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LAMPIRAN 

Lampiran 1. Analisis ragam warna telur puyuh asin dengan         

                         rasio pembaluran dan lama penyimpanan yang 

                         berbeda 

 

Dependent Variable:WARNA 
 

BAHA

N_PE

MBAL

UR 

LAMA_PENYIMP

ANAN Mean Std. Deviation N 

A1 B0 4.9300 .07000 3 

B1 4.9300 .07000 3 

B2 4.5067 .23587 3 

B3 4.1733 .25007 3 

B4 4.0667 .41633 3 

Total 4.5213 .43001 15 

A2 B0 4.8867 .25007 3 

B1 4.6400 .03464 3 

B2 4.4633 .36910 3 

B3 4.1967 .61101 3 

B4 4.1300 .40853 3 

Total 4.4633 .43575 15 

A3 B0 4.9067 .13614 3 

B1 4.5967 .13503 3 

B2 4.5500 .34395 3 
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B3 4.2400 .57297 3 

B4 4.1500 .30050 3 

Total 4.4887 .40066 15 

Total B0 4.9078 .14780 9 

B1 4.7222 .17527 9 

B2 4.5067 .28098 9 

B3 4.2033 .43806 9 

B4 4.1156 .33023 9 

Total 4.4911 .41341 45 

 

Tests of Between-Subjects Effects 

Dependent Variable:WARNA     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 4.290
a
 14 .306 2.845 .008 

Intercept 907.654 1 907.654 8.429E3 .000 

BAHAN_PEMBALUR .025 2 .013 .118 .889 

LAMA_PENYIMPANAN 4.060 4 1.015 9.427 .000 

BAHAN_PEMBALUR * 

LAMA_PENYIMPANAN 
.204 8 .026 .237 .981 

Error 3.230 30 .108   

Total 915.173 45    

Corrected Total 7.520 44    
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WARNA 

 LAMA

_PEN

YIMP

ANAN N 

Subset 

 
1 2 3 4 

Duncan
a
 B4 9 4.1156    

B3 9 4.2033 4.2033   

B2 9  4.5067 4.5067  

B1 9   4.7222 4.7222 

B0 9    4.9078 

Sig.  .575 .059 .174 .240 

 

 

Lampiran 2. Analisis ragam  aroma telur puyuh asin dengan rasio 

                       pembaluran dan lama penyimpanan yang berbeda 

 

Descriptive Statistics 

Dependent Variable:AROMA  

BAHA

N_PE

MBAL

UR 

LAMA_PENYIMPAN

AN Mean Std. Deviation N 

A1 B0 3.2000 .20000 3 

B1 3.1333 .30551 3 

B2 3.0867 .38940 3 

B3 2.9967 .33501 3 

B4 2.7733 .30089 3 
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Total 3.0380 .30517 15 

A2 B0 3.1767 .23587 3 

B1 3.1533 .16623 3 

B2 3.0867 .33843 3 

B3 2.9967 .13503 3 

B4 2.7967 .40278 3 

Total 3.0420 .27266 15 

A3 B0 3.2633 .06506 3 

B1 3.1767 .16623 3 

B2 3.1067 .13614 3 

B3 3.0633 .11547 3 

B4 2.6867 .27135 3 

Total 3.0593 .24847 15 

Total B0 3.2133 .16271 9 

B1 3.1544 .19366 9 

B2 3.0933 .26697 9 

B3 3.0189 .19251 9 

B4 2.7522 .29003 9 

Total 3.0464 .27022 45 

Tests of Between-Subjects Effects 

Dependent Variable:AROMA     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 1.206
a
 14 .086 1.288 .271 
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Intercept 417.637 1 417.637 6.244E3 .000 

BAHAN_PEMBALUR .004 2 .002 .029 .972 

LAMA_PENYIMPANAN 1.161 4 .290 4.341 .007 

BAHAN_PEMBALUR * 

LAMA_PENYIMPANAN 
.041 8 .005 .076 1.000 

Error 2.007 30 .067   

Total 420.850 45    

Corrected Total 3.213 44    

a. R Squared = .375 (Adjusted R Squared = .084)    

 

Lampiran 3. Analisis  ragam  rasa telur puyuh asin dengan rasio 

                       pembaluran dan lama penyimpanan yang berbeda 

Descriptive Statistics 

Dependent Variable:RASA   

BAHA

N_PE

MBAL

UR 

LAMA_PENYIM

PANAN Mean Std. Deviation N 

A1 B0 2.3733 .26764 3 

B1 2.8867 .10263 3 

B2 2.8867 .81396 3 

B3 3.2633 .23714 3 

B4 3.3533 .23587 3 

Total 2.9527 .50123 15 

A2 B0 2.3733 .15011 3 

B1 2.6633 .50332 3 
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B2 2.9533 .32808 3 

B3 3.3067 .21572 3 

B4 3.6433 .07506 3 

Total 2.9880 .52899 15 

A3 B0 2.3733 .26764 3 

B1 3.2633 .23714 3 

B2 2.8867 .10263 3 

B3 2.8867 .81396 3 

B4 3.3533 .23587 3 

Total 2.9527 .50123 15 

Total B0 2.3733 .20359 9 

B1 2.9378 .38600 9 

B2 2.9089 .44304 9 

B3 3.1522 .48098 9 

B4 3.4500 .22417 9 

Total 2.9644 .49920 45 

 

Tests of Between-Subjects Effects 

Dependent Variable:RASA     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 6.667
a
 14 .476 3.324 .003 

