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Lampiran 1. Rataan Data Pengamatan Kadar Air (%)

Perlakuan Ulangan " Total Rataan
S1T1 51.03 51.02 102.05 51.03
S1T2 50.61 50.78 101.39 50.70
S1T3 50.72 51.21 101.93 50.97
S1T4 50.62 50.64 101.26 50.63
S2T1 51.04 49.98 101.02 50.51
S2T2 50.40 50.69 101.09 50.55
S2T3 50.21 51.19 101.40 50.70
S2T4 50.64 50.63 101.27 50.64
S3T1 50.57 50.61 101.18 50.59
S3T2 50.43 50.42 100.85 50.43
S3T3 50.21 51.22 101.43 50.72
S3T4 50.67 49.66 100.33 50.17
S4T1 50.79 51.00 101.79 50.90
S4T2 51.44 50.41 101.85 50.93
S4T3 51.20 48.21 99.41 49.71
S4T4 49.85 50.56 100.41 50.21
Total 810.43 808.23 1618.66  50.58

Lampiran 2. Hasil Analisis Sidik Ragam Kadar Air

SK db JK KT F. hit F.05 F.01
FK 1 81876.8811
Perlakuan 15 3.4489
Faktor S 3 0.7615 0.2538 0.54 tn 324 529
Faktor T 3 0.5434 0.1811 0.39 tn 324 529
Interaksi 9 2.1440 0.2382 051 tn 254 378
Galat 16 7.5144  0.4697
Total 31 10.9633
KK (%)= 1.3548

Keterangan : tn = berpengaruh tidak nyata
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Lampiran 3. Rataan Data Pengamatan Kadar Abu (%)

Perlakuan Ulangan " Total Rataan
S1T1 0.53 0.73 1.25 0.63
S1T2 0.55 0.70 1.25 0.63
S1T3 0.65 0.68 1.33 0.66
S1T4 0.72 0.68 1.40 0.70
S2T1 0.51 0.64 1.15 0.57
S2T2 0.64 0.68 1.32 0.66
S2T3 0.76 0.74 1.50 0.75
S2T4 0.82 0.78 1.60 0.80
S3T1 0.54 0.67 1.21 0.61
S3T2 0.61 0.66 1.26 0.63
S3T3 0.76 0.75 1.50 0.75
S3T4 0.82 0.79 1.61 0.81
S4T1 0.69 0.65 1.34 0.67
S4T2 0.66 0.77 1.43 0.71
S4T3 0.75 0.73 1.48 0.74
S4T4 0.77 0.86 1.63 0.82
Total 10.75 11.48 22.23 0.69

Lampiran 4. Hasil Analisis Sidik Ragam Kadar Abu

SK db JK KT F. hit F.05 F.01
FK 1 15.4360
Perlakuan 15 0.1720
Faktor S 3 0.0265 0.0088 2.20 tn 324 529
Faktor T 3 0.1242 0.0414 1030 ** 324 529
T- Linear 1 0.0205 0.0205 510 * 449 853
T- Kuadrat 1 0.0001 0.0001 0.02 tn 449 853
Interaksi 9 0.0213 0.0024 059 tn 254 378
Galat 16 0.0643 0.0040
Total 31 0.2363

KK (%)= 9.1267

Keterangan : tn = berpengaruh tidak nyata
* = berpengaruh nyata pada taraf 5%
** = berpengaruh sangat nyata pada taraf 1%



Lampiran 5. Rataan Data Pengamatan Daya Regang (g/m/s?)

Perlakuan Ulangan " Total Rataan
S1T1 32.32 35.20 67.52 33.76
S1T2 34.30 34.20 68.50 34.25
S1T3 34.30 33.40 67.70 33.85
S1T4 34.30 34.28 68.58 34.29
S2T1 29.40 29.70 59.10 29.55
S2T2 32.34 32.40 64.74 32.37
S2T3 32.34 32.34 64.68 32.34
S2T4 32.34 31.40 63.74 31.87
S3T1 27.44 26.44 53.88 26.94
S3T2 27.44 27.15 54.59 27.30
S3T3 27.44 27.45 54.89 27.45
S3T4 29.40 29.14 58.54 29.27
S4T1 24.50 24.50 49.00 24.50
S4T2 25.48 26.20 51.68 25.84
S4T3 26.46 26.36 52.82 26.41
S4T4 26.46 26.54 53.00 26.50
Total 476.26 476.70 952.96 29.78

