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Lampiran 5 : Output SPSS
1) Analisis Deskriptif

Descriptives

G5% Confidence Interval for

Mean
¥ Mean St Deviation  Std. Error  Lower Bound Upper Bound  Minimum  Maximum
Kadar Air FO 2 5.0200 01414 .01000 48929 51471 .01 5.03
F1 2 4.6000 01414 .01000 44729 4.7271 4.59 4.61
P2 2 3.0200 01414 .01000 2.8929 31471 3 3.03
Total g 42133 94331 .38510 3.2234 5.2033 am 5.03
Kadar Abu FO 2 1.3500 01414 .01000 1.2229 1.4771 1.34 1.36
P1 2 3.3600 04243 .03000 297488 37412 333 3.39
P2 2 2.3900 01414 .01000 2.2629 25171 2.38 2.40
Total g 23667 89933 J3ET15 1.4228 33105 1.34 3.38
Protein FO 2 56000 01414 .01000 55620 58171 5.68 5.70
P1 2 6.0400 05657 04000 55318 6.5482 6.00 6.08
F2 2 5.4800 02828 .0zooo 52259 57341 5.46 5.50
Total B 57367 25469 103498 54694 6.0039 546 6.08
Serat Kasar FO 2 244000 14142 0000 231284 256706 24.30 24.50
F1 2 256000 00000 .0oooo 25.6000 25.6000 25.60 25.60
F2 2 21.4000 14142 R[] 201294 22,6706 21.30 21.50
Total B 238000 1.93701 749078 217672 258328 21.30 2560
Karbohidrat FO 2 39.7000 14142 0000 38.4204 40.9706 39.60 39.80
F1 2 29.8000 56569 40000 247175 34.8825 29.40 30.20
P2 2 329000 28284 .20000 30.3588 354412 3270 3310
Total i 341333 453858 1.86287 28.3704 38.8963 28.40 39.80
Lemak Total PO 2 23.8000 14142 0000 22,5284 250706 2370 23.90
F1 2 30.9000 28284 .20000 28.3588 334412 30.70 3110
P2 2 348000 14142 R 335294 36.0706 3470 34.90
Total i 2098333 499066 203743 24,5860 35.0707 23.70 34.00
ZatBesi FO 2 18400 001414 .0o1000 17129 189671 183 85
F1 2 26900 001414 .oo1o00 25629 28171 .268 270
P2 2 46100 .Doz2a2s .oozo00 43558 4864 458 463
Total i 30467 26931 0518149 17146 43787 183 463
2) Uji ANOVA
ANOVA
Sum of
Squares f Mean Square F Sig.
Kadar Air Between Groups 4,445 2 2224 11121.333 .ooo
Within Groups 001 1 000
Tofal 4.449 5 '
KadarAbu  Betwesn Groups 4042 1 2021 2785777 000
Within Groups 002 1 001 '
Tofal 4.044 L]
Proteln BEwWeEN Gloups 320 2 60 114.333 oot
Within Gr.oups 004 3 .00-1 . . .
Total 324 5
Seratkasar Betweaen Groups 12.720 2 0.360 702.000 .oon
Within Groups 040 3 013 . .
Tofal 18.760 5
Karbohidrat  Beween Groups 102.573 2 51.287 3E6.333 .00
Within Groups 420 3 40
Total 102.993 5 |
Lemak Totlal  Beween Groups 124.413 2 62.207 1585167 .oon
Within Groups A20 3 040
Total 124.533 §
Zat Besi Between Groups 081 1 040 10068167 000
Within Groups .ooo 3 .ooo .
Total .0 §
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3) Uji Duncan’s Multiple Range Test

a. Kadar Air

Kadar Air

Duncan?
Subsetforalpha=0.058

Perlakuan M 1 2 3
P2 2 3.0200
P1 2 4.6000
FO 2 5.0200
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. lUses Harmonic Mean Sample Size = 2.000.

b. Kadar Abu
Kadar Abu
Duncan®
Subsetforalpha=0.05
Perlakuan M 1 2 3
PO 2 1.3500
P2 2 2.3800
P1 2 3.3600
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. UUses Harmonic Mean Sample Size = 2.000.

c. Kadar Protein

Protein

Duncan®
Subsetforalpha=0.05

Perlakuan M 1 2 3
[Fh 2 5.4800
PO 2 5.6900
F1 2 6.0400
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.
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d. Kadar Serat kasar

Serat Kasar

Duncan?

