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Lampiran 4. Uji Kadar Garam
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One way
Descriptives
95% Confidence
N Mean Deatzi.ion Std. Error ng\t;er\r/al oL mg;zr Minimum | Maximum
Bound Bound
kontrol 40 3.68 917 .145 3.38 3.97 2 5
M1P1 40 3.80 .823 130 3.54 4.06 2 5
M1pP2 40 3.72 .640 101 3.52 3.93 3 5
WARNA M2P1 40 3.92 .764 121 3.68 4.17 2 5
M2P2 40 3.88 .648 .102 3.67 4.08 3 5
M3P1 40 4.35 .580 .092 4.16 4.54 3 5
M3P2 40 4.00 751 119 3.76 4.24 2 5
Total 280 391 761 .045 3.82 4.00 2 5
kontrol 40 3.70 723 114 3.47 3.93 2 5
M1P1 40 3.60 .841 133 3.33 3.87 2 5
M1P2 40 3.38 740 117 3.14 361 2 5
AROMA M2P1 40 3.65 .864 137 3.37 3.93 2 5
M2P2 40 3.45 .815 129 3.19 3.71 2 5
M3P1 40 3.70 .853 135 3.43 3.97 1 5
M3P2 40 4.20 .687 .109 3.98 4.42 3 5
Total 280 3.67 821 049 3.57 3.76 1 5
kontrol 40 3.58 747 118 3.34 3.81 2 5
M1P1 40 3.52 716 113 3.30 3.75 2 5
M1P2 40 342 .844 133 3.16 3.69 2 5
RASA M2P1 40 3.50 .847 134 3.23 3.77 2 5
M2P2 40 3.35 622 .098 3.15 3.55 2 4
M3P1 40 3.82 781 123 3.58 4.07 2 5
M3P2 40 415 736 116 391 4.39 2 5
Total 280 3.62 794 .047 3.53 3.71 2 5
kontrol 40 3.62 540 .085 3.45 3.80 3 5
M1P1 40 3.75 .630 .100 3.55 3.95 2 5
M1P2 40 3.70 564 .089 3.52 3.88 3 5
TEKSTUR M2P1 40 3.82 675 107 3.61 4.04 3 5
M2P2 40 3.90 591 .093 3.71 4.09 3 5
M3P1 40 410 632 .100 3.90 4.30 3 5
M3P2 40 4.28 599 .095 4.08 4.47 3 5
Total 280 3.88 637 .038 3.81 3.96 2 5




ANOVA

Sum of Mean .
f F .
Squares d Square Sig
Between 12.186 6 2.031 3711 001
Groups
WARNA  Within 149.400 273 547
Groups
Total 161.586 279
Between 16.936 6 2.823 4502 000
Groups
AROMA  Within 171.175 273 627
Groups
Total 188.111 279
Between 18.371 6 3.062 5.307 000
Groups
RASA  Within 157.500 273 577
Groups
Total 175.871 279
Between 12.886 6 2.148 5.850 000
Groups
TEKSTUR Within 100.225 273 367
Groups
Total 113.111 279
Post HocTests HomogeneousSubsets
WARNA
Duncan
Subsetfor alpha =
sampel N 0.05
1 2
kontrol 40 3.68
M1P2 40 3.72
M1P1 40 3.80
M2P2 40 3.88
M2P1 40 3.92
M3P2 40 4.00
M3P1 40 4.35
Sig. 087 1.000

Means for groups in homogeneous subsets
are displayed.




AROMA
Duncan
Subset for alpha =
sampel 0.05
1 2
M1P2 40 3.38
M2P2 40 3.45
M1P1 40 3.60
M2P1 40 3.65
kontrol 40 3.70
M3P1 40 3.70
M3P2 40 4.20
Sig. 11 1.000

Means for groups in homogeneous subsets

are displayed.

