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LAMPIRAN 

lampiran 1. Analisis Statistik Nilai Sifat Antioksidan dengan Penambahan Jenis 

Tepung Beras 

Nilai Rata-Rata dan Standar Deviasi DataNilai Sifat Antioksidan 

Perlakuan Mean Std. Deviation N 

A1 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 df1 df2 Sig.  

3.863 3 16 .030  

 

Analisis Ragam Data Sifat Antioksidan    

Source 

Type III Sum of 

Squares 
Df Mean Square F Sig. 

Corrected Model 3875.968a 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 
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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 

A1 0.9668 .09152 5 

A2 0.6742 .06087 5 

A3 0.6422 .04024 5 

A4 0.7322 .03032 5 

Total 0.7539 .14172 20 

 
Uji levene Kekuatan Gel 

F df1 df2 Sig.  
1.563 3 16 .237  

 

Analisis Ragam Data Kekuatan Gel    

Source 

Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model .032a 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 
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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 

A1 52.1700 1.75663 5 

A2 53.3600 2.24617 5 

A3 44.1900 3.05752 5 

A4 47.8380 1.38393 5 

Total 49.3895 4.24431 20 

 
Uji levene Nilai Warna L* 

F df1 df2 Sig.  
1.665 3 16 .214  

 

Analisis Ragam Data Warna L* 

   

Source 

Type III Sum of 

Squares 
Df Mean Square F Sig. 

Corrected Model 264.690a 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* 
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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 

A1 10.27 .79569 5 

A2 10.03 .79419 5 

A3 12.02 1.49157 5 

A4 5.04 .72952 5 

Total 9.34 2.82207 20 

 
Uji levene Nilai Warna a* 

F df1 df2 Sig.  

1.481 3 16 .257  

 

Analisis Ragam Data Warna a*    

Source 

Type III Sum of 

Squares 
Df Mean Square F Sig. 

Corrected Model 135.234a 3 45.078 44.845 .000 

Intercept 1745.833 1 1745.833 1.737E3 .000 

Perlakuan 135.234 3 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* 
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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 

A1 7.2760 .47737 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 df1 df2 Sig.  
.689 3 16 .572  

 

Analisis Ragam Data Warna b*    

Source 

Type III Sum of 

Squares 
Df Mean Square F Sig. 

Corrected Model 64.195a 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* 
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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 

A1 4.0000 .23335 15 

A2 3.8340 33126 15 

A3 3.9320  .43373 15 

A4 3.8160 .37414 15 

Total 3.5167 .33094 60 

 
Uji levene Kesukaan Bakso 

F df1 df2 Sig.  
1.176 3 16 .350   

 

Analisis Ragam Data Kesukaan Bakso    

Source 

Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model .112a 3 .307 .303 .823 

Intercept 303.498 1 303.498 2.466E3 .000 

Perlakuan .112 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 ΔE* pada Warna Bakso 
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Lampiran 8. Dokumentasi 

         

Pembuatan Bakso  

 

           
Pengujian Kekuatan Gel Bakso 

 

            
Pengujian Kesukaan Bakso 
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