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LAMPIRAN 

Lampiran 1. Analisa ragam nilai warna telur puyuh asin dengan penambahan level 

bubuk kayu secang dan lama pemeraman 

 

Descriptive Statistics 

Dependent Variable:   WARNA   

LEVEL LAMA_PENYIMPANAN Mean Std. Deviation N 

A1 

 

 

 

A2 

 

 

 

A3 

 

 

 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

4.8200 

4.7533 

4.8433 

4.8056 

4.9733 

4.8433 

4.8200 

4.8789 

4.8167 

4.9067 

4.7967 

4.8400 

4.8700 

4.8344 

4.8200 

4.8415 

.07810 

.04041 

.14012 

.09207 

.10263 

.14012 

.03464 

.11385 

.07506 

.08083 

.06506 

.08170 

.10759 

.10678 

.08170 

.09789 

3 

3 

3 

9 

3 

3 

3 

9 

3 

3 

3 

9 

9 

9 

9 
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Tests of Between-Subjects Effects 

Dependent Variable:   WARNA   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 

Intercept 

LEVEL 

LAMA_PENYIMPANAN 

LEVEL * 

LAMA_PENYIMPANAN 

Error 

Total 

Corrected Total 

.099a 

632.878 

.024 

.012 

.063 

 

.150 

633.128 

.249 

8 

1 

2 

2 

4 

 

18 

27 

26 

.012 

632.878 

.012 

.006 

.016 

 

.008 

1.480 

75810.641 

1.451 

.714 

1.878 

.232 

.000 

.260 

.503 

.158 

a. R Squared = ,397 (Adjusted R Squared = ,129) 
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Lampiran 2. Analisa ragam nilai aroma telur puyuh asin dengan penambahan level 

bubuk kayu secang dan lama pemeraman 

Descriptive Statistics 

Dependent Variable:   AROMA   

LEVEL LAMA_PENYIMPANAN Mean Std. Deviation N 

A1 

 

 

 

A2 

 

 

 

A3 

 

 

 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

4.9533 

4.8400 

4.8433 

4.8789 

4.9300 

4.7967 

4.8000 

4.8422 

4.9300 

4.8200 

4.8867 

4.8789 

4.9378 

4.8189 

4.8433 

4.8667 

.08083 

.10149 

.07506 

.09347 

.17578 

.23714 

.20000 

.19005 

.07000 

.20298 

.15011 

.13950 

.10353 

.16519 

.13583 

.14177 

3 

3 

3 

9 

3 

3 

3 

9 

3 

3 

3 

9 

9 

9 

9 

27 

 

Tests of Between-Subjects Effects 

 Dependent Variable:   AROMA   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 

Intercept 

LEVEL 

LAMA_PENYIMPANAN 

LEVEL * 

LAMA_PENYIMPANAN 

Error 

Total 

Corrected Total 

.086a 

639.480 

.008 

.071 

.007 

 

.436 

640.003 

.523 

8 

1 

2 

2 

4 

 

18 

27 

26 

.011 

639.480 

.004 

.035 

.002 

 

.024 

.444 

26372.323 

.166 

1.463 

.073 

.879 

.000 

.848 

.258 

.989 

a. R Squared = ,165 (Adjusted R Squared = -,206) 
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Lampiran 3. Analisa ragam nilai rasa telur puyuh asin dengan penambahan level 

bubuk kayu secang dan lama pemeraman 

 

Descriptive Statistics 

 Dependent Variable:   CITA_RASA   

LEVEL LAMA_PENYIMPANAN Mean Std. Deviation N 

A1 

 

 

 

A2 

 

 

 

A3 

 

 

 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

4.9967 

4.9333 

4.8400 

4.9233 

4.8633 

4.8867 

4.9300 

4.8933 

4.9300 

5.0200 

4.8167 

4.9222 

4.9300 

4.9467 

4.8622 

4.9130 

.06506 

.11547 

.03464 

.09670 

.17388 

.14012 

.07000 

.12062 

.07000 

.03464 

.07506 

.10353 

.11478 

.10943 

.07496 

.10417 

3 

3 

3 

9 

3 

3 

3 

9 

3 

3 

3 

9 

9 

9 

9 

27 

 

Tests of Between-Subjects Effects 

Dependent Variable:   CITA_RASA   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 

Intercept 

LEVEL 

LAMA_PENYIMPANAN 

LEVEL * 

LAMA_PENYIMPANAN 

Error 

Total 

Corrected Total 

.112a 

651.705 

.005 

.036 

.070 

.171 

651.987 

.282 

8 

1 

2 

2 

4 

18 

27 

26 

.014 

651.705 

.003 

.018 

.018 

.009 

1.473 

68788.204 

.275 

1.900 

1.858 

.235 

.000 

.763 

.178 

.162 

a. R Squared = ,396 (Adjusted R Squared = ,127) 
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Lampiran 4. Analisa ragam nilai tekstur telur puyuh asin dengan penambahan 

level bubuk kayu secang dan lama pemeraman 

Descriptive Statistics 

Dependent Variable:   TEKSTUR   

LEVEL LAMA_PENYIMPANAN Mean Std. Deviation N 

A1 

 

 

 

A2 

 

 

 

A3 

 

 

 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

B1 

B2 

B3 

Total 

4.8433 

4.8633 

4.9300 

4.8789 

4.8200 

4.9767 

4.8433 

4.8800 

4.7967 

4.7533 

4.9300 

4.8267 

4.8200 

4.8644 

4.9011 

4.8619 

.14012 

.13503 

.07000 

.11062 

.10149 

.04041 

.14012 

.11511 

.06506 

.04041 

.07000 

.09513 

.09460 

.12136 

.09610 

.10616 

3 

3 

3 

9 

3 

3 

3 

9 

3 

3 

3 

9 

9 

9 

9 

27 

 

Tests of Between-Subjects Effects 

 Dependent Variable:   TEKSTUR   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 

Intercept 

LEVEL 

LAMA_PENYIMPANAN 

LEVEL * 

LAMA_PENYIMPANAN 

Error 

Total 

Corrected Total 

.123a 

638.215 

.017 

.030 

.076 

 

.170 

638.508 

.293 

8 

1 

2 

2 

4 

 

18 

27 

26 

.015 

638.215 

.008 

.015 

.019 

 

.009 

1.623 

67496.329 

.884 

1.570 

2.020 

.187 

.000 

.430 

.235 

.135 

 a. R Squared = ,419 (Adjusted R Squared = ,161) 
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Lampiran 5. Dokumentasi Penelitian 

 

   
Telur Puyuh    Bubuk Kayu Secang 

 

  
             Abu Gosok                   Serbuk Bata Merah 

 

 

     Garam    Penimbangan Bahan 
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 Pencampuran  Bahan 

 

   
      Proses Pembaluran   Penyimpanan Telur 

 

   
Penimbangan Telur Setelah Pemeraman  Perebusan Telur 
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  Telur Sudah Dikupas dan siap diuji 

 

 

 

  
 

Pengujian Karakteristik Hedonik 
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