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LAMPIRAN

Lampiran 1. Uji Fisik Volume Pengembangan Roti

FO
Descriptive Statistics
Std.
Minimum | Maximum| Mean Deviation
Sebelum 2 474 476 475.00 1.414
Sesudah 2 386 389| 387.50 2121
Valid N (listwise) 2
F1
Descriptive Statistics
Std.
Minimum | Maximum| Mean Deviation
Sebelum 2 466 466 466.00 .000
Sesudah 2 463 464| 463.50 .707
Valid N (listwise) 2
F2
Descriptive Statistics
Std.
Minimum | Maximum| Mean Deviation
Sebelum 2 484 484| 484.00 .000
Sesudah 2 465 481 473.00 11.314
Valid N (listwise) 2
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F3

Descriptive Statistics

N Minimum | Maximum| Mean Desit:t.ion
Sebelum 2 480 481| 480.50 .707
Sesudah 2 450 478| 464.00 19.799
Valid N (listwise) 2
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Lampiran 2. Hasil Uji Kimia Roti Tawar Sorgum F0

SIG ¥

Mo . BIG.CLIV. 202426115304 Bogor, 26 April 2024

Lamg 1 Halaman
Perihal : Laporan Hasil Uji Laboratonum

Kepada Yth.

Pollokkes Kemenkes Medan Jurusan Gig

Jl. Pendidikan ¢/ Angsana Raya Moo 7 Dusuen Vil BT 005 RW 001 Kel Bandar Khalipah, Kec. Peron Sed Tean, Dell
Serdang

Dengan hormat,
Berdasarkan surat onder marketing nomor : SIG MARK R (V. 2024 000449, maka bersama ind kami sampaikan hasil uji

analisis l[aboratoriwm

Domikian sural ind kami sampaikan semoga dopal dipergunakan sebagaimana mestinga,
Atas kerjgsamanya yang bak keml mengucapkan tenima kaaih.

Hormmal Kami,
PT. Saraawanti Indo Genetech

RB Ermasto Arya
Gh
Sales & Marketing

PTS4RASWANTIINDDO GEHETECH

Genlin S1G A Rasamals Mo 20 Toimss Yasmin Boeges 16113
Tel +B2 257 7RI 342 Hotline. +62 H21 11 616 516

W kgl Al HloRy. £ oty

.
S | G R*:S'{Ezl;) 201 /F-ER Revisl 4
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SIG #

201 /F-PP Rvigi 4

RESULT OF ANALYSIS / LAPORAN HASIL UJI

I Number / Nomor

1.1. Order No. / No. Order

1.2, Certificate No. / No. sertifikat
Il Principal / Pelanggan

2.1, Name / Nama

2.2, Address / Alamat

2.3, Phone / Telopon

2.4 Contact Person / Personil Penghubung
lIl.  Sample / Contoh UjI

3.1, Sample Code / Kode Sampel

3.2, Batch Number / No Batch

3.3, Lot Number / No Lot

3.4, Packaging / Kemasan

3.5. Production Date / Tanggal Produks|

3.6. Expire Date / Tangga! Kadaluarsa

3.7. Factory Name / Nama Pabrik

3.8, Factory Address / Alamat Pabrik

3.9 Trade Mark/ Nama Dagang

3.10. Sample Name / Nama Sample

3.11. Other Information / Keterangan Lain

3.12 Date of Sampling / Tangga!l Sampling

3.13. Sampling Location / Lokast Sampling

3.14 Method Sampling / Metode Sampling

3.15. Personnel Sampling / Personil Sampling

3.16. Environmental Conditions / Kondisi Lingkungan
3.17. Date of Acceptance / Diterima

3.18 Date of Analysss / Tanggal Uj|

 SIG.MARKRIV.2024.000442
. SIG.LHPIV.2024.261153041

: Poltekkes Kemenkes Medan Jurusan Gizi
: JL Pendidéan / Angsana Raya No. 7 Dusun

