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LAMPIRAN

Lampiran 1. Tabel anova dan uji lanjut Duncan Nilai warna L* Cookies Berbahan
Dasar Tepung Kuning Telur Pada Substitusi Tepung Sagu (Metroxylon
Sp) dan Mocaf (Modified Cassava Flour).

Perlakuan dan Unit Sampel Warna L*

Perlakuan Mean Std. Deviation N
Sagu 100% 88.2067 1.3335 3
Sagu 75%+Mocaf 25% 88.8433 4.87888 3
Sagu 50%+Mocaf 50% 85.5033 1.27186 3
Sagu 25%+Mocaf 75% 83.3233 2.08951 3
Mocaf 100% 82.1033 1.90592 3
Total 85.596 3.53144 15
Analisis Variasi Warna L*
Type Il
Source 5521 of df Shcqupe F Sig.
Squares
Corrected Model 104.199? 4 26.05 3.7 0.042
Intercept 109900.128 1 109900.128 15611.76 0
Perlakuan 104.199 4 26.05 3.7 0.042
Error 70.396 10 7.04
Total 110074.723 15
Corrected Total 174.595 14
a. R Squared = .597 (Adjusted R Squared = .436)
Uji Lanjut Duncan Warna L*
lak Subset
Perlakuan N 1 > 3
Sagu 100% 3 82.1033
Sagu 75%+Mocaf 25% 3 83.3233 83.3233
Sagu 50%+Mocaf 50% 3 85.5033 85.5033 85.5033
Sagu 25%+Mocaf 75% 3 88.2067 88.2067
Mocaf 100% 3 88.8433
Sig. 0.165 0.056 0.172
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(Metroxylon Sp) dan Mocaf (Modified Cassava Flour).

Perlakuan dan Unit Sampel Warna a*

Lampiran 2. Tabel anova dan uji lanjut Duncan Nilai warna a* Cookies Berbahan

Dasar Tepung Kuning Telur Pada Subtitusi Tepung Sagu

Perlakuan Mean Std. Deviation
Sagu 100% 2.62 1.08586 3
Sagu 75%+Mocaf 25% 3.2183 0.45006 3
Sagu 50%+Mocaf 50% 45717 0.67687 3
Sagu 25%+Mocaf 75% 5.065 0.35 3
Mocaf 100% 5.2667 0.7001 3
Total 4.1483 1.23397 15
Analisis Variasi Warna a*
Type
Source IIIOSfum df Mean Square F Sig.
Squares
Corrected Model 16.413? 4 4.103 8.365 0.003
Intercept 258.13 1 258.13 526.27 0
Perlakuan 16.413 4 4.103 8.365 0.003
Error 4.905 10 0.49
Total 279.448 15
Corrected Total 21.317 14
a. R Squared = .770 (Adjusted R
Squared = .678)
Uji Lanjut Duncan Warna a*
Subset
Perlakuan N 1 >
Sagu 100% 3 2.62
Sagu 75%+Mocaf 25% 3 3.2183
Sagu 50%+Mocaf 50% 3 45717
Sagu 25%+Mocaf 75% 3 5.065
Mocaf 100% 3 5.2667
Sig. 0.32 0.273

Means for groups in homogeneous subsets are displayed. Based on observed means.
The error term is Mean Square(Error) = .642.
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Lampiran 3. Tabel anova Nilai warna b* Cookies Berbahan Dasar Tepung Kuning
Telur Pada Subtitusi Tepung Sagu (Metroxylon Sp) dan Mocaf
(Modified Cassava Flour).

Perlakuan dan Unit Sampel Warna b*

Perlakuan Mean Std. Deviation N
Sagu 100% 27.0967 3.83445 3
Sagu 75%-+Mocaf 25% 25.5467 6.25944 3
Sagu 50%+Mocaf 50% 29.6333 1.62697 3
Sagu 25%-+Mocaf 75% 28.52 2.40601 3
Mocaf 100% 29.91 2.58714 3
Total 28.1413 3.56561 15
Analisis Variasi Warna b*

Type Il

Sum of Mean
Source Squares df Square F Sig.
Corrected Model 39.9642 4 9.991 124 595
Intercept 11879.020 1 11879.020 860.638 .000
PERLAKUAN 39.964 4 9.991 124 .595
Error 138.026 10 13.803
Total 12057.009 15
Corrected Total 177.990 14

a. R Squared = .808 (Adjusted R Squared = .732)
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Lampiran 4. Dokumentasi Penelitian Cookies berbahan dasar Tepung Kuning
Telur pada subtitusi Tepung Sagu (Metroxylon Sp) dan Mocaf
(Modified Cassava Flour)
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