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LAMPIRAN  

Lampiran 1. Hasil Analisis Ragam Warna Kuning Telur Asin dengan Penambahan Cabai Rawit 

dalam Sambal Geprek yang berbeda 

Report 

warnakuning   

 Perlakuan Mean N Std. Deviation 

P1 4.40 3 .070 

P2 4.40 3 .070 

P3 4.41 3 .017 

Total 4.40 9 .050 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   warnakuning   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .000a 2 1.000E-4 .030 .971 

Intercept 174.504 1 174.504 51832.901 .000 

Perlakuan .000 2 1.000E-4 .030 .971 

Error .020 6 .003   

Total 174.525 9    

Corrected Total .020 8    

a. R Squared = .010 (Adjusted R Squared = -.320) 
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Lampiran 2. Hasil Analisis Ragam Warna Putih Telur Asin dengan Penambahan Cabai Rawit 

dalam Sambal Geprek yang berbeda 

 

Warna_Putih   

Perlakuan Mean N Std. Deviation 

P1 4.31 3 .035 

P2 4.34 3 .115 

P3 4.42 3 .101 

Total 4.36 9 .093 
 

 

Dependent Variable:   Warna_Putih   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .020a 2 .010 1.193 .366 

Intercept 170.738 1 170.738 20626.040 .000 

Perlakuan .020 2 .010 1.193 .366 

Error .050 6 .008   

Total 170.807 9    

Corrected Total .069 8    

a. R Squared = .285 (Adjusted R Squared = .046) 
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Lampiran 3. Hasil Analisis Ragam Rasa Pedas Telur Asin dengan Penambahan Cabai Rawit dalam 

Sambal Geprek yang berbeda 

 

Rasa_Pedas   

Perlakuan Mean N Std. Deviation 

10% 2.51 3 .140 

15% 3.56 3 .075 

20% 4.07 3 .822 

Total 3.38 9 .803 

 

Dependent Variable:Rasa_Pedas     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 3.761a 2 1.881 8.043 .020 

Intercept 102.752 1 102.752 439.424 .000 

Perlakuan 3.761 2 1.881 8.043 .020 

Error 1.403 6 .234   

Total 107.916 9    

Corrected Total 5.164 8    

a. R Squared = .728 (Adjusted R Squared = .638)   

 

Duncan   

Perlakuan N 

Subset 

1 2 

10% 3 2.51  

15% 3  3.56 

20% 3  4.07 

Sig.  1.000 .244 

. 
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Lampiran 4. Hasil Analisis Ragam Aroma Telur Asin dengan Penambahan Cabai Rawit dalam 

Sambal Geprek yang berbeda 

 

Aroma   

Perlakuan Mean N Std. Deviation 

10% 3.48 3 .050 

15% 3.49 3 .035 

20% 3.49 3 .035 

Total 3.49 9 .036 

 

 

Dependent Variable:Aroma     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .000a 2 .000 .108 .899 

Intercept 109.342 1 109.342 6.649E4 .000 

Perlakuan .000 2 .000 .108 .899 

Error .010 6 .002   

Total 109.352 9    

Corrected Total .010 8    

a. R Squared = .035 (Adjusted R Squared = -.287)   
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Lampiran 5. Hasil Analisis Ragam Tekstur Telur Asin dengan Penambahan Cabai Rawit dalam 

Sambal Geprek yang berbeda 

 

tekstur   

 Perlakuan Mean N Std. Deviation 

P1 3.42 3 .081 

P2 3.44 3 .103 

P3 3.44 3 .103 

Total 3.44 9 .084 

 

 

Dependent Variable:   tekstur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .001a 2 .000 .043 .958 

Intercept 106.296 1 106.296 11553.924 .000 

Perlakuan .001 2 .000 .043 .958 

Error .055 6 .009   

Total 106.352 9    

Corrected Total .056 8    

a. R Squared = .014 (Adjusted R Squared = -.314) 
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Lampiran 4. Hasil Analisis Ragam Kesukaan Telur Asin dengan Penambahan Cabai Rawit dalam 

Sambal Geprek yang berbeda 

 

Kesukaan   

Perlakuan Mean N Std. Deviation 

10% 3.40 3 .070 

15% 3.47 3 .065 

20% 4.22 3 .166 

Total 3.70 9 .407 

 

Dependent Variable:Kesukaan     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.255a 2 .627 51.196 .000 

Intercept 122.988 1 122.988 1.004E4 .000 

Perlakuan 1.255 2 .627 51.196 .000 

Error .074 6 .012   

Total 124.317 9    

Corrected Total 1.328 8    

a. R Squared = .945 (Adjusted R Squared = .926)   

 

Duncan   

Perlaku

an N 

Subset 

1 2 

10% 3 3.40  

15% 3 3.47  

20% 3  4.22 

Sig.  .489 1.000 
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Lampiran 5. Dokumentasi Penelitian  

Gambar Tahap Pembuatan Telur Asin Sambal Geprek 

 

 

 

 

 

 

 

 

Pencucian Telur Itik           Persiapan bahan : bawang putih       Persiapan bahan : Cabai  

 

  

 

 

 

 

 

 

Persiapan cabai rawit             Perebusan telur asin  
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 Gambar Tahap Penilaian Panelis 
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