Subsetfor alpha=0.058
Perlakuan M 1 2 3
B2 2 21.4000
PO 2 24,4000
F1 2 256000
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. llses Harmonic Mean Sample Size = 2.000.

e. Kadar Karbohidrat

Karbohidrat

Duncan®
Subsetfor alpha= 0.05

Perlakuan M 1 2 3
P1 2 26,8000
P2 2 32.8000
PO 2 38.7000
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.

f. Kadar Lemak total

Lemak Total

Duncan®
Subsetfor alpha= 0.05

Perlakuan M 1 2 3
PO 2 23.8000
P1 2 30.9000
F2 2 34,8000
Sig. 1.000 1.000 1.000

Means for groups in homogenaous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.
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g. Zat Besi
Zat Besi
Duncan®
Subsetforalpha=0.05
Perlakuan M 1 2 3
PO 2 18400
P1 2 264900
P2 2 46100
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.

Lampiran 6 : Timeline Pengujian di Laboratorium Balai Riset dan

Standardisasi Industri (Baristand) Medan

& gemeé\tetrian Tracking Order Pengujian
erindustrian £ : < 2
) AEPUBLIK INDONESIA Balai Standardisasi dan Pelayanan Jasa Industri Medan
DATA PELANGGAN
Nomor SPPC 1 0392/BSKJI/BSPJI-Medan/LP/V/2024
Nama Pengantar Sampel . YULIAWATI ANGGRAINI SIREGAR
Nama Perusahaan/Instansi : YULIAWATI ANGGRAINI SIREGAR/UINSU/FAK. KESEHATAN MASYARAKAT/NIM.0801202174
Alamat : JI Lintas Sumatera Aek Nabara, Perum PTPN 3 Aek Nabara Selatan, Rantau Prapat
DATA SAMPEL
Nama Sampel : 1. Cookies Bit Merah
2. Cookies Bit Merah
3. Cookies Bit Merah
Merk -
Keadaan Sampel : Sampel dikemas dalam toples plastik masing-masing sebanyak 250 gram

N /1 77\ 77\ >\
@ @ @ @ @ §

N\_/Z

PERMOHONAN  VERIFIKASI BAYAR MULAI PENGUJIAN PENGUJIAN VALIDASI HASIL SERTIFIKAT TEREIT
27 MEI 2024 28 MEI 2024 28 MEI 2024 SELESAI uJi

20 JUNI 2024 20 JUNI 2024
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Lampiran 7 : Surat Permohonan Pengujian Contoh (SPCC)

Perl BALAI STANDARDISAST DAN PELAYANAN JASA
Perindustrian INDUSTRI MEDAN
3. Spamergaais Ma 14 P 1Y, S (A1) TWWT, THALR, Par, (1) 124
vt hardd_rovior Bborwroren on M.

5
@ Kementerlan DADAN STANDARDISAST DAN KEBUAKAN JASA INDUSTRI

Dok Mo PAP ST 80200

Surat Permohonan Pengujlan.Contoh (SPPC)

No. SPPC Pengujian Langsung  : 0392BSKJUBSPII-Madand PIV/2024

* | Yang Bertanda Tangan di Bawah Inl

Nama : YUUAWATI ANGGRAINI SIREGAR
No. HP : 082277364567
Emal i=

L] i P kepada Balal i dan Pelayanan Jasa Industi Madan untuk
melakukan pengufian contoh sebagal berikud :

: YULIAWATI ANGGRAINI SIREGAR/UINSU/FAK. KESEHATAN

Sortitkal Alas Nama MASYARAKAT/NIM.0801202174

Pengambiian Contoh  Diantar Langsung

Data Sampel

#1. Cookies Bit Merah

Etiket/ Merk :-

Kode : Cookies Kontrol (Po)

