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LAMPIRAN

lampiran 1. Analisis Statistik Nilai Sifat Antioksidan dengan Penambahan Jenis

Tepung

Nilai Rata-Rata dan Standar Deviasi DataNilai Sifat Antioksidan

Beras

Perlakuan Mean Std. Deviation N
Al 12.6020 .58743 5
A2 12.2280 42623 5
A3 39.4140 1.10167 5
A4 41.0500 .63573 5
Total 24.7595 14.29860 20
Uji levene Sifat Antioksidan
F dfl df2 Sig.
3.863 3 16 .030
Analisis Ragam Data Sifat Antioksidan
Type 11l Sum of .
Source Squares Df Mean Square F Sig.
Corrected Model 3875.968? 3 1291.989 2.410E3 .000
Intercept 13858.533 1 13858.533 2.585E4 .000
Perlakuan 3875.968 3 1291.989 2.410e3 .000
Error 8.578 16 536
Total 17743.080 20
Corrected Total 3884.547 19
a. R Squared =,998 (Adjusted R Squared =,997)
Hasil Uji Lanjut LSD Antioksidan Bakso
Mutiple Comparisons
AMTICKESIDAMN
[R=in]
95% Confidence Interval
lean
Difference {I-
1 PERELAKLIARM (1 PERLAKLIAR Jl Std. Errar Sig. Lower Bound Upper Bound
Tepung Tapioka Tepung Beras Putih a74n 4310 431 - GO77 1.3557
Tepung Beras Merah -26.8120° 46310 oo -27.7937 -25.8303
Tepung Beras Hitam -28.4480° 46310 nan -29.4297 -27 4663
Tepung Beras Putih Tepung Tapicka -3740 46310 431 -1.3857 BOTT
Tepung Beras Merah -27.1860° 4310 oan -281B77 -26.2043
Tepung Beras Hitam -2g.8220° 46310 .0on -29.8037 -27.68403
Tepung Beras Merah  Tepung Tapioka 26.8120° 4310 oan 258303 277937
Tepung Beras Putih 27.1860° 46310 oo 26.2043 281677
Tepung Beras Hitam -1.B3E0° A4E310 003 -2B17T - BE43
Tepung Beras Hitarm  Tepung Tapioka 28.4480° 46310 nan 27 4663 204207
Tepung Beras Putih 28,8220 4310 oan 27.8403 208037
Tepung Beras Merah 1.6360° 46310 003 Fi543 26177

Eased on observed means.

The errar term is Mean Square(Errory = A36.

*. The mean difference is significant atthe 05 level.
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Lampiran 2. Analisis Statistik Nilai Kekuatan Gel dengan Penambahan Jenis
Tepung Beras

Nilai Rata-Rata Kekuatan Gel (Kg.cm) dan Standar Deviasi Data Kekuatan Gel

Perlakuan Mean Std. Deviation N
Al 0.9668 .09152 5
A2 0.6742 .06087 5
A3 0.6422 .04024 5
Ad 0.7322 .03032 5
Total 0.7539 14172 20
Uji levene Kekuatan Gel
F dfl df2 Sig.
1.563 3 16 237
Analisis Ragam Data Kekuatan Gel
Type 111 Sum of df Mean Square F Sig.
Source Squares
Corrected Model .0322 3 .108 29.473 .000
Intercept 11.366 1 11.366 3.110E3 .000
Perlakuan .323 3 .108 29.473 .000
Error .058 16 .004
Total 11.748 20
Corrected Total 382 19
a. R Squared = .847 (Adjusted R Squared = .818)
Hasil Uji Lanjut LSD Kekuatan Gel
Multiple Comparisons
KEKUATAMGEL
LSO
95% Confidence Interval
ean
Difference (-
" PERELARKLLAM 1" PEEL &L ISR )] Std. Error Sig. Lower Bound Upper Bound
Tepung Tapioka Tepung Beras Putih 2826 .0z823 .00 2115 3737
Tepung Beras Mearah 3246 03823 oo 2436 4087
Tepung Beras Hitam 2345 03823 non 1535 3156
Tepung Beras Putih - Tepung Tapioka - 20TE 03823 non - ATAET - 2115
Tepung Beras Merah 0320 03823 415 -.0440 4131
Tepung Beras Hitam -.0580 03823 148 - 1391 0230
Tepung Beras Merah  Tepung Tapioka - 3246 03823 oo - 4057 - 2436
Tepung Eeras Putih 0320 03823 415 - 113 o4an
Tepung Beras Hitam -.0gon 03823 03z -1711 -.00gn
Tepung Beras Hitam  Tepung Tapioka - 2346 03823 oo - 2156 - 1535
Tepung Beras Putih 0580 03823 A48 -.0230 Az
Tepung Beras Merah .Daog’ 03823 032 .ooag 4711

Based on observed means.
The errar term is Mean SguaredErrory = ,004.