RASA

Duncan
sampel Subset for alpha = 0.05

1 2 3
M2P2 40 3.35
M1P2 40 342
M2P1 40 3.50 3.50
M1P1 40 3.52 3.52
kontrol 40 3.58 3.58
M3P1 40 3.82 3.82
M3P2 40 4.15
Sig. 246 081 057

Means for groups in homogeneous subsets are

displayed.
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TEKSTUR

Duncan

Subset for alpha = 0.05
sampel

1 2 3
kontrol 40 3.62
M1P2 40 3.70
M1P1 40 3.75
M2P1 40 3.82 3.82
M2P2 40 3.90 3.90
M3P1 40 4.10 4.10
M3P2 40 4.28
Sig. 071 .055 .198

Means for groups in homogeneous subsets are

displayed.
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Lampiran 8. Data Statistik Rendemen

Descriptives

Rendemen
95% Confidence Between-
N Mean Std'_ . Std. Error Interval for Mean Minimum |Maximum Compone
Deviation Lower Upper nt
Bound Bound Variance
MOPO 3 39.433 21127 12197 34185  |44.681 3.72 414
M1P1 3 45.433 .16503 09528 |41.334 |49533  |4.38 471
M1P2 3 49.800 .14000 08083 |46.322 |53.278  |4.84 5.12
M2P1 3 58.233 .14503 08373 54631 |61.836 |5.68 5.97
M2P2 3 71.367 29501 17033 64.038 |78.695 |6.84 7.43
M3P1 3 77.733 .19009 10975 73.011 82455 |7.58 7.96
M3P2 3 93.300 .26230 15144  |86.784 |99.816  |9.09 9.61
Total 21 62.186 185.004 |.40371 53.764  |70.607 3.72 9.61
Fixed
Effects 20856 04551 61210  |63.162
Model Random
73379 |44231  |80.141 375.460
Effects
ANOVA
Rendemen
Sum of] Mean .
df F Sig.
Squares Square
Between
67.844 6 11.307 259.966 |].000
Groups
Within
.609 14 .043
Groups
Total 68.453 20
Rendemen
Duncan
Subset for alpha = 0.05
Perlakuan N
1 2 3 4 5 6 7
MOPO 3 39.433
M1P1 3 45.433
M1P2 3 49.800
M2P1 3 58.233
M2P2 3 71.367
M3P1 3 77.733
M3P2 3 93.300
Sig. 1.000 1.000 1.000 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.




Uji Univariet

Descriptive Statistics

Dependent Variable:Rendemen

dekstrin  putih telur Mean S.td'. N
Deviation
0 39.433 21127 3
Total 39.433 21127 3
20% 45.433 .16503 3
1% 25% 49.800 .14000 3
Total 47.617 27557 6
20% 58.233 .14503 3
3% 25% 71.367 29501 3
Total 64.800 74879 6
20% 77.733 .19009 3
5% 25% 93.300 .26230 3
Total 85.517 .87689 6
0 39.433 21127 3
20% 60.467 141.609 9
Total
25% 71.489] 189.523 9
Total 62.186] 185.004 21
Tests of Between-Subjects Effects
Dependent
Variable:Rendemen
Type lll
Source Sum of df Mean F Sig.
Square
Squares
comected | 57 gag? 6| 11.307| 259.966 .000
Model
Intercept 676.115 1| 676.115] 1,55E+07 .000
Dekstrin 43.217 2 21.609] 496.803 .000
Putihtelur 5.467 1 5.467 125.692 .000
1 *
Dekstrin 1.041 2 521  11.968 001
Putihtelur
Error .609 14 .043
Total 880.536 21
Corrected 68.453 20
Total

a. R Squared = ,991 (Adjusted R Squared =

087)
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Lampiran 9. Data Uji Warna