VII| RT 005 RW 001 Kel, Bandar Khalipgh,
Koc. Percut Sei Tuan, Deli Serdang

© Nur Amalia Putn

: Roti Tawar

Patlakuan 1 (A) = Kontrol

16 April 2024

16 April 2024 - 25 Apeil 2024

3.19. Type of Analysis / Jenis Lji : Terampir
IV, Result / Hasil Uji
Result Of Analysis | Page 1 of 2
PT SARASWANTIINDD GENETECH The newdta of these teatn red ste only 1o the mmgledn) mbmitted,
Graha SIG 4. Rasamala No. 20 Taman Yasmin Bogor 16113 This repart shall not be mproduced except in 4| context,
Tel 462251 7532 343 Hotline. +62 821 11 516 516 without the weitten approval of PT Ssenswanti Indo Geretech

wwasig aboratory.com



s I G SARASWANTI

IV. Result / Hasil Uji

Result Of Analysis | Page 1 of 2

PT SARASWANTI INDO GENETECH The results of these tests relate only to the sample(s) submitted.
Graha SIG JI. Rasamala No. 20 Taman Yasmin Bogor 16113 This report shall not be reproduced except in full context,

lel. +62 251 7532 348 Hotline. +62 821 11 516 516 without the written approval of PT. Saraswanti Indo Genetech

www.siglaboratory.com

28.1/F-PP Revisi 4

No Parameter Unit Simplo Duplo Limit Of Method
Detection

1 Kadar Abu % 054 0.55 - SNI 01-3840-1995 point
73

2 Energi Dan Lemak Kcal/100g 85.50 86.31 - Calculation

3 Kadar Lemak Total % 9.50 9.59 - 18-8-5/MU/SMM-SIG

point 3.2.2 (Weibull)

4 Kadar Air % 39.2 393 - SNI 01-3840-1995 point
72

5 Energi Total Kcal/100g 267.74 266.23 - Calculation

6 | Karbohidrat (By Difference) % 37.85 37.37 . 18-8-9/MU/SMM-SIG

(perhitungan)
7 Kadar Protein % mn 7.61 - 18-8-31/MU/SMM-SIG
(Titrimetri)

Bogor, 26 April 2024
PT.Saraswanti Indo Geneéch

Dwi Yulianto Laksono, S.Si
General Laboratory Manager
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Lampiran 3. Hasil Uji Kimia Roti Tawar Sorgum F1

SIG ¥

No . SIG.CL.IV.2024.26115304 Bogor, 26 April 2024
Lamp : 1Halaman
Perihal : Laporan Hasil Uji Laboratorium

Kepada Yth.
Poltekkes Kemenkes Medan Jurusan Gizi

JI. Pendidikan / Angsana Raya No. 7 Dusun VIl RT 005 RW 001 Kel. Bandar Khalipah, Kec. Percut Sei Tuan, Deli
Serdanag

Dengan hormat,
Berdasarkan surat order marketing nomor : SIG.MARK.R.IV.2024.000449, maka bersama ini kami sampaikan hasil uji
analisis laboratorium

Demikian surat ini kami sampaikan semoga dapat dipergunakan sebagaimana mestinya.
Atas kerjasamanya yang baik kami mengucapkan terima kasih.

Hormat Kami,
PT. Saraswanti Indo Genetech

T
sy e

L=t

L

RB Ernesto Arya
GM
Sales & Marketing

PT SARASWANTI INDO GENETECH

Graha SIG J|. Rasamala Mo. 20 Taman Yasmin Bogor 16113
Tel. +62 251 7532 348 Hotline. +62 821 11 516 516

www, siglaboratery.com

SlG % 28.1/F-PP Ravisi 4
BARASWANTI




SIG %

28.1/F-PP Hevisi 4

RESULT OF ANALYSIS / LAPORAN HASIL UJI

. Number / Nomor

1.1. Order No. / No. Order

1.2. Certificate No. / No. sertifikat
Il.  Principal / Pelanggan

2.1. Name / Nama

2.2. Address / Alamat

2.3. Phone / Telepon

2.4 Contact Person / Personil Penghubung
(i, Sample / Contoh Uji

3.1. Sample Code / Kode Sampel

3.2. Batch Number / No Batch

3.3, Lot Number / No Lot

3.4, Packaging / Kemasan

3.5. Production Date / Tanggal Produksi

3.6. Expire Date / Tanggal Kadaluarsa

3.7. Factory Name / Nama Pabrik

3.8. Factory Address / Alamat Pabrik

3.9, Trade Mark / Nama Dagang

3.10. Sample Name / Nama Sample

3.11, Other Information / Keterangan Lain
3.12, Date of Sampling / Tanggal Sampling
3.13. Sampling Location / Lokasi Sampling
3.14. Method Sampling / Metode Sampling
3.15. Personnel Sampling / Personil Sampling
3.16. Environmental Conditions / Kondis! Lingkungan
3.17. Date of Acceptance / Diterima
3.18. Date of Analysis / Tanggal Uji
3.19. Type of Analysis / Jenis Uji
V. Result / Hasil Uji

