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LAMPIRAN

Lampiran 1. Analisis ragam tahap I pembuatan telur asin dengan
penambahan daun pandan wangi dengan konsentrasi yang
berbeda terhadap aktivitas antioksidan.

DESCRIPTIVES

Perlakuan N Mean Std.
Deviation

Std.
Error

95% Confidence Interval for
Mean Minimum Maximum

Lower Bound Upper Bound

Aktivitas
antioksidan

Kontrol 3 81.359 .39119 .22585 80.3879 82.3314 80.94 81.71
15% 3 87.108 .31727 .18318 86.3198 87.8962 86.84 87.46
30% 3 86.549 .50019 .28879 85.3065 87.7915 86.06 87.06
45% 3 74.780 .75365 .43512 72.9082 76.6525 73.94 75.38
Total 12 82.449 5.20208 1.5017 79.1440 85.7545 73.94 87.46

ANOVA

Sum of Squares Df Mean Square F Sig.
AKTIVITAS
ANTIOSKIDAN

Between Groups 295.534 3 98.511 367.625 .000

Within Groups 2.144 8 .268
Total 297.678 11

DUNCAN

DAUN PANDAN WANGI N
Subset for alpha = 0.05

1 2 3

Waller-Duncana

45% 3 74.7803
0% 3 81.3597
30% 3 86.5490
15% 3 87.1080
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Lampiran 2. Analisis ragam tahap I pembuatan telur asin dengan
penambahan daun pandan wangi dengan konsentrasi yang
berbeda terhadap nilai IC50

Descriptives

Perlakuan N Mean Std. Deviation Std. Error
95% Confidence Interval for Mean

Minimum Maximum
Lower Bound Upper Bound

Nilai
IC50

0% 3 13.0467 10.83746 6.25701 -13.8751 39.9684 4.03 25.07

15% 3 5200 .22338 .12897 -.0349 1.0749 .34 .77
30% 3 .1.1500 .30610 .17673 .3896 1.9104 .83 1.44
45% 3 17.8667 6.17564 3.56551 2.5255 33.2078 13.02 24.82
Total 12 8.1458 9.47863 2.73624 2.1234 14.1683 .34 25.07

ANOVA

Sum of Squares Df Mean Square F Sig.

Nilai IC50

Between Groups 676.823 3 225.608 5.795 .021
Within Groups 311.465 8 38.933

Total 988.288 11

UJI LANJUT DUNCAN

DAUN PANDAN WANGI N
Subset for alpha = 0.05

1 2

Waller-Duncana

30% 3 1.1500
15% 3 .5200
0% 3 13.0467 13.0467

45% 3 17.8667
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Lampiran 3. Kurva hubungan konsentrasi daun pandan yang berbeda
terhadap persen inhibisi

Gambar 7. Kurva hubungan konsentrasi
tanpa daun pandan terhadap
persentase inhibisi

Gambar 8. Kurva hubungan konsentrasi
15% daun pandan terhadap
persentase inhibisi

Gambar 9. Kurva hubungan konsentrasi
30% daun pandan terhadap
persentase inhibisi

Gambar 10. Kurva hubungan konsentrasi
45% daun pandan terhadap
persentase inhibisi
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Lampiran 4. Analisis ragam tahap II pembuatan telur asin substitusi garam
dengan abu sabut kelapa terhadap aktivitas antioksidan.

Descriptive Statistics
Garam : Sabut kelapa (%) Lama Pemeraman (Hari) Mean Std. Deviation N

100:0

3 11.70 0.54 3

6 9.08 0.40 3

9 18.72 10.26 3
Total 13.17 6.71 9

75: 25

3 58.08 1.49 3

6 27.77 11.11 3

9 16.20 3.38 3
Total 34.01 19.62 9

50 : 50

3 48.39 3.42 3
6 63.35 3.79 3
9 34.09 0.38 3

Total 48.61 12.93 9

25 : 75

3 76.70 3.64 3

6 57.63 3.68 3
9 40.47 9.02 3

Total 58.27 16.53 9

0 : 100

3 57.09 1.19 3
6 61.33 3.57 3
9 67.97 2.34 3

Total 62.13 5.24 9

Total

3 50.39 22.28 15
6 43.83 22.93 15
9 35.49 20.02 15

Total 43.24 22.15 45

ANOVA
Source Type III Sum of Squares Df Mean Square F Sig.

Corrected Model 20798.997b 14 1485.643 56.177 .000
Intercept 84126.879 1 84126.879 3181.098 .000

A 14408.410 4 3602.102 136.207 .000
B 1673.306 2 836.653 31.636 .000

A * B 4717.281 8 589.660 22.297 .000

Error 793.376 30 26.446
Total 105719.252 45

Corrected Total 21592.372 44

a. R Squared = ,963 (Adjusted R Squared = ,946)
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UJI LANJUT DUNCAN (Kombinasi garam dengan abu sabut kelapa)
Level Kombinasi

(garam:sabut kelapa) N
Subset

1 2 3 4

Duncana

100:0 9 13.1667
75:25 9 34.0144
50:50 9 48.6122

25:75 9 58.2656

0:100 9 62.1289
Sig. 1.000 1.000 1.000 .122

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 26,446.

