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LAMPIRAN 

Lampiran 1.  Tabel Anova Hasil Produksi (Yields) pada Nugget Ayam dengan 

Jenis Hidrolisis  dan Level Gelatin yang Berbeda 

Descriptive Statistics 

Dependent Variable:   Hasil Produksi (Yields) 

 

PERLAKUAN_A PERLAKUAN_B Mean Std. Deviation N 

A1 B1 81.4067 5.46617 3 

B2 81.2633 3.87900 3 

B3 85.0100 2.77890 3 

Total 82.5600 4.06722 9 

A2 B1 93.0133 5.90052 3 

B2 92.0233 3.81164 3 

B3 88.1167 6.14539 3 

Total 91.0511 5.17736 9 

Total B1 87.2100 8.14202 6 

B2 86.6433 6.82374 6 

B3 86.5633 4.59246 6 

Total 86.8056 6.28361 18 

 

 

 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Produksi (Yields) 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 391.707
a
 5 78.341 3.363 .040 

Intercept 135633.681 1 135633.681 5822.914 .000 

PERLAKUAN_A 324.445 1 324.445 13.929 .003 

PERLAKUAN_B 1.491 2 .746 .032 .969 

PERLAKUAN_A * 

PERLAKUAN_B 
65.770 2 32.885 1.412 .281 

Error 279.517 12 23.293   

Total 136304.905 18    

Corrected Total 671.224 17    
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Duncan
a,b

   

PERLAKUAN_B N 

Subset 

1 

B3 6 86.5633 

B2 6 86.6433 

B1 6 87.2100 

Sig.  .829 

 

Lampiran 2.  Tabel Anova Kadar Air pada Nugget Ayam dengan Jenis Hidrolisis  

dan Level Gelatin yang Berbeda. 

Descriptive Statistics 

Dependent Variable:   KADAR_AIR   

PERLAKUAN_A PERLAKUAN_B Mean Std. Deviation N 

A1 B1 35.1367 2.76002 3 

B2 36.2033 3.79775 3 

B3 37.3500 1.72965 3 

Total 36.2300 2.67900 9 

A2 B1 36.1067 3.80927 3 

B2 37.2767 3.78936 3 

B3 37.3133 2.12062 3 

Total 36.8989 2.94873 9 

Total B1 35.6217 3.02218 6 

B2 36.7400 3.44361 6 

B3 37.3317 1.73087 6 

Total 36.5644 2.75456 18 

 

Tests of Between-Subjects Effects 

Dependent Variable:   KADAR_AIR   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 12.191
a
 5 2.438 .251 .932 

Intercept 24065.255 1 24065.255 2472.493 .000 

PERLAKUAN_A 2.013 1 2.013 .207 .657 

PERLAKUAN_B 9.050 2 4.525 .465 .639 

PERLAKUAN_A * 

PERLAKUAN_B 
1.128 2 .564 .058 .944 

Error 116.798 12 9.733   

Total 24194.244 18    

Corrected Total 128.989 17    
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Lampiran 3.  Tabel Anova dan Uji Lanjut Duncan Nilai pH pada Nugget Ayam 

dengan Jenis Hidrolisis  dan Level Gelatin yang Berbeda. 

Descriptive Statistics 

Dependent Variable:   pH_NUGGET   

PERLAKUAN_A PERLAKUAN_B Mean Std. Deviation N 

A1 B1 6.7000 .10000 3 

B2 6.7333 .15275 3 

B3 6.8333 .05774 3 

Total 6.7556 .11304 9 

A2 B1 6.2333 .25166 3 

B2 6.3333 .30551 3 

B3 6.5333 .20817 3 

Total 6.3667 .25981 9 

Total B1 6.4667 .30768 6 

B2 6.5333 .30768 6 

B3 6.6833 .21370 6 

Total 6.5611 .27895 18 

 

Tests of Between-Subjects Effects 

Dependent Variable:   pH_NUGGET   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .849
a
 5 .170 4.307 .018 

Intercept 774.867 1 774.867 19644.521 .000 

PERLAKUAN_A .681 1 .681 17.254 .001 

PERLAKUAN_B .148 2 .074 1.873 .196 

PERLAKUAN_A * 

PERLAKUAN_B 
.021 2 .011 .268 .770 

Error .473 12 .039   

Total 776.190 18    

Corrected Total 1.323 17    

 

Duncan
a,b

   

PERLAKUAN_B N 

Subset 

1 

B1 6 6.4667 

B2 6 6.5333 

B3 6 6.6833 

Sig.  .097 
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Lampiran 4.  Tabel Anova Uji Hedonik/Kesukaan pada Nugget Ayam dengan 

Jenis Hidrolisis  dan Level Gelatin yang Berbeda. 

Descriptive Statistics 

Dependent Variable: UJI HEDONIK/KESUKAAN   

PERLAKUAN_A PERLAKUAN_B Mean Std. Deviation N 

A1 B1 4.0633 .34933 3 

B2 4.0633 .28589 3 

B3 4.4400 .53254 3 

Total 4.1889 .39662 9 

A2 B1 4.2967 .28868 3 

B2 4.1067 .42360 3 

B3 4.4167 .15631 3 

Total 4.2733 .30021 9 

Total B1 4.1800 .31382 6 

B2 4.0850 .32408 6 

B3 4.4283 .35125 6 

Total 4.2311 .34399 18 

 

Tests of Between-Subjects Effects 

Dependent Variable: UJI HEDONIK/KESUKAAN   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .462
a
 5 .092 .716 .623 

Intercept 322.241 1 322.241 2496.168 .000 

PERLAKUAN_A .032 1 .032 .249 .627 

PERLAKUAN_B .377 2 .189 1.461 .271 

PERLAKUAN_A * 

PERLAKUAN_B 
.053 2 .027 .206 .817 

Error 1.549 12 .129   

Total 324.253 18    

Corrected Total 2.012 17    
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Lampiran 4. Dokumentasi Penelitian 
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