Descriptives

57

95% Confidence| Between-
N Mean Std', . Std. Error Interval for Mean Minimum  |Maximum Compone
Deviation Lower Upper nt
Bound Bound Variance
MOPO 3 640.000 |.87430 |50478 |618.281 [661.719 |63.08 64.82
M3P1 3 733967 |.46501 |.26847 |722.415 |745518 |72.93 73.86
M3P2 3 677.200 |.37242 |21502 |667.948 [686.452 |67.30 68.01
L Total 9 683.722 |413.217 |[137.739 |651.960 |715.485 |63.08 73.86
Fixed 61083 |20361 |678.740 |688.704
Effects
Model Random
273212 |566.169 |801.276 2.226.901
Effects
MOPO 3 82333 |59752 |.34498 |67.490 |97.177 |7.67 8.86
M3P1 3 81.300 |.16523 |.09539 |77.196 |85.404 [7.96 8.29
M3P2 3 92600 |.29309 |.16921 85319 |99.881  [8.93 9.49
2 Total o 85411 |.64052 |21351 80488 |90.335 [7.67 9.49
Fixed 39501 13197  [s2182 88640
Effects
Model Random
Effects 36068  [69.892  |100.930 33802
MOPO 3 250667 |.69981 |.40404 |233.282 [268.051 |24.28 25.62
M3P1 3 249867 |.42724 |24667 [239.253 |260.480 [24.74 25.48
M3P2 3 236.733 |.11372 |.06566 |233.908 [239.558 |23.58 23.80
b Total 9 245756 |.79396 |.26465 |239.653 [251.858 |23.58 25.62
Fixed 47791 |15930  |241.858 |249.654
Effects
Model Random
45170 [226.320 |265.191 53597
Effects
L
Duncan
Subset for alpha =0.05
sampel N
1 2 3
MOPO 3 640.000
M3P2 677.200
M3P1 733.967
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are

displayed.



b
Duncan

Subset for alpha =
sampel [N 0.05

1 2
M3P2 3 236.733
M3P1 3 249.867
MOPO 3 250.667
Sig. 1.000 .844

Means for groups in homogeneous subsets
are displayed.

a
Duncan

Subset for alpha =
sampel [N 0.05

1 2
M3P1 3 81.300
MOPO 3 82.333
M3P2 3 92.600
Sig. .760 1.000

Means for groups in homogeneous subsets
are displayed.

UjiT

L*

Paired Samples Test
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Paired Differences

95% Confidence

M3P2

Sig. (2-
Vean Std. Std. Error Intgrval of the t df tailed)
Deviation | Mean Difference
Lower Upper

MOPO

Pair 1 (kontrol) - | -939.667] 133.762 .77228]-1.271.950] -607.383| -12.167 .007
M3P1
MOPO

Pair 2 (kontrol) - -372.000 115.676 .66786] -659.356 -.84644 -5.570 .031
M3P2
. M3P1 -

Pair 3 567.667 31262 .18049| 490.007| 645.327 31.451 .001
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a*
Paired Samples Test
Paired Differences
o -
95% Confidence Sig. (2-
Std. Std. Error Interval of the t df -
Mean L . tailed)
Deviation Mean Difference
Lower Upper
MOPO
Pair 1 (Kontrol) - 10333 76265 44032 -179.119| 199.786 .235 .836
M3P1
MOPO
Pair 2 (Kontrol) - -102.667 .84890 .49011| -313.545| 108.212 -2.095 171
M3P2
. M3P1 -
Pair 3 MaP2 -113.000 .19698 11372 -161.932 -.64068 -9.936 .010
b*
Paired Samples Test
Paired Differences
o -
95% Confidence Sig. (2-
Std. Std. Error Interval of the t df -
Mean L . tailed)
Deviation Mean Difference
Lower Upper
MOPO
Pair 1 (Kontrol) - .08000] 112.000 .64663| -270.223] 286.223 124 913
M3P1
MOPO
Pair 2 (Kontrol) - 139.333 .60575 .34973 -11143] 289.810 3.984 .058
M3P2
. M3P1 -
Pair 3 131.333 51433 29695 .03567] 259.100 4.423 .048

M3P2




Lampiran 10. Data Statistik Fisikokimia

ANOVA
Sum of Mean ;
Squares df Square i >
Beween ) 704 |2 897 173.654 |.000
Groups
kadar air ~ Within 031 6 .005
Groups
Total 1.825 8
Beween |, oo 2 1.028 34.677 |.001
Groups
kadar abu Within 178 6 030
Groups
Total 2.233 8
Between 70.098 2 35.049 326.272 ].000
vadar Groups
Within
i 64 107
proein  Groups 045 ° °
Total 70.742 8
Between oc 436 |2 47718 |362.508 |.000
Groups
kadar nacl Within 790 6 132
Groups
Total 96.226 8

Post HocTests HomogeneousSubsets

kadar air
Duncan

Subset for alpha =0.05
perlakuan N

1 2 3
M3P2 3 72.667
M3P1 3 77.333
MOPO 3 83.567
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are

displayed.
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kadar abu

Duncan

Subset for alpha =
perlakuan [N 0.05

1 2
MOPO 3 24.033
M3P1 3 33.633
M3P2 3 34.633
Sig. 1.000 504

Means for groups in homogeneous subsets
are displayed.