Keterangan Segol : Tidak Disegol

Jenis Pengujian : Standar

Parameter Uj iz:m,xmm.mmmm,mwnmw

#2. Cookles Bit Merah

Etket / Merk =
Kode : Cookies Bit Merah 25% Tepung Bit Merah (P1)
Keterangan Segel : Tidak Disegel
Jenis Pengujian < Standar %,
Parameter Uji : Protein, Kadar Abu, Kadar Alr, Serat Kasar, Karbohidrat, Lemak Total, Besi
(Fe). 5
#3. Cookles Bit Merah
Elket/ Merk i
Kode : Cockies Bit Merah 50% Tepung Bit Merah (P2)
Keterangan Segel : Tidak Disegel
Jenis Pengujian : Standar
Parameter Uji : Protein, Kadar Abu, Kadar Air, Seral Kasar, Karbohidrat, Lemak Total, Besi
(Fo).
Keadaan Sampel : Medan, 27 Mal 2024
Disetujul oleh
Sampel dkemas dalam toples plastk
masing+masing sebanyak 250 gram M ~
YULIAWATI ANGGRAINI SIREGAR
DIISI OLEH PETUGAS
Estimas| Selesal Blaya (Rp) J Pembayaran
s s Rp. 1.320.750 Bolum Dibayar
Ketarangan : T
n H
Confoh Ketua Tim Pengembangan Jasa Industri

Jenny Sovanny Muhammad Al Amin Nasution
L




Lampiran 8 : Sertifikat Hasil Uji Baristand

BADAN STANDARDISASI DAN KEBIJAKAN JASA INDUSTRI

@ Perlndustdan BALAI STANDARDISASI DAN PELAYANAN JASA INDUSTRI MEDAN
J Slslngnmnng.lrn}a No.:l Telp.(061) 7867495, 7363471 Fax.(061) 7362830

blml_mcdnn(lkcmcnpcrlnp id
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Dok.No. : F-LP-016/3-1-02/22

SERTIFIKAT HASIL UJI

Nomor Sertifikat
Certificate No.

Nomor Pengujian
Testing No.

No. Surat Permohonan Pengujian
Testing Request No.

Halaman
Page

IDENTITAS CONTOH

Identity of Sample

Nama / Jenis Contoh
Sample Name / Type

Etiket / Merk
Trademark / Brand

Kode Sampel
Sample Code

Lembaga Pengambil Contoh
Sampling Institution

Prosedur Pengambilan Contoh
Sampling Procedure

Keterangan Contoh
Description of Sample

Tanggal Sampel Diterima
Date of Sample Received

Tanggal Pengujian
Date of Testing

Hasil Pengujian
Result of Analysis

( s Cookies Bit Mgra

Certificate of Analysis

: 1194/BSKJUBSPJI- Kepada Yth.
Medan/MS-P/VI/2024 To

: MMHP-0215 YULIAWATI ANGGRAINI
Fi-048 SIREGAR/UINSUIFAK.

: 0392/BSKJIUBSPJI- KESEHATAN
Medan/LP/V/2024 MASYARAKAT/NIM.0801202174

JI Lintas Sumatera Aek Nabara,
. 1 dari 2 Perum PTPN 3 Aek Nabara

of Selatan, Rantau Prapat

Kementerian
PétThdus WLJUQ

'REPUBLIK IND

1
i

ORES]A

: Cookies Kontrol (Po)

. Diantar Langsung

: Tidak Disegel

1 28 Mei 2024

. 28 Mei 2024

. Terlampir

attached

Sertifikat inl hanya berlaku terhadap contoh tersebut diatas
This Certificate refate only to sample that been analyzred
Sertifikat hasil uji hanya bisa diproduks| ulang secara keseluruhan dan dengan persetujuan LP — BSPJI MEDAN
Certificate of analysis shall only be reproduced entirely and with approval from LP - BSPII Medan



" LABORATORIUM PENGUJI BALAI STANDARDISAS| DAN PELAYANAN JASA INDUSTRI MEOAN (LP-B88PJI MEDAN)
Testing Laboratory of Cenlor for Standardizatlon and Indusiral Sorvice Modan