PT SARASWANTIINDO GENETECH

Graha 51G JI. Rasamala No. 20 Taman Yasmin Bogor 16112
Tel, #62 251 7537 348 Hotline. +62 821 11 516 516

wiwvi, Sigl aboratary. com

SIG.MARK.R.IV.2024.000449
SIG.LHRIV.2024.261153042

Poltekkes Kemenkes Medan Jurusan Gizi

:JI Pendidikan / Angsana Raya Ne. 7 Dusun

VIIl RT 005 RW 001 Kel. Bandar Khalipah,
Kec. Percut Sel Tuan, Deli Serdang

Nur Amalia Putri

Roti Tawar
Perlakuan 2 (B) = Formula 2

16 April 2024
16 April 2024 - 25 April 2024

: Terlampir

Result Of Analysis | Page 1 of 2
The results of these tests selate only 1o the sample(s) submitted.

This report shall not be reproduced except in full context,
without the written approval of PT. Saraswanti Indo Genetech
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S I G % 281 /F-PP Revisi 4
EARASWANT)

No Parameter Unit Simplo Duplo Limit Of Method
Detection
1 Kadar Abu % 0.63 0.65 - SNI01-3840-1995 point
73
2 Energi Dari Lemak Kcal/100 g 12249 120.69 . Calculation
3 Kadar Lemak Total % 13.61 134 - 18-8-5/MU/SMM-SIG
point 3.2.2 (Weibull)
4 Kadar Air % 4.4 34.30 . SNI01-3840-1995 point
72
5 Energi Total Keal/100 g 327.89 32725 . Calculation
6 | Karbohidrat (By Difference) % 44.45 44.54 - 18-8-9/MU/SMM-SIG
(perhitungan)
7 Kadar Protein % 6.90 710 . 18-8-31/MU/SMM-SIG
(Titrimetri)

Bogor, 26 April 2024
PT. Saraswanti Indo Genefch

Dwi Yulianto Laksono, S.Si

General Laboratory Manager
Result Of Analysis | Page 2 of 2
PT SARASWANTIINDO GENETECH The results of these tests rejate only to the sample(s) submitted,
Graha SIG JI. Rasamala No. 20 Taman Yasmin Bogor 16113 This report shall not be reproduced except in full context,
Tel, 62 251 75372 348 Hotline. +62 821 11 516 516 without the written approval of PT. Saraswanti Indo Genetech

viwwi,siglaboratory.com



Lampiran 4. Hasil Uji Kimia Roti Tawar Sorgum F2

S | G BARASWANTI

Mo o S5IG.CL.IV.2024.26115304 Bogor, 26 April 2024
Lamp : 1 Halaman
Perihal : Laporan Hasil Uji Laboraterium

Kepada Yth.

Poltekkes Kemenkes Medan Jurusan Gizi

JI. Pendidikan / Angsana Raya No. 7 Dusun VIIl RT 005 RW 001 Kel. Bandar Khalipah, Kec. Percut Sei Tuan, Deli
Serdang

Dengan hormat,
Berdasarkan surat order marketing nomor : SIG.MARK.R.IV.2024.000449, maka bersama ini kami sampaikan hasil uji
analisis laboratorium

Demikian surat ini kami sampaikan semoga dapat dipergunakan sebagaimana mestinya.
Atas kerjasamanya yang balk kami mengucapkan terima kasih.

Hormat Kami,
PT. Saraswanti Indo Genetech

'&.'

RB Ernesto Arya
GM
Sales & Marketing

FT SARASWANTIINDO GENETECH

Graha 516 JI. Rasamala No. 20 Taman Yasmin Bogor 16113
Tel +62 257 7537 348 Hotline. +62 821 11 516 516

wwwi, siglaboratary.com
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SIG ¥

28.1/F-PP Revisi 4

RESULT OF ANALYSIS / LAPORAN HASIL UJI

|. Number / Nomor

1.1. Order No. / No. Order

1.2. Certificate No. / No. sertifikat
Il.  Principal / Pelanggan

2.1. Name / Nama

2.2. Address / Alamat

2.3. Phone / Telepon

2.4. Contact Person / Personil Penghubung
IIl.  Sample / Contoh Uji

3.1. Sample Code / Kode Sampel

3.2. Batch Number / No Batch

3.3. Lot Number / No Lot

3.4. Packaging / Kemasan

3.5. Production Date / Tanggal Produksi

3.6. Expire Date / Tanggal Kadaluarsa

3.7. Factory Name / Nama Pabrik

3.8. Factory Address / Alamat Pabrik

3.9. Trade Mark / Nama Dagang

3.10. Sample Name / Nama Sample

3.11. Other Information / Keterangan Lain

3.12, Date of Sampling / Tanggal Sampling
3.13. Sampling Location / Lokasi Sampling
3.14, Method Sampling / Metode Sampling

