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ABSTRAK
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Judul : Pengaruh Penambahan Tepung Terigu terhadap Stabilitas Dimensi
Bahan Cetak Alginat

Pembimbing : 1. Prof. Dr. drg. Oedijani, M.S.
2. Faizah Fulyani, S.Si., M.Sc., Ph.D.

Tujuan: Mengetahui pengaruh penambahan tepung terigu terhadap stabilitas dimensi
bahan cetak alginat. Metode: Penelitian ini merupakan penelitian eksperimental
laboratoris dengan rancangan penelitian post test only control group design. Pada
penelitian ini digunakan 24 sampel model induk yang dibagi menjadi 4 kelompok
yaitu kelompok perlakuan P terdiri dari P1 dengan penambahan tepung terigu
konsentrasi 40% (2,8 gr) : 60% (4,2 gr) bahan cetak alginat. Kelompok P2 dengan
penambahan tepung terigu konsentrasi 50% (3,5 gr) : 50% (3,5 gr) bahan cetak
alginat. Kelompok P3 dengan penambahan tepung terigu konsentrasi 60% (4,2 gr) :
40% (2,8 gr) bahan cetak alginat. Kelompok Q tanpa penambahan tepung terigu
sebagai kelompok kontrol. Sampel diukur dengan menggunakan kaliper digital
kemudian dianalisis dengan uji One Way Annova dan tidak dilanjutkan dengan uji
Post Hoc (LSD). Hasil: Berdasarkan uji normalitas dengan uji Shapiro-Wilk
diketahui data terdistribusi normal dengan nilai p = 0,167>0,05 pada kelompok P1, p
=0,505>0,05 pada kelompok P2, p = 0,473>0,05 pada kelompok P3, p = 0,926>0,05
pada kelompok Q. Hasil uji One Way Annova dari data rerata antar kelompok
menunjukkan p>0,05 (p = 0,879) yang berarti tidak adanya perbedaan secara
bermakna antar kelompok P1, P2, P3, dan Q. Tidak dilakukan uji LSD karena tidak
terdapat perbedaan bermakna antar kelompok sampel. Kesimpulan: Tidak terdapat
pengaruh penambahan tepung terigu dalam berbagai konsentrasi terhadap perubahan
nilai stabilitas dimensi model induk cincin fiksasi bahan cetak alginat.

Kata kunci: bahan cetak alginat, tepung terigu, stabilitas dimensi.
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ABSTRACT

Name : Leony Kurnia Justicia
Study Program : Dentistry
Title : Effect of Addition Wheat Flour on Dimensional Stability of Alginate

Impression Material
Counsellor : 1. Prof. Dr. drg. Oedijani, M.S.
2. Faizah Fulyani, S.Si., M.Sc., Ph.D.

Objectives: To determine the effect of adding wheat flour on dimensional stability of
alginate impression material. Methods: This research is a laboratory experimental
study with experimental design of Post Test Only Control Group Design. In this study,
24 samples of the model were used which were divided into 4 groups, namely the
treatment group P1 with the addition of flour with a concentration of 40% (2.8 g):
60% (4.2 g) alginate impression material. Group P2 with the addition of flour
concentration of 50% (3.5 g): 50% (3.5 g) alginate impression material. Group P3
with the addition of flour with a concentration of 60% (4.2 g): 40% (2.8 g) alginate
impression material. Group Q without wheat flour as a control group. Samples were
measured using digital calipers then analyzed by One Way Annova test and not
followed by Post Hoc (LSD) test. Results: Based on the normality test with the
Shapiro-Wilk test, it is known that the data is normally distributed with p =
0.167>0.05 in the P1 group, p = 0.505>0.05 in the P2 group, p = 0.473>0.05 in the P3
group, p = 0.926>0.05 in group Q. One Way Annova test results from the mean data
between groups showed p>0.05 (p = 0.879) which means there was no significant
difference between groups P1, P2, P3, and Q. No LSD test was performed because
there was no significant difference between the sample groups. Conclusion: The
addition of wheat flour at various concentrations did not affect the change in the
value of the model dimensions of the parent fixation of the impression material

Keywords: alginate impression material, wheat flour, dimensional stability.
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