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LAMPIRAN

Lampiran 1. Analisis Ragam nilai Uji Lipat Pada Bakso

Descriptives

FT
95% Confidence Interval
for Mean
Std. Std. Lower Upper Minimu  Maximu
N Mean  Deviation Error Bound Bound m m
0 4 5.00 .000 .000 5.00 5.00 5 5
1 4 5.00 .000 .000 5.00 5.00 5 5
2 4 4.50 577 .289 3.58 5.42 4 5
g 4 3.75 .957 479 2.23 5.27 3 5
4 4 3.25 .500 .250 2.45 4.05 3 4
Total 20 4.30 .865 .193 3.90 4.70 3 5
ANOVA
FT
Sum of
Squares Df Mean Square F Sig.
Between Groups 9.700 4 2.425 8.083 .001
Within Groups 4.500 15 .300
Total 14.200 19
FT
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
4 4 3.25
3 4 3.75 3.75
2 4 4.50 4.50
0 4 5.00
1 4 5.00
Sig. .216 .072 .239

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 4,000.
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Lampiran 2. Analisis Ragam nilai warna Bakso

Descriptive Statistics

N Mean Std. Deviation Minimum Maximum
Warna 150 3.44 1.223 1 6
Perlakuan 150 3.00 1.419 1 5
Ranks
Perlakuan N Mean Rank

Warna PO 30 63.38

P1 30 84.87

P2 30 85.50

P3 30 74.47

P4 30 69.28

Total 150

Test Statistics®P

Warna
Kruskal-Wallis H 6.295
df 4
Asymp. Sig. 178

a. Kruskal Walllis Test

b. Grouping Variable: Perlakuan
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Lampiran 3. Analisis Ragam nilai Aroma Bakso

Descriptive Statistics

N Mean Std. Deviation Minimum Maximum
Aroma 150 3.47 .967
Perlakuan 150 3.00 1.419
Ranks
Perlakuan N Mean Rank

Aroma PO 30 91.97

P1 30 75.90

P2 30 81.40

P3 30 74.77

P4 30 53.47

Total 150

Test Statistics®P

Aroma
Kruskal-Wallis H 14.280
df 4
Asymp. Sig. .006

a. Kruskal Walllis Test

b. Grouping Variable: Perlakuan
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Lampiran 4. Analisis Ragam nilai Tekstur Bakso

Test Statistics?

Tekstur
Mann-Whitney U 428.500
Wilcoxon W 893.500
VA -.360
Asymp. Sig. (2-tailed) .719

a. Grouping Variable: Perlakuan

Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur PO 30 31.22 936.50
P1 30 29.78 893.50
Total 60
Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur PO 30 34.68 1040.50
P2 30 26.32 789.50
Total 60
Test Statistics®
Tekstur
Mann-Whitney U 324.500
Wilcoxon W 789.500
A -2.022
Asymp. Sig. (2-tailed) .043
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur PO 30 34.35 1030.50
P3 30 26.65 799.50
Total 60
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Test Statistics?

Tekstur
Mann-Whitney U 334.500
Wilcoxon W 799.500
Z -1.819
Asymp. Sig. (2-tailed) .069

a. Grouping Variable: Perlakuan

Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur PO 30 39.68 1190.50
P4 30 21.32 639.50
Total 60
Test Statistics®
Tekstur
Mann-Whitney U 174.500
Wilcoxon W 639.500
VA -4.282
Asymp. Sig. (2-tailed) .000
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur P1 30 34.02 1020.50
P2 30 26.98 809.50
Total 60

Test Statistics?

Tekstur
Mann-Whitney U 344.500
Wilcoxon W 809.500
Z -1.726
Asymp. Sig. (2-tailed) .084

a. Grouping Variable: Perlakuan
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Ranks

Perlakuan N Mean Rank Sum of Ranks
Tekstur P1 30 33.85 1015.50
P3 30 27.15 814.50
Total 60
Test Statistics®
Tekstur
Mann-Whitney U 349.500
Wilcoxon W 814.500
z -1.602
Asymp. Sig. (2-tailed) .109
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur P1 30 39.45 1183.50
P4 30 21.55 646.50
Total 60
Test Statistics®
Tekstur
Mann-Whitney U 181.500
Wilcoxon W 646.500
Z -4.200
Asymp. Sig. (2-tailed) .000
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur P1 30 39.45 1183.50
P4 30 21.55 646.50
Total 60

Test Statistics?®

Tekstur
Mann-Whitney U 181.500
Wilcoxon W 646.500
z -4.200
Asymp. Sig. (2-tailed) .000

a. Grouping Variable: Perlakuan
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Ranks

Perlakuan N Mean Rank Sum of Ranks
Tekstur P2 30 36.80 1104.00
P4 30 24.20 726.00
Total 60
Test Statistics®
Tekstur
Mann-Whitney U 261.000
Wilcoxon W 726.000
z -2.980
Asymp. Sig. (2-tailed) .003
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Tekstur P3 30 35.83 1075.00
P4 30 25.17 755.00
Total 60

Test Statistics?

