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Lampiran 1. Analisis ragam pengaruh penambahan daun kelor terhadap pH bakso daging 

ayam 

 

Descriptives 

pH 
 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 
 
 

Std. Error 

95% Confidence Interval for 

Mean 

 
 
 

Minimum 

 
 
 

Maximum Lower Bound Upper Bound 

P0 3 6.5200 .03464 .02000 6.4339 6.6061 6.50 6.56 

P1 3 6.5367 .00577 .00333 6.5223 6.5510 6.53 6.54 

P2 3 6.5467 .00577 .00333 6.5323 6.5610 6.54 6.55 

P3 3 6.5533 .00577 .00333 6.5390 6.5677 6.55 6.56 

Total 12 6.5392 .02021 .00583 6.5263 6.5520 6.50 6.56 

 
 

 
  ANOVA    

pH      

Sum of Squares Df Mean Square F Sig. 

Between Groups .002 3 .001 1.940 .202 

Within Groups .003 8 .000 
  

Total .004 11 
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Lampiran 2. Analisis ragam pengaruh penambahan daun kelor terhadap bakso daging 

ayam 

 

 
SUSUT MASAK 

Descriptives 

 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 
 
 

Std. Error 

95% Confidence Interval for 

Mean 

 
 
 

Minimum 

 
 
 

Maximum Lower Bound Upper Bound 

P0 3 3.0000 .86603 .50000 .8487 5.1513 2.00 3.50 

P1 3 2.6667 .57735 .33333 1.2324 4.1009 2.00 3.00 

P2 3 2.1667 .28868 .16667 1.4496 2.8838 2.00 2.50 

P3 3 1.5000 .50000 .28868 .2579 2.7421 1.00 2.00 

Total 12 2.3333 .77850 .22473 1.8387 2.8280 1.00 3.50 

 
 

 
  ANOVA    

SUSUT MASAK      

 
Sum of Squares 

 
df 

 
Mean Square 

 
F 

 
Sig. 

Between Groups 3.833 3 1.278 3.608 .065 

Within Groups 2.833 8 .354 
  

Total 6.667 11 
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Lampiran 3. Analisis ragam pengaruh penambahan daun kelor terhadap warna L* bakso 

daging ayam 
 

 

Descriptives 

WARNA L 
 
 
 
 

 
N 

 
 
 
 

 
Mean 

 
 
 
 

Std. 

Deviation 

 
 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 
 
 

 
Minimum 

 
 
 
 
 

 
Maximum 

Lower 

Bound 

Upper 

Bound 

P0 3 74.3933 2.40519 1.38864 68.4185 80.3682 72.26 77.00 

P1 3 61.2867 .91500 .52828 59.0137 63.5597 60.37 62.20 

P2 3 62.4100 .30512 .17616 61.6520 63.1680 62.10 62.71 

P3 3 60.3400 .50269 .29023 59.0912 61.5888 59.96 60.91 

Total 12 64.6075 6.05602 1.74822 60.7597 68.4553 59.96 77.00 

 
 

 
  ANOVA    

WARNA L 
     

 
Sum of Squares 

 
Df 

 
Mean Square 

 
F 

 
Sig. 

Between Groups 389.493 3 129.831 74.530 <,001 

Within Groups 13.936 8 1.742 
  

Total 403.429 11 
   

 

WARNA L 

Duncana 
  

Subset for alpha = 0.05 

PERLAKUAN N 1 2 

P3 3 60.3400 
 

P1 3 61.2867 
 

P2 3 62.4100 
 

P0 3 
 

74.3933 

Sig. 
 

