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LAMPIRAN

Lampiran 1. Analisis statistik pH bakso

Rata-rata dan standar deviasi pH bakso

Descriptive Statistics
Dependent Variable: pH

Level Bunga Telang Mean Std. Deviation N
0% Bunga Telang 5.9275 .14930 4
0,5 % Bunga Telang 5.9475 15327 4
1% Bunga Telang 5.9675 14175 4
1,5 % Bunga Telang 5.9800 .13342 4
Total 5.9556 .13099 16
Analisis ragam penilaian pH bakso bunga telang
Tests of Between-Subjects Effects
Dependent Variable: pH
Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model .0062 3 .002 101 .958
Intercept 567.512 1 567.512 27129.322 .000
Level_Bunga_Telang .006 3 .002 101 .958
Error 251 12 .021
Total 567.769 16
Corrected Total .257 15

a. R Squared = .025 (Adjusted R Squared = -.219)

Uji lanjut duncan penambahan level tepung bunga telang terhadap nilai pH

pH
Duncan?P
Subsetl

Level Bunga_Telang N

0% Bunga Telang 4 5.9275
0,5 % Bunga Telang 4 5.9475
1 % Bunga Telang 4 5.9675
1,5 % Bunga Telang 4 5.9800
Sig. .643

25



Lampiran 2. Analisis statistik pH bakso

Rata-rata dan standar deviasi pH bakso

Descriptive Statistics

Dependent Variable: Susut_Masak

Level Bunga_ Telang Mean Std. Deviation N

0% Bunga Telang 3.7975 .64272 4
0,5 % Bunga Telang 3.9500 .57190 4
1 % Bunga Telang 4.3825 .71070 4
1,5 % Bunga Telang 4.5350 .62271 4
Total 4.1663 .65120 16

Analisis ragam penilaian susut masak bakso bunga telang

Tests of Between-Subjects Effects

Dependent Variable: Susut_Masak

Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.462° 3 487 1.194 .354
Intercept 277.722 1 277.722 680.268 .000
Level Bunga Telang 1.462 3 487 1.194 .354
Error 4.899 12 408
Total 284.083 16
Corrected Total 6.361 15

a. R Squared = .230 (Adjusted R Squared = .037)

Uji lanjut duncan penambahan level tepung bunga telang terhadap susut masak

Susut_Masak

Duncan?®
Subset

Level Bunga Telang N 1

0% Bunga Telang 4 3.7975
0,5 % Bunga Telang 4 3.9500
1 % Bunga Telang 4 4.3825
1,5 % Bunga Telang 4 4.5350
Sig. .156
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Lampiran 3. Analisis statistik warna L* bakso
Rata-rata dan standar deviasi warna L* bakso

Descriptive Statistics

Dependent Variable: Warna_L

Level Bunga_ Telang Mean Std. Deviation N

0% Bunga Telang 75.3950 .90791 4
0,5 % Bunga Telang 51.6325 1.12218 4
1 % Bunga Telang 42.6775 1.19781 4
1,5 % Bunga Telang 39.5600 2.19686 4
Total 52.3163 14.56006 16

Analisis ragam penilaian warna L* bakso bunga telang

Dependent Variable: Warna_L

Tests of Between-Subjects Effects

Type 11l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 3154.895% 3 1051.632 504.105 .000
Intercept 43791.840 1 43791.840 20991.828 .000
Level Bunga_Telang 3154.895 3 1051.632 504.105 .000
Error 25.034 12 2.086
Total 46971.768 16
Corrected Total 3179.928 15

a. R Squared = .992 (Adjusted R Squared = .990)

Uji lanjut duncan penambahan level tepung bunga telang terhadap warna L*

Duncana®

Level Bunga Telang

Warna_L

Subset
N 1 2

1,5 % Bunga Telang
1 % Bunga Telang
0,5 % Bunga Telang
0% Bunga Telang
Sig.

39.5600
42.6775

S~

1.000 1.000

51.6325
75.3950

1.000 1.000
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Lampiran 4. Analisis statistik warna a bakso

Rata-rata dan standar deviasi warna a* bakso

Descriptive Statistics

Dependent Variable: Warna_A

Level Bunga Telang Mean Std. Deviation N

0% Bunga Telang 1.5175 .38868 4
0,5 % Bunga Telang -4.9625 1.32658 4
1 % Bunga Telang -4.6225 1.33545 4
1,5 % Bunga Telang -3.1213 1.33387 4
Total -2.7972 2.86808 16

Analisis ragam penilaian warna a* bakso bunga telang

Tests of Between-Subjects Effects

Dependent Variable: Warna_A

Type 11l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 106.9682 3 35.656 26.057 .000
Intercept 125.188 1 125.188 91.486 .000
Level Bunga Telang 106.968 3 35.656 26.057 .000
Error 16.421 12 1.368
Total 248.576 16
Corrected Total 123.388 15

a. R Squared = .867 (Adjusted R Squared = .834)

Uji lanjut duncan penambahan level tepung bunga telang terhadap warna a*

Warna_A
Duncan®?
Subset

Level Bunga_Telang N 1 2

0,5 % Bunga Telang 4 -4.9625

1 % Bunga Telang 4 -4.6225

1,5 % Bunga Telang 4 -3.1213

0% Bunga Telang 4 1.5175
Sig. .055 1.000
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Lampiran 5. Analisis statistik warna b* bakso
Rata-rata dan standar deviasi warna b* bakso

Descriptive Statistics
Dependent Variable: Warna_B

Level Bunga_ Telang Mean Std. Deviation N

0% Bunga Telang 11.6550 .35632 4
0,5 % Bunga Telang -11.3425 1.27954 4
1 % Bunga Telang -16.6000 .91949 4
1,5 % Bunga Telang -19.3450 1.35962 4
Total -8.9081 12.65127 16

Analisis ragam penilaian warna b* bakso bunga telang

Tests of Between-Subjects Effects
Dependent Variable: Warna_B

Type 11l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2387.4462 3 795.815 714.020 .000
Intercept 1269.675 1 1269.675 1139.175 .000
Level Bunga Telang 2387.446 3 795.815 714.020 .000
Error 13.375 12 1.115
Total 3670.496 16
Corrected Total 2400.821 15

a. R Squared = .994 (Adjusted R Squared = .993)

Uji lanjut duncan penambahan level tepung bunga telang terhadap warna a*

Warna_B
Duncan®?
Subset
Level Bunga Telang N 1 2 3 4

1,5 % Bunga Telang -19.3450

1 % Bunga Telang -16.6000

0,5 % Bunga Telang -11.3425

e

0% Bunga Telang 11.6550
Sig. 1.000 1.000 1.000 1.000
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Pengujian Warna Menggunakan alat TES 135
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