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LAMPIRAN 

Lampiran 1. Analisis statistik Data Nilai Warna L* 

Tabel Analisis Deskriptif Nilai Warna L* 

 

Tabel Analisis of Varians Nilai Warna L* 

 
Sum of 

Squares Df Mean Square F Sig. 

Between 

Groups 

1386.596 4 346.649 241.054 .000 

Within Groups 21.571 15 1.438   
Total 1408.167 19    

Tabel Uji Lanjut Duncan Nilai Warna L* 

perlakuan N 
Subset for alpha = 0.01 

1 2 3 4 5 

100 4 48.79     

75 4  52.09    

50 4   55.43   

25 4    60.86  

0 4     72.56 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. a. Uses Harmonic Mean 

Sample Size = 4,000 

  

 

 

 

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence 

Interval for Mean 

Min Max 
Lower 

Bound 

Upper 

Bound 

0 4 72.56 .726 .363 71.41 73.72 72 73 

25 4 60.86 2.034 1.017 57.62 64.09 59 63 

50 4 55.43 .488 .244 54.65 56.20 55 56 

75 4 52.09 1.312 .656 50.00 54.18 51 54 

100 4 48.79 .752 .376 47.59 49.98 48 49 

Total 20 57.95 8.609 1.925 53.92 61.97 48 73 
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Lampiran 2. Analisis Statistik Data Nilai Warna a* 

Tabel Analisis Deskriptif Nilai Warna a* 

Tabel Analisis of Varians Nilai Warna a* 

 
Sum of 

Squares Df Mean Square F Sig. 

Between 

Groups 

168.510 4 42.127 143.210 .000 

Within Groups 4.412 15 .294   
Total 172.922 19    

Tabel Uji Lanjut Duncan Nilai Warna a* 

perlakuan N 

Subset for alpha = 0.01 

1 2 3 4 5 

0 4 .60     

25 4  4.85    

50 4   6.33   

75 4    7.60  

100 4     9.07 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. a. Uses Harmonic Mean 

Sample Size = 4,000 

  

 

 
 

 

   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence 

Interval for Mean 

Min Max 
Lower 

Bound 

Upper 

Bound 

0 4 .60 .258 .129 .19 1.01 0 1 

25 4 4.85 .898 .449 3.42 6.28 4 6 

50 4 6.33 .403 .202 5.68 6.97 6 7 

75 4 7.60 .374 .187 7.00 8.20 7 8 

100 4 9.07 .544 .272 8.21 9.94 9 10 

Total 20 5.69 3.017 .675 4.28 7.10 0 10 
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Lampiran 3. Analisis Statistik Data Nilai Warna b* 

Tabel Analisis Deskriptif Nilai Warna b* 

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence 

Interval for Mean 

Min 

M

a

x 
Lower 

Bound 

Upper 

Bound 

0 4 11.51 .710 .355 10.38 12.64 10 1

2 

25 4 5.82 .489 .245 5.04 6.60 6 7 

50 4 4.88 .419 .209 4.21 5.54 4 5 

75 4 4.18 .536 .268 3.32 5.03 3 5 

100 4 3.20 .869 .435 1.81 4.58 2 4 

Total 20 5.92 3.052 .682 4.49 7.34 2 1

2 

Tabel Analisis of Varians Nilai Warna b* 

 Sum of Squares Df Mean Square F Sig. 

Between 

Groups 

171.047 4 42.762 108.967 .000 

Within Groups 5.886 15 .392   

Total 176.933 19    

Tabel Uji Lanjut Duncan Nilai Warna b* 

perlakuan N 

Subset for alpha = 0.01 

1 2 3 4 

100 4 3.20    

75 4 4.18 4.18   

50 4  4.88 4.88  

25 4   5.82  

0 4    11.51 

Sig.  .043 .135 .050 1.000 

Means for groups in homogeneous subsets are displayed. a. Uses Harmonic Mean 

Sample Size = 4,000. 
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Lampiran 4. Analisis statistik Nilai Aroma Bakso Ayam 