3.15. Personnel Sampling / Personil Sampling
3.16. Environmental Conditions / Kondis| Lingkungan

3.17. Date of Acceptance / Diterima
3.18. Date of Analysis / Tanggal Uji
3.19. Type of Analysis / Jenis Uji

IV.  Result / Hasil Uji

PT SARASWANTIINDO GENETECH

Graha $1G I, Rasamala No. 20 Taman Yasmin Bogor 16113
Tel. +62251 7532 348 Hotline. +62 821 11 516 516
viwvi.sig'aboratory.com

: SIG.MARK.R.IV.2024.000449
¢ SIG.LHPIV.2024.261153043

Poltekkes Kemenkes Medan Jurusan Gizi

- JI. Pendidikan / Angsana Raya No. 7 Dusun
VIIl RT 005 RW 001 Kel. Bandar Khalipah,
Kec. Percut Sei Tuan, Deli Serdang

Nur Amalia Putri

Roti Tawar
Perlakuan 3 (C) = Formula 3

16 April 2024
16 April 2024 - 25 April 2024
: Terlampir

Result Of Analysis | Page 1 of 2

The results of these tests relate only lo the sample(s) submitted.
This report shall not be reproduced except in full context,
without the written approval of PT. Saraswantl Inde Genetech
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S l G % 28,1/F-PP Revisi 4
SARASWANTI

No Parameter Unit Simplo Duplo Limit Of Method
Detection
1 Kadar Abu % 0.69 0.7 - SNI101-3840-1995 point
73
2 Energl Dari Lemak Kcal/100 g 72.36 72.18 . Calculation
3 Kadar Lemak Total % 8.04 802 . 18-8-5/MU/SMM-SIG
point 3.2.2 (Weibull)
4 Kadar Air % 39.27 38.90 - SN101-3840-1995 point
72
5 Energi Total Keal/100 g 280.36 281.66 . Calculation
6 | Karbohidrat (By Difference) % 4510 4527 - 18-8-9/MU/SMM-SIG
(perhitungan)
7 Kadar Protein % 6.90 710 - 18-8-31/MU/SMM-SIG
(Titrimetri)

Bogor, 26 April 2024
PT. Saraswanti Indo Genefch

Dwi Yulianto Laksono, S.Si

General Laboratory Manager
Result Of Analysis | Page 2 of 2
PT SARASWANTIINDO GENETECH The results of these tests relate only to the sample(s) submitted.
Graha SIG JI. Rasamala No. 20 Taman Yasmin Bogor 16113 This report shall not be reproduced except in full context,
Tel. +62 251 7532 348 Hotline. 462 821 11 516 516 without the written approval of PT. & i Indo G h

vww.siglaboratory.com



Lampiran 5. Hasil Uji Kimia Roti Tawar Sorgum F3

SIG ¥

No . 8IG.CL.IV.2024.26115304 Bogor, 26 April 2024
Lamp : 1Halaman
Perihal : Laporan Hasil Uji Laboratorium

Kepada Yth.
Poltekkes Kemenkes Medan Jurusan Gizi

JI. Pendidikan / Angsana Raya Mo. 7 Dusun VIl RT 005 RW 001 Kel. Bandar Khalipah, Kec. Percut Sei Tuan, Deli
Serdang

Dengan hormat,
Berdasarkan surat order marketing nomor ; SIG. MARK.R.IV.2024.000449, maka bersama ini kami sampaikan hasil uji
analisis laboratorium

Demikian surat ini kami sampaikan semoga dapat dipergunakan sebagaimana mestinya.
Atas kerjasamanya yang balk kami mengucapkan terima kasih.

Hormat Kami,
PT. Saraswanti Indo Genetech
S .