Hodioe Sew 1194/BSKJUBSPJI-Modan/MS-PIVII2024
Halaman . 2dari2
Page P 2002
Validas| +
Volidity
HASIL UJI
THE TEST RESULT
No Parameter Unit Haslil Uji Metode Uji
1 |Protein : % 5,69 SNI01-2891-1992
2 |KadarAbu % 1.35 SNI 01-2891-1992
3 |KadarAir % 5,02 SNI01-2891-1992
4 |SeratKasar % 244 SNI01-2891-1992
5 | Karbohidrat % 39,7 SNI01-2891-1992
6 |Lemak Total % 23,8 SNI 01-2891-1992
7 |Besi(Fe) mg/kg 18.4 AAS

Medan, 20 Juni 2024
Manaijer Teknis Laboratorium Pengujian

Sertifikat inl hanya berfaku terhadap contoh tersebut dlatas
Tz Certificate relate anly (o sampie that been anshyred
Sertifikat hasll ujl hanya bisa diproduksl ulang secara keseluruhan dan d
Coctdirata ——

LP —DSPII MEDAN

A ikt ahall nmhe o e stk sacst s aind st menrenssl Foeres 8 _ BEOI Alatrm
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enndustnan BALAI STANDARDISASI DAN PELAYANAN JASA INDUSTRI MEDAN

11, Sisingamangaraja No.24, Telp.(061) 7867495, 7363471 Fax.(061) 7362330
e-mall; bind_medan@kemenperin. go.id

0') Kementerian BADAN STANDARDISASI DAN KEBIJAKAN JASA INDUSTRI

Dok.Na. : F-LP-016/3-1-02/22

SERTIFIKAT HASIL UJI
Certificate of Analysis

Nomor Sertifikat : 1195/BSKJUBSPJI- Kepada Yth,

Certificate No. Medan/MS-P/VI/2024 To

:°:‘°'~P°“9“1"‘" - &%’;:;02'5 YULIAWATI ANGGRAINI

QeUng. Ive; SIREGAR/UINSU/FAK.

No. Surat Permohonan Pengujlan : 0392/BSKJI/BSPJI- KESEHATAN

Testing Request No. Medan/LPNV/2024 MASYARAKAT/NIM.0801202174
Ji Lintas Sumatera Aek Nabara,

Halaman : 1 dari 2 Perum PTPN 3 Aek Nabara

Page of Selatan, Rantau Prapat

DEN ONTOH - S

mrmsely Kementerian
enis Contol I8 . g, Bit Mefa

et N Pendustrian

Bt /Merk - REPUBLIK INDONESIA

Tradernark / Brand

Kode Sampel : Cookies Bit Merah 25% Tepung Bit Merah (P1)
Sample Code
Lembaga Pengambil Contoh : Diantar Langsung

Sampling Institution

Prosedur Pengambilan Contoh L.
Sampling Procedure

Keterangan Contoh : Tidak Disegel
Description of Sample
Tanggal Sampel Diterima : 28 Mei 2024
Date of Sample Received
Tanggal Pengujian . 28 Mei 2024
Date of Testing
Haslil Pengujian : Terlampir
Result of Analysls attached
Sertifikat Inl hanya berlak p contoh diatas

This Certificate relate only (o sample that been analyred
Sertifikat hasil ujl hanya bisa diproduksl ulang secara keseluruhan dan dengan persetujuan LP ~ BSPII MEDAN
Certificate of analysis shall only be reproduced entirely and with approval from (P = BSPI Modan



' LABORATORIUM PENGUJI BALAI STANDARDISASI DAN PELAYANAN JASA INDUSTRI MEDAN {LP-BSPJI MEDAN)
Testing Laboratory of Center for Standardization and Industrial Service Medan

Nomor Sottfikal & 1195/BSKJIBSPJI-Medan/MS-PIVI/2024
Halaman . 2dari2
Page * 20of2
Validasl
Valldity
HASIL UJI
THE TEST RESULT
No Parameter Unit Hasil Uji Metode Uji
1 Protein E % 6,04 SMI01-2891-1992
2 |KadarAbu % 3,36 ; SNI01-2891-1992
3 | KadarAir % 4,60 SNI 01-2891-1992
4 | Serat Kasar % _ 254 SNI01-2891-1992
5 | Karbohidrat % 298 SNI D1-2891-1992
6 |LemakTotal ) % 30,9 SNI01-2891-1992
7 |Besi(Fe) mgfkg 269 AAS

