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LAMPIRAN

Lampiran 1. Diagram Alir Preparasi Sampel

Tepung beras, Tepung Ubi ungu dan Maizena

v

Ditimbang

v

Tepung dimasukkan kedalam baskom

| e

Dicampur «—— Airpanas 70 ml

______________________

L SR \ W

Diaduk hingga kalis «—— Minyak sawit 10 ml !

y ~ X0 NN\

Dicetak <«— Olesan Margarin !

Wiy a5

Dipanggang menggunakan oven suhu 200°C
selama 25 menit

v

Dikeluarkan dari cetakan

v

Edible spoon




Lampiran 2. Diagram Alir Uji Kadar Air

Cawan Porselen

v

Dipanaskan menggunakan oven suhu 105°C selama 30 menit

v

Didinginkan di desikator selama 15 menit

v

Ditimbang dan dicatat

v

Sampel Edible spoon

v

Ditimbang sebanyak 3 gram

v

Dimasukkan kedalam cawan

v

Dipanaskan menggunakan oven suhu 105°C selama 3 jam

v

Didinginkan di desikator selama 15 menit

v

Ditimbang dan dicatat

v

Data dihitung

v

Hasil data
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Lampiran 3. Diagram Alir Uji Karbohidrat

Sampel

v

Dipipet 50 ml

Di masukkan kedalam Erlenmeyer <«<—— 200 ml HCI 30%

v

Di refluks selama 1,5 jam dengan suhu hotplate 100°C

v

Didinginkan dan di netralkan NaOH 30%
menggunakan indikator PP 0,5 ml

______________________

Dihomogen

v

Larutan berubah warna bening

v

Filtrat

Diambil 10 ml dengan menggunakan pipet volume

-

Dimasukkan kedalam labu ukur 500 ml 4— 25 ml Larutan Luff
¢ ! Schoorl
Di refluks selama 12 menit dengan suhu hotplate 200°C
— 15 ml KI 20% dan |
Di dinginkan 0 25mIH2S0425%

Di titrasi hingga mendapatkan warna putih «— 0,5 ml indikator
amilum 1%

N S ALl A

Di hitung dan di catat hasil persentase

v

Hasil




Lampiran 4. Diagram Alir Uji Daya Rehidrasi

Sampel Edible spoon

v

Ditimbang dan dicatat berat awal

v

Direndam dalam gelas beaker yang berisi air
dengan variasi waktu (5, 10,15 dan 20 menit)

v

Ditiriskan selama 30 detik

v

Ditimbang dan dicatat berat setelah direndam

v

Dihitung presentase data yang diperoleh

v

Hasil perhitungan
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Lampiran 5. Diagram Alir Uji Tekstur

Texture profile analyzer (TA.XTplusC)

v

Dinyalakan dengan menekan tombol power “on”

v

Probe dipasang berdiameter 6 mm

v

Sampel diletakkan ditempatnya dan sampel akan ditekan

v

Ditekan tombol “start”

v

Diamati dan dicatat data yang ada di layar monitor

v

Hasil Data
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Lampiran 6. Hasil Kadar Air (SPSS)

Descriptives

Kadar Air
95% Confidence
Interval for Mean
Std. Std. Lower Upper
N Mean Deviation Error Bound Bound  Minimum Maximum
P1 4 7.8425 .02363 .01181 7.8049 7.8801 7.81 7.86
P2 4 7.2600 .07024 .03512  7.1482 7.3718 7.19 7.33
P3 4 6.3375 .07500 .03750 6.2182 6.4568 6.24 6.41
P4 4 6.8900 .98877 49439 5.3166 8.4634 5.77 7.85
P5 4 7.2450 47064 23532  6.4961  7.9939 6.54 7.51
P6 4 8.8525 .02872  .01436  8.8068  8.8982 8.81 8.87
Total 24 7.4046 .898903  .18349  7.0250  7.7842 5.77 8.87
ANOVA
Kadar Air
Sum of Squares df Mean Square F Sig.
Between Groups 14.952 5 2.990 14.815 .000
Within Groups 3.633 18 .202
Total 18.586 23
Duncan
Kadar Air2
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
P3 4 6.3375
P4 4 6.8900 6.8900
P5 4 7.2450 7.2450
P2 4 7.2600 7.2600
P1 4 7.8425
P6 4 8.8525
Sig. .099 .285 .091 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 4.000.



