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Kode Berat Cawan | Berat Cawan | Berat Cawan Akhir | |
Sampel Kosong (g) + Sampel (g) + Sampel (g)

POq, 41,3167 46,3191 44,7786
POg@) 37.2110 422132 40,7037
PO, 43,1117 48,1132 46,6094
Ply, 40,4789 45,4792 43,8189
Pl 40,2682 452698 43,5257
Pl 42.8139 47.8156 46,0989
P2., 12,7720 17,7768 15.8990 37,5199 %
P2 40.6788 45,6797 43.8005 37,5772 %
P2y 11.9978 16,9982 15,1341 37.2790 %
P33, 46,4201 51.4255 49,4843 38,7821 %
P32 43,3488 48.3496 46,4320 38,3459 %
P33, 47.6901 52,6928 50,7682 38,4712 %
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Kode Berat Cawan | Berat Cawan | Berat Cawan Akhir | Kadar Air
Sampel Kosong (g) | + Sampel (g) + Sampel (g) (%)
?‘l Uy 72,9389 77,9390 75,7586 43,6071 %
Py U2 74,4415 79,.4494 77,2932 43,0559 %
?‘_‘ Us 71,7524 76,7595 74,5724 43,6799 %
v ::\‘.,\:- ;u“;_'y-‘f‘ ctakal

;Q.;-‘/ = 3]
e
HEL
* ‘o:\[‘:'\f

‘h. f.é

47

T T
SULUUNIDN. 0812127401



[ . e e

Lo

I P/ OB
W Panelss / OB
ol 28 Gt oison

KT Periakunn/KT Galat 103 545
KT Panmia/ kT Gatat Taas

moMRT

TABEL S5
DB GALAT 206 TARAF 125

| oz e |

48



x: o aoms e e SRR
. sagn e noEEERE oy oame owee BB
= 38100 i e a0
5 (TOTAL PERLAKUAR 2808 2
ELISY
5 (TOTAL PAN

(% TOTAL ny /e

e e = (e 207 can
S prerim— 3 (T 5n rmt SERL AR LAY S s T 273=a0
e o 2 roran e Vems PR 13sso
Swaiin. e Tt e i v Pt aia5es
AR AT TENG AR

= e ammno
o et S Fmriaire /D Pmetie )
T Eaiar IR i £ OB S aiat a2
F i Ptk it S HT SRR

B bie ot

BT PanetingeT Catet

49



O e YAL Y

ey
T ome ;
e ]
£ HETAL PR

= =
== ; == — == =7

50



s
s 0% 16

: 29509 ast0

susot posse s
3 (TOTAL PERLAKUANE 3 3243 300

s
3 (ToTAL PANEL %
e
5

it |4 g . i
LANGAN (1| = s
PANEUIS (7]

224
a

=
e, -
v e
smosans rusmmmas
E Al el
ikbear veriasis
KT portakuan K Periakuan/DE Periaku. BA-A08
KT panelis IK Panelis / DB Panelis £ 5T
KT Gatat IK Galat / OB Galat S A
o
F Hit Perlakuan KT Periakuan/KT Galat A38-278
F Hit Panelis KT Panelis/KT Galat e
rassyancua
= e e T [ L
Feriakuan al 335618 81 soaliis zra- ERTEY EXYF]
o
Total i at 1
- o on
o

DE GALAT 206 TARAF 1%

WILAT I 3 | & £ A I 3 ]
=sn T FEC| P Ses| Ews |
[} I Gs7a] ) Sezs] Gese]

L RATA-RATA PE

rERLAKUAN =
v T
[
— e —
I =
= T
- s
NOTAS) GARIS - ro r =
g e _—
ab & <

51




(X TOTAL PERLANUANY

PERLAKUAN (t)
wlangan ()

DERAIAT BEBAS
DB TOTAL
D8 PERLAKUAN
DB GALAT

FAKTOR KOREKS!

IUIMILAH KUADRA
1K TOTAL

K PERLAKUAN

IK GALAT

KUADRAT TENGAH
KT PERLAKUAN

EHIT
FHIT

453 2642

(axr) -2
()
D8 Toral - DB Perlakuan

Fx (Z TOTAL n}*/tmr

P -Fx
(X TOTAL PERLAKUAN] /& -FI
K TOTAL-JK PERLAKUAN

IK PERLAKUAN/DS PERLAKUAN
IK GALAT/DB GALAT

RLAKUAN/KT GALAT
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DATA ANALISIS KADAR AIR ROTI KUKUS
PERLAKUAN ULANGAN
1 2 r TOTAL | RERATA
:° 30.7952 30.1767 30.067]
P; 33.204 3a.8708| 34.3223
= 37.5199 37.5772 37.279
38.7821 38.3459]| 38.4712)
Pa 43.6071 43.0559] 43.6799]
(Z TOTAL n)* 304432.7
2 (n)? :
948.3443| 910.633223| 904.0245] 2763.0
1102.506] 1215.97269 2
1407.743| 1412.04596
1504.051| 1470.40805 7
1901.579| 1853.81052| 1907.934) 5663.32:
20586.829
(3 TOTAL PERLAKUAN)? 8288.08131 10485.17 12628388 13363.18
PERLAKUAN (t) s
ulangan (r) 3 txr 15
DERAJAT BEBAS
DB TOTAL {txr) -1 ia
DB PERLAKUAN (t) -1 a
DB GALAT DB Total - DB Perlakuan 10
FAKTOR KOREKSI
FK (3 TOTAL n)*/txr 20295.513
JUMLAH KUADRAT
JK TOTAL S (nP-FK 291.316
JK PERLAKUAN (Z TOTAL PERLAKUAN)Y/r -FK 289.181
JK GALAT JK TOTAL-JK PERLAKUAN 2.135
KUADRAT TENGAH
KT PERLAKUAN JK PERLAKUAN/DB PERLAKUAN 72.295
KT GALAT JK GALAT/DB GALAT 0.214
F HITUNG
F HIT PERLAKUAN KT PERLAKUAN/KT GALAT 338572
TABEL ANOVA
FTABEL
SK DB x XT F HITUNG 5.08] ol
PERLAKUAN 4l 289.181]  72.295|338,572%* 3478] 5994
[GALAT 10 2.135) 0.214 |
[ToTAL 14 291316 1
DMRT VKTG/r 0.267
TABEL SSR
[ NILAI 2 3 a B
SSR 4.48 473 4.88 4.96
LSR 1.195 1262 1302 1.323|
UJI RATA-RATA PERLAKUAN
Pa P3 Pz PLSE| SR
PERLAKUAN 23848 38533 37.a59 34.132 | 30.346
P4 43.448 Zo15°"  |5.989°* [9.315°° lﬂ.mf"'
1074tn _|a.401°° (8,167
P2 38.533 5 =
3,326°°  |7,112
Pz 37.459
P1 34.132
) 30.346
PO
P3 P2 L2
NOTAS! P4 £ - - .
.
.
S
a c d
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