Medan, 20 Juni 2024
Manaijer Teknis Laboratorium Pengujian
STl Qager of Testing Labaratory

Sertifikat inl hanya berlaku terhadap contoh tersebut diatas
This relate anly fo sample that been analyzed
Sertifikat hasil uji hanya bisa diproduks| ulang secara keseluruhan dan denpan persetujuan LP = BSPII MEDAN
Certificate o cnalysis shall only be reproduced entirely and with approval from LP = B5PII Medan
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Fenndustnln BALAI STANDARDISASI DAN PELAYANAN JASA INDUSTRI MEDAN

0.) Kementerian BADAN STANDARDISASI DAN KEBIJAKAN JASA INDUSTRI
)

1. Sisingamangaraja No.24, Telp. (061) 7H67495, T363471 Fax,(061) 7362830

e-mall: bind_medan@kemenperin.go.id

Dok.No. : F-LP-016/3-1-02/22

SERTIFIKAT HASIL UJI

Nomor Sertifikat
Certificate No.

Nomor Pengujian
Testing No.

No. Surat Permchonan Pengujian
Testing Request No.

Halaman
Page
IDENTITAS CONTOH

Identity of Sample

Nama / Jenis Contoh
Sample Name / Type

Etiket / Merk
Trademark / Brand

Kode Sampel
Sample Code

Lembaga Pengambil Contoh
Sampling Institution

Prosedur Pengambilan Contoch
Sampling Procedure

Keterangan Contoh
Description of Sample

Tanggal Sampel Diterima
Date of Sample Received

Tanggal Pengujian
Date of Testing

Hasil Pengujian
Result of Analysis

Certificate of Analysis

! 1196/BSKJI/BSPJI- Kepada Yth.
Medan/MS-P/VI/2024 To
¢ MMHP-0217 YULIAWATI ANGGRAINI
PHo348 SIREGAR/UINSU/FAK.
: 0392/BSKJIIBSPJI- KESEHATAN
Medan/LP/V/2024 MASYARAKAT/NIM.0801202174
JI Lintas Sumatera Aek Nabara,
:1dar2 Perum PTPN 3 Aek Nabara
of Selatan, Rantau Prapat

K@m : m@mﬂ
austrie -”3

INDONESIA

: Cookies Bit Merah 50% Tepung Bit Merah (P2)

: Diantar Langsung

Tidak Disegel

1 28 Mei 2024

1 2B Mei 2024

;. Terlampir

altached

Sertifikat inl hanya berlaku terhadap contoh tersebut diatas
This Certificate relate only to sample that been analyzed
Sertifikat hasil uji hanya bisa diproduksi ulang secara keseluruhan dan dengan persetujuan LP — BSPIT MEDAN
Certificale of analysis shalf only be reproduced entirely and with approval from LP — BSPH Medan



LABORATORIUM PENGU.JI BALAI STANDARDISBASI DAN PELAYANAN JASA INDUSTRI MEDAN  (LP-BSPJI MEDAN)
Testing Laboratory of Center for Standardization and Industrial Service Modan

Gomor Sertfkal . 1196/BSKJUBSPUI-ModaniMS-PIVI/2024
Halaman . 2dard2
Page 20l2
Validasl
Validity
HASIL UJI
THE TEST RESULT
No Parameter Unit Hasll UJI Metode Uji
1 | Protein % 548 SNI 01-2891-1992
2 | KadarAbu % 2,39 SNI01-2891-1992
3 | Kadar Alr % 3,02 SNI 01-2891-1992
4 | Serat Kasar % 214 SNI 01-2891-1992
5 | Karbohidrat % 329 SNI01-2891-1992
6 |LemakTotal - ’ % 34,8 SNI01-2891-1992
7 |Besi(Fe) * mglkg 464 AAS

Medan, 20 Juni 2024
_Manajer Teknis Laboratorium Pengujian
Z anager of Testing Laboratory

Sertifikat Inl hanya berlaku terhadap contoh tersebut dlatas
This Certificate relate only lo sample that been analyred
Sertifikat has!l ujl hanya blsa diproduks] ulang secara keseluruhan dan d
Certificate of

p jusn LP = BSPJI MEDAN
analysis shall only be reproduced entirely and with approval from LP = BSPJI Medan




