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LAMPIRAN 

Lampiran 1 Tabel Anova Nilai L* = Lightness (Kecerahan) Mayonnaise pada   

Jenis Minyak dan Level yang berbeda. 

 

 

Rata-rata Standar Devisiasi  Nilai L* Lightness  

 

(Kecerahan) 

 

Jenis_minyak 

level_ 

minyak Mean Std. Deviation N 

Minyak sawit 50% 78.3467 5.18372 3 

55% 83.6333 5.07329 3 

60% 85.7633 3.02963 3 

Total 82.5811 5.13649 9 

Minyak Kopra 50% 84.4400 4.38086 3 

55% 76.2867 12.95474 3 

60% 71.2633 7.42473 3 

Total 77.3300 9.68002 9 

Minyak wijen 50% 76.7233 4.71428 3 

55% 78.4067 3.09983 3 

60% 75.7067 5.66007 3 

Total 76.9456 4.16679 9 

Minyak zaitun 50% 81.6533 5.64731 3 

55% 86.8700 .99242 3 

60% 80.6833 8.43911 3 

Total 83.0689 5.85897 9 

Total 50% 80.2908 5.28373 12 

55% 81.2992 7.49689 12 

60% 78.3542 7.90828 12 

Total 79.9814 6.90144 36 
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Analisis Variansi  Nilai L* = Lightness 

(Kecerahan) 

    

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 723.251
a
 11 65.750 1.672 .141 

Intercept 230292.812 1 230292.812 5.856E3 .000 

Jenis_minyak 292.836 3 97.612 2.482 .085 

level_minyak 53.762 2 26.881 .684 .514 

Jenis_minyak * 

level_minyak 
376.653 6 62.775 1.596 .191 

Error 943.794 24 39.325   

Total 231959.857 36    

Corrected Total 1667.045 35    

a. R Squared = .434 (Adjusted R Squared = 174)    
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 Lampiran 2 Tabel Anova dan Uji Lanjut Duncan Nilai a* = Redness (Kemerahan) 

Mayonnaise pada Jenis Minyak dan Level yang Berbeda 

 

 

 

 

 

 
 

 

Rata-rata Standar Devisiasi  Nilai a*= Redness 

(Kemerahan) 

 

(Kecerahan) 

 

  

Jenis_Minyak 

Level 

Minyak         Mean Std. Deviation N 

Minyak Sawit 50 3.5133 1.18374 3 

55% 1.9900 1.15659 3 

60% 2.4567 .35572 3 

Total 2.6533 1.08316 9 

Minyak Kopra 50 3.6567 3.20140 3 

55% 5.1267 .92045 3 

60% 5.9700 1.78740 3 

Total 4.9178 2.14492 9 

Minyak Wijen 50 5.2167 1.29805 3 

55% 2.6467 1.16144 3 

60% 4.6067 1.12926 3 

Total 4.1567 1.55872 9 

Minyak Zaitun 50 2.6133 1.65065 3 

55% 1.4500 .14107 3 

60% 2.8800 2.70246 3 

Total 2.3144 1.71628 9 

Total 50 3.7500 1.96892 12 

55% 2.8033 1.67478 12 

60% 3.9783 2.07692 12 

Total 3.5106 1.92919 36 
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Analisis Varians Nilai a* = Redness 

(Kemerahan) 

    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 67.236
a
 11 6.112 2.328 .041 

Intercept 443.664 1 443.664 168.943 .000 

Jenis_minyak 41.069 3 13.690 5.213 .006 

Level_minyak 9.316 2 4.658 1.774 .191 

Jenis_minyak * 

Level_minyak 
16.851 6 2.808 1.069 .408 

Error 63.027 24 2.626   

Total 573.926 36    

Corrected Total 130.262 35    

a. R Squared = .516 (Adjusted R Squared = .294)    

Uji Duncan Jenis Minyak 

 Redness (Kemerahan) 

    

Jenis_minyak N 

Subset 

1 2 3 

Minyak zaitun 9 2.3144   

Minyak sawit 9 2.6533 2.6533  

Minyak wijen 9  4.1567 4.1567 

Minyak Kopra 9   4.9178 

Sig.  .661 .061 .329 

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

means.The error term is Mean Square(Error) = 2.626. 
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Lampiran 3 Tabel Anova Nilai b* =  Yellownes (Kekuningan) Mayonnaise pada 

Jenis Minyak dan Level yang Berbeda 

 

 

 

 

 

 

Rata-rata Standar Devisiasi  Nilai b*= Yellowness 

(Kekuningan) 

  

