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Lampiran 1. Tabel Anova dan Uji Lanjut Duncan Nilai Rendemen 

Mayonnaise pada Penggunaan Jenis Telur dan Asam berbeda  

Descriptive Statistics 

Dependent Variable:   Rendemen   

Perlakuan Mean Std. Deviation N 

A1B1 9.3333 4.04145 3 

A1B2 20.0000 10.14889 3 

A1B3 5.3333 3.51188 3 

A2B1 8.3333 4.61880 3 

A2B2 10.3333 .57735 3 

A2B3 8.6667 6.02771 3 

A3B1 6.3333 4.04145 3 

A3B2 4.3333 1.52753 3 

A3B3 2.3333 .57735 3 

Total 8.3333 6.31238 27 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Rendemen   

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 618.667
a
 8 77.333 3.335 .016 

Intercept 1875.000 1 1875.000 80.871 .000 

Perlakuan 618.667 8 77.333 3.335 .016 

Error 417.333 18 23.185   

Total 2911.000 27    

Corrected Total 1036.000 26    

 

Rendemen 

 
Perlakuan N 

Subset 

1 2 

Duncan
a,b

 A3B3 3 2.3333  
A3B2 3 4.3333  
A1B3 3 5.3333  
A3B1 3 6.3333  
A2B1 3 8.3333  
A2B3 3 8.6667  
A1B1 3 9.3333  
A2B2 3 10.3333  
A1B2 3  20.0000 

Sig.  .091 1.000 
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Lampiran 2. Tabel Anova dan Uji Lanjut Duncan Nilai pH Mayonnaise 

pada Penggunaan Jenis Telur dan Asam yang  berbeda  

Descriptive Statistics 

Dependent Variable:   pH   

Perlakuan Mean Std. Deviation N 

A1B1 3.6233 .27099 3 

A1B2 3.3733 .18824 3 

A1B3 3.2700 .22605 3 

A2B1 3.7533 .22008 3 

A2B2 3.4167 .12662 3 

A2B3 3.4600 .14933 3 

A3B1 3.7367 .23629 3 

A3B2 3.3933 .04163 3 

A3B3 3.2933 .21733 3 

Total 3.4800 .23965 27 

 

Tests of Between-Subjects Effects 

Dependent Variable:   pH   

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model .790
a
 8 .099 2.529 .049 

Intercept 326.981 1 326.981 8371.403 .000 

Perlakuan .790 8 .099 2.529 .049 

Error .703 18 .039   

Total 328.474 27    

Corrected Total 1.493 26    

 

pH 

 
Perlakuan N 

Subset 

1 2 

Duncan
a,b

 A1B3 3 3.2700  

A3B3 3 3.2933  

A1B2 3 3.3733 3.3733 

A3B2 3 3.3933 3.3933 

A2B2 3 3.4167 3.4167 

A2B3 3 3.4600 3.4600 

A1B1 3 3.6233 3.6233 

A3B1 3  3.7367 

A2B1 3  3.7533 

Sig.  .069 .052 
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Lampiran 3. Tabel Anova Nilai Kadar Air Mayonnaise pada Penggunaan 

Jenis Telur dan Asam yang  berbeda  

Descriptive Statistics 

Dependent Variable:Kadar_air  

Perlakua

n Mean Std. Deviation N 

A1B1 40.3333 .57735 3 

A1B2 43.6667 8.14453 3 

A1B3 41.6667 4.04145 3 

A2B1 39.0000 1.73205 3 

A2B2 36.6667 1.52753 3 

A2B3 46.6667 5.77350 3 

A3B1 33.6667 6.02771 3 

A3B2 38.3333 7.23418 3 

A3B3 37.0000 5.19615 3 

Total 39.6667 5.70425 27 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:Kadar_air     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 371.333
a
 8 46.417 1.760 .152 

Intercept 42483.000 1 42483.000 1.611E3 .000 

Perlakuan 371.333 8 46.417 1.760 .152 

Error 474.667 18 26.370   

Total 43329.000 27    

Corrected Total 846.000 26    

a. R Squared = ,439 (Adjusted R Squared = ,190)   
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Lampiran 4. Tabel Anova Nilai Bau Tengik Mayonnaise pada Penggunaan 

Jenis Telur dan Asam yang  berbeda  

 

Descriptive Statistics 

Dependent Variable:   Bau_ketengikan   

Perlakuan Mean Std. Deviation N 

A1B1 3.6000 .36056 3 

A1B2 4.0667 .56862 3 

A1B3 3.7667 .28868 3 

A2B1 4.2000 .26458 3 

A2B2 4.0667 .41633 3 

A2B3 4.1333 .51316 3 

A3B1 4.2333 .41633 3 

A3B2 4.1333 .60277 3 

A3B3 4.8333 .25166 3 

Total 4.1148 .48334 27 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Bau_ketengikan   

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 2.787
a
 8 .348 1.908 .121 

Intercept 457.156 1 457.156 2503.694 .000 

Perlakuan 2.787 8 .348 1.908 .121 

Error 3.287 18 .183   

Total 463.230 27    

Corrected Total 6.074 26    
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