 Aroma 

Kruskal-Wallis H 16.263 

Df 4 

Asymp. Sig. .003 

a. Kruskal Wallis Test 
b. Grouping Variable: perlakuan 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

Aroma 0 30 33.17 995.00 

25 30 27.83 835.00 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 370.000 

Wilcoxon W 835.000 

Z -1.255 

Asymp. Sig. (2-tailed) .209 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Aroma 0 30 33.77 1013.00 

50 30 27.23 817.00 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 352.000 

Wilcoxon W 817.000 

Z -1.590 

Asymp. Sig. (2-tailed) .112 
 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Aroma 0 30 34.43 1033.00 

75 30 26.57 797.00 

Total 60   
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Test Statistics
a
 

 Aroma 

Mann-Whitney U 332.000 

Wilcoxon W 797.000 

Z -1.823 

Asymp. Sig. (2-tailed) .068 

Ranks 
 perlakuan N Mean Rank Sum of Ranks 

       Aroma 0 30 38.18 1145.50 

100 30 22.82 684.50 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 219.500 

Wilcoxon W 684.500 

Z -3.522 

Asymp. Sig. (2-tailed) .000 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

      Aroma 25 30 31.90 957.00 

50 30 29.10 873.00 

Total 60   
 

Test Statistics
a
 

 Aroma 

Mann-Whitney U 408.000 

Wilcoxon W 873.000 

Z -.689 

Asymp. Sig. (2-tailed) .491 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Aroma 25 30 31.93 958.00 

75 30 29.07 872.00 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 407.000 

Wilcoxon W 872.000 

Z -.684 

Asymp. Sig. (2-tailed) .494 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Aroma 25 30 36.63 1099.00 

100 30 24.37 731.00 

Total 60   
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Test Statistics
a
 

 Aroma 

Mann-Whitney U 266.000 

Wilcoxon W 731.000 

Z -2.832 

Asymp. Sig. (2-tailed) .005 

Ranks 
 Perlakuan N Mean Rank Sum of Ranks 

Aroma 50 30 30.82 924.50 

75 30 30.18 905.50 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 440.500 

Wilcoxon W 905.500 

Z -.152 

Asymp. Sig. (2-tailed) .879 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Aroma 50 30 36.33 1090.00 

100 30 24.67 740.00 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 275.000 

Wilcoxon W 740.000 

Z -2.737 

Asymp. Sig. (2-tailed) .006 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Aroma 75 30 34.75 1042.50 

100 30 26.25 787.50 

Total 60   

Test Statistics
a
 

 Aroma 

Mann-Whitney U 322.500 

Wilcoxon W 787.500 

Z -1.948 

Asymp. Sig. (2-tailed) .051 
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Lampiran 5. Analisis statistik Nilai Tekstur Bakso Ayam 

 

Test Statistics
a,b

 

 Tekstur 

Kruskal-Wallis H 14.931 

Df 4 

Asymp. Sig. .005 

c.  Kruskal Wallis Test 
d. Grouping Variable: perlakuan 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 0 30 36.10 1083.00 

25 30 24.90 747.00 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 282.000 

Wilcoxon W 747.000 

Z -2.633 

Asymp. Sig. (2-tailed) .008 

Ranks 
 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 0 30 34.78 1043.50 

50 30 26.22 786.50 

Total 60   

Test Statistics
a
 

 Tekstur 

Mann-Whitney U 321.500 

Wilcoxon W 786.500 

Z -2.075 

Asymp. Sig. (2-tailed) .038 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 0 30 36.77 1103.00 

75 30 24.23 727.00 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 262.000 

Wilcoxon W 727.000 

Z -2.899 

Asymp. Sig. (2-tailed) .004 
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Ranks 

 

Perlakuan N 

Mean 

Rank Sum of Ranks 

     Tekstur 0 30 37.12 1113.50 

100 30 23.88 716.50 

Total 60   

 

