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LAMPIRAN 

Lampiran 1. Tabel Anova Daya Putus pada Nugget Dangke dengan 

Penambahan Jenis Tepung dan Level Substitusi Tepung Beras 

Merah yang Berbeda. 

Tests of Between-Subjects Effects 

Dependent Variable:Daya Putus      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1358.259
a
 8 169.782 .603 .763 

Intercept 321773.117 1 321773.117 1.143E3 .000 

Jenis_Tepung_Filler 442.816 2 221.408 .787 .470 

Level_Filler 205.677 2 102.838 .365 .699 

Jenis_Tepung_Filler * Level_Filler 709.766 4 177.442 .631 .647 

Error 5065.174 18 281.399   

Total 328196.549 27    

Corrected Total 6423.433 26    

a. R Squared = ,211 (Adjusted R Squared = -,139)    
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Lampiran 2. Tabel Anova Nilai L* (Kecerahan Warna) pada Nugget Dangke 

dengan Penambahan Jenis Tepung dan Level Substitusi Tepung 

Beras Merah yang Berbeda 

Tests of Between-Subjects Effects 

Dependent Variable: 

Kecerahan Warna (L) 

     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 563.027
a
 8 70.378 3.627 .011 

Intercept 68618.596 1 68618.596 3.536E3 .000 

Jenis_Tepung_Filler 439.658 2 219.829 11.329 .001 

Level_Filler 72.632 2 36.316 1.872 .183 

Jenis_Tepung_Filler * 

Level_Filler 
50.737 4 12.684 .654 .632 

Error 349.262 18 19.403   

Total 69530.885 27    

Corrected Total 912.289 26    

a. R Squared = ,617 (Adjusted R Squared = ,447)    

 

Kecerahan Warna (L) 

Duncan    

Jenis_Tepung_Filler N 

Subset 

1 2 

Tepung Terigu 9 45.2633a  

Tepung Tapioka 9  50.8567b 

Tepung Jagung 9  55.1178b 

Sig.  1.000 .055 

 

  



 

30 
 

Lampiran 3. Tabel Anova Kesukaan Warna Produk Nugget Dangke dengan 

Penambahan Jenis Tepung dan Level Substitusi Tepung Beras 

Merah yang Berbeda 

Tests of Between-Subjects Effects 

Dependent Variable: Kesukaan Warna     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 43.407
a
 8 5.426 3.430 .001 

Intercept 3666.759 1 3666.759 2.318E3 .000 

Jenis_Tepung_Filler 14.807 2 7.404 4.681 .010 

Level_Filler 24.141 2 12.070 7.631 .001 

Jenis_Tepung_Filler * 

Level_Filler 
4.459 4 1.115 .705 .589 

Error 412.833 261 1.582   

Total 4123.000 270    

Corrected Total 456.241 269    

a. R Squared = ,095 (Adjusted R Squared = ,067)    

 

Kesukaan Warna 

Duncan    

Jenis_Tepung_Filler N 

Subset 

1 2 

Tepung Terigu 90 3.36a  

Tepung Tapioka 90  3.82b 

Tepung Jagung 90  3.88b 

Sig.  1.000 .767 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 1,582. 
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Warna 

Duncan   

Level_Filler N 

Subset 

1 2 

30% 90 3.29b  

20% 90  3.76a 

10% 90  4.01a 

Sig.  1.000 .174 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 1,582. 
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Lampiran 4. Tabel Anova Kesukaan Tekstur Nugget Dangke dengan 

Penambahan Jenis Tepung dan Level Substitusi Tepung Beras 

Merah yang Berbeda 

Tests of Between-Subjects Effects 

Dependent Variable:Tekstur     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 35.430
a
 8 4.429 3.139 .002 

Intercept 3637.337 1 3637.337 2.578E3 .000 

Jenis_Tepung_Filler .763 2 .381 .270 .763 

Level_Filler 33.474 2 16.737 11.863 .000 

Jenis_Tepung_Filler * 

Level_Filler 
1.193 4 .298 .211 .932 

Error 368.233 261 1.411   

Total 4041.000 270    

Corrected Total 403.663 269    

a. R Squared = ,088 (Adjusted R Squared = ,060)    

 

 
 

Tekstur 

Duncan   

Level_Filler N 

Subset 

1 2 

30% 90 3.21b  

10% 90  3.73a 

20% 90  4.07a 

Sig.  1.000 .061 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 1,411. 
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Lampiran 5. Dokumentasi Penelitian 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Persiapan bahan nugget dangke 

 

Pencampuran bahan nugget dangke 

 

 

Proses penggorengan nugget dangke 

 

Nugget dangke yang sudah di goreng 
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Kegiatan Uji Hedonik 

 

Uji Daya Putus nugget dangke 

 

Uji Kecerahan Warna (L) 
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