RB Ernesto Arya
GM
Sales & Marketing

PT SARASWANTI INDO GENETECH

Graha 51G J|. Rasamala Nio. 20 Taman Yasmin Bogor 16113
Tel, +62 251 7537 348 Hotline, +62 871 11 516 516

wiww, siglaboratary.com

SlG Q% 28.1/F-PP Revisi 4
EARASWANTI
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28.1/F-PP Ravisi 4

RESULT OF ANALYSIS / LAPORAN HASIL UJI

. Number / Nomor

1.1. Order Mo. / No. Order

1.2. Certificate No. / No. sertifikat
Il Principal / Pelanggan

2.1. Name / Nama

2.2, Address / Alamat

2.3. Phone / Telepon

2.4, Contact Person / Personil Penghubung
Ill.  Sample / Contoh Uji

3.1. Sample Code / Kode Sampel

3.2 Batch Number / No Batch

3.3. Lot Number / No Lot

3.4, Packaging / Kemasan

3.5. Production Date / Tanggal Produksi

3.6, Expire Date / Tanggal Kadaluarsa

3.7. Factory Name / Mama Pabrik

3.8. Factory Address / Alamat Pabrik

3.9. Trade Mark / Nama Dagang

3.10. Sample Name / Nama Sample

3.11. Other Information / Keterangan Lain

3.12. Date of Sampling / Tanggal Sampling
3.13. Sampling Location / Lokasi Sampling
3.14. Method Sampling / Metode Sampling

3.15. Personnel Sampling / Personil Sampling
3.16. Environmental Conditions / Kondisi Lingkungan

3.17. Date of Acceptance / Diterima
3.18. Date of Analysis / Tanggal Uji
3.19. Type of Analysis / Jenis Uji

V. Result / Hasil Uji

PT SARASWANT! INDO GENETECH

Graha 51G )|, Rasamala No. 20 Taman Yasmin Bogor 16113
Tel. +62 251 7532 348 Hotline. +62 821 11 516 516
wowwi.siglaboratory. com

SIG ¥

5IG.MARK.R.IV.2024.000449
SIG.LHPIV.2024.261153044

Poltekkes Kemenkes Medan Jurusan Gizi

JI. Pendidikan / Angsana Raya No. 7 Dusun
VIl RT 005 RW 001 Kel. Bandar Khalipah,
Kec. Percut Sei Tuan, Deli Serdang

Nur Amalia Putri

Roti Tawar
Perlakuan 4 (D) = Formula 4

16 April 2024
16 April 2024 - 25 April 2024
Terlampir

Result Of Analysis | Page 1 of 2

Thie results of these lests melate only 1o the smple(s) submitted.

This report shall not be reproduced except in full context,
without the writien approval of PT. Saraswanti Indo Genetech

8.1 /F-PP Revini 4
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No Parameter Unit Simplo Duplo Limit Of Method
Detection
1 Kadar Abu % 072 073 . SNI 01-3840-1995 point
73
2 Energl Darl Lemak Keal/100 g 78.93 79.38 . Calculation
3 Kadar Lemak Total % 8.77 8.82 - 18-8-5/MU/SMM-SIG
point 3.2.2 (Weibull)
4 Kadar Alr % 39.80 40.23 - SNI01-3840-1995 point
72
5 Energi Total Kcal/100 g 281.77 28026 - Calculation
6 Karbohidrat (By Difference) % 43.8 43.17 - 18-8-9/MU/SMM-SIG
(perhitungan)
7 Kadar Protein % 6.90 7.05 - 18-8-31/MU/SMM-SIG
(Titrimetri)

Bogor, 26 April 2024
PT. Saraswanti Indo Genefch

//’- ).
QASWANY INDRG R
x--g e

Dwl Yulianto Laksono, S.Si

General Laboratory Manager
Result Of Analysis | Page 2 of 2
PT SARASWANTIINDO GENETECH The results of these tests relate only to the sample(s) submitted.
Graha SIG JI. Rasarmala No. 20 Taman Yasmin Bogor 16113 This report shall not be reproduced except in full context,
Tel +62 251 7532 348 Hotline. +62 821 11 516 516 without the written approval of PT. Saraswanti Indo Genetech

viww.sigiaboratory.com



Lampiran 6. Hasil Analisis Uji Kadar Protein Roti Tawar

Descriptive Statistics

Minimum | Maximum| Mean Desit:t.ion
FO 7.61 7.71 7.6600 .07071
F1 6.90 7.10 7.0000 14142
F2 6.90 7.10 7.0000 14142
F3 6.90 7.05 6.9750 .10607
Valid N (listwise)
Lampiran 7. Hasil Analisis Uji Kadar Lemak Roti Tawar
Descriptive Statistics
Std.
Minimum | Maximum| Mean Deviation
FO 9.50 9.59 9.5450 .06364
F1 13.41 13.61 13.5100 14142
F2 8.02 8.04 8.0300 .01414
F3 8.77 8.82 8.7950 .03536
Valid N (listwise)
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Lampiran 8. Hasil Analisis Uji Kadar Karbohidrat Roti Tawar

