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LAMPIRAN 

Lampiran 1. Analisis Statistik Nilai Uji Organoleptik Warna Bakso Pada level 

Garam dan Lama Pemasakan Ohmik yang Berbeda 

 

Nilai Rata-rata dan Standar Deviasi Data Uji Organoleptik Warna 

Kadar Garam 

Waktu 

Pemasakan Mean Std. Deviation N 

Garam 2% 5 Menit 4.0667 .11547 3 

10 Menit 3.2000 .00000 3 

15 Menit 3.0667 .11547 3 

Total 3.4444 .47726 9 

Garam 3% 5 Menit 3.3333 .41633 3 

10 Menit 3.3333 .50332 3 

15 Menit 3.2000 .20000 3 

Total 3.2889 .34801 9 

Garam 4% 5 Menit 2.4000 .20000 3 

10 Menit 2.0000 .34641 3 

15 Menit 2.6667 .30551 3 

Total 2.3556 .38442 9 

Total 5 Menit 3.2667 .76158 9 

10 Menit 2.8444 .70553 9 

15 Menit 2.9778 .30732 9 

Total 3.0296 .62684 27 

 

Uji Homogenitas Data Uji Organoleptik Warna 

F df1 df2 Sig. 

2.423 8 18 .057 

Tests the null hypothesis that the error variance of the dependent variable is equal across 

groups. 

a. Design: Intercept + G + W + G * W 

 

Analisis Ragam Data Uji Organoleptik Warna 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 8.723
a
 8 1.090 13.143 .000 

Intercept 247.824 1 247.824 2.987E3 .000 

G 6.243 2 3.121 37.625 .000 

W .839 2 .419 5.054 .018 

G * W 1.641 4 .410 4.946 .007 

Error 1.493 18 .083   

Total 258.040 27    
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Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 8.723
a
 8 1.090 13.143 .000 

Intercept 247.824 1 247.824 2.987E3 .000 

G 6.243 2 3.121 37.625 .000 

W .839 2 .419 5.054 .018 

G * W 1.641 4 .410 4.946 .007 

Error 1.493 18 .083   

Total 258.040 27    

Corrected Total 10.216 26    

a. R Squared = .854 (Adjusted R Squared = .789)   

 

Uji Lanjut Duncan Data Uji Organoleptik Warna 

a. Garam 

 

Kadar Garam N 

Subset 

 1 2 

Duncan
a
 Garam 4% 9 2.3556  

Garam 3% 9  3.2889 

Garam 2% 9  3.4444 

Sig.  1.000 .267 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .083. 

a. Uses Harmonic Mean Sample Size = 9.000. 

 

b. Waktu 

 Waktu 

Pemasakan N 

Subset 

 1 2 

Duncan
a
 10 Menit 9 2.8444  

15 Menit 9 2.9778  

5 Menit 9  3.2667 

Sig.  .339 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .083. 

a. Uses Harmonic Mean Sample Size = 9.000. 
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Lampiran 2. Analisis Statistik Nilai Uji Organoleptik Keempukan Bakso Pada 

level Garam dan Lama Pemasakan Ohmik yang Berbeda 

 

Nilai Rata-rata dan Standar Deviasi Data Uji Organoleptik Keempukan 

Kadar Garam 

Waktu 

Pemasakan Mean Std. Deviation N 

Garam 2% 5 Menit 3.0000 .20000 3 

10 Menit 2.7333 .70238 3 

15 Menit 3.2667 .11547 3 

Total 3.0000 .43589 9 

Garam 3% 5 Menit 3.4667 .23094 3 

10 Menit 3.2667 .23094 3 

15 Menit 3.2000 .20000 3 

Total 3.3111 .22608 9 

Garam 4% 5 Menit 3.8000 .34641 3 

10 Menit 3.7333 .23094 3 

15 Menit 3.8000 .20000 3 

Total 3.7778 .23333 9 

Total 5 Menit 3.4222 .41767 9 

10 Menit 3.2444 .58119 9 

15 Menit 3.4222 .32318 9 

Total 3.3630 .44389 27 

 

Uji Homogenitas Data Uji Organoleptik Keempukan 

F df1 df2 Sig. 