.103 1.000 

Means for groups in homogeneous subsets are displayed. 

 
a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 4. Analisis ragam pengaruh penambahan daun kelor terhadap warna a* bakso 
daging ayam 

 

 
 

 

WARNA a* 

Descriptives 

 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 

 
Minimum 

 
 
 

 
Maximum Lower Bound Upper Bound 

P0 3 1.3917 1.64541 .94998 -2.6957 5.4791 .12 3.25 

P1 3 4.2800 3.13594 1.81053 -3.5101 12.0701 .67 6.33 

P2 3 4.2333 .25968 .14993 3.5883 4.8784 3.95 4.46 

P3 3 3.6900 1.72288 .99470 -.5899 7.9699 2.07 5.50 

Total 12 3.3987 2.08705 .60248 2.0727 4.7248 .12 6.33 

 
 

 
  ANOVA    

WARNA a*      

Sum of 

Squares 

 

 
df 

Mean 

Square 

 

 
F 

 

 
Sig. 

Between Groups 16.759 3 5.586 1.434 .303 

Within Groups 31.154 8 3.894 
  

Total 47.913 11 
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Lampiran 5. Analisis ragam pengaruh penambahan daun kelor terhadap warna b* bakso 

daging ayam 
 

 

Descriptives 

WARNA b* 
 
 
 
 

N 

 
 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 
 
Minimum 

 
 
 

 
Maximum Lower Bound Upper Bound 

P0 3 12.1133 1.67527 .96722 7.9517 16.2749 10.80 14.00 

P1 3 10.2633 .87535 .50538 8.0888 12.4378 9.58 11.25 

P2 3 9.8633 .03055 .01764 9.7874 9.9392 9.83 9.89 

P3 3 9.5867 .16258 .09387 9.1828 9.9905 9.46 9.77 

Total 12 10.4567 1.30985 .37812 9.6244 11.2889 9.46 14.00 

 
 

 
  ANOVA    

WARNA b*      

 
Sum of Squares 

 
df 

 
Mean Square 

 
F 

 
Sig. 

Between Groups 11.673 3 3.891 4.323 .043 

Within Groups 7.200 8 .900 
  

Total 18.873 11 
   

 
 

 

WARNA b* 

Duncana 

 

PERLAKU 

AN 

 Subset for alpha = 

0.05 

N 1 2 

P3 3 9.5867 
 

P2 3 9.8633  

P1 3 10.2633 
 

P0 3 
 

12.1133 

Sig.  .426 1.000 

Means for groups in homogeneous 

subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 

3.000. 
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Lampiran 6. Analisis ragam pengaruh penambahan daun kelor terhadap aroma bakso daging ayam 

 
Descriptives 

 
AROMA 
 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 

 
Minimum 

 
 
 

 
Maximum Lower Bound Upper Bound 

P0 15 4.0667 .25820 .06667 3.9237 4.2097 4.00 5.00 

P1 15 3.9733 .07037 .01817 3.9344 4.0123 3.80 4.00 

P2 15 3.9067 .26040 .06724 3.7625 4.0509 3.00 4.00 

P3 15 3.8133 .28502 .07359 3.6555 3.9712 3.00 4.00 

Total 60 3.9400 .24715 .03191 3.8762 4.0038 3.00 5.00 

 

ANOVA 

AROMA 

Sum of 

Squares 

 

 
df 

 

 
Mean Square 

 

 
F 

 

 
Sig. 

Between Groups .515 3 .172 3.110 .033 

Within Groups 3.089 56 .055 
  

Total 3.604 59 
   

 

 
 

Duncana 

AROMA 

   
Subset for alpha = 0.05 

PERLAKUAN N 1 2 

P3 15 3.8133 
 

P2 15 3.9067 3.9067 

P1 15 3.9733 3.9733 

P0 15 
 

4.0667 

Sig. 
 

