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   Lampiran 1. Analisis Statistik Pengujian Rasa Gurih Kerupuk Telur Asin 

PERLAKUAN Mean Std. Deviation N 

Kontrol 3.8800 .94446 5 

31,5% 4.4800 .41473 5 

32% 4.6800 .43818 5 

32,5% 4.8400 .32863 5 

33% 4.8400 .38471 5 

33,5% 5.1200 .10954 5 

Total 4.6400 .60663 30 

 

   Analisis Ragam Rasa Gurih Kerupuk Telur Asin 

 

 

Source 

Type III Sum 

of Squares 

 

 

df 

 

 

Mean Square 

 

 

F 

 

 

Sig. 

Corrected Model 4.576a 5 .915 3.603 .014 

Intercept 645.888 1 645.888 2.543E3 .000 

PERLAKUAN 4.576 5 .915 3.603 .014 

Error 6.096 24 .254   

Total 656.560 30    

Corrected Total 10.672 29    

a. R Squared = .429 (Adjusted R Squared = .310) 
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Duncan  
   

PERLAKUAN N 

Subset 

1 2 

Kontrol 5 3.8800  

31,5 % 5 4.4800 4.4800 

32% 5  4.6800 

32,5% 5  4.8400 

33% 5  4.8400 

33,5% 5  5.1200 

Sig.  .072 .083 

 Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .254. 
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Lampiran 2. Analisis Statistik Pengujian Rasa Asin Kerupuk Telur Asin 

PERLAKUAN Mean Std. Deviation N 

Kontrol 2.6400 .55498 5 

31,5% 3.0800 .41473 5 

32% 3.2000 .31623 5 

32,5% 3.4800 .22804 5 

33% 3.8800 .33466 5 

33,5% 3.9200 .30332 5 

Total 3.3667 .57074 30 

 

Analisis Ragam Rasa Asin h Kerupuk Telur Asin 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
6.103a 5 1.221 8.760 .000 

Intercept 340.033 1 340.033 2.440E3 .000 

PERLAKUAN 6.103 5 1.221 8.760 .000 

Error 3.344 24 .139   

Total 349.480 30    

Corrected Total 9.447 29    

a. R Squared = .646 (Adjusted R Squared = .572)   
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Duncan 
    

PERLAKUAN N 

Subset 

1 2 3 

Kontrol 5 2.6400   

31,5% 5 3.0800 3.0800  

32% 5  3.2000  

32,5% 5  3.4800 3.4800 

33% 5   3.8800 

33,5% 5   3.9200 

Sig.  .075 .121 .090 

 Means for groups in homogeneous subsets are displayed. 

 Based on observed means. The error term is Mean Square(Error) = .139. 
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Lampiran 3. Analisis Statistik Pengujian Aroma  Kerupuk Telur Asin 

PERLAKUAN Mean Std. Deviation N 

Kontrol 1.6800 .52154 5 

31,5% 2.8400 .60663 5 

32% 3.3600 .38471 5 

32,5% 3.8400 .26077 5 

33% 4.6400 .29665 5 

33,5% 4.6800 .54037 5 

Total 3.5067 1.14197 30 

 

Analisis Ragam Aroma  Kerupuk Telur Asin 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
32.875a 5 6.575 31.917 .000 

Intercept 368.901 1 368.901 1.791E3 .000 

PERLAKUAN 32.875 5 6.575 31.917 .000 

Error 4.944 24 .206   

Total 406.720 30    

Corrected Total 37.819 29    

a. R Squared = .869 (Adjusted R Squared = .842)   
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 Duncan  

PERLAKUAN N 

Subset 

1 2 3 4 

KONTROL 5 1.6800    

20% 5  2.8400   

40% 5  3.3600 3.3600  

60% 5   3.8400  

80% 5    4.6400 

100% 5    4.6800 

Sig.  1.000 .083 .107 .890 

 Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .206. 
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Lampiran 4. Analisis Statistik Pengujian Tekstur   Kerupuk Telur Asin 

PERLAKUAN Mean Std. Deviation N 

Kontrol 4.1600 .38471 5 

31,5% 4.6800 .36332 5 

32% 4.8800 .17889 5 

32,5% 4.9600 .08944 5 

33% 5.0400 .08944 5 

33,5% 5.1600 .43359 5 

Total 4.8133 .42648 30 

Analisis Ragam Tekstur Kerupuk Telur Asin 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 3.211a 5 .642 7.467 .000 

Intercept 695.045 1 695.045 8.082E3 .000 

PERLAKUAN 3.211 5 .642 7.467 .000 

Error 2.064 24 .086   

Total 700.320 30    

Corrected Total 5.275 29    

a. R Squared = .609 (Adjusted R Squared = .527)   
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Duncan  

PERLAKUAN N 

Subset 

1 2 3 

Kontrol 5 4.1600   

31,5% 5  4.6800  

32% 5  4.8800 4.8800 

32,5% 5  4.9600 4.9600 

33% 5  5.0400 5.0400 

33,5% 5   5.1600 

Sig.  1.000 .087 .179 

 Means for groups in homogeneous subsets are displayed. 

 Based on observed means. The error term is Mean Square(Error) = .086. 
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Lampiran 5. Analisis Statistik Pengujian Kesukaan   Kerupuk Telur Asin 

PERLAKUAN Mean Std. Deviation N 

Kontrol 4.1200 .57619 5 

31,5% 4.1200 .50200 5 

32% 4.0400 .32863 5 

32,5% 4.2800 .75631 5 

33% 4.1200 1.11893 5 

33,5% 4.1200 .70143 5 

Total 4.1333 .64825 30 

 

Analisis Ragam Kesukaan Kerupuk Telur Asin 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
.155a 5 .031 .062 .997 

Intercept 512.533 1 512.533 1.022E3 .000 

PERLAKUAN .155 5 .031 .062 .997 

Error 12.032 24 .501   

Total 524.720 30    

Corrected Total 12.187 29    

a. R Squared = .013 (Adjusted R Squared = -.193) 
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PERLAKUAN N 

Subset 

1 

32% 5 4.0400 

31,5% 5 4.1200 

Kontrol 5 4.1200 

33% 5 4.1200 

33,5% 5 4.1200 

32,5% 5 4.2800 

Sig.  .641 

 Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .501. 
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Lampiran 6. Dokumentasi Penelitian 

Penyiapan Bahan  
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Penimbangan Bahan 
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Pencampuran Bahan Dan Proses Pembuatan Kerupuk Telur Asin 
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  Proses Pengeringan  
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Uji OrganoleptiK 
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