* The mean difference is significant atthe 05 level.
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Lampiran 3. Analisis Statistik Nilai Warna L* dengan Penambahan Jenis Tepung

Beras

Nilai Rata-Rata Warna L* dan Standar Deviasi Data Nilai Warna L*

Perlakuan Mean Std. Deviation N
Al 52.1700 1.75663 5
A2 53.3600 2.24617 5
A3 44,1900 3.05752 5
Al 47.8380 1.38393 5
Total 49.3895 4.24431 20
Uji levene Nilai Warna L*
F dfl df2 Sig.
1.665 3 16 214
Analisis Ragam Data Warna L*
Type 111 Sum of Df Mean Square F Sig.
Source Squares
Corrected Model 264.6902 3 88.230 18.197 .000
Intercept 48786.454 1 48786.454 1.006E4 .000
Perlakuan 264.690 3 88.230 18.197 .000
Error 77.579 16 4.849
Total 49128.723 20
Corrected Total 342.269 19
a. R Squared =.773 (Adjusted R Squared = .731)
Hasil Uji Lanjut LSD Warna L*
Multiple Comparisons
WARMNAL
Lsh
95% Confidence Interval
tean
Difference -
(1 PERLARKL LM 11 FERL AL Lk N Std. Errar S, Lower Bound | Upper Baund
Tepung Tapioka Tepung Beras Putih -1.1400 1. 39265 A0a -4.1423 17623
Tepung Beras Merah 7.95800° 1. 39265 aalal 50277 108323
Tepung Beras Hitam 4.3320° 1. 39265 .aor 13747 7.2B43
Tepung Beras Futih Tepung Tapioka 1.1800 1. 39265 A0a -1 TE23 41423
Tepung Beras Merah 91700 1.39264 000 82177 121223
Tepung Beras Hitam 56220 1.39264 .0m 256497 24743
Tepung Beras Merah Tepung Tapioka -7.9800° 1.39264 000 -10.9323 -B.02F7F
Tepung Beras Putih -g.1700° 1.39264 000 -12.1223 -B.21FT
Tepung Beras Hitam -3.6480° 1. 39265 014 -F.BO03 - BAaT
Tepung Beras Hitam  Tepung Tapioka -4.3320° 1. 39265 .oor -7.2843 -1.3747F
Tepung Beras Putih -5.5220° 1. 39265 om -8.4743 -2.AR47F
Tepung Beras Merah 36480 1. 39265 0149 BU57 G.6003

Based on observed means.

The error term is Mean Square(Error = 4,849,

* The mean differance is significant at the 05 level.
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Lampiran 4. Analisis Statistik Nilai Warna a* dengan Penambahan Jenis Tepung

Beras

Nilai Rata-Rata Warna a* dan Standar Deviasi Data Nilai Warna a*

Perlakuan Mean Std. Deviation N
Al 10.27 .79569 5
A2 10.03 79419 5
A3 12.02 1.49157 5
Al 5.04 72952 5
Total 9.34 2.82207 20
Uji levene Nilai Warna a*
F dfl df2 Sig.
1.481 3 16 257
Analisis Ragam Data Warna a*
Type 111 Sum of Df Mean Square F Sig.
Source Squares
Corrected Model 135.2342 45.078 44,845 .000
Intercept 1745.833 1 1745.833 1.737E3 .000
Perlakuan 135.234 45.078 44.845 .000
Error 16.083 16 1.005
Total 1897.151 20
Corrected Total 151.318 19
a. R Squared =,894 (Adjusted R Squared =,874)
Hasil Uji Lanjut LSD Warna a*
Multiple Comparisons
WYARMAZD
Lap
95% Confidence Interval
Mean
Difference (-
(1 PER L ALLIAN [T PERL AL LA 1 Std. Errar Sid. Lower Bound | Upper Bound
Tepung Tapioka Tepung Beras Putih .23E0 63410 715 -1.1082 1.5802
Tepung Beras Meras -1.7520° 63410 014 -3.0962 -.4078
Tepung Beras Hitam 52320 63410 000 3.8878 65762
Tepung Beras Putih - Tepung Tapioka - 2360 63410 715 -1.5802 1.1082
Tepung Beras Meras -1.9880° 63410 006 -3.3322 -.6438
Tepung Beras Hitam 49960 63410 000 36518 6.3402
Tepung Beras Meras  Tepung Tapioka 1.75820° 63410 014 4078 3.0962
Tepung Beras Putih 1.0880° 63410 006 G438 33322
Tepung Beras Hitam £.9340° 63410 000 56398 8.3282
Tepung Beras Hitam  Tepung Tapioka -.2320° 63410 000 -B.576E2 -3.8878
Tepung Beras Putih -4.0960° 63410 000 -F.3402 -3E818
Tepung Beras Maras -F.9840° G3410 000 -5.3282 -5.6395

Based an observed means.
The errorterm is Mean Square(Error) = 1,005,

* The mean difference is significant atthe 05 level.
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Lampiran 5. Analisis Statistik Nilai Warna b* dengan Penambahan Jenis Tepung