Intercept 395.457 1 395.457 2.761E3 .000 

BAHAN_PEMBALUR .012 2 .006 .044 .957 
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LAMA_PENYIMPANAN 5.618 4 1.405 9.805 .000 

BAHAN_PEMBALUR * 

LAMA_PENYIMPANAN 
1.037 8 .130 .904 .526 

Error 4.298 30 .143   

Total 406.422 45    

Corrected Total 10.965 44    

a. R Squared = .608 (Adjusted R Squared = .425)    

 

 

 

 

RASA 

 LAMA

_PEN

YIMP

ANAN N 

Subset 

 
1 2 3 

Duncan
a
 B0 9 2.3733   

B2 9  2.9089  

B1 9  2.9378  

B3 9  3.1522 3.1522 

B4 9   3.4500 

Sig.  1.000 .208 .106 
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Lampiran 4. Analisis ragam tekstur telur puyuh asin dengan rasio 

                       pembaluran dan lama penyimpanan yang berbeda 

 

Descriptive Statistics 

 Dependent Variable:TEKSTUR  

BAHA

N_PE

MBAL

UR 

LAMA_PENYIMPANA

N Mean Std. Deviation N 

A1 B0 2.8867 .31565 3 

B1 3.3767 .32808 3 

B2 4.0167 .26764 3 

B3 4.0400 .17088 3 

B4 4.2200 .19053 3 

Total 3.7080 .56346 15 

A2 B0 2.8433 .27135 3 

B1 3.3533 .13614 3 

B2 3.9300 .43920 3 

B3 4.0867 .21362 3 

B4 4.3067 .27301 3 

Total 3.7040 .60260 15 

A3 B0 2.7967 .24132 3 

B1 3.8433 .14012 3 

B2 3.5500 .10149 3 

B3 3.9733 .25007 3 



51 

 

B4 4.1533 .08083 3 

Total 3.6633 .51493 15 

Total B0 2.8422 .24371 9 

B1 3.5244 .30619 9 

B2 3.8322 .33900 9 

B3 4.0333 .19177 9 

B4 4.2267 .18378 9 

Total 3.6918 .54895 45 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:TEKSTUR     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 11.445a 14 .818 13.522 .000 

Intercept 613.315 1 613.315 1.014E4 .000 

BAHAN_PEMBALUR .018 2 .009 .152 .860 

LAMA_PENYIMPANAN 10.550 4 2.638 43.626 .000 

BAHAN_PEMBALUR * 

LAMA_PENYIMPANAN 
.877 8 .110 1.813 .114 

Error 1.814 30 .060   

Total 626.574 45    

Corrected Total 13.259 44    

a. R Squared = .863 (Adjusted R Squared = .799)    
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TEKSTUR 

 LAMA

_PEN

YIMP

ANAN N 

Subset 

 
1 2 3 4 

Duncan
a
 B0 9 2.8422    

B1 9  3.5244   

B2 9   3.8322  

B3 9   4.0333 4.0333 

B4 9    4.2267 

Sig.  1.000 1.000 .093 .106 
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Lampiran 5. Analisis ragam kesukaan telur puyuh asin dengan 

                       rasio pembaluran dan lama penyimpanan yang 

                       berbeda 

Descriptive Statistics 

Dependent Variable:KESUKAAN  

BAHA

N_PE

MBAL

UR 

LAMA_PENYIMPANA

N Mean Std. Deviation N 

A1 B0 2.7967 .24132 3 

B1 3.5500 .10149 3 

B2 3.8433 .14012 3 

B3 3.9733 .25007 3 

B4 4.1533 .08083 3 

Total 3.6633 .51493 15 

A2 B0 3.6633 .43386 3 

B1 4.6867 .07506 3 

B2 4.7300 .35341 3 

B3 5.0633 .17954 3 

B4 5.1533 .16623 3 

Total 4.6593 .59596 15 

A3 B0 4.1067 .23587 3 

B1 4.7300 .17578 3 

B2 4.7733 .38940 3 

B3 5.1267 .11547 3 

B4 5.1533 .16623 3 
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Total 4.7780 .43953 15 

Total B0 3.5222 .63914 9 

B1 4.3222 .58949 9 

B2 4.4489 .52977 9 

B3 4.7211 .58507 9 

B4 4.8200 .51522 9 

Total 4.3669 .71719 45 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:KESUKAAN     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 21.002
a
 14 1.500 27.610 .000 

Intercept 858.137 1 858.137 1.579E4 .000 

BAHAN_PEMBALUR 11.243 2 5.621 103.462 .000 

LAMA_PENYIMPANAN 9.477 4 2.369 43.604 .000 

BAHAN_PEMBALUR * 

LAMA_PENYIMPANAN 
.282 8 .035 .650 .730 

Error 1.630 30 .054   

Total 880.769 45    

Corrected Total 22.632 44    

a. R Squared = .928 (Adjusted R Squared = .894)    
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KESUKAAN 

 BAHA

N_PE

MBAL

UR N 

Subset 

 
1 2 

Duncan
a
 A1 15 3.6633  

A2 15  4.6593 

A3 15  4.7780 

Sig.  1.000 .173 

 

KESUKAAN 

 LAMA

_PEN

YIMP

ANAN N 

Subset 

 
1 2 3 

Duncan
a
 B0 9 3.5222   

B1 9  4.3222  

B2 9  4.4489  

B3 9   4.7211 

B4 9   4.8200 

Sig.  1.000 .258 .375 
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