Tekstur
Mann-Whitney U 290.000
Wilcoxon W 755.000
Z -2.492
Asymp. Sig. (2-tailed) .013

a. Grouping Variable: Perlakuan
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Lampiran 5. Analisis Ragam nilai Kekenyalan Bakso

Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan PO 30 29.50 885.00
P1 30 31.50 945.00
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 420.000
Wilcoxon W 885.000
z -.493
Asymp. Sig. (2-tailed) .622
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan PO 30 34.78 1043.50
P2 30 26.22 786.50
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 321.500
Wilcoxon W 786.500
Z -2.045
Asymp. Sig. (2-tailed) .041
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan PO 30 35.57 1067.00
P3 30 25.43 763.00
Total 60
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Test Statistics?

Kekenyalan
Mann-Whitney U 298.000
Wilcoxon W 763.000
Z -2.372
Asymp. Sig. (2-tailed) .018

a. Grouping Variable: Perlakuan

Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan PO 30 38.48 1154.50
P4 30 22.52 675.50
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 210.500
Wilcoxon W 675.500
Z -3.671
Asymp. Sig. (2-tailed) .000
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan P1 30 35.92 1077.50
P2 30 25.08 752.50
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 287.500
Wilcoxon W 752.500
Z -2.618
Asymp. Sig. (2-tailed) .009

a. Grouping Variable: Perlakuan
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Ranks

Perlakuan N Mean Rank Sum of Ranks
Kekenyalan P1 30 36.67 1100.00
BE 30 24.33 730.00
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 265.000
Wilcoxon W 730.000
Z -2.915
Asymp. Sig. (2-tailed) .004
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan P1 30 39.58 1187.50
P4 30 21.42 642.50
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 177.500
Wilcoxon W 642.500
z -4.196
Asymp. Sig. (2-tailed) .000
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan P2 30 31.90 957.00
P2 30 29.10 873.00
Total 60
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Test Statistics?

Kekenyalan
Mann-Whitney U 408.000
Wilcoxon W 873.000
z -.654
Asymp. Sig. (2-tailed) 513

a. Grouping Variable: Perlakuan

Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan P2 30 35.55 1066.50
P4 30 25.45 763.50
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 298.500
Wilcoxon W 763.500
Z -2.337
Asymp. Sig. (2-tailed) .019
a. Grouping Variable: Perlakuan
Ranks
Perlakuan N Mean Rank Sum of Ranks
Kekenyalan P3 30 33.97 1019.00
P4 30 27.03 811.00
Total 60
Test Statistics®
Kekenyalan
Mann-Whitney U 346.000
Wilcoxon W 811.000
VA -1.604
Asymp. Sig. (2-tailed) .109

a. Grouping Variable: Perlakuan
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Lampiran 6. Form Uji Hedonik (Tingkat Kesukaan) Bakso daging Ayam
dengan Subtitusi Tepung Tapioka dengan Tepung Ubi Jalar

Ungu

Form Uji Hedonik (Kesukaan) Bakso

Nama

Jenis Kelamin
Umur
Hari/Tanggal

:Laki-Laki / Perempuan

Instruksi : Berilah skor penilaian anda terhadap atribut yang diminta untuk

setiap sampel

Tingkat Kesukaan
Kode Sampel
Warna Aroma Tekstur Kekenyalan

KETERANGAN :
Skor Warna Skor Aroma

1 : Sangat tidak suka 1 : Sangat tidak suka

2 :Tidak suka 2 : Tidak suka

3 . Agaksuka 3 : Agak suka

4 : Suka 4 : Suka

5 : Sangat suka 5 : Sangat suka

6 : Amat sangat suka 6 : Amat sangat suka
Skor Tekstur Skor Kekenyalan

1 : Sangat tidak suka 1 : Sangat tidak suka

2 . Tidak suka 2 : Tidak suka

3 . Agak suka 3 : Agak suka

4 . Suka 4 : Suka

5 5

6 6

. Sangat suka
: Amat sangat suka

. Sangat suka
: Amat sangat suka
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Lampiran 7 . Dokumentasi penelitian

Pengujian Tingkat kesukaan dan uji lipat pada bakso ayam
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