Lampiran 7. Hasil Kadar Karbohidrat (SPSS)

Descriptives

Karbohidrat

95% Confidence

Interval for Mean

Std. Std. Lower Upper
N Mean  Deviation Error Bound Bound  Minimum Maximum
P1 4 45.0600 .66338 33169 44.0044 46.1156 44.27 45.72
P2 4 37.2600 2.03571 1.01786 34.0207 40.4993 35.57 40.21
P3 4 50.7750 .85761 42881 49.4103 52.1397 49.91 51.68
P4 4 36.2175 .36809  .18405 35.6318 36.8032 35.70 36.56
P5 4 42.0750 .82156 41078 40.7677 43.3823 41.25 43.18
P6 4 53.0625 1.15298 57649 51.2279 54.8971 51.47 53.96
Total 24 44.0750  6.51973 1.33083 41.3220 46.8280 35.57 53.96
ANOVA
Karbohidrat
Sum of Squares df Mean Square F Sig.
Between Groups 955.280 5 191.056 153.674 .000
Within Groups 22.379 18 1.243
Total 977.658 23
Duncan
Karbohidrat®
Subset for alpha = 0.05
Perlakuan N 1 2 3 4 5
P4 4 36.2175
P2 4 37.2600
P5 4 42.0750
P1 4 45.0600
P3 4 50.7750
P6 4 53.0625
Sig. .203 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 4.000.



Lampiran 8. Hasil Daya Rehidrasi (SPSS)

Descriptives

Rehidrasi
95% Confidence
Interval for Mean
Std. Std. Lower  Upper
N Mean Deviation Error  Bound Bound  Minimum Maximum
P1V1 4 .275 .0500 .0250 .195 .355 2 3
P1v2 4 .300 .0000 .0000 .300 .300 3 3
P1V3 4 .350 .0577 .0289 .258 442 3 4
P1Vv4 4 .400 .0000 .0000 .400 .400 A4 4
P2v1 4 .200 .0816 .0408 .070 .330 A 3
P2v2 4 .275 .0500 .0250 .195 .355 2 3
P2v3 4 275 .0500 .0250 .195 .355 2 3
P2Vv4 4 .375 .0500 .0250 .295 .455 .3 4
P3v1i 4 .200 .0000 .0000 .200 .200 2 2
P3Vv2 4 .275 .0500 .0250 .195 .355 2 3
P3V3 4 .300 .0816 .0408 170 430 2 4
P3Vv4 4 .325 .0500 .0250 .245 405 3 4
P4v1 4 .200 .0000 .0000 .200 .200 .2 2
P4v2 4 .225 .0500 .0250 .145 .305 2 3
P4Vv3 4 .300 .0000 .0000 .300 .300 3 3
P4v4 4 .350 .0577 .0289 .258 442 3 4
P5V1 4 125 .0500 .0250 .045 .205 A 2
P5V2 4 .250 .0577 .0289 .158 .342 .2 3
P5V3 4 .300 .0000 .0000 .300 .300 3 3
P5V4 4 .300 .0000 .0000 .300 .300 3 3
P6V1 4 .100 .0000 .0000 .100 .100 A A1
P6Vv2 4 .300 .0816 .0408 .170 430 2 4
P6V3 4 .350 .0577 .0289 .258 442 3 4
P6V4 4 .350 .0577 .0289 .258 442 3 4
Total 96 .279 .0845 .0086 .262 .296 1 4
ANOVA
Rehidrasi
Mean
Sum of Squares df Square F Sig.
Between Groups .508 23 .022 9.361 .000
Within Groups .170 72 .002
Total .678 95
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Duncan