Descriptive Statistics

Minimum | Maximum| Mean Desit:t.ion
FO 37.37 37.85 | 37.6100 .33941
F1 44.45 44.54 | 44.4950 .06364
F2 45.10 45.27 | 45.1850 12021
F3 43.17 43.81 | 43.4900 45255
Valid N (listwise)
Lampiran 9. Hasil Analisis Uji Kadar Energi Roti Tawar
Descriptive Statistics
Std.
Minimum | Maximum| Mean Deviation
FO 266.23 | 267.74 |2.6698E2| 1.06773
F1 327.25 | 327.89 |3.2757E2| .45255
F2 280.36 | 281.66 |2.8101E2| .91924
F3 43.17 281.77 |1.6247E2| 168.71568
Valid N (listwise)
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Lampiran 10. Lembar Bukti Bimbingan

Bukti Bimbingan Karya Tulis limiah

Nama

Nomor Induk Mahasiswa

: Jinetri Parhova Sinurat

: P01031121064

Judul : Analisis Fisik dan Kimia Roti Tawar
Substitusi Tepung Sorgum (Shorgum
bicolor (L) Moench)
| No Tanggal Topik bimbingan T.Tangan | T.Tangan |
! mahasiswa Pembimbing |
"1 | 15 September |Perkenalan dan o
2023 diskusi topik L
4%«:\7\ }
2 | 20 September |Mencari jurnal tentang 1
2023 olahan sorgum
<wa19(
3 9 Oktober |Mencari dan mereview
2023 jurnal tentang olahan ‘(;
sorgum A{“A,,,_ \
4 11 Oktober |Merangkum jurnal
2023 tentang olahan ;
sorgum A{“M
5 17 Oktober | Menentukan variabel
2023
A)imbi ?'
6 27 Oktober Pembuatan tepung
2023 sorgum dan
percobaan pembuatan AJ“(NH
roti tawar
7 | 6 November | Penulisan Bab | T B T
2023
Hat | Y
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} 11 November
i 2023
|
!

Penulisan Rab 1)

Ji

—B
\

.‘ 9 | 13 November Ponullsan 'Bnbrlll
' | 2023 )
| Ho r
10 | 16 November | Revisl Bab I/ )
2023
da | &
11 | 13 Desember | Seminar Proposal o
2023 %
i
12 | 18Januari | ACC Revisi Proposal
2024 dari Pembimbing ke
Penguji A{WH
13 | 19 Januari Revisi Proposal ke
2024 Penguiji 1 M( %/
14 | 26 Januari Revisi Proposal ke
Penguiji 2 4{/
e
14 | 2 Februari Fix Proposal ;
2024 J{
weled
15 | 12 Maret 2024 | Diskusi Penelitian
Jie .
16 | 16 Mei 2024 | Menunjukkan produk e
dan mendlskusikan
hasll ujl organoloptik m‘,l




2024

17| 22 Mel 2024 Mondiskusikan hasll
olah dala
Jhuu /k
18 | 24 Mel 2024 |Mendiskusikan BAB |V
dan BAB V 2{/
o
19 | 25 Mel 2024 |Revisl BAB IV dan LA
BAB V A{; n ‘4 {;
20 | 28 Mei 2024 |Revisi BAB | sampai
BAB V l
Jieb!
(21 | 05 Juni 2023 | Seminah HasilKarya
Tulis llmiah
Sl
22 | 19 Juni 2024 Revisi resume KTI %(
23 | 25 Juni 2024 Revisi KTl Bab IV %/
24 | 15 Juli 2024 | Revisi KTl ke Penguji
TR
25 | 21 Juli 2024 | Revisi KTl ke Penguji
2 %
il
26 | 14 Novb?ﬁﬁe? Fix KTI %
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Lampiran 11. Dokumentasi Pembuatan Tepung Sorgum

. \)

Biji Sorgum putih Lalu blender biji sorgum

Tepung srgum siap dipakai Diayak dengan ayakan 80 mesh
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Lampiran 12. Dokumentasi Pembuatan Roti Tawar Dengan Substitusi

