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LAMPIRAN 

Lampiran 1. Analisis Ragam Nilai Warna Bakso Daging Sapi Bagian Otot 

Semimembranosus yang Ditambahkan Kolagen dan Lama 

Maturasi yang Berbeda. 

A. Deskriptif 

Between-Subjects Factors 

 Value Label N 

Level_Kolagen 1 P 1 9 

2 P 2 9 

3 P 3 9 

Lama_Maturasi 1 A1 9 

2 A2 9 

3 A3 9 

 

 

Descriptive Statistics 

Dependent Variable:   Warna   

Level_Kolagen Lama_Maturasi Mean Std. Deviation N 

P 1 A1 4.267 .1528 3 

A2 3.533 .9292 3 

A3 3.233 .9074 3 

Total 3.678 .7997 9 

P 2 A1 4.200 .2646 3 

A2 3.433 .9713 3 

A3 3.100 .4359 3 

Total 3.578 .7345 9 

P 3 A1 3.333 .8622 3 

A2 3.933 .4619 3 

A3 4.133 .3215 3 

Total 3.800 .6285 9 

Total A1 3.933 .6423 9 

A2 3.633 .7467 9 

A3 3.489 .7184 9 

Total 3.685 .7020 27 
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B.  Anova 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Model 371.543
a
 9 41.283 93.509 .000 

Level_Kolagen .223 2 .111 .253 .780 

Lama_Penyimpanan .925 2 .463 1.048 .371 

Level_Kolagen (Lama_Maturasi) 3.719 4 .930 2.106 .122 

Error 7.947 18 .441   

Total 379.490 27    

a. R Squared = ,979 (Adjusted R Squared = ,969) 

 

C.  Duncan 

 

Warna 

Duncan
a,b

   

Level_Kolagen N 

Subset 

1 

P 2 9 3.578 

P 1 9 3.678 

P 3 9 3.800 

Sig.  .511 

 

 

Warna 

Duncan
a,b

   

Lama_Maturasi N 

Subset 

1 

A3 9 3.489 

A2 9 3.633 

A1 9 3.933 

Sig.  .195 
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Lampiran 2. Analisis Ragam Nilai Aroma Bakso Daging Sapi Bagian Otot 

Semimembranosus yang Ditambahkan Kolagen dan Lama 

Maturasi yang Berbeda. 

A. Deskriptif 

Between-Subjects Factors 

 Value Label N 

Level_Kolagen 1 P 1 9 

2 P 2 9 

3 P 3 9 

Lama_Maturasi 1 A1 9 

2 A2 9 

3 A3 9 

 

 

Descriptive Statistics 

Dependent Variable:   Aroma   

Level_Kolagen Lama_Maturasi Mean Std. Deviation N 

P 1 A1 3.433 .0577 3 

A2 3.400 .2000 3 

A3 3.433 .5033 3 

Total 3.422 .2728 9 

P 2 A1 3.067 .3786 3 

A2 3.200 .3464 3 

A3 3.133 .5033 3 

Total 3.133 .3640 9 

P 3 A1 3.367 .1155 3 

A2 3.267 .5508 3 

A3 3.633 .0577 3 

Total 3.422 .3270 9 

Total A1 3.289 .2619 9 

A2 3.289 .3516 9 

A3 3.400 .4183 9 

Total 3.326 .3404 27 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Model 299.413
a
 9 33.268 264.188 .000 

Level_Kolagen .501 2 .250 1.988 .166 

Lama_Maturasi .074 2 .037 .294 .749 

Level_Kolagen (Lama_Maturasi) .170 4 .043 .338 .849 

Error 2.267 18 .126   

Total 301.680 27    

a. R Squared = ,992 (Adjusted R Squared = ,989) 

C. Duncan 

Aroma 

Duncan
a,b

   

Level_Kolagen N 

Subset 

1 

P 2 9 3.133 

P 1 9 3.422 

P 3 9 3.422 

Sig.  .118 

 

 

Aroma 

Duncan
a,b

   

Lama_Maturasi N 

Subset 

1 

A1 9 3.289 

A2 9 3.289 

A3 9 3.400 

Sig.  .538 
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Lampiran 3. Analisis Ragam Nilai Tekstur Bakso Daging Sapi Bagian Otot 

Semimembranosus yang Ditambahkan Kolagen dan Lama 

Maturasi yang Berbeda. 

