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LAMPIRAN 

Lampiran 1.  Dokumentasi Bawang Merah (Allium ascalonicum L.) 

Tabel 6. Bawang merah sebelum dan sesudah pengolahan. 

Varietas Bawang Merah Bawang Goreng 

Kontrol 

  

Lokana (Bantaeng) 

  

Ketamonca (Bima) 

  

Lokal (Bone) 

  

F1 (Enrekang) 

  

Lembah (Palu) 
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Lampiran 2. Hasil Analisis Data Anova 

1. Nilai Rendemen 

Tabel 7. Olah data nilai rendemen 

ANOVA 

Rendemen 

 Sum of Squares df Mean Square F Sig. 

Between Groups 1781.600 5 356.320 747.825 .000 

Within Groups 5.718 12 .476   

Total 1787.318 17    

 

2. Nilai L*, a*, b* 

Tabel 8. Olah data nilai L*, a*, b* 

ANOVA 

 
Sum of 

Squares 
df Mean Square F Sig. 

WarnaL 

Between Groups 243.712 5 48.742 23.731 .000 

Within Groups 24.647 12 2.054   

Total 268.359 17    

WarnaA 

Between Groups 112.516 5 22.503 71.075 .000 

Within Groups 3.799 12 .317   

Total 116.316 17    

WarnaB 

Between Groups 96.672 5 19.334 13.090 .000 

Within Groups 17.724 12 1.477   

Total 114.395 17    
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3. Nilai Kadar Air 

Tabel 9. Olah data nilai kadar air 
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Lanjutan Tabel 9. 
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Lanjutan Tabel 9. 
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Lanjutan Tabel 9. 

 

Lampiran 3. Dokumentasi Penelitian 

 
Gambar 8. Penggorengan konvensional bawang merah (kontrol). 
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Gambar 9. Pengukuran kadar air bawang goreng. 

 
Gambar 10. Pegukuran berat bawang goreng. 

 



27 
 

 
Gambar 11. Alat penggorengan air fryer. 
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