Rehidrasi®

Subset for alpha = 0.05

Perlakuan_Var.Waktu N

1 2 3 4 5 6 7
P6V1 4 .100
P5SV1 4 125
P2v1 4 .200
P3V1 4 .200
P4V1 4 .200
P4v2 4 .225 .225
P5Vv2 4 .250 .250 .250
P1V1 4 275 275 .275 275
P2Vv2 4 275 275  .275 275
P2Vv3 4 275 275 .275 275
P3Vv2 4 275 275 275 275
P1v2 4 .300 .300 .300 .300
P3V3 4 .300 .300 .300 .300
P4V3 4 .300 .300 .300 .300
P5V3 4 .300 .300 .300 .300
P5v4 4 .300 .300 .300 .300
P6V2 4 .300 .300 .300 .300
P3v4 4 .325 .325 325 .325
P1V3 4 .350 .350 .350
P4Vv4 4 .350 .350 .350
P6V3 4 .350 .350 .350
P6Vv4 4 .350 .350 .350
P2Vv4 4 375 .375
P1Vv4 4 400
Sig. 469 .067 .073 .073 .077 .073 .062

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 4.000.



Lampiran 9. Hasil Tekstur Daya Patah (SPSS)

Descriptives

52

D.Patah
95% Confidence
Interval for Mean
Std. Lower Upper
N Mean Deviation  Std. Error Bound Bound Minimum__ Maximum
P1 4 2276.9825 1780.58009 890.29004 -556.3178 5110.2828 314.13  4587.27
P2 4 2670.9425 1454.10326 727.05163 357.1397 4984.7453 584.37 3855.14
P3 4 2336.6575 883.77086 441.88543 930.3808 3742.9342  1069.15  3125.15
P4 4 1755.3550 661.56009 330.78005 702.6653 2808.0447  1125.13  2687.85
P5 4 999.3825 410.36073 205.18037 346.4070 1652.3580 658.45  1582.40
P6 4 1380.6500 643.98693 321.99346 355.9231 2405.3769 797.83  2094.06
Total 24 1903.3283 1130.12982 230.68678 1426.1164 2380.5403 314.13  4587.27
ANOVA
D.Patah
Sum of Squares df  Mean Square F Sig.
Between Groups 8115319.716 5 1623063.943 1.374 .280

Within Groups

21260128.538

18 1181118.252

Total 29375448.254 23
Duncan
D.Patah?
Subset for alpha = 0.05

Perlakuan N 1

P5 4 999.3825
P6 4 1380.6500
P4 4 1755.3550
P1 4 2276.9825
P3 4 2336.6575
P2 4 2670.9425
Sig. .068

Means for groups in homogeneous

subsets are displayed.

a. Uses Harmonic Mean Sample Size =

4.000.



Lampiran 10. Hasil Data Uji Kadar Air Edible Spoon

Berat Cawan Sebelum Oven
Berat Cawan

Perlakuan

C1 C2 C3 C4
P1 43.779 44.630 47.911 47.024
P2 43.780 44.631 47.912 47.023
P3 43.790 44.639 47.915 47.032
P4 43.780 44.635 47.915 47.026
P5 43.784 44637 47.917 47.031
P6 43.778 44.629 47.910 47.022
Berat Cawan Setelah Oven
Perlakuan Berat Cawan
C1 C2 C3 C4
P1 43.778 44.628 47.910 47.023
P2 43.778 44.629 47.910 47.023
P3 43.778 44.628 47.908 47.022
P4 43.778 44.629 47.909 47.023
P5 43.776 44.627 47.909 47.021
P6 43.777 44628 47.909 47.021