Test Statistics
a
 

 tekstur 

Mann-Whitney U 251.500 

Wilcoxon W 716.500 

Z -3.071 

Asymp. Sig. (2-tailed) .002 

Ranks 

 

Perlakuan N 

Mean 

Rank Sum of Ranks 

     Tekstur 25 30 28.45 853.50 

50 30 32.55 976.50 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 388.500 

Wilcoxon W 853.500 

Z -.980 

Asymp. Sig. (2-tailed) .327 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

      Tekstur 25 30 32.38 971.50 

75 30 28.62 858.50 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 393.500 

Wilcoxon W 858.500 

Z -.870 

Asymp. Sig. (2-tailed) .384 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 25 30 32.32 969.50 

100 30 28.68 860.50 

Total 60   
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Test Statistics
a
 

 tekstur 

Mann-Whitney U 395.500 

Wilcoxon W 860.500 

Z -.845 

Asymp. Sig. (2-tailed) .398 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 50 30 34.17 1025.00 

75 30 26.83 805.00 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 340.000 

Wilcoxon W 805.000 

Z -1.717 

Asymp. Sig. (2-tailed) .086 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 50 30 34.32 1029.50 

100 30 26.68 800.50 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 335.500 

Wilcoxon W 800.500 

Z -1.800 

Asymp. Sig. (2-tailed) .072 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Tekstur 75 30 30.23 907.00 

100 30 30.77 923.00 

Total 60   

Test Statistics
a
 

 tekstur 

Mann-Whitney U 442.000 

Wilcoxon W 907.000 

Z -.123 

Asymp. Sig. (2-tailed) .902 
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Lampiran 6. Analisis statistik Nilai Kekenyalan Bakso Ayam 

 

Test Statistics
a,b

 

 kekenyalan 

Kruskal-Wallis H 25.793 

Df 4 

Asymp. Sig. .000 

a. Kruskal Wallis Test 

b. Grouping Variable: Perlakuan 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 0 30 33.50 1005.00 

25 30 27.50 825.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 360.000 

Wilcoxon W 825.000 

Z -1.412 

Asymp. Sig. (2-tailed) .158 

 perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 0 30 34.70 1041.00 

50 30 26.30 789.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 324.000 

Wilcoxon W 789.000 

Z -1.983 

Asymp. Sig. (2-tailed) .047 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 0 30 38.70 1161.00 

75 30 22.30 669.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 204.000 

Wilcoxon W 669.000 

Z -3.781 

Asymp. Sig. (2-tailed) .000 
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Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 0 30 39.07 1172.00 

100 30 21.93 658.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 193.000 

Wilcoxon W 658.000 

Z -3.950 

Asymp. Sig. (2-tailed) .000 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 25 30 31.47 944.00 

50 30 29.53 886.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 421.000 

Wilcoxon W 886.000 

Z -.454 

Asymp. Sig. (2-tailed) .650 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 25 30 36.23 1087.00 

75 30 24.77 743.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 278.000 

Wilcoxon W 743.000 

Z -2.643 

Asymp. Sig. (2-tailed) .008 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 25 30 36.50 1095.00 

100 30 24.50 735.00 

Total 60   
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Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 270.000 

Wilcoxon W 735.000 

Z -2.778 

Asymp. Sig. (2-tailed) .005 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 50 30 35.85 1075.50 

75 30 25.15 754.50 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 289.500 

Wilcoxon W 754.500 

Z -2.485 

Asymp. Sig. (2-tailed) .013 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 50 30 36.28 1088.50 

100 30 24.72 741.50 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 276.500 

Wilcoxon W 741.500 

Z -2.704 

Asymp. Sig. (2-tailed) .007 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Kekenyalan 75 30 30.30 909.00 

100 30 30.70 921.00 

Total 60   

Test Statistics
a
 

 Kekenyalan 

Mann-Whitney U 444.000 

Wilcoxon W 909.000 

Z -.093 

Asymp. Sig. (2-tailed) .926 
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Lampiran 7. Analisis statistik Nilai Warna Bakso Ayam 