Jenis_minyak 

Level 

Minyak Mean Std. Deviation N 

Minyak Sawit 50% 61.7533 7.48883 3 

55% 49.8833 18.75704 3 

60% 57.6000 14.07052 3 

Total 56.4122 13.36727 9 

Minyak Kopra 50% 61.9567 9.32921 3 

55% 65.7100 6.25346 3 

60% 70.6100 3.86377 3 

Total 66.0922 7.02776 9 

Minyak Wijen 50% 59.0167 13.09107 3 

55% 56.0033 2.55165 3 

60% 52.6567 11.06054 3 

Total 55.8922 9.09103 9 

Minyak Zaitun 50% 69.3700 8.96955 3 

55% 62.1500 2.51076 3 

60% 59.8133 5.30854 3 

Total 63.7778 6.88107 9 

Total 50% 63.0242 9.37668 12 

55% 58.4367 10.63787 12 

60% 60.1700 10.63176 12 

Total 60.5436 10.11945 36 
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Analisis Varians Nilai b* = Yellowness 

(Kekuningan) 

    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 1259.876
a
 11 114.534 1.183 .349 

Intercept 131959.038 1 131959.038 1.363E3 .000 

Jenis_Minyak 719.556 3 239.852 2.477 .086 

Level_Minyak 128.783 2 64.392 .665 .524 

jenis_Minyak * 

Level_minyak 
411.536 6 68.589 .708 .646 

Error 2324.235 24 96.843   

Total 

Corrected Total 

135543.149 36    

3584.111 35    
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Analisis Varians Nilai b* = Yellowness 

(Kekuningan) 

    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 1259.876
a
 11 114.534 1.183 .349 

Intercept 131959.038 1 131959.038 1.363E3 .000 

Jenis_Minyak 719.556 3 239.852 2.477 .086 

Level_Minyak 128.783 2 64.392 .665 .524 

jenis_Minyak * 

Level_minyak 
411.536 6 68.589 .708 .646 

Error 2324.235 24 96.843   

Total 

Corrected Total 

135543.149 36    

R Squared = .352 (Adjusted R Squared = .054) 
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Nilai Kesukaan Mayonnaise  

 pada Jenis Minyak dan Level yang Berbeda 

 

 

 

 

 

 

 

 

Rata-rata Standar Devisiasi Nilai Kesukaan 
 

Jenis 

Minyak 

Level 

Minyak Mean Std. Deviation N 

Minyak sawit 50% 2.4400 1.03028 20 

55% 2.6300 .94540 20 

60% 3.2550 1.39188 20 

Total 2.7750 1.17338 60 

Minyak Kopra 50% 3.3450 1.31688 20 

55% 3.2950 1.23223 20 

605 3.4550 1.23009 20 

Total 3.3650 1.24067 60 

Minyak Wijen 50% 2.2650 1.01218 20 

55% 2.5750 1.23752 20 

60% 2.2350 .94439 20 

Total 2.3583 1.06505 60 

Minyak Zaitun 50% 2.6550 1.48660 20 

55% 2.9900 1.32383 20 

60% 2.7950 1.23820 20 

Total 2.8133 1.33752 60 

Total 1 2.6763 1.27302 80 

2 2.8725 1.20662 80 

3 2.9350 1.27925 80 

Total 2.8279 1.25302 240 
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Analisis Varians Nilai Kesukaan     

Source 

Type III Sum 

of Squares Df 

Mean Square 

                           F Sig. 

Corrected Model 40.809
a
 11 3.710 2.529 .005 

Intercept 1919.307 1 1919.307 1.3083 .000 

Jenis_Minyak 30.719 3 10.240 6.981 .000 

Level_Minyak 2.917 2 1.458 .994 .372 

Jenis_Minyak * 

Level_Minyak 
7.174 6 1.196 .815 .559 

Error 334.433 228 1.467   

Total 2294.550 240    

Corrected Total 375.243 239    

a. R Squared = .109 (Adjusted R Squared =.066)    

Homogeneous Subsets (Jenis Minyak) 

   

Jenis_minyak             N 

Subset 

1 2 

Minyak 

Wijen 
60 2.3583 

 

Minyak 

sawit  
60 2.7750 

 

Minyak 

Zaitun 
60 2.8133 

 

Minyak 

Kopra 
60 

 
3.3650 

Sig.  .052 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. The error term is Mean Square(Error) = 1.467. 
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Lampiran 5 Perhitungan Total Perbedaan Profil Warna (L*,a*,b*) . 

 Pengaruh nilai perbedaan profil warna L*= lightness (kecerahan), a*= 

redness (kemerahan), dan b*= yellowness (kekuningan dapat dilihat seperti tabel 

di bawah ini: 

Perbedaan Warna    Pengaruh 

< 0.2 Tidak terlihat 

0.2-1.0 Sangat kecil 

1.0-3.0 Kecil 

3.0-6.0 Sedang 

> 6.0 Besar 

 

Perhitungan  E 

     = √      +       +         

  = √            +             +              

  = √                     +                   +                      

  = √         +         +          

  = √      +       +        

  = √      

  =                    
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Lampiran 6 Dokumentasi Penelitian 
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Pembuatan Mayonnaise Dengan Jenis dan Level Minyak yang Berbeda 

 

 

 

 

 

 

 

 

Pengujian Profil Warna L* (Kecerahan), a *(Kemerahan) dan b*(Kekuningan) 

 

 

 

 

 

 

Pengujian Organoleptik Kesukaan Mayonnaise 
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