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LAMPIRAN 

Lampiran 1.  Hasil Analisa Ragam Proporsi Dangke dan Tepung Beras merah 

serta Level Guar Gum terhadap Kadar Air Adonan Nugget Dangke 

Tests of Between-Subjects Effects 

Dependent Variable:Kadar Air Adonan (%)     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 111.819
a
 8 13.977 4.594 .003 

Intercept 79368.321 1 79368.321 2.609E4 .000 

Proporsi_Dangke_TBM 110.419 2 55.210 18.147 .000 

Level_Guar_Gum .621 2 .311 .102 .903 

Proporsi_Dangke_TBM * 

Level_Guar_Gum 
.779 4 .195 .064 .992 

Error 54.763 18 3.042   

Total 79534.903 27    

Corrected Total 166.583 26    

a. R Squared = ,671 (Adjusted R Squared = ,525) 

 

   

Uji Lanjut Kadar Air Adonan (%) 

 

Proporsi Dangke dan TBM N 

Subset 

 1 2 

Duncan
a
 Dangke 60% : TBM 40% 9 52.0533  

Dangke 70% : TBM 30% 9 53.6811  

Dangke 80% : TBM 20% 9  56.9189 

Sig.  .063 1.000 
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Lampiran 2.  Hasil Analisa Ragam Proporsi Dangke dan Tepung Beras merah 

serta Level Guar Gum terhadap Nilai Rendemen Nugget Dangke 

 

Tests of Between-Subjects Effects 

Dependent Variable:Rendemen (%) 
    

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 23.270
a
 8 2.909 .882 .550 

Intercept 261082.867 1 261082.867 7.914E4 .000 

Proporsi_Dangke_TBM 4.128 2 2.064 .626 .546 

Level_Guar_Gum 9.295 2 4.647 1.409 .270 

Proporsi_Dangke_TBM * 

Level_Guar_Gum 
9.847 4 2.462 .746 .573 

Error 59.383 18 3.299 
  

Total 261165.520 27 
   

Corrected Total 82.653 26 
   

a. R Squared = ,282 (Adjusted R Squared = -,038) 
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Lampiran 3.  Hasil Analisa Ragam Proporsi Dangke dan Tepung Beras merah 

serta  Level Guar Gum terhadap Kesukaan Aroma Nugget Dangke 

 

Tests of Between-Subjects Effects 

Dependent Variable:Aroma     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.887
a
 8 .236 1.689 .169 

Intercept 432.000 1 432.000 3.094E3 .000 

Proporsi_Dangke_dan_TBM .949 2 .474 3.398 .056 

Level_GG .109 2 .054 .390 .683 

Proporsi_Dangke_dan_TBM 

* Level_GG 
.829 4 .207 1.484 .249 

Error 2.513 18 .140   

Total 436.400 27    

Corrected Total 4.400 26    

a. R Squared = .429 (Adjusted R Squared = .175)    
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Lampiran 4.  Hasil Analisa Ragam Proporsi Dangke dan Tepung Beras merah 

serta  Level Guar Gum terhadap Kesukaan Overall Nugget Dangke 

 

Tests of Between-Subjects Effects 

Dependent Variable:Overall     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2.305
a
 8 .288 3.087 .022 

Intercept 440.845 1 440.845 4.723E3 .000 

Proporsi_Dangke_dan_TBM 1.779 2 .889 9.528 .002 

Level_GG .325 2 .163 1.742 .203 

Proporsi_Dangke_dan_TBM 

* Level_GG 
.201 4 .050 .540 .709 

Error 1.680 18 .093   

Total 444.830 27    

Corrected Total 3.985 26    

a. R Squared = .578 (Adjusted R Squared = .391)    

 

Uji Lanjut Kesukaan Overall 

 

Proporsi Dangke & TBM N 

Subset 

 1 2 

Duncan
a
 Dangke 60% : TBM 40% 9 3.7778  

Dangke 80% : TBM 20% 9 3.9556  

Dangke 70% : TBM 30% 9  4.3889 

Sig.  .233 1.000 
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Lampiran 5. Dokumentasi Penelitian 

   

Penimbangan dan Persiapan Awal Bahan Nugget Dangke 

 

   

Proses Pembuatan produk 

 

 

    

Pengujian Kadar Air dan Kesukaan Sensori Nugget Dangke 
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