Lampiran 6. Hasil Analisis Sidik Ragam Daya Regang

43

SK db JK KT F. hit F.0O5 F.01
FK 1 28379.1488
Perlakuan 15 351.7589
Faktor S 3 328.8834 109.6278 297.84 ** 3.24 5.29
Faktor T 3 14.1259 47086 12.79 ** 3.24 5.29
T- Linear 1 1.9856 1.9856 539 * 449 853
T- Kuadrat 1 0.2028 0.2028 055 th 449 8.53
Interaksi 9 8.7496 0.9722 244 tn 254 3.78
Galat 16 5.8893 0.3681
Total 31 357.6482
KK (%)= 2.0373
Keterangan : tn = berpengaruh tidak nyata

* = berpengaruh nyata pada taraf 5%
** = berpengaruh sangat nyata pada taraf 1%



Lampiran 7. Rataan Data Pengamatan Organoleptik Warna

Perlakuan Ulangan " Total Rataan
S1T1 3.00 3.00 6.00 3.00
S1T2 2.80 2.90 5.70 2.85
S1T3 2.80 2.85 5.65 2.83
S1T4 2.80 2.85 5.65 2.83
S2T1 2.80 2.85 5.65 2.83
S2T2 2.85 2.65 5.50 2.75
S2T3 2.80 2.80 5.60 2.80
S2T4 2.80 2.70 5.50 2.75
S3T1 2.70 2.70 5.40 2.70
S3T2 2.60 2.70 5.30 2.65
S3T3 2.65 2.60 5.25 2.63
S3T4 2.60 2.65 5.25 2.63
S4T1 2.65 2.55 5.20 2.60
S4T2 2.65 2.75 5.40 2.70
S4T3 2.65 2.60 5.25 2.63
S4T4 2.60 2.60 5.20 2.60
Total 43.75 43.75 87.50 2.73

Lampiran 8. Hasil Analisis Sidik Ragam Organoleptik Warna

SK db JK KT F. hit F.05 F.01
FK 1 239.2578
Perlakuan 15 0.3897
Faktor S 3 0.3178 0.1059 32.29 ** 324 5.29
Faktor T 3 0.0291 0.0097 295 tn 324 529
Interaksi 9 0.0428 0.0048 145 tn 254 378
Galat 16 0.0525 0.0033
Total 31 0.4422
KK (%) = 2.0949
Keterangan : tn = berpengaruh tidak nyata

** = berpengaruh sangat nyata pada taraf 1%
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Lampiran 9. Rataan Data Pengamatan Organoleptik Rasa

Perlakuan Ulangan " Total Rataan
S1T1 3.30 3.40 6.70 3.35
S1T2 3.40 3.40 6.80 3.40
S1T3 3.40 3.50 6.90 3.45
S1T4 3.70 3.50 7.20 3.60
S2T1 3.20 3.30 6.50 3.25
S2T2 3.30 3.40 6.70 3.35
S2T3 3.40 3.40 6.80 3.40
S2T4 3.40 3.60 7.00 3.50
S3T1 3.00 3.00 6.00 3.00
S3T2 3.40 3.40 6.80 3.40
S3T3 3.50 3.50 7.00 3.50
S3T4 3.60 3.50 7.10 3.55
S4T1 3.00 3.00 6.00 3.00
S4T2 3.30 3.20 6.50 3.25
S4T3 3.20 3.30 6.50 3.25
S4T4 3.20 3.40 6.60 3.30
Total 53.30 53.80 107.10 3.35

Lampiran 10. Hasil Analisis Sidik Ragam Organoleptik Rasa

SK db JK KT F. hit F.05 F.01
FK 1 358.4503
Perlakuan 15 0.8847
Faktor S 3 0.2659 0.0886 1493 ** 324 529
Faktor T 3 0.4909 0.1636 2756 ** 324 529
T- Linear 1 0.0753 0.0753 12.68 ** 449 8.53
T- Kuadrat 1 0.0042 0.0042 0.71 tn 449 853
Interaksi 9 0.1278 0.0142 239 tn 254 378
Galat 16 0.0950 0.0059
Total 31 0.9797

KK (%)= 23023

Keterangan : tn = berpengaruh tidak nyata
** = berpengaruh sangat nyata pada taraf 1%



Lampiran 11. Dokumentasi Pembuatan Mie Basah

5. Penceluran Mie
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6. Hasil Akhir Mie Basah
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