UJI LANJUT DUNCAN (Lama Pemeraman)

Lama Pemeraman N
Subset

1 2 3

Duncana

9 15 35.4900
6 15 43.8313
3 15 50.3913

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) = 26,446.

a. Uses Harmonic Mean Sample Size = 15,000.
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Lampiran 5. Analisis ragam tahap II pembuatan telur asin substitusi garam
dengan abu sabut kelapa dan lama pemeraman terhadap
nilai IC50.

Descriptive Statistics
garam : Abu Sabut Kelapa (%) Waktu Pemeraman Mean Std. Deviation N

Nilai IC50

100:0

3 280.33 4.04 3
6 449.33 2.57 3
9 227.62 192.66 3

Total 319.09 139.09 9

75: 25

3 45.00 38.53 3

6 137.52 75.16 3

9 234.60 64.42 3

Total 139.04 97.79 9

50 : 50

3 80.61 4.18 3

6 63.00 3.41 3
9 93.83 0.41 3

Total 79.15 13.67 9

25 : 75

3 45.27 9.16 3
6 71.74 3.38 3
9 88.05 7.63 3

Total 68.35 19.70 9

0 : 100

3 72.48 1.70 3
6 66.68 4.05 3
9 62.46 2.22 3

Total 67.20 5.00 9

Total

3 104.74 93.31 15
6 157.65 156.22 15
9 141.31 108.58 15

Total 134.57 121.60 45

Anova

Source Type III Sum of
Squares df Mean Square F Sig.

Corrected Model 553377.480c 14 39526.963 12.192 .000

Intercept 814884.598 1 814884.598 251.340 .000
A 414568.170 4 103642.042 31.967 .000
B 22024.107 2 11012.054 3.397 .047
A * B 116785.203 8 14598.150 4.503 .001
Error 97264.828 30 3242.161
Total 1465526.906 45

Corrected Total 650642.308 44
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Uji lanjut Duncan Substitusi garam dengan abu sabut kelapa
Garam : Abu Sabut Kelapa (%) N

Subset

1 2 3

Duncana

0:100 9 67.2044
25:75 9 68.3522
50:50 9 79.1500
75:25 9 139.0400
100:0 9 319.0933
Sig. .679 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 3242,161.

a. Uses Harmonic Mean Sample Size = 9,000.
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Lampiran 6. Analisis ragam tahap II pembuatan telur asin substitusi garam
dengan abu sabut kelapa dan lama pemeraman terhadap
kadar garam.

Descriptive Statistics
garam : abu sabut kelapa (%) LamaPemeraman (hari) Mean Std. Deviation N

Kadar Garam

100:0

3 1.22 0.02 3
6 0.96 0.01 3
9 1.11 0.02 3

Total 1.10 0.11 9

75: 25

3 0.82 0.05 3
6 0.74 0.05 3
9 1.20 0.02 3

Total 0.92 0.22 9

50 : 50

3 0.76 0.08 3

6 0.78 0.02 3

9 1.27 0.01 3
Total 0.94 0.25 9

25 : 75

3 0.65 0.05 3
6 1.02 0.03 3
9 1.09 0.04 3

Total 0.92 0.21 9

0 : 100

3 0.63 0.05 3
6 1.10 0.02 3
9 1.37 0.03 3

Total 1.03 0.32 9

Total

3 0.81 0.23 15
6 0.92 0.14 15
9 1.21 0.11 15

Total 0.98 0.23 45

ANOVA

Source Type III Sum of Squares df Mean Square F Sig.
Corrected Model 2.363a 14 .169 116.292 .000

Intercept 43.277 1 43.277 29823.230 .000
A .234 4 .059 40.381 .000
B 1.239 2 .620 426.988 .000

A * B .889 8 .111 76.574 .000
Error .044 30 .001
Total 45.683 45

Corrected Total 2.406 44

a. R Squared = ,982 (Adjusted R Squared = ,973)
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Uji Lanjut Duncan Faktor A Substitusi garam dengan abu sabut kelapa

garam: Abu Sabut Kelapa (%) N
Subset

1 2 3

Duncana

25:75 9 .9178
75:25 9 .9200
50:50 9 .9356
0:100 9 1.0322
100:0 9 1.0978
Sig. .359 1.000 1.000

Uji Lanjut Duncan Faktor B Lama Pemeraman

Lama Pemeraman N
Subset

1 2 3

Duncana

3 15 .8147
6 15 .9200
9 15 1.2073
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) = ,001.
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Lampiran 7. Dokumentasi Penelitian

1. Tahap Persiapan Bahan

Daun pandan wangi diberihkan Telur itik dibersihkan dari
kotorangan yang menempel

Daun pandan wangi dipotong-
potong kecil

Telur yang telah diamplas

Setelah daun panda di timbang
kemudian diblander Pembakaran abu sabut kelapa
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2. Penimbangan bahan-bahan pembuatan telur asin

Garam Abu sabut kelapa

Abu gosok Daun pandan wangi

3. Proses pembuatan telur asin

Semua bahan di campur semua bahan dihomogenkan
sampai teksturnya menjadi pasta
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Adonan dari beberapa perlakuan Adonan di timbang 2:1
(berat adonan:berat telur)

Pembaluran telur dengan adonan
pengasinan

Telur di cuci setelah beberapa
hari di simpan

Telur asin tahap I menggunakan daun pandan wangi dengan level
yang berbeda
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Tahap 2. pembuatan telur asin dengan media kombinasi abu sabut
kelapa dan garam serta ditambahkan daun pandan wangi

Pengujian Orgnaoleptik
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