Tepung Sorgum

1. Tepung terigu 100% (FO)

==,

Bahan pembuatan Adonan roti tawar tepung _
roti tawar tepung terigu 100% menghasilkan ROl tawar;[epung
terigu 100% berat 481 gr terigu 100%, 405
gr

2. Tepung terigu 80% + tepung sorgum 20% (F1) f

=

o

Bahan pembuatan roti tawar Adonan roti tawar tepung Roti tawar
perbandingan tepung terigu terigu 80%+ tepung tepung terigu
80% dan tepung sorgum 20% sorgum 20% 80%+ tepung
menghasilkan berat 487 sorgum 20%,
435 gr

3. Tepung terigu 70% + tepung sorgum 30% (F2)

. Adonan roti tawar tepung Roti tawar tepung
Bahan pembuat_an rot terigu 70%+ tepung terigu 70%+ tepung
tawar perbandlggan sorgum 30% sorgum 30%, 453
tepung terigu 70% dan menghasilkan berat 487 ar
tepung sorgum 30% gr

68



4. Tepung terigu 60% + tepung sorgum 40% (F3) /

Bahan pembuatan roti Adonan roti tawar Roti tawar
tawar perbandingan tepung terigu 60%+ tepung terigu
tepung terigu 60% dan tepung sorgum 40% 60%+ tepung
tepung sorgum 40% menghasilkan berat sorgum 40%,
502 gr 455 gr
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Lampiran 13. Nilai Gizi Roti Tawar Substitusi Tepung Sorgum

Perlakuan Bahan Berat energi air (g)| KH (g)| protein (g) | lemak (g)|serat (g) natrium kalsium magnesium fosfor zat besi| seng
@ (kkal) (mg) (mg) (mg) (mg) (mg)| (mg)
FO (Terigu tepung terigu 250 910 0 190.8 25.8 25 6.8 5 37.5 55 270 3 1.8
100%)
kismis 20 3 16.4 3.1 0.3 0.1 0 2.6 11 4.8 11.8 0.3 0.1
garam 3 0 0 0 0 0 0 1161.7 1.4 0.1 0 0 0
molases 5 3.3 1.1 3.5 0 0 0 0.7 0.3 0 4.2 0 0
minyak 60 517.3 0 0 0 60 0 0 3.6 0 4.2 0 0
goreng
fermipan 6 4.2 0 23 2.3 0.3 1.3 3 0 0 0 0 0
Total 1437.8 17.5] 199.7 284 62.9 8.1 1173 53.8 59.9 290.2 3.3 1.9
F1 (Terigu 80%, Sorgum 20%) | tepung terigu [200 728 0 152.6] 20.6 2 5.4 4 30 44 216 24 1.4
tepung 50 42.9 5.1 38.3 4.2 1.7 3.3 1.5 6 61.5 139 1.6 0.8
sorgum
kismis 20 3 16.4| 3.1 0.3 0.1 0 2.6 11 4.8 11.8 0.3 0.1
garam 3 0 0 0 0 0 0 1161.7 1.4 0.1 0 0 0
molases 5 3.3 1.1 3.5 0 0 0 0.7 0.3 0 4.2 0 0
minyak 60 517.3 0 0 0 60 0 0 3.6 0 4.2 0 0
goreng
fermipan 6 4.2 0 23 2.3 0.3 1.3 3 0 0 0 0 0
Total 1298.7| 22.6| 199.8 274 64.1 10 1173.5 52.3 110.4 375.2 4.3 23
F2 (Terigu 70%, Sorgum 30%) | tepung terigu [175 637 0 133.5 18 1.8 4.7 3.5 26.3 38.5 189 2.1 1.2
tepung 75 64.4 7.7 57.5 6.3 2.5 4.9 23 9 92.3 208.5 24 1.2
sorgum
kismis 20 3 16.4| 3.1 0.3 0.1 0 2.6 11 4.8 11.8 0.3 0.1
garam 3 0 0 0 0 0 0 1161.7 1.4 0.1 0 0 0
molases 5 3.3 1.1 3.5 0 0 0 0.7 0.3 0 4.2 0 0
minyak 60 517.3 0 0 0 60 0 0 3.6 0 4.2 0 0
goreng
fermipan 6 4.2 0 23 23 0.3 1.3 3 0 0 0 0 0
Total 1229.2 2521 199.9 28.9 64.7 10.9 1173.8 51.6 135.7 417.7 4.8 25
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F3 (Terigu 60%, Sorgum 40%) | tepung terigu [150 546 0 114.5] 15.5 1.5 41 3 22.5 33 162 1.8 1
tepung 100 85.5 10.3] 76.6 8.4 3.3 6.6 3 12 123 278 3.1 1.6
sorgum
kismis 20 3 16.4] 3.1 0.3 0.1 0 2.6 11 4.8 11.8 0.3 0.1
garam 3 0 0 0 0 0 0 1161.7 14 0.1 0 0 0
molases 5 3.3 1.1 3.5 0 0 0 0.7 0.3 0 4.2 0 0
minyak 60 517.3 0 0 0 60 0 0 3.6 0 4.2 0 0
goreng
fermipan 6 4.2 0 2.3 2.3 0.3 1.3 3 0 0 0 0 0
Total 1159.3] 27.8] 200 26.5 65.2 12 1174 50.8 160.9 460.2 5.2 2.7
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Lampiran 14. Etichal Clearance