.083 .083 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 15.000. 
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Lampiran 7. Analisis ragam pengaruh penambahan daun kelor terhadap rasa bakso daging 

ayam 

 
Descriptives 

RASA 

 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 
 
 
 

Minimum 

 
 
 
 
 
 

Maximum Lower Bound Upper Bound 

P0 15 4.0067 .15337 .03960 3.9217 4.0916 3.80 4.50 

P1 15 3.8267 .09612 .02482 3.7734 3.8799 3.70 4.00 

P2 15 3.8200 .26780 .06914 3.6717 3.9683 3.00 4.00 

P3 15 3.7667 .34157 .08819 3.5775 3.9558 3.00 4.00 

Total 60 3.8550 .24662 .03184 3.7913 3.9187 3.00 4.50 

 
 

 
  ANOVA    

RASA      

 
Sum of Squares 

 
df 

 
Mean Square 

 
F 

 
Sig. 

Between Groups .492 3 .164 2.969 .039 

Within Groups 3.096 56 .055 
  

Total 3.588 59 
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Lampiran 8. Analisis ragam pengaruh penambahan daun kelor terhadap tekstur bakso 

daging ayam 
 

Descriptives 

TEKSTUR 
 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 

 
Minimum 

 
 
 

 
Maximum Lower Bound Upper Bound 

P0 15 3.8533 .29488 .07614 3.6900 4.0166 3.00 4.00 

P1 15 3.8067 .48324 .12477 3.5391 4.0743 3.00 5.00 

P2 15 3.7200 .36489 .09421 3.5179 3.9221 3.00 4.00 

P3 15 3.7000 .45513 .11751 3.4480 3.9520 3.00 4.00 

Total 60 3.7700 .40097 .05177 3.6664 3.8736 3.00 5.00 

 
 

 
  ANOVA    

TEKSTUR      

Sum of 

Squares 

 

 
df 

 

 
Mean Square 

 

 
F 

 

 
Sig. 

Between Groups .235 3 .078 .475 .701 

Within Groups 9.251 56 .165 
  

Total 9.486 59 
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Lampiran 9. Analisis ragam pengaruh penambahan daun kelor terhadap kekenyalan bakso 

daging ayam 
 

Descriptives 

KEKENYALAN 
 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 

 
Minimum 

 
 
 

 
Maximum Lower Bound Upper Bound 

P0 15 3.9733 .07037 .01817 3.9344 4.0123 3.80 4.00 

P1 15 4.0000 .00000 .00000 4.0000 4.0000 4.00 4.00 

P2 15 4.0200 .07746 .02000 3.9771 4.0629 4.00 4.30 

P3 15 4.0333 .12910 .03333 3.9618 4.1048 4.00 4.50 

Total 60 4.0067 .08410 .01086 3.9849 4.0284 3.80 4.50 

 
 

 
  ANOVA    

KEKENYALAN      

Sum of 

Squares 

 

 
df 

 

 
Mean Square 

 

 
F 

 

 
Sig. 

Between Groups .031 3 .010 1.480 .230 

Within Groups .387 56 .007 
  

Total .417 59 
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Lampiran 10. Analisis ragam pengaruh penambahan daun kelor terhadap kesukaan bakso 

daging ayam 
 

Descriptives 

KESUKAAN 
 
 
 

N 

 
 
 

Mean 

 

 
Std. 

Deviation 

 

Std. 

Error 

95% Confidence Interval for 

Mean 

 
 
 

Minimum 

 
 
 

 
Maximum Lower Bound Upper Bound 

P0 15 3.9733 .07037 .01817 3.9344 4.0123 3.80 4.00 

P1 15 4.0200 .10823 .02795 3.9601 4.0799 3.80 4.30 

P2 15 4.0267 .12799 .03305 3.9558 4.0975 3.80 4.40 

P3 15 4.0333 .12910 .03333 3.9618 4.1048 4.00 4.50 

Total 60 4.0133 .11118 .01435 3.9846 4.0421 3.80 4.50 

 
 

 
  ANOVA    

KESUKAAN      

Sum of 

Squares 

 

 
Df 

Mean 

Square 

 

 
F 

 

 
Sig. 

Between Groups .033 3 .011 .894 .450 

Within Groups .696 56 .012 
  

Total .729 59 
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Lampiran 11. Dokumentasi Penelitian 
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