.20 3.20 6.40 3.20 

S7 3.30 3.30 6.60 3.30 

S8 3.10 3.10 6.20 3.10 

S9 3.10 3.30 6.40 3.20 

Total 32.70 32.80 65.50 3.28 

 

 

Lampiran 8. Hasil Analisis Sidik Ragam Tekstur 

SK db JK KT  F. hit F. 05 F .01 

FK 1 214.5125 

     Perlakuan 9 0.6725 0.0747 16.60 ** 3.02 4.95 

Galat 10 0.0450 0.0045 

    Total 19 0.7175           

KK (%) = 2.0483 

      

Keterangan : ** = Berpengaruh sangat nyata pada taraf 5% 
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Lampiran 9. Rataan Data Pengamatan Rasa 

Perlakuan 
Ulangan 

Total Rataan 
I II 

S0 3.60 3.50 7.10 3.55 

S1 3.40 3.30 6.70 3.35 

S2 3.40 3.30 6.70 3.35 

S3 3.30 3.30 6.60 3.30 

S4 3.30 3.20 6.50 3.25 

S5 3.20 3.20 6.40 3.20 

S6 3.20 3.10 6.30 3.15 

S7 3.10 3.10 6.20 3.10 

S8 3.20 2.90 6.10 3.05 

S9 3.10 2.90 6.00 3.00 

Total 32.80 31.80 64.60 3.23 

 

 

Lampiran 10. Hasil Analisis Sidik Ragam Rasa 

SK db JK KT  F. hit F. 05 F .01 

FK 1 208.6580 

     Perlakuan 9 0.4920 0.0547 6.07 ** 3.02 4.95 

Galat 10 0.0900 0.0090 

    Total 19 0.5820           

KK (%) = 2.9371 

      

Keterangan : ** = Berpengaruh sangat nyata pada taraf 5% 
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Lampiran 11. Rataan Data Pengamatan Aroma 

Perlakuan 
Ulangan 

Total  Rataan 
I II 

S0 3.50 3.50 7.00 3.50 

S1 3.30 3.30 6.60 3.30 

S2 3.30 3.30 6.60 3.30 

S3 3.20 3.30 6.50 3.25 

S4 3.20 3.20 6.40 3.20 

S5 3.20 3.20 6.40 3.20 

S6 3.10 3.20 6.30 3.15 

S7 3.20 3.20 6.40 3.20 

S8 3.00 3.20 6.20 3.10 

S9 3.00 3.10 6.10 3.05 

Total 32.00 32.50 64.50 3.23 

 

 

Lampiran 12. Hasil Analisis Sidik Ragam Rasa 

SK db JK KT  F. hit F. 05 F .01 

FK 1 208.0125 

     Perlakuan 9 0.2825 0.0314 8.97 ** 3.02 4.95 

Galat 10 0.0350 0.0035 

    Total 19 0.3175           

KK (%) = 1.8344 

      

Keterangan : ** = Berpengaruh sangat nyata pada taraf 5% 
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