1.871 8 18 .128 

Tests the null hypothesis that the error variance of the dependent variable is equal across 

groups. 

a. Design: Intercept + G + W + G * W 

 

Analisis Ragam Data Uji Organoleptik Keempukan 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 3.310
a
 8 .414 4.107 .006 

Intercept 305.357 1 305.357 3.031E3 .000 

G 2.759 2 1.379 13.691 .000 

W .190 2 .095 .941 .409 

G * W .361 4 .090 .897 .486 

Error 1.813 18 .101   

Total 310.480 27    

Corrected Total 5.123 26    

a. R Squared = .646 (Adjusted R Squared = .489)   
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Uji Lanjut Duncan Data Uji Organoleptik Keempukan 

a. Garam 

 

Kadar Garam N 

Subset 

 1 2 

Duncan
a
 Garam 2% 9 3.0000  

Garam 3% 9 3.3111  

Garam 4% 9  3.7778 

Sig.  .052 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .101. 

a. Uses Harmonic Mean Sample Size = 9.000. 

 

b. Waktu 

 

Waktu Pemasakan N 

Subset 

 1 

Duncan
a
 10 Menit 9 3.2444 

15 Menit 9 3.4222 

5 Menit 9 3.4222 

Sig.  .275 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .101. 

a. Uses Harmonic Mean Sample Size = 9.000. 
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Lampiran 3. Analisis Statistik Nilai Uji Organoleptik Aroma Bakso Pada level 

Garam dan Lama Pemasakan Ohmik yang Berbeda 

 

Nilai Rata-rata dan Standar Deviasi Data Uji Organoleptik Aroma 

Kadar Garam 

Waktu 

Pemasakan Mean Std. Deviation N 

Garam 2% 5 Menit 3.8667 .30551 3 

10 Menit 3.7333 .11547 3 

15 Menit 3.6000 .34641 3 

Total 3.7333 .26458 9 

Garam 3% 5 Menit 3.8000 .20000 3 

10 Menit 3.2667 .11547 3 

15 Menit 3.6000 .34641 3 

Total 3.5556 .31269 9 

Garam 4% 5 Menit 3.4667 .41633 3 

10 Menit 3.8667 .30551 3 

15 Menit 3.4000 .20000 3 

Total 3.5778 .35277 9 

Total 5 Menit 3.7111 .33333 9 

10 Menit 3.6222 .32318 9 

15 Menit 3.5333 .28284 9 

Total 3.6222 .31050 27 

 

Uji Homogenitas Data Uji Organoleptik Aroma 

F df1 df2 Sig. 

1.518 8 18 .219 

Tests the null hypothesis that the error variance of the dependent variable is equal across 

groups. 

a. Design: Intercept + G + W + G * W 

 

Analisis Ragam Data Uji Organoleptik Aroma 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.093
a
 8 .137 1.741 .157 

Intercept 354.253 1 354.253 4.512E3 .000 

G .169 2 .084 1.075 .362 

W .142 2 .071 .906 .422 

G * W .782 4 .196 2.491 .080 

Error 1.413 18 .079   

Total 356.760 27    

Corrected Total 2.507 26    

a. R Squared = .436 (Adjusted R Squared = .186)   
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Uji Lanjut Duncan Data Uji Organoleptik Aroma 

a. Garam 

 

Kadar Garam N 

Subset 

 1 

Duncan
a
 Garam 3% 9 3.5556 

Garam 4% 9 3.5778 

Garam 2% 9 3.7333 

Sig.  .218 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .079. 

a. Uses Harmonic Mean Sample Size = 9.000. 

 

b. Waktu 

 

Waktu Pemasakan N 

Subset 

 1 

Duncan
a
 15 Menit 9 3.5333 

10 Menit 9 3.6222 

5 Menit 9 3.7111 

Sig.  .218 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .079. 

a. Uses Harmonic Mean Sample Size = 9.000. 
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Lampiran 4. Analisis Statistik Nilai Uji Organoleptik Rasa Bakso Pada level 

Garam dan Lama Pemasakan Ohmik yang Berbeda 

 