Kementerian Kesehatan
Poltekkes Medan

.%g Ke m e n kes Komisi Etik Penelitian Kesehatan

& Jalan Jamin Ginting KM. 13,5
Medan, Sumatera Utara 20137

= (061) 8368633

© https.//poltekkes-medan.ac.id

KETERANGAN LAYAK ETIK / DESCRIPTION OF ETHICAL APPROVAL
“ETHICAL APPROVAL*
No: 01.25 873 /KEPK/POLTEKKES KEMENKES MEDAN 2024

Protokol Penelitian yang diusulkan oleh :

The Research Protocol Proposed By

Peneliti Utama : JINETRI PARHOVA SINURAT

Principil In Investigator

Nama Institusi : Prodi D-111 Gizi Poltekkes Kemenkes Medan
Name of the Institution

Dengan Judul

Tide

“ANALISIS FISIK DAN KIMIA ROTI TAWAR SUBSTITUSI TEPUNG SORGUM
(Sorgum bicolor (L) Moench)”

Dinyatakan layak etik sesuai 7 (tujuh) Standar WHO 2011, Yaitu 1)Nilai Sosial, 2)Nilai ilmiah, 3)
Pemerataan Beban dan Manfaat, 4)Risiko, 5)Bujukan/Eksploitasi, 6)Kerahasiaan dan Privacy, dan 7)
Persetujuan Setelah Penjelasan, yang merujuk pada pedoman CIOMS 2016. Hal ini seperti yang
ditunjukkan oleh terpenuhinya indikator.

Declared to be ethically appropriate in accordance to 7 (seven) WHO 2011 Standards, 1) Social Values
2)Scientific Values , 3)Equitable Assessment and Benefits, 4)Risks, 5)Persuasion’Exploitation, 6)
Confidentiality and Privacy, and 7)Informed Consent, referring to the 2016 CIOMS guidelines. This is as
indicated by the fulfillment of the indicators of each standard

Pernyataan Layak Etik ini berlaku selama kurun waktu 28 Mei 2024 sampai 28 Mei 2025
This declaration of ethics applies during the period 28 May 2024 until 28 May 2025

Medan, 28 May 2024
Ketua/chairperson
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Lampiran 15. Surat Pernyataan Keaslian KTI

PERNYATAAN

Saya yang bertanda tangan di bawah ini :
Nama : Jinetri Parhova Sinurat
NIM : P01031121064
Menyatakan bahwa data penelitian yang terdapat di Karya Tulis limiah
saya adalah benar saya ambil dan bila tidak saya bersedia mengikuti

ujian ulang (ujian utama saya dibatalkan)

Yang membuat pernyataan

g °
E MERERELIANG

E9,A94ALX386515343

(Jinetri Parhova Sinurat)
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Lampiran 16. Daftar Riwayat Hidup

Nama : Jinetri Parhova Sinurat
Tempat/Tanggal Lahir : Sigilombu, 16 Januari 2003
Jumlah Anggota Keluarga : 8

Alamat : Siriaon, Kec.Pangururan, Kab. Samosir
No.HP : 082360512659
Riwayat Pendidikan : 1. SD Negeri 31 Sinabulan

2. SMP Negeri 1 Pangururan
3. SMA Negeri 2 Pangururan

Hobi : Traveling & Listening to music

Motto :
“Doa kamu tidak akan ditolak,

Melainkan dikabulkan dihari yang tepat”
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