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LAMPIRAN 1 

SAMPEL TEPUNG MOCAF 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar V.1 Sampel tepung mocaf yang digunakan 
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LAMPIRAN 2 

PROSES PEMBUATAN TEPUNG MOCAF 
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Gambar V.2 Diagram alir  proses pembuatan tepung mocaf 
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LAMPIRAN 3 

PENGEMASAN TEPUNG MOCAF 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar V.3  Proses pengemasan tepung mocaf sebelum diiradiasi 
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LAMPIRAN 4 

PROSES IRADIASI   
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Gambar V.4 Mekanisme proses iradiasi 
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LAMPIRAN 4 

 (LANJUTAN) 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar V.5 Mekanisme proses iradiasi (2) 
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LAMPIRAN 5 

HASIL PENGUJIAN ORGANOLEPTIK 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar V.6 Hasil pengujian organoleptik tepung mocaf 
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LAMPIRAN 6 

GAMBAR GRAFIK HASIL PENGUJIAN PARAMETER FISIKO-KIMIA 

 

 

Gambar V.7 Grafik hasil Pengukuran nilai L, a, dan b tepung mocaf 

Gambar V.8 Grafik hasil pengukuran kadar air tepung mocaf 
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LAMPIRAN 6 

 (LANJUTAN) 

 

Gambar V.9 Grafik hasil pengujian nilai aktivitas air tepung mocaf  

Gambar V.10 Grafik hasil pengujian nilai kadar abu tepung mocaf  
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LAMPIRAN 6 

(LANJUTAN) 

 

Gambar V.11 Grafik hasil Pengukuran viskositas tepung mocaf 

Gambar V.12 Grafik hasil pengujian pH tepung mocaf 
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(1) (2) 
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LAMPIRAN 7 

ALAT-ALAT PENGUJIAN 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar V.13 (1) Kromameter, (2) pH meter, dan (3) Aw meter 
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LAMPIRAN 8 

HASIL UJI STATISTIK  

Tabel V.8 

Uji Normalitas 

 
Kelompok Dosis  Kolmogorov-

Smirnova 

Shapiro-Wilk 

 Statistic Df Sig. Statistic Df Sig. 

Kadar Air 

0 Kgy ,361 3 . ,807 3 ,132 

2 Kgy ,286 3 . ,930 3 ,490 

4 Kgy ,325 3 . ,876 3 ,312 

6 Kgy ,292 3 . ,923 3 ,463 

Kadar Abu 

0 Kgy ,385 3 . ,750 3 ,000 

2 Kgy ,385 3 . ,750 3 ,000 

4 Kgy ,385 3 . ,750 3 ,000 

6 Kgy ,175 3 . 1,000 3 1,000 

Aktivitas Air 

0 Kgy ,175 3 . 1,000 3 1,000 

2 Kgy ,314 3 . ,893 3 ,363 

4 Kgy ,198 3 . ,995 3 ,868 

6 Kgy ,314 3 . ,893 3 ,363 

Analisis Warna 

L 

0 Kgy ,175 3 . 1,000 3 1,000 

2 Kgy ,385 3 . ,750 3 ,000 

4 Kgy ,219 3 . ,987 3 ,780 

6 Kgy ,385 3 . ,750 3 ,000 

Analisis Warna 

a 

2 Kgy ,385 3 . ,750 3 ,000 

4 Kgy ,385 3 . ,750 3 ,000 

6 Kgy ,175 3 . 1,000 3 1,000 

Analisis Warna 

b 

0 Kgy ,175 3 . 1,000 3 1,000 

2 Kgy ,385 3 . ,750 3 ,000 

4 Kgy ,253 3 . ,964 3 ,637 

6 Kgy ,385 3 . ,750 3 ,000 

Viskositas 

0 Kgy ,385 3 . ,750 3 ,000 

2 Kgy ,385 3 . ,750 3 ,000 

4 Kgy ,253 3 . ,964 3 ,637 

6 Kgy ,385 3 . ,750 3 ,000 

pH 

0 Kgy ,385 3 . ,750 3 ,000 

2 Kgy ,385 3 . ,750 3 ,000 

4 Kgy ,253 3 . ,964 3 ,637 

6 Kgy ,204 3 . ,993 3 ,843 
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LAMPIRAN 8 

(LANJUTAN) 

 

Tabel V.9 
Uji Homogenitas 

 

 Levene 

Statistic 

df1 df2 Sig. 

Kadar Air ,481 3 8 ,705 

Kadar Abu ,978 3 8 ,450 

Aktivitas Air 2,186 3 8 ,167 

Analisis Warna L ,464 3 8 ,715 

Analisis Warna a 3,373 3 8 ,075 

Analisis Warna b 1,667 3 8 ,250 

Viskositas 1,895 3 8 ,209 

Ph 1,983 3 8 ,195 
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LAMPIRAN 8 

(LANJUTAN) 

 

Tabel V.10 

Uji Kruskal Wallis 

 

 

Kadar Air 
Kadar 

Abu 
Aktivitas Air 

Analisis 

Warna L 

Analisis 

Warna A 

Analisis 

Warna B 
Viskositas pH 

Chi-Square 8,350 9,809 9,667 7,582 7,151 1,428 10,495 7,792 

Df 3 3 3 3 3 3 3 3 

Asymp. Sig. ,039 ,020 ,022 ,055 ,067 ,699 ,015 ,051 
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LAMPIRAN 8 

(LANJUTAN) 

 

Tabel V.11 

Nilai Asymp. Sig (2 tailed) uji Mann Whitney U 

 

Parameter Dosis (kGy) Asymp. Sig (2 tailed) 

Kadar Air 

2 0,050 

4 0,050 

6 0,827 

Analisis warna L 

2 0,046 

4 0,050 

6 0,046 

Analisis warna a 

2 0,034 

4 0,034 

6 0,046 

Analisis warna b 

2 0,487 

4 0,822 

6 0,637 

Aktivitas air 

2 0,050 

4 0,050 

6 0,050 

Kadar abu 

2 0,043 

4 0,197 

6 0,046 

Viskositas 

2 0,043 

4 0,046 

6 0,043 

pH 

2 0,043 

4 0,105 

6 0,268 
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LAMPIRAN 9 

DOKUMENTASI 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

  

  

 

 

Gambar V.14 (1) Tanda Pengenal dan (2) Surat Perizinan Penelitian di BATAN 
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