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LAMPIRAN 

 

Lampiran 1 : Proses pembuatan tepung bit merah 

 
 

  
    

 

  

 
 

Lampiran 2 : Proses pembuatan cookies bit merah 
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Lampiran 3 : Alat 

 
  

 

 

 

 

  

   
 

Lampiran 4 : Bahan 
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Lampiran 5 : Output SPSS 

1) Analisis Deskriptif 

 

2) Uji ANOVA 
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3) Uji Duncan’s Multiple Range Test 

a. Kadar Air 

 

b. Kadar Abu 

 

c. Kadar Protein 
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d. Kadar Serat kasar 

 

e. Kadar Karbohidrat 

 

f. Kadar Lemak total 
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g. Zat Besi 

 

 

Lampiran 6 : Timeline Pengujian di Laboratorium Balai Riset dan 

Standardisasi Industri (Baristand) Medan 
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Lampiran 7 : Surat Permohonan Pengujian Contoh (SPCC) 
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Lampiran 8 : Sertifikat Hasil Uji Baristand
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