Berat Cawan Dan Sampel Sebelum Oven
Berat Cawan Dan Sampel

Perlakuan C1 2 C3 ca
P1 46.779 47.630 50.912 50.025
P2 46.780 47.630 50.912 50.025
P3 46.779 47.630 50.910 50.024
P4 46.780 47.631 50.911 50.025
P5 46.778 47.629 50.911 50.022
P6 46.779 47.630 50.911 50.023
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Berat Cawan Dan Sampel Setelah Oven
Ulangan Konstan

54

Perlakuan Pengulangan U1 U2 U3 Rata-Rata

1 46.549 46.541 46.540 46.543

p1 2 47.407 47.401 47.399 47.402

3 50.743 50.739 50.734 50.739

4 49.839 49.833 49.830 49.834

1 46.565 46.559 46.558 46.561

P2 2 47.418 47.414 47.411 47.414

3 50.701 50.694 50.692 50.696

4 49.810 49.802 49.803 49.805

P3 1 46.515 46.512 46.512 46.513

2 47.368 47.366  47.363 47.366

3 50.646 50.644  50.641 50.644

4 49.761 49.756 49.756 49.758

1 46.549 46.543 46.540 46.544

P4 2 47.401 47.394 47.392 47.396

3 50.682 50.675 50.673 50.677

4 49.795 49.787 49.785 49.789

1 46.591 46.585 46.589 46.588

P5 2 47.445 47438 47.442 47.442

3 50.723 50.714 50.719 50.719

4 49.834 49.828 49.830 49.831

1 46.558  46.552  46.551 46.554

P6 2 47411 47.405 47.400 47.405

3 50.720 50.714 50.710 50.715

4 49.804 49.798 49.796 49.799

Hasil Rata-Rata Kadar Air
Perlakuan Ulangan
1 2 3 4

P1 7.86% 7.84% 7.81% 7.86%
P2 7.31% 7.19% 7.21% 7.33%
P3 6.32% 6.24% 6.41% 6.38%
P4 7.85% 7.58% 5.77% 6.36%
P5 7.51% 7.48% 6.54% 7.45%
P6 8.86% 8.81% 8.87% 8.87%

Keterangan: P1: 60g tepung beras+20g tepung ubi ungu+20g maizena; P2: 50g tepung beras+20g

tepung ubi ungu+30g maizena; P3: 40g tepung beras+20g tepung ubi ungu+40g
maizena; P4: 30g tepung beras+20g tepung ubi ungu+50g maizena; P5: 20g tepung
beras+20g tepung ubi ungu+60g maizena; P6: 10g tepung beras+20g tepung ubi

ungu+70g maizena.
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Lampiran 11. Hasil Data Uji Karbohidrat Edible Spoon

Kadar Karbohidrat

Perlakuan 1 5 3 1
P1 44.27% 44.77% 45.48% 45.72%
P2 35.57% 36.43% 36.83% 40.21%
P3 49.91% 51.68% 51.32% 50.19%
P4 36.56% 36.36% 36.25% 35.70%
P5 41.73% 41.25% 42.14% 43.18%
P6 51.47% 52.96% 53.86% 53.96%

Keterangan: P1: 60g tepung beras+20g tepung ubi ungu+20g maizena; P2: 50g tepung beras+20g
tepung ubi ungu+30g maizena; P3: 40g tepung beras+20g tepung ubi ungu+40g
maizena; P4: 30g tepung beras+20g tepung ubi ungu+50g maizena; P5: 20g tepung
beras+20g tepung ubi ungu+60g maizena; P6: 10g tepung beras+20g tepung ubi
ungu+70g maizena