 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

     Warna 0 30 15.55 466.50 

25 30 45.45 1363.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 1.500 

Wilcoxon W 466.500 

Z -7.014 

Asymp. Sig. (2-tailed) .000 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Warna 0 30 16.15 484.50 

50 30 44.85 1345.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 19.500 

Wilcoxon W 484.500 

Z -6.784 

Asymp. Sig. (2-tailed) .000 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Warna 0 30 15.55 466.50 

75 30 45.45 1363.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 1.500 

Wilcoxon W 466.500 

Z -7.014 

Asymp. Sig. (2-tailed) .000 

Ranks 

 

Perlakuan N 

Mean 

Rank Sum of Ranks 

Warna 0 30 15.50 465.00 

100 30 45.50 1365.00 

Total 60   
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Test Statistics
a
 

 Warna 

Mann-Whitney U .000 

Wilcoxon W 465.000 

Z -7.089 

Asymp. Sig. (2-tailed) .000 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Warna 25 30 34.28 1028.50 

50 30 26.72 801.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 336.500 

Wilcoxon W 801.500 

Z -1.783 

Asymp. Sig. (2-tailed) .075 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Warna 25 30 30.50 915.00 

75 30 30.50 915.00 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 450.000 

Wilcoxon W 915.000 

Z .000 

Asymp. Sig. (2-tailed) 1.000 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

Warna 25 30 19.08 572.50 

100 30 41.92 1257.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 107.500 

Wilcoxon W 572.500 

Z -5.375 

Asymp. Sig. (2-tailed) .000 
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Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

Warna 50 30 26.72 801.50 

75 30 34.28 1028.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 336.500 

Wilcoxon W 801.500 

Z -1.783 

Asymp. Sig. (2-tailed) .075 

Ranks 

 perlakuan N Mean Rank Sum of Ranks 

   Warna 50 30 17.17 515.00 

100 30 43.83 1315.00 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 50.000 

Wilcoxon W 515.000 

Z -6.133 

Asymp. Sig. (2-tailed) .000 

Ranks 

 Perlakuan N Mean Rank Sum of Ranks 

      Warna 75 30 19.08 572.50 

100 30 41.92 1257.50 

Total 60   

Test Statistics
a
 

 Warna 

Mann-Whitney U 107.500 

Wilcoxon W 572.500 

Z -5.375 

Asymp. Sig. (2-tailed) .000 

  

 

 

 

 
 

 



40 
 

Lampiran 8. Form pengujian organoleptik 

Form Uji Mutu Sensori Bakso 

Nama :  

Jenis Kelamin : Laki-Laki / Perempuan 

Umur :  

Hari/Tanggal :  

 

 

Instruksi : Berilah skor penilaian anda terhadap atribut yang diminta untuk 

setiap sampel 

 

 

 

Kode 

Sampel 

Atribut Sensori 

Aroma Tekstur  Warna Kekenyalan 
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KETERANGAN : 

 

 

Skor Warna Skor Aroma  

1 : Putih 1 : Sangat tidak beraroma daging 

2 : Putih Keunguan 2 : Tidak beraroma daging 

3 : Ungu Muda 3 : Agak beraroma daging 

4 : Ungu Agak Gelap 4 : Beraroma daging 

5 : Ungu Gelap 5 : Sangat beraroma daging 

6 : Ungu Sangat Gelap 6 : Sangat amat beraroma daging 

 

Skor Tekstur Skor Kekenyalan 

1 : Sangat Kasar  1 : Sangat tidak kenyal 

2 : Kasar 2 : Tidak kenyal 

3 : Agak Halus 3 : Agak kenyal 

4 : Halus 4 : Kenyal  

5 : Sangat Halus 5 : Sangat kenyal 

6 : Sangat amat halus 6 : Sangat amat kenyal 
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Lampiran 9 . Dokumentasi penelitian  

 

 

 

 

 

 

 

 

 

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pengujian warna L* a* b* dan organoleptik bakso ayam 
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