kadar protein

Duncan

Subset for alpha = 0.05
perlakuan N

1 2 3
MOPO 3 255433
M3P1 3 303.300
M3P2 3 321.633
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are
displayed.

kadar nacl
Duncan
Subset for alpha =
perlakuan N 0.05
1 2
M3P1 3 122.133
M3P2 3 126.667
MOPO 3 193.367
Sig. 77 1.000

Means for groups in homogeneous subsets
are displayed.
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Uji T
Kadar Air
Paired Samples Test
Paired Differences
> -
95% Confidence Sig. (2-
Std. Std. Error Interval of the t df X
Mean L . tailed)
Deviation Mean Difference
Lower Upper
MOPO
Pair 1 (Kontrol) - 62333 13317 .07688 29253 95414 8.107 2 .015
M3P1
MOPO
Pair 2 (Kontrol) - 109.000 12490 07211 77973 140.027 15.116 2 .004
M3P2
. M3P1 -
Pair 3 M3P2 46667 .07024 .04055 29219 64115 11.508 2 .007
Kadar Abu
Paired Samples Test
Paired Differences
- -
95% Confidence Sig. (2-
Std. Std. Error Interval of the t df 7
Mean - . tailed)
Deviation Mean Difference
Lower Upper
MOPO
Pair 1 (Kontrol) - -.96000 .23388 .13503| -154.099 -.37901 -7.109 2 .019
M3P1
MOPO
Pair 2 (Kontrol) - | -106.000 .30050 .17349] -180.648 -.31352 -6.110 2 .026
M3P2
. M3P1 -
Pair 3 M3P2 -.10000 22271 .12858 -.65324 45324 -778 2 518
Kadar Protein
Paired Samples Test
Paired Differences
> -
95% Confidence Sig. (2-
M Std. Std. Error Interval of the t df tailed)
€81 | Deviation | Mean Difference
Lower Upper
MOPO
Pair 1 (Kontrol) - | -478.667 57744 .33338] -622.110] -335.223] -14.358 2 .005
M3P1
MOPO
Pair 2 (Kontrol) - -662.000 59925 .34598| -810.862] -513.138 -19.134 2 .003
M3P2
. M3P1 -
Pair 3 M3P2 -183.333 .05859 .03383] -197.889| -168.778] -54.193 2 .000
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Kadar NaCl
Paired Samples Test
Paired Differences
95% Confidence .
Sig. (2-
M Std. Std. Error Interval of the t df tailed)
ean Deviation Mean Difference
Lower Upper
MOPO
Pair 1 (Kontrol) - | 712.333]  .46801| .27021| 596.073| 828.593] 26.363 2 .001
M3P1
MOPO
Pair 2 (Kontrol)- | 667.000] .13115] .07572| 634.421|] 699579 88.089 2 .000
M3P2
Pair 3 M3P1 - 45333 58603 33835 -190.912| 100.245 1.340 2 312
air M3P2 - . . - . . -1. .
Kadar Glutamat
Descriptives
kadar asam glutamat
95% Confidence Interval
for Mean
Std. Std. Lower Upper Minimu [Maximu
N Mean [Deviation |Error Bound Bound m m
MOPO)2 33.2450(.38891 27500 [29.7508 36.7392 3297 133.52
M3P2)2 17.1800(1.03238 .73000 |[7.9045 26.4555 16.45 17.91
Total |4 25.2125]9.29698 4.64849 [10.4189 40.0061 16.45 [33.52
ANOVA
kadar asam glutamat
Sum of Squares |df Mean Square |F Sig.
Between Groups 190.407 1 190.407 4.803 .094
Within Groups 158.581 4 39.645
Total 348.988 5
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Paired Samples Test

Paired Differences
S -
95% Confidence Sig. (2-
Std. Std. Error Interval of the t df -
Mean o . tailed)
Deviation Mean Difference

Lower Upper

MOPO(KO
Pair 1 NTROL) - | 1,61E+06 .64347 45500] 1.028.368| 2.184.632 35.308 1 .018

M3P1
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