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Lampiran 1. Hasil Analisis Ragam Total Bakteri Putih Telur Ayam Ras
Fermentasi dengan Penambahan Sari Buah Naga Merah

(Hylocereus polyrhizus) Pada Lama Fermentasi yang Berbeda.

Descriptive Statistics

Dependent Variable:TOTAL_BAKTERI

PERLAK

UAN Mean Std. Deviation N

0 7.9323 .16143 5
6 8.8551 .29896 5
12 9.0142 .11670 5
18 8.9846 .26205 5
24 8.9654 14191 5
Total 8.7503 46215 25

Tests of Between-Subjects Effects

Dependent Variable:TOTAL_BAKTERI

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 4.255% 4 1.064 24.411 .000
Intercept 1914.205 1 1914.205 4.393E4 .000
PERLAKUAN 4.255 4 1.064 24.411 .000
Error .871 20 .044
Total 1919.332 25
Corrected Total 5.126 24
a. R Squared = .830 (Adjusted R Squared = .796)
TOTAL_BAKTERI

PERLAK Subset

UAN N 1 2
Duncan® 0 5 7.9323

6 5 8.8551

24 5 8.9654

18 5 8.9846

12 5 9.0142

Sig. 1.000 .282
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Lampiran 2. Hasil Analisis Ragam Uji Kualitas Organoleptik Aroma Putih Telur
Ayam Ras Fermentasi Dengan Penambahan Sari Buah Naga Merah

(Hylocereus polyrhizus) Pada Lama Fermentasi yang Berbeda.

Descriptive Statistics

Dependent Variable:AROMA
PERLA
KUAN Mean Std. Deviation N
P1 3.0000 .00000 2
P2 3.4000 .98995 2
P3 3.7000 14142 2
P4 3.0500 49497 2
P5 3.2500 .49497 2
Total 3.2800 48717 10}
Tests of Between-Subjects Effects

Dependent Variable:AROMA

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .646° 4 162 542 714
Intercept 107.584 1 107.584 361.020 .000
PERLAKUAN .646 4 161 542 714
Error 1.490 5 .298
Total 109.720 10
Corrected Total 2.136 9

a. R Squared = .302 (Adjusted R Squared = -.256)
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Lampiran 3. Hasil Analisis Ragam Uji Kualitas Organoleptik Citarasa Putih Telur
Ayam Ras Fermentasi Dengan Penambahan Sari Buah Naga Merah

(Hylocereus polyrhizus) Pada Lama Fermentasi yang Berbeda.

Descriptive Statistics

Dependent Variable:CITA_RASA

PERLA
KUAN Mean Std. Deviation N

P1 3.4500 .21213 2
P2 3.5500 .35355 2
P3 3.5500 .07071 2
P4 3.4500 .07071 2
P5 3.7000 14142 2
Total 3.5400 17764 10}

Tests of Between-Subjects Effects

Dependent Variable:CITA_TASA

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .084% 4 .021 525 724
Intercept 125.316 1 125.316 3.133E3 .000
PERLAKUAN .084 4 .021 .525 724
Error .200 5 .040
Total 125.600 10
Corrected Total .284 9

a. R Squared = .296 (Adjusted R Squared = -.268)
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Lampiran 4. Hasil Analisis Ragam Uji Kualitas Organoleptik Kekentalan Putih
Telur Ayam Ras Fermentasi Dengan Penambahan Sari Buah Naga

Merah (Hylocereus polyrhizus) Pada Lama Fermentasi yang Berbeda

Descriptive Statistics

Dependent Variable:Kekentalan

PERLA
KUAN Mean Std. Deviation N

P1 4.0000 .00000 2
P2 4.0000 .28284 2
P3 3.8000 14142 2
P4 4.0000 .00000 2
P5 4.5000 14142 2
Total 4.0600 .27162 10}

Tests of Between-Subjects Effects

Dependent Variable: Kekentalan

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .544% 4 .136 5.667 .042
Intercept 164.836 1 164.836( 6.868E3 .000
PERLAKUAN 544 4 .136 5.667 .042
Error .120 5 .024
Total 165.500 10
Corrected Total .664 9

a. R Squared = .819 (Adjusted R Squared = .675)

Kekentalan

Duncan

PERLA Subset

KUAN N 1 2

P3 2 3.8000

P1 2 4.0000

P2 2 4.0000

P4 2 4.0000

P5 4.5000
Sig. .266 1.000
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Kekentalan

Duncan

PERLA Subset

KUAN N 1 2

P3 2 3.8000

P1 2 4.0000

P2 2 4.0000

P4 2 4.0000

P5 2 4.5000
Sig. .266 1.000

Means for groups in homogeneous subsets
are displayed.
Based on observed means.

The error term is Mean Square(Error) = .024.



Lampiran 5. Dokumentasi Penelitian

Mensterilkan alat dan bahan

Penambahan susu fullcream, glukosa

Menambahkan sari buah naga
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Menambahkan kultur starter

Fermenatsi pada suhu 37°C

Panelis

Panelis
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