Lampiran 12. Hasil Data Uji Daya Rehidrasi Edible Spoon
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Variasi Pengulangan
Perlakuan Waktu 1 5 g 93 4
5 Menit 0.2 0.3 0.3 0.3
p1 10 Menit 0.3 0.3 0.3 0.3
15 Menit 0.4 0.3 0.3 0.4
20 Menit 0.4 0.4 0.4 0.4
5 Menit 0.3 0.2 0.2 0.1
P2 10 Menit 0.2 0.3 0.3 0.3
15 Menit 0.3 0.3 0.2 0.3
20 Menit 0.3 0.4 0.4 0.4
5 Menit 0.2 0.2 0.2 0.2
P3 10 Menit 0.2 0.3 0.3 0.3
15 Menit 0.3 0.2 0.4 0.3
20 Menit 0.3 0.3 0.3 0.4
5 Menit 0.2 0.2 0.2 0.2
P4 10 Menit 0.2 0.2 0.3 0.2
15 Menit 0.3 0.3 0.3 0.3
20 Menit 0.3 0.3 0.3 0.4
5 Menit 0.2 0.1 0.1 0.1
ps5 10 Menit 0.2 0.3 0.3 0.2
15 Menit 0.3 0.3 0.3 0.3
20 Menit 0.3 0.3 0.3 0.3
5 Menit 0.1 0.1 0.1 0.1
PG 10 Menit 0.3 0.2 0.3 0.4
15 Menit 0.4 0.3 0.4 0.3
20 Menit 0.4 0.4 0.3 0.3
Hasil Rata-rata Daya Rehidrasi
Perlakuan - Va_riasi Wakiu - -
5 menit 10 menit 15 menit 20 menit
P1 0.28% 0.30% 0.35% 0.40%
P2 0.20% 0.28% 0.28% 0.38%
P3 0.20% 0.28% 0.30% 0.33%
P4 0.20% 0.28% 0.28% 0.38%
P5 0.20% 0.23% 0.30% 0.35%
P6 0.30% 0.35% 0.40% 0.28%

Keterangan: P1: 60g tepung beras+20g tepung ubi ungu+20g maizena; P2: 509 tepung beras+20g

tepung ubi ungu+30g maizena; P3: 40g tepung beras+20g tepung ubi ungu+40g
maizena; P4: 30g tepung beras+20g tepung ubi ungu+50g maizena; P5: 20g tepung
beras+20g tepung ubi ungu+60g maizena; P6: 10g tepung beras+20g tepung ubi

ungu+70g maizena



Lampiran 13. Hasil Data Uji Tekstur Daya Patah Edible Spoon

57

Tekstur Daya Patah (N)

Perlakuan 1 5 3 1
P1 314.13 2,466.39 1,742.14 4,587.27
P2 3,855.14 3,422.13 2,822.13 584.37
P3 2,584.21 3,125.15 2,568.12 1,069.15
P4 1,125.13 1,587.32 1,621.12 2,687.85
P5 977.69 1,582.40 778.99 658.45
P6 1,755.24 2,094.06 797.83 875.47

Keterangan: P1: 60g tepung beras+20g tepung ubi ungu+20g maizena; P2: 50g tepung beras+20g

tepung ubi ungu+30g maizena; P3: 40g tepung beras+20g tepung ubi ungu+40g
maizena; P4: 30g tepung beras+20g tepung ubi ungu+50g maizena; P5: 20g tepung
beras+20g tepung ubi ungu+60g maizena; P6: 10g tepung beras+20g tepung ubi

ungu+70g maizena
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Lampiran 14. Proses Pembuatan Edible Spoon

Pencampuran Tepung Beras,
Tepung Ubi Ungu dan Maizena

Adonan Kalis Pencetakan Edible spoon

Pengovenan Edible spoon Produk Akhir Edible spoon
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Lampiran 15. Pengujian Kadar Air Edible Spoon

Penimbangan Cawan dan Sampel Proses Pengovenan Kadar Air

Cawan dan Sampel di Desikator Hasil Akhir Kadar Air Edible spoon



60

Lampiran 16. Pengujian Daya Rehidrasi Edible Spoon

=

Penimbangan Edible Spoon Perendaman (air) Edible Spoon
(Sebelum Uji Rehidrasi) .

Penimbangan Edible Spoon (Setelah Uji Rehidrasi)
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