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Lampiran 1. Tabel Anova Nilai L* (Kecerahan) Mayonnaise pada Kombinasi

Dependent Variable: L

Descriptive Statistics

Jenis Telur dan Asam yang Berbeda

PERLAKUAN Mean Std. Deviation N
Telur Itik+Jeruk Nipis 82.5633 .36350 3
Telur Itik+Cuka Apel 81.2133 2.02609 3
Telur ltik+Asam Cuka 80.2300 4.45063 3
Telur Ayam Ras+Jeruk Nipis 87.9533 2.13912 3
Telur Ayam Ras+Cuka Apel 86.4233 5.94736 3
Telur Ayam Ras+Asam Cuka 83.5800 6.24061 3
Telur Ayam Buras+Jeruk Nipis 85.1367 2.40017 3
Telur Ayam Buras+Cuka Apel 87.3200 41905 3
Telur Ayam Buras+Asam Cuka 82.7033 2.24549 3
Total 84.1248 3.95435 27
Tests of Between-Subjects Effects
Dependent Variable: L
Type [l Sum of
Source Squares Df Mean Square F Sig.
Corrected Model 178.727% 8 22.341 1.765 151
Intercept 191078.581 1 191078.581 15096.275 .000
PERLAKUAN 178.727 8 22.341 1.765 151
Error 227.832 18 12.657
Total 191485.140 27
Corrected Total 406.559 26

a. R Squared = .440 (Adjusted R Squared =.191)
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Lampiran 2. Tabel Anova dan Uji Lanjut Duncan Nilai a* (Kemerahan)
Mayonnaise pada Kombinasi Jenis Telur dan Asam yang

Berbeda

Dependent Variable: a

Descriptive Statistics

PERLAKUAN Mean Std. Deviation N
Telur Itik+Jeruk Nipis 9.8483 1.27499 3
Telur Itik+Cuka Apel 8.7400 2.74532 3
Telur Itik+Asam Cuka 5.9683 2.16410 3
Telur Ayam Ras+Jeruk Nipis 1.2950 .53752 3
Telur Ayam Ras+Cuka Apel 1.8517 1.63947 3
Telur Ayam Ras+Asam Cuka 3.0550 457277 3
Telur Ayam Buras+Jeruk Nipis 1.4233 1.33774 3
Telur Ayam Buras+Cuka Apel 1.1567 .71015 3
Telur Ayam Buras+Asam Cuka 2.0067 2.04309 3
Total 3.9272 3.74403 27
Tests of Between-Subjects Effects
Dependent Variable: a
Type Il Sum of
Source Squares Df Mean Square F Sig.
Corrected Model 276.059° 8 34.507 7.026 .000
Intercept 416.423 1 416.423 84.790 .000
PERLAKUAN 276.059 8 34.507 7.026 .000
Error 88.402 18 4.911
Total 780.884 27
Corrected Total 364.461 26

a. R Squared = .757 (Adjusted R Squared = .650)
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Homogeneous Subsets

A
Subset

PERLAKUAN 1 2 3
Duncan™® Telur Ayam Buras+Cuka Apel 1.1567

Telur Ayam Ras+Jeruk Nipis 1.2950

Telur Ayam Buras+Jeruk Nipis 1.4233

Telur Ayam Ras+Cuka Apel 1.8517

Telur Ayam Buras+Asam Cuka 2.0067 2.0067

Telur Ayam Ras+Asam Cuka 3.0550 3.0550

Telur Itik+Asam Cuka 5.9683 5.9683

Telur Itik+Cuka Apel 8.7400

Telur Itik+Jeruk Nipis 9.8483

Sig. .363 .051 .056

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 4.911.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Nilai b* (Kekuningan)
Mayonnaise pada Kombinasi Jenis Telur dan Asam yang

