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LAMPIRAN

Lampiran 1. Tabel Anova Nilai pH pada Nugget Ayam dengan Penambahan Jenis
hidrolisis dan Penambahan Level gelatin sapi yang Berbeda

Descriptive Statistics

Dependent Variable:PH

LEVEL

PERLAK GELATI

UAN N Mean Std. Deviation N

Al B1 6.6767 .05033 3
B2 6.5967 11547 3
B3 6.5567 .12055 3
Total 6.6100 .10198 9

A2 B1 6.4433 .10263 3
B2 6.5533 .06807 3
B3 6.7667 .06506 3
Total 6.5878 .15849 9

Total B1 6.5600 .14683 6
B2 6.5750 .08803 6
B3 6.6617 .14400 6
Total 6.5989 .12979 18

Tests of Between-Subjects Effects

Dependent Variable:PH

Type [l Sum of
Source Squares df Mean Square F Sig.
Corrected Model .187% 5 .037 4501 .015
Intercept 783.816 1 783.816 9.444E4 .000]
A .002 1 .002 .268 .614
B .036 2 .018 2.177 .156
A*B .148 2 .074 8.940 .004
Error .100 12 .008
Total 784.102 18
Corrected Total .286 17

a. R Squared = ,652 (Adjusted R Squared = ,507)
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PH

LEVEL Subset

GELAT

IN 1
Duncan®* Bl 6.5600

B2 6.5750

B3 6.6617

Sig. 090
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Lampiran 2. Tabel Anova Nilai Kadar Air pada Nugget Ayam dengan
Penambahan Jenis hidrolisis dan Penambahan Level gelatin sapi
yang Berbeda

Dependent Variable:KADAR AIR

Descriptive Statistics

LEVEL

PERLA GELATI

KUAN N Mean Std. Deviation N

Al B1 35.4900 1.86395 3
B2 38.2667 4.35437 3
B3 39.4033 2.54885 3
Total 37.7200 3.20505 9

A2 B1 35.0100 3.26133 3
B2 36.1000 4.26300 3
B3 33.6733 5.97513 3
Total 34.9278 4.15161 9

Total B1 35.2500 2.39026 6
B2 37.1833 4.03260 6
B3 36.5383 5.17005 6
Total 36.3239 3.87412 18

Tests of Between-Subjects Effects

Dependent Variable:KADAR AIR

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 68.264% 5 13.653 .877 .525
Intercept 23749.648 1 23749.648 1.525E3 .000]
A 35.084 1 35.084 2.253 .159
B 11.627 2 5.814 .373 .696)
A*B 21.552 2 10.776 .692 .520]
Error 186.886 12 15.574
Total 24004.798 18
Corrected Total 255.150 17

a. R Squared = ,268 (Adjusted R Squared = -,038)
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Lampiran 3. Tabel Anova Hasil produksi (yields) pada Nugget Ayam dengan
Penambahan Jenis hidrolisis dan Penambahan Level gelatin sapi
yang Berbeda

Descriptive Statistics

Dependent Variable:HASIL PRODUKSI (YIELDS)

LEVEL

PERLAK GELATI

UAN N Mean Std. Deviation N

Al Bl 1.1567E2 8.14453 3
B2 1.1000E2 9.64365 3
B3 1.1767E2 5.85947 3
Total 1.1444E2 7.76388 9

A2 B1 1.0667E2 5.05800 3
B2 1.0303E2 .90738 3
B3 1.1017E2 8.69387 3
Total 1.0662E2 5.91941 9

Total Bl 1.1117E2 7.81452 6
B2 1.0652E2 7.21732 6
B3 1.1392E2 7.80011 6
Total 1.1053E2 7.81356 18

Tests of Between-Subjects Effects

Dependent Variable:RENDEMEN

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 446.567% 5 89.313 1.813 .185
Intercept 219917.120 1 219917.120 4.463E3 .000}
A 275.342 1 275.342 5.588 .036)
B 167.890 2 83.945 1.704 .223
A*B 3.334 2 1.667 .034 .967
Error 591.313 12 49.276
Total 220955.000 18
Corrected Total 1037.880 17

a. R Squared =,430 (Adjusted R Squared =,193)
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Subset

LEVEL
GELATI
N 1

Duncan? B2 1.0652E2
B1 1.1117E2
B3 1.1392E2
Sig. 107
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Lampiran 4. Tabel Anova Nilai

Kesukaan pada Nugget Ayam dengan

Penambahan Jenis hidrolisis dan Penambahan Level gelatin sapi

yang Berbeda

Descriptive Statistics

Dependent Variable:KESUKAAN

LEVEL

PERLAK GELATI

UAN N Mean Std. Deviation N

Al Bl 4.0233 43547 3
B2 4.0900 .23065 3
B3 4.2000 .35341 3
Total 4.1044 .31289 9

A2 B1 4.3333 .29366 3
B2 4.2900 .03464 3
B3 4.3800 .50229 3
Total 4.3344 .29403 9

Total B1 4.1783 .37306 6
B2 4.1900 .18374 6
B3 4.2900 40075 6
Total 4.2194 31742 18

Tests of Between-Subjects Effects

Dependent Variable:KESUKAAN

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .298% 5 .060 .505 767
Intercept 320.467 1 320.467 2.718E3 .000]
A .238 1 .238 2.019 181
B .045 2 .023 192 .828
A*B .015 2 .007 .062 .940]
Error 1.415 12 118
Total 322.180 18
Corrected Total 1.713 17

a. R Squared =,174 (Adjusted R Squared = -,170)
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Lampiran 5. Dokumentasi Penelitian
Pembuatan Gelatin

Pengovenan kulit

Kulit kering
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Pembuatan nugget ayam

Bahan-bahan Penggilingan

Penggorengan Nugget ayam
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