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LAMPIRAN

Lampiran 1. Tabel Anova dan Uji Lanjut Duncan Nilai pH Tepung Telur
Menggunakan Ragi Tape pada Lama Fermentasi yang Berbeda

Perlakuan dan Unit Sampel Nilai_pH

kode _sampel Mean Std. Deviation N

R1 6.0950 0.12042 5

R2 6.6700 0.08367 5

R3 6.3200 0.04472 5

Total 6.3617 0.25823 15
Analisis Variansi pH

Source Type Il Sum of df  Mean Square F Sig.
Squares

Corrected Model 840° 2 420 53590  <.001
Intercept 607.062 1 607.062 77497.282 <.001
kode_sampel .840 2 420 53.590 <.001
Error .094 12 .008

Total 607.996 15

Corrected Total 934 14

a. R Squared = .899 (Adjusted R Squared = .883)

Uji lanjut Duncan Ph

Subset

kode_sampel N ) 3

R1 5 6.0950

R3 5 6.3200

R2 5 6.6700
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .008.
a. Uses Harmonic Mean Sample Size = 5.000.

b. Alpha = .05.
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Lampiran 2. Tabel Anova dan Uji Lanjut Duncan Kadar Air Tepung Telur
Menggunakan Ragi Tape pada Lama Fermentasi yang Berbeda

Perlakuan dan Unit Sampel Kadar_Air

kode sampel Mean Std. Deviation N
R1 7.3000 2.22486 5
R2 6.8000 1.78885 5
R3 5.8000 1.78885 5
Total 6.6333 1.91299 15
Analisis Variansi Kadar_Air
Type I11 Sum of .
Source df Mean Square F Sig.
Squares
Corrected Model 5.833° 2 2.917 171 484
Intercept 660.017 1 660.017 174.454 <.001
kode_sampel 5.833 2 2.917 171 484
Error 45.400 12 3.783
Total 711.250 15
Corrected Total 51.233 14

a. R Squared = .114 (Adjusted R Squared = -.034)
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Kelarutan Tepung Telur
Menggunakan Ragi Tape pada Lama Fermentasi yang Berbeda

Perlakuan dan Unit Sampel Kelarutan

Kode_Sampel Mean Std. Deviation N
R1 47.2000 15.35252 5
R2 44.2000 22.48777 5
R3 50.0000 22.51666 5
Total 47.1333 19.04456 15
Analisis Variansi Kelarutan
Source Type 11 Sum of df Mean Square F Sig.
Squares
Corrected Model 84.133° 2 42.067 101 .905
Intercept 33323.267 1 33323.267 80.078 .000
Kode_Sampel 84.133 2 42.067 101 905
Error 4993.600 12 416.133
Total 38401.000 15
Corrected Total 5077.733 14

a. R Squared = ,017 (Adjusted R Squared = -,147)
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Waktu Kelarutan Tepung Telur
Menggunakan Ragi Tape pada Lama Fermentasi yang Berbeda

Perlakuan dan Unit Sampel Waktu_Kelarutan

kode_sampel Mean Std. Deviation N

R1 7.1390 1.93476 5

R2 5.6630 2.76914 5

R3 5.5950 2.86827 5

Total 6.1323 2.48086 15
Analisis Variansi Waktu Kelarutan

Source Type Il Sum of df Mean Square F Sig.
Squares

Corrected Model 7.612°% 2 3.806 581 574
Intercept 564.083 1 564.083 86.170 <.001
kode_sampel 7.612 2 3.806 581 574
Error 78.554 12 6.546

Total 650.248 15

Corrected Total 86.166 14

a. R Squared = .088 (Adjusted R Squared = -.064)
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Lampiran 5. Dokumentasi Penelitian Tepung Telur yang Menggunakan Ragi Tape
pada Lama Fermentasi yang Berbeda

Proses pembuatan starter dan
tepung

Proses penanaman starter

Proses termentasi sampel tepung telur

Proses pengeringan sampel
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Proses pengukuran kadar air

Proses pengukuran pH

Proses pengukuran waktu
kelarutan
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