Berbeda

Dependent Variable: b

Descriptive Statistics

PERLAKUAN Mean Std. Deviation N
Telur Itik+Jeruk Nipis 40.3967 44049 3
Telur Itik+Cuka Apel 38.5300 6.88409 3
Telur Itik+Asam Cuka 33.3800 4.79304 3
Telur Ayam Ras+Jeruk Nipis 25.0467 3.89120 3
Telur Ayam Ras+Cuka Apel 22.2000 2.34578 3
Telur Ayam Ras+Asam Cuka 26.7000 8.76153 3
Telur Ayam Buras+Jeruk Nipis 32.8067 1.02344 3
Telur Ayam Buras+Cuka Apel 30.5500 2.91671 3
Telur Ayam Buras+Asam Cuka 31.1000 4.30492 3
Total 31.1900 6.92728 27
Tests of Between-Subjects Effects
Dependent Variable: b
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 855.559° 8 106.945 4.909 .002
Intercept 26266.035 1 26266.035 1205.765 .000
PERLAKUAN 855.559 8 106.945 4.909 .002
Error 392.107 18 21.784
Total 27513.701 27
Corrected Total 1247.666 26

a. R Squared = .686 (Adjusted R Squared = .546)
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Homogeneous Subsets

B
Subset
PERLAKUAN 1 2 3 4
Duncan®® Telur Ayam Ras+Cuka Apel 22.2000
Telur Ayam Ras+Jeruk Nipis 25.0467 | 25.0467
Telur Ayam Ras+Asam Cuka 26.7000 | 26.7000
Telur Ayam Buras+Cuka Apel 30.5500 | 30.5500| 30.5500
Telur Ayam Buras+Asam Cuka 31.1000| 31.1000
Telur Ayam Buras+Jeruk Nipis 32.8067 | 32.8067 | 32.8067
Telur Itik+Asam Cuka 33.3800 | 33.3800 | 33.3800
Telur Itik+Cuka Apel 38.5300 | 38.5300
Telur Itik+Jeruk Nipis 40.3967
Sig. .058 .066 .074 .082

Means for groups in homogeneous subsets are displayed.

Based on observed means.
The error term is Mean Square(Error) = 21.784.
a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
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Lampiran 4.

Berbeda

Tabel Anova dan Uji

Descriptive Statistics

Lanjut Duncan Nilai

Kesukaan
Mayonnaise pada Kombinasi Jenis Telur dan Asam yang

Dependent Variable: KESUKAAN
PERLAKUAN Mean Std. Deviation N
Telur Itik+Jeruk Nipis 2.3000 .26458 3
Telur Itik+Cuka Apel 3.0667 .28868 3
Telur ltik+Asam Cuka 3.1667 .55076 3
Telur Ayam Ras+Jeruk Nipis 3.3000 .65574 3
Telur Ayam Ras+Cuka Apel 3.8667 40415 3
Telur Ayam Ras+Asam Cuka 4.4333 .30551 3
Telur Ayam Buras+Jeruk Nipis 3.4667 .20817 3
Telur Ayam Buras+Cuka Apel 3.7667 .65064 3
Telur Ayam Buras+Asam Cuka 4.3000 .26458 3
Total 3.5185 .72961 27
Tests of Between-Subjects Effects
Dependent Variable: KESUKAAN
Type Il Sum of
Source Squares Df Mean Square F Sig.
Corrected Model 10.481% 8 1.310 7.018 .000
Intercept 334.259 1 334.259 1790.675 .000
PERLAKUAN 10.481 8 1.310 7.018 .000
Error 3.360 18 .187
Total 348.100 27
Corrected Total 13.841 26

a. R Squared = .757 (Adjusted R Squared = .649)
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Homogeneous Subsets

KESUKAAN
Subset
PERLAKUAN 1 2 3
Duncan®  Telur Itik+Jeruk Nipis 2.3000

Telur Itik+Cuka Apel 3.0667

Telur Itik+Asam Cuka 3.1667

Telur Ayam Ras+Jeruk Nipis 3.3000

Telur Ayam Buras+Jeruk Nipis 3.4667

Telur Ayam Buras+Cuka Apel 3.7667 3.7667
Telur Ayam Ras+Cuka Apel 3.8667 3.8667
Telur Ayam Buras+Asam Cuka 4.3000
Telur Ayam Ras+Asam Cuka 4.4333
Sig. 1.000 .058 .098

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .187.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
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