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LAMPIRAN 

Lampiran 1. Tabel Anova dan Uji Lanjut Duncan Warna pada Nugget Dangke 

dengan Penambahan Jenis Tepung dan Level Tepung yang 

Berbeda. 
 

 
Tests of Between-Subjects Effects 

Dependent Variable:Warna     

Source Type III Sum of Squares Df 
Mean 

Square F Sig. 

Corrected Model 511.956
a
 8 63.994 43.282 .000 

Intercept 5100.069 1 5100.069 3.449E3 .000 

Jenis_TepungFiller 496.106 2 248.053 167.766 .000 

Level_Filler .106 2 .053 .036 .965 

Jenis_TepungFiller * 
Level_Filler 

15.744 4 3.936 2.662 .033 

Error 518.975 351 1.479   

Total 6131.000 360    

Corrected Total 1030.931 359    

 

Warna 

Uji Lanjut Duncan     

Jenis_TepungFiller N 

Subset 

1 2 3 

TepungTerigu 120 2.34   

TepungTapioka 120  3.73  

TepungJagung 120   5.22 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 1,479. 
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Lampiran 2. Tabel Anova dan Uji Lanjut Duncan Aroma pada Nugget Dangke 

dengan Penambahan Jenis Tepung dan Level Tepung yang 

Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:Aroma     

Source Type III Sum of Squares df 
Mean 

Square F Sig. 

Corrected Model 27.739
a
 8 3.467 2.201 .027 

Intercept 
4175.211 1 4175.211 

2.650E
3 

.000 

Jenis_TepungFiller 9.606 2 4.803 3.048 .049 

Level_Filler 10.556 2 5.278 3.350 .036 

Jenis_TepungFiller * 
Level_Filler 

7.578 4 1.894 1.202 .310 

Error 553.050 351 1.576   

Total 4756.000 360    

Corrected Total 580.789 359    

 

Aroma 

Uji Lanjut Duncan    

Jenis_TepungFiller N 

Subset 

1 2 

TepungTerigu 120 3.23  

TepungTapioka 120 3.36 3.36 

TepungJagung 120  3.63 

Sig.  .441 .101 

Means for groups in homogeneous subsets are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 1,576. 

 

Aroma 

Uji Lanjut Duncan    

Level(%) N 

Subset 

1 2 

10 120 3.18  

20 120 3.43 3.43 

30 120  3.60 

Sig.  .124 .304 

Means for groups in homogeneous subsets 
are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 1,576. 
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Nilai pH Produk Nugget 

Dangke dengan Penambahan Jenis Tepung dan Level Tepung yang 

Berbeda 

 

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Nilai pH nugget dangke    

Source Type III Sum of Squares Df 
Mean 

Square F Sig. 

Corrected Model .204
a
 8 .026 .264 .970 

Intercept 1123.526 1 1123.526 1.160E4 .000 

Jenis_TepungFiller .001 2 .001 .007 .993 

Level_Filler .062 2 .031 .320 .731 

Jenis_TepungFiller * 
Level_Filler 

.141 4 .035 .365 .831 

Error 1.744 18 .097   

Total 1125.474 27    

Corrected Total 1.948 26    
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Nilai TBA Nugget Dangke 

dengan Penambahan Jenis Tepung dan Level Tepung yang Berbeda 

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Nilai TBA nugget dangke hari ke-7    

Source Type III Sum of Squares df 
Mean 

Square F Sig. 

Corrected Model .003
a
 8 .000 43.843 .000 

Intercept .039 1 .039 4.933E3 .000 

Jenis_TepungFiller .000 2 .000 23.906 .000 

Level_Filler .001 2 .000 33.484 .000 

Jenis_TepungFiller * 
Level_Filler 

.002 4 .000 58.991 .000 

Error .000 18 7.889E-6   
Total .042 27    
Corrected Total .003 26    

  

 
Nilai TBA nugget dangke hari ke-7 

Uji Lanjut Duncan     

Jenis_TepungFiller N 

Subset 

1 2 3 

TepungTerigu 9 .03367   

TepungTapioka 9  .03744  

TepungJagung 9   .04278 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 7,89E-006. 

 
Nilai TBA nugget dangke hari ke-7 

Duncan    

Level(%) N 

Subset 

1 2 

20 9 .03389  

30 9 .03589  

10 9  .04411 

Sig.  .148 1.000 

Means for groups in homogeneous subsets are 
displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 7,89E-
006. 
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Lampiran 5. Dokumentasi Penelitian 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Persiapan bahan nugget dangke 

 

Pencampuran bahan nugget dangke 

 

 

Proses penggorengan nugget dangke 

 

Nugget dangke yang sudah di goreng 
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Kegiatan Uji Organoleptik 

 

Destilasi sampel nugget dangke 

 

Uji TBA dengan Spektrofotometer 

 

Uji TBA dengan Spektrofotometer 
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