A. Deskriptif 

Between-Subjects Factors 

 Value Label N 

Level_Kolagen 1 P 1 9 

2 P 2 9 

3 P 3 9 

Lama_Maturasi 1 A1 9 

2 A2 9 

3 A3 9 

 

Descriptive Statistics 

Dependent Variable:   Tekstur   

Level_Kolagen Lama_Maturasi Mean Std. Deviation N 

P 1 A1 3.900 .1000 3 

A2 3.433 .1155 3 

A3 3.933 .2887 3 

Total 3.756 .2920 9 

P 2 A1 3.500 .2646 3 

A2 3.600 .3606 3 

A3 4.233 .2887 3 

Total 3.778 .4353 9 

P 3 A1 3.533 .2517 3 

A2 3.667 .3215 3 

A3 3.767 .3512 3 

Total 3.656 .2877 9 

Total A1 3.644 .2698 9 

A2 3.567 .2693 9 

A3 3.978 .3383 9 

Total 3.730 .3361 27 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:   Tekstur   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Model 377.150
a
 9 41.906 554.632 .000 

Level_Kolagen .076 2 .038 .505 .612 

Lama_Maturasi .859 2 .429 5.681 .012 

Level_Kolagen (Lama_Maturasi) .641 4 .160 2.123 .120 

Error 1.360 18 .076   

Total 378.510 27    

a. R Squared = ,996 (Adjusted R Squared = ,995) 

C. Duncan 

 

Tekstur 

Duncan
a,b

   

Level_Kolagen N 

Subset 

1 

P 3 9 3.656 

P 1 9 3.756 

P 2 9 3.778 

Sig.  .384 

Tekstur 

Duncan
a,b

   

Lama_Maturasi N 

Subset 

1 2 

A2 9 3.567  

A1 9 3.644  

A3 9  3.978 

Sig.  .556 1.000 
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Lampiran 4. Analisis Ragam Nilai Rasa Bakso Daging Sapi Bagian Otot 

Semimembranosus yang Ditambahkan Kolagen dan Lama 

Maturasi yang Berbeda. 

A. Deskriptif 

Between-Subjects Factors 

 Value Label N 

Level_Kolagen 1 P 1 9 

2 P 2 9 

3 P 3 9 

Lama_Maturasi 1 A1 9 

2 A2 9 

3 A3 9 

 

Descriptive Statistics 

Dependent Variable:   Rasa   

Level_Kolagen Lama_Maturasi Mean Std. Deviation N 

P 1 A1 3.433 .2082 3 

A2 2.667 .5859 3 

A3 3.167 .4041 3 

Total 3.089 .5011 9 

P 2 A1 3.400 .1000 3 

A2 3.133 .2517 3 

A3 3.233 .3786 3 

Total 3.256 .2603 9 

P 3 A1 3.267 .3512 3 

A2 3.400 .3464 3 

A3 3.367 .1528 3 

Total 3.344 .2651 9 

Total A1 3.367 .2236 9 

A2 3.067 .4848 9 

A3 3.256 .3005 9 

Total 3.230 .3625 27 
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B.  Anova 

C.  Duncan 

 

Rasa 

Duncan
a,b

   

Level_Kolagen N 

Subset 

1 

P 1 9 3.089 

P 2 9 3.256 

P 3 9 3.344 

Sig.  .146 

 

 

Rasa 

Duncan
a,b

   

Lama_Maturasi N 

Subset 

1 

A2 9 3.067 

A3 9 3.256 

A1 9 3.367 

Sig.  .091 

 

 

 

 

 

 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 282.973
a
 9 31.441 273.845 .000 

Level_Kolagen .303 2 .151 1.319 .292 

Lama_Maturasi .414 2 .207 1.803 .193 

Level_Kolagen (Lama_Maturasi) .633 4 .158 1.377 .281 

Error 2.067 18 .115   

Total 285.040 27    

a. R Squared = ,993 (Adjusted R Squared = ,989) 
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Lampiran 5. Analisis Ragam Nilai Kekenyalan Bakso Daging Sapi Bagian 

Otot Semimembranosus yang Ditambahkan Kolagen dan Lama 

Maturasi yang Berbeda. 

