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LAMPIRAN 

Lampiran 1. Analisis Ragam Nilai pH Bakso Daging Sapi dengan 

Penambahan Gelatin Kulit Ceker Ayam 

A. Deskriptif 

Between-Subjects Factors 

  Value Label N 

Perlakuan_1 1 A1 9 

2 A2 9 

Perlakuan_2 1 B1 6 

2 B2 6 

3 B3 6 

 

 

Descriptive Statistics 

Dependent Variable:pH_bakso  

ulangan

_1 

ulangan

_2 Mean Std. Deviation N 

A1 B1 6.1333 .15275 3 

B2 6.2000 .10000 3 

B3 6.2000 .10000 3 

Total 6.1778 .10929 9 

A2 B1 5.9000 .10000 3 

B2 5.8333 .11547 3 

B3 5.8667 .05774 3 

Total 5.8667 .08660 9 

Total B1 6.0167 .17224 6 

B2 6.0167 .22286 6 

B3 6.0333 .19664 6 

Total 6.0222 .18647 18 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:pH_bakso     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model .451a 5 .090 7.733 .002 

Intercept 652.809 1 652.809 5.596E4 .000 

Perlakuan_1 .436 1 .436 37.333 .000 

Perlakuan_2 .001 2 .001 .048 .954 

Perlakuan_1 * Perlakuan_2 .014 2 .007 .619 .555 

Error .140 12 .012   

Total 653.400 18    

Corrected Total .591 17    

a. R Squared = .763 (Adjusted R Squared = .664)   

 

 

C. Uji Duncan 

pH_Bakso 

Duncan   

Perlaku

an_2 N 

Subset 

1 2 

A2 9 5.8591  

A1 9  6.1697 

Sig.  1.000 1.000 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .022. 
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Lampiran 2. Analisis Ragam Nilai Susut Masak Bakso Daging Sapi dengan 

Penambahan Gelatin Kulit Ceker Ayam 

A. Deskriptif 

Between-Subjects Factors 

  Value Label N 

Perlakuan_1 1 A1 9 

2 A2 9 

Perlakuan_2 1 B1 6 

2 B2 6 

3 B3 6 

 

 

Descriptive Statistics 

Dependent Variable:Susut_Masak  

Perlaku

an_1 

Perlaku

an_2 Mean Std. Deviation N 

A1 B1 8.0667 1.61658 3 

B2 8.7667 2.15484 3 

B3 11.1667 8.87938 3 

Total 9.3333 4.84845 9 

A2 B1 16.2667 5.08462 3 

B2 11.5000 1.73494 3 

B3 9.0333 .57735 3 

Total 12.2667 4.17612 9 

Total B1 12.1667 5.61771 6 

B2 10.1333 2.30275 6 

B3 10.1000 5.74770 6 

Total 10.8000 4.64188 18 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:Susut_Masak     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 135.707a 5 27.141 1.412 .288 

Intercept 2099.520 1 2099.520 109.258 .000 

Perlakuan_1 38.720 1 38.720 2.015 .181 

Perlakuan_2 16.813 2 8.407 .437 .656 

Perlakuan_1 * Perlakuan_2 80.173 2 40.087 2.086 .167 

Error 230.593 12 19.216   

Total 2465.820 18    

Corrected Total 366.300 17    

a. R Squared = .370 (Adjusted R Squared = .108)    
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Lampiran 3. Analisis Ragam Nilai Daya Ikat Air Bakso Daging Sapi dengan 

Penambahan Gelatin Kulit Ceker Ayam 

A. Deskriptif 

Between-Subjects Factors 

  Value Label N 

Perlakuan_1 1 A1 9 

2 A2 9 

Perlakuan_2 1 B1 6 

2 B2 6 

3 B3 6 

 

Descriptive Statistics 

Dependent Variable:DIA   

PERLA

KUAN_

1 

PERLA

KUAN_

2 Mean Std. Deviation N 

A1 B1 68.6267 5.24658 3 

B2 68.1600 .93952 3 

B3 69.0500 4.20803 3 

Total 68.6122 3.41729 9 

A2 B1 69.3300 5.33248 3 

B2 64.4633 1.80888 3 

B3 66.8633 1.53644 3 

Total 66.8856 3.59974 9 

Total B1 68.9783 4.74691 6 

B2 66.3117 2.40031 6 

B3 67.9567 3.07599 6 

Total 67.7489 3.51889 18 
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B. Anova 

Tests of Between-Subjects Effects 

Dependent Variable:DIA      

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 50.134a 5 10.027 .750 .602 

Intercept 82618.415 1 82618.415 6.182E3 .000 

PERLAKUAN_1 13.416 1 13.416 1.004 .336 

PERLAKUAN_2 21.722 2 10.861 .813 .467 

PERLAKUAN_1 * 

PERLAKUAN_2 
14.996 2 7.498 .561 .585 

Error 160.370 12 13.364   

Total 82828.919 18    

Corrected Total 210.504 17    

a. R Squared = .238 (Adjusted R Squared = -.079)    
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Lampiran 4. Analisis Ragam Nilai Hedonik Bakso Daging Sapi dengan 

Penambahan Gelatin Kulit Ceker Ayam 

A. Deskriptif 

Between-Subjects Factors 

  Value Label N 

Perlakuan_1 1 A1 9 

2 A2 9 

Perlakuan_2 1 B1 6 

2 B2 6 

3 B3 6 

 

 

Descriptive Statistics 

Dependent Variable:Hedonik  

Perlaku

an_1 

Perlaku

an_2 Mean Std. Deviation N 

A1 B1 3.2333 .05774 3 

B2 3.5667 .05774 3 

B3 4.5333 .15275 3 

Total 3.7778 .59114 9 

A2 B1 3.2667 .15275 3 

B2 3.5667 .15275 3 

B3 4.5333 .11547 3 

Total 3.7889 .58618 9 

Total B1 3.2500 .10488 6 

B2 3.5667 .10328 6 

B3 4.5333 .12111 6 

Total 3.7833 .57112 18 
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B. Anova 

 

Tests of Between-Subjects Effects 

Dependent Variable:Hedonik     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 5.365a 5 1.073 71.533 .000 

Intercept 257.645 1 257.645 1.718E4 .000 

Perlakuan_1 .001 1 .001 .037 .851 

Perlakuan_2 5.363 2 2.682 178.778 .000 

Perlakuan_1 * Perlakuan_2 .001 2 .001 .037 .964 

Error .180 12 .015   

Total 263.190 18    

Corrected Total 5.545 17    

a. R Squared = .968 (Adjusted R Squared = .954)    

 

C. Uji Duncan 

Hedonik 

Duncan    

Perlaku

an_2 N 

Subset 

1 2 3 

B1 6 3.2500   

B2 6  3.5667  

B3 6   4.5333 

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) = .015. 
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Lampiran 4. Dokumentasi Penelitian 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

Proses penimbangan bahan untuk 

pembuatan gelatin 

Larutan yang telah ditambahkan dengan 

Lactobacillus plantarum sebelum di 

shaker 

Bahan-bahan yang digunakan untuk 

pembuatan bakso  

Proses penyaringan larutan yang telah 

menjadi gelatin cair 
Gelatin cair yang siap digunakan 

Proses penggilingan adonan bakso  
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Proses perebusan bakso  Pengujian hedonik  

Proses pengujian daya ikat air bakso 

menggunakan filter papper press  
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