Nilai Rata-rata dan Standar Deviasi Data Uji Organoleptik Rasa 

Kadar Garam 

Waktu 

Pemasakan Mean Std. Deviation N 

Garam 2% 5 Menit 3.9333 .23094 3 

10 Menit 3.4667 .11547 3 

15 Menit 3.6000 .00000 3 

Total 3.6667 .24495 9 

Garam 3% 5 Menit 3.0000 .20000 3 

10 Menit 3.3333 .11547 3 

15 Menit 2.6667 .23094 3 

Total 3.0000 .33166 9 

Garam 4% 5 Menit 2.8667 .23094 3 

10 Menit 3.2000 .20000 3 

15 Menit 2.9333 .11547 3 

Total 3.0000 .22361 9 

Total 5 Menit 3.2667 .53852 9 

10 Menit 3.3333 .17321 9 

15 Menit 3.0667 .43589 9 

Total 3.2222 .41262 27 

 

Uji Homogenitas Data Uji Organoleptik Rasa 

F df1 df2 Sig. 

1.909 8 18 .121 

Tests the null hypothesis that the error variance of the dependent variable is equal across 

groups. 

a. Design: Intercept + G + W + G * W 

 

Analisis Ragam Data Uji Organoleptik Rasa 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 3.867
a
 8 .483 15.536 .000 

Intercept 280.333 1 280.333 9.011E3 .000 

G 2.667 2 1.333 42.857 .000 

W .347 2 .173 5.571 .013 

G * W .853 4 .213 6.857 .002 

Error .560 18 .031   

Total 284.760 27    

Corrected Total 4.427 26    

a. R Squared = .873 (Adjusted R Squared = .817)   
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Uji Lanjut Duncan Data Uji Organoleptik Rasa 

a. Garam 

 

Kadar Garam N 

Subset 

 1 2 

Duncan
a
 Garam 3% 9 3.0000  

Garam 4% 9 3.0000  

Garam 2% 9  3.6667 

Sig.  1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .031. 

a. Uses Harmonic Mean Sample Size = 9.000. 

 

b. Waktu 

 Waktu 

Pemasakan N 

Subset 

 1 2 

Duncan
a
 15 Menit 9 3.0667  

5 Menit 9  3.2667 

10 Menit 9  3.3333 

Sig.  1.000 .433 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .031. 

a. Uses Harmonic Mean Sample Size = 9.000. 
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Lampiran 5.  Dokumentasi Penelitian 

 

 
Penimbangan Bahan 

 

 
Pembuatan Adonan Bakso 

 
Proses Pemasakan Bakso 
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Pengujian Organoleptik Bakso Ohmik 
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RIWAYAT HIDUP 

 Nurfauzan, Lahir di Ujung Pandang pada tanggal 

5 April 1999, sebagai anak kedua dari pasangan 

bapak Drs. Mustapa dan ibu Dra. Muliati Tutu 

serat cucu kesayangan dari pasangan Saharia daeng 

Sangnging dan Sahaka daeng Tutu. Penulis 

memiliki saudara yang bernama Nurfauziah yang 

sedang menempuh kuliahnya di fakultas 

matematika dan ilmu pengetahuan alam jurusan statistika dan memilki seorang 

adik yang bernama nurfikri yang juga sedang menempuh pendidikannya di MAN 

2 Kota Makassar. Pekerjaan ayahnya ialah seorang guru matematika di SMPN 2 

Polongbangkeng Utara Takalar dan ibunya ialah seorang guru mata pelajaran 

bahasa indonesia di SMAN 2 Sungguminasa Gowa Memiliki hobi bermain game 

dan membaca buku ensiklopedia pengetahuan serta pandai menggambar kartun 

sejak kecil. Sewaktu kanak-kanak, Fauzan atau yang kerap disapa ojeng 

merupakan anak yang sangat nakal serta bandel. Penulis sering keluyuran keluar 

rumah berpetualang mencari kebahagiaan serta mencari pengalaman yang 

berharga. Bahkan sewaktu kecil, setiap naik kelas penulis selalu berkelahi dengan 

teman sekelas nya apapun itu masalahnya. Namun disamping itu, penulis 

merupakan anak yang berprestasi terutama di bidang ilmu biologi. Bakat itu 

muncul ketika penulis masih berada di bangku SMP dimana ulangan biologi yang 

selalu diberikan tidak pernah remedial sama sekali serta mendapatkan nilai yang 

cukup tinggi di nilai raportnya. Dimasa SMA, penulis merupakan orang yang 

pandai dalam kelas terutama dalam mata pelajaran biologi.  