A. Deskriptif 

Between-Subjects Factors 

 Value Label N 

Level_Kolagen 1 P 1 9 

2 P 2 9 

3 P 3 9 

Lama_Maturasi 1 A1 9 

2 A2 9 

3 A3 9 

 

 

Descriptive Statistics 

Dependent Variable:   Kekenyalan   

Level_Kolagen Lama_Maturasi Mean Std. Deviation N 

P 1 A1 3.167 .1528 3 

A2 3.600 .3000 3 

A3 4.067 .2309 3 

Total 3.611 .4400 9 

P 2 A1 3.267 .3055 3 

A2 3.567 .2517 3 

A3 3.900 .3464 3 

Total 3.578 .3801 9 

P 3 A1 3.200 .1000 3 

A2 3.867 .1155 3 

A3 3.800 .1000 3 

Total 3.622 .3308 9 

Total A1 3.211 .1833 9 

A2 3.678 .2489 9 

A3 3.922 .2438 9 

Total 3.604 .3716 27 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:   Kekenyalan   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Model 353.277
a
 9 39.253 741.140 .000 

Level_Kolagen .010 2 .005 .091 .914 

Lama_Maturasi 2.350 2 1.175 22.182 .000 

Level_Kolagen (Lama_Maturasi) .277 4 .069 1.308 .305 

Error .953 18 .053   

Total 354.230 27    

a. R Squared = ,997 (Adjusted R Squared = ,996) 

 

C. Duncan 

Kekenyalan 

Duncan
a,b

   

Level_Kolagen N 

Subset 

1 

P 2 9 3.578 

P 1 9 3.611 

P 3 9 3.622 

Sig.  .703 

 

Kekenyalan 

Duncan
a,b

   

Lama_Maturasi N 

Subset 

1 2 3 

A1 9 3.211   

A2 9  3.678  

A3 9   3.922 

Sig.  1.000 1.000 1.000 
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Lampiran 6. Analisis Ragam Nilai Kesukaan Bakso Daging Sapi Bagian Otot 

Semimembranosus yang Ditambahkan Kolagen dan Lama 

Maturasi yang Berbeda. 

A. Deskriptif 

Between-Subjects Factors 

 Value Label N 

Level_Kolagenaturasi 1 P 1 9 

2 P 2 9 

3 P 3 9 

Lama_Penyimpanan 1 A1 9 

2 A2 9 

3 A3 9 

 

 

Descriptive Statistics 

Dependent Variable:   Kesukaan   

Level_Kolagen Lama_Maturasi Mean Std. Deviation N 

P 1 A1 3.333 .1528 3 

A2 2.867 .7572 3 

A3 3.500 .1000 3 

Total 3.233 .4822 9 

P 2 A1 3.267 .1155 3 

A2 3.433 .5859 3 

A3 3.267 .0577 3 

Total 3.322 .3114 9 

P 3 A1 3.100 .3000 3 

A2 3.567 .1528 3 

A3 2.867 .4041 3 

Total 3.178 .4055 9 

Total A1 3.233 .2062 9 

A2 3.289 .5819 9 

A3 3.211 .3480 9 

Total 3.244 .3945 27 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:   Kesukaan   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Model 285.773
a
 9 31.753 229.845 .000 

Level_Kolagen .096 2 .048 .346 .712 

Lama_Maturasi .029 2 .014 .105 .901 

Level_Kolagen (Lama_Maturasi) 1.436 4 .359 2.598 .071 

Error 2.487 18 .138   

Total 288.260 27    

a. R Squared = ,991 (Adjusted R Squared = ,987) 

 

 

C.  Duncan 

 

Kesukaan 

Duncan
a,b

   

Level_Kolagen N 

Subset 

1 

P 3 9 3.178 

P 1 9 3.233 

P 2 9 3.322 

Sig.  .446 

 

Kesukaan 

Duncan
a,b

   

Lama_Maturasi N 

Subset 

1 

A3 9 3.211 

A1 9 3.233 

A2 9 3.289 

Sig.  .680 
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Lampiran 7.  Dokumentasi Penelitian Pembuatan Bakso Daging Sapi Bagian 

Otot Semimembranosus Terhadap Kualitas Bakso Daging 

Sapi 

         

   

 
 

 

 

 

 

 

Proses maturasi daging Proses pembuatan adonan bakso 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Proses pemasakan bakso Proses pengujian organoleptik 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Proses pengujian organoleptik  
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