Beras

Nilai Rata-Rata Warna b* dan Standar Deviasi DataNilai Warna b*

Perlakuan Mean Std. Deviation N
Al 7.2760 AT737 5
A2 6.9780 .76280 5
A3 8.8220 46094 5
A4 3.8140 1.01439 5
Total 6.7225 1.97883 20
Uji levene Warna b*
F dfl df2 Sig.
.689 3 16 572
Analisis Ragam Data Warna b*
Type 111 Sum of Df Mean Square F Sig.
Source Squares
Corrected Model 64.1952 3 22.065 43.028 .000
Intercept 903.840 1 903.840 1.763E3 .000
Perlakuan 66.195 3 22.065 43.028 .000
Error 8.205 16 513
Total 978.240 20
Corrected Total 74.399 19
a. R Squared = .890(Adjusted R Squared = .869)
Hasil Uji Lanjut LSD Warna b*
Multiple Comparisons
WARNABR
LsD
85% Confidence Interval
Mean
Difference {J-
{1 PERLARUIARN LI PERLAKLIAR i)l Std. Errar Sig. Loweer Bound | Upper Bound
Tepung Tapioka Tepung Beras Putih 2980 45290 520 - 621 1.2581
Tepung Beras Merah -1.5460° 45290 004 -2.5061 -.5859
Tepung Beras Hitam 3.4620° 45290 .0on 25019 4432
Tepung Beras Putih  Tepung Tapioka -.2980 45290 520 -1.2581 BE21
Tepung Beras Merah -1.8440° 45290 001 -2.8041 -.8839
Tepung Beras Hitam 31640° 45290 .oon 2.2039 4124
Tepung Beras Merah  Tepung Tapioka 1.5460° 45290 004 5859 2.5061
Tepung Beras Putih 1.8440° 45290 o1 8830 2,804
Tepung Beras Hitam 5.0080° 452090 .oon 4.0479 50681
Tepung Beras Hitam  Tepung Tapioka -3.4620° 45290 .ooo -4.4221 -2.5014
Tepung Beras Putih -31640° 45290 .oon -4.1241 -2.2039
Tepung Beras Merah -5.0080° 45290 000 -5 0681 -4.0479

Based on observed means.
The error terrm is Mean Square(Error = 513

* The mean difference is significant at the 05 level.
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Lampiran 6. Analisis Statistik Nilai Kesukaan Bakso dengan Penambahan Jenis
Tepung Beras

Nilai Rata-Rata Kesukaan Bakso dan Standar Deviasi Data Kesukaan Bakso

Perlakuan Mean Std. Deviation N
Al 4.0000 .23335 15
A2 3.8340 33126 15
A3 3.9320 43373 15
Ad 3.8160 37414 15
Total 3.5167 .33094 60

Uji levene Kesukaan Bakso

F dfl df2 Sig.

1.176 3 16 .350

Analisis Ragam Data Kesukaan Bakso

Source Typ(;élula?élsm of df Mean Square F Sig.
Corrected Model 1122 3 .307 .303 .823
Intercept 303.498 1 303.498 2.466E3 .000
Perlakuan 12 3 .037 .303 .823
Error 1.969 16 123

Total 305.579 20

Corrected Total 2.081 19

a. R Squared = .054 (Adjusted R Squared = .124)

Lampiran 7. Perhitungan AE* pada Warna Bakso

PENGUILAN WARNA

I WWarna
SAMPEL iR ™ 2
L | b | a |

Tapioka 1 50.73 7.08 .77 Hitam -4 36 415 -5.37
Tapioka 53.60 790 11.42 Hitam _c_aol -4 27 -6.72
Tapicka 33.69 6.87 o33 Hitam -5.42 -3.592 -4 .89
Tapicka 52946 7.53 10.67 Hitam -3.01 -3.592 -4.59
Tapiocka 40 87 601 10.11 Hitam -1.47 -1 a0 -4 .59

Hitam 46.37 292 4.40 Putih 0.0 [+ -1 -0.31

Hitam 4720 3.62 4.70 Putih -0.13 -1.00 -1. 70

Hitam 4727 3.18 450 Putih 327 .52 el &

Hitam 4% 95 3_84 608 Putih -0.05 -1.28 -0.06

Elitasm A48 40 5.51 5.52 Putih 2.78 o.a7F 1.01

Putih 50.81 8.02 o446 IMderah -2.59 1.25 i.82

Putih 53.47 6. 90 o.72 IMderah -12. 90 0.75 -1.82

FPutih 56.046 6.35 o227 IMderah -10.249 .42 3.86

FPutih 52.91 6.15 10.61 Mderah -5.24 1.78 2.16

Futih 5265 7.38 11.12 IMAerah -1.23 1.43 2.74

Dllerah 42.14 8.43 11.59

Dllerah 2070 8.74 S50

Mllerah 43 .45 920 1325

Mllerah A6 T2 931 1283

Mierah A7 04 8.34 12 85




Lampiran 8. Dokumentasi

Pengujian Kesukaan Bakso
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