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LAMPIRAN 

Lampiran 1. Tabel Anova Warna Telur Tepung Telur Menggunakan Ragi Roti 

dengan Lama Fermentasi yang Berbeda. 

 

Perlakuan dan Unit Sampel Warna Telur   

Perlakuan Mean Std. Deviation N 

R1 3.7800 .19235 5 

R2 3.8900 .44721 5 

R3 3.6800 .08367 5 

Total 3.7833 .29809 15 

 

Analisis Variansi Warna Telur  

Source 
Type III Sum  

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 
.268a 2 .134 1.648 .233 

Intercept 218.886 1 218.886 2,69E+06 .000 

Parameter .268 2 .134 1.648 .233 

Error .976 12 .081     

Total 220.130 15       

Corrected 

Total 
1.244 14       

a. R Squared = .215 (Adjusted R Squared = .085) 
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Lampiran 2. Tabel Anova Tepung Telur Menggunakan Ragi Roti dengan Lama 

Fermentasi yang Berbeda. 

 

Perlakuan dan Unit Sampel Tekstur  

  

 

Analisis Variansi Tekstur  

 a. R Squared = .046 (Adjusted R Squared = -.113) 

  

Perlakuan Mean Std. Deviation N 

R1 3.9200 .38987 5 

R2 3.6600 .94499 5 

R3 3.9000 .20000 5 

Total 3.8266 .57005 15 

Source 
Type III Sum  

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 
.209a 2 .105 .289 .754 

Intercept 239.201 1 239.201 6,61E+05 .000 

Parameter .209 2 .105 .289 .754 

Error 4.340 12 .362     

Total 243.750 15       

Corrected 

Total 
4.549 14       
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Lampiran 3. Tabel Anova Cita Rasa Tepung Telur Menggunakan Ragi Roti 

dengan Lama Fermentasi yang Berbeda. 

 

Perlakuan dan Unit Sampel Cita Rasa  

 

Analisis Variansi Cita Rasa  

 a. R Squared = .031 (Adjusted R Squared = -.131)  

Perlakuan Mean Std. Deviation N 

R1 3.5400 .27019 5 

R2 3.4200 .50200 5 

R3 3.4400 .05477 5 

Total 3.4667 .31091 15 

Source 
Type III Sum  

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 
.041a 2 .021 .189 .830 

Intercept 180.267 1 180.267 1,65E+06 .000 

Parameter .041 2 .021 .189 .830 

Error 1.312 12 .109     

Total 181.620 15       

Corrected 

Total 
1.353 14       
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Aroma Ragi Tepung Telur                         

Menggunakan Ragi Roti dengan Lama Fermentasi yang Berbeda. 

 

Perlakuan dan Unit Sampel Aroma Ragi  

  

Analisis Variansi Aroma Ragi      

a.  R Squared = .530 (Adjusted R Squared = .452) 

 

Uji Lanjut Duncan Aroma Ragi  

Means for groups in homogeneous subsets are displayed. Based on observed 

means.The error term is Mean Square(Error) = .050. 

  

Perlakuan Mean Std. Deviation N 

R1 4.6200 .23875 5 

R2 3.3400 .27019 5 

R3 3.1000 .14142 5 

Total 3.6866 .30206 15 

Source 
Type III Sum  

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 
.677a 2 .339 6.773 .011 

Intercept 168.673 1 168.673 3,37E+06 .000 

Parameter .677 2 .339 6.773 .011 

Error .600 12 .050     

Total 169.950 15       

Corrected 

Total 
1.277 14       

Parameter N 
Subset   

1 2 

R3 5 31.000   

R2 5 33.400 33.400 

R1 5   36.200 

Sig.   .115 .071 
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Lampiran 5. Tabel Anova dan Uji Lanjut Duncan Aroma Telur Tepung Telur                         

Menggunakan Ragi Roti dengan Lama Fermentasi yang Berbeda. 

 

Perlakuan dan Unit Sampel Aroma Telur    

Perlakuan Mean Std. Deviation N 

R1 4.2400 .08944 5 

R2 4.0600 .20736 5 

R3 3.5000 .00000 5 

Total 3.9333 .23503 15 

 

Analisis Variansi Aroma Telur  

Source 
Type III Sum  

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 
.569a 2 .285 16.745 .000 

Intercept 201.667 1 201.667 1,19E+07 .000 

Parameter .569 2 .285 16.745 .000 

Error .204 12 .017     

Total 202.440 15       

Corrected 

Total 
.773 14       

a. R Squared = .736 (Adjusted R Squared = .692) 

Uji Lanjut Duncan Aroma Telur  

Parameter N 
Subset   

1 2 

R3 5 35.000   

R2 5 35.600   

R1 5   39.400 

Sig.   .481 1.000 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square(Error) = .017. 
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Lampiran 6. Tabel Anova dan Uji Lanjut Duncan Kesukaan Tepung Telur                         

Menggunakan Ragi Roti dengan Lama Fermentasi yang Berbeda. 

 

Perlakuan dan Unit Sampel Kesukaan  

Perlakuan Mean Std. Deviation N 

R1 4.4600 .07071 5 

R2 3.7200 .04472 5 

R3 3.3600 .27019 5 

Total 3.8466 .22509 15 

 

Analisis Variansi Kesukaan 

Source 
Type III Sum  

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 
.389a 2 .195 7.300 .008 

Intercept 183.051 1 183.051 6,86E+06 .000 

Parameter .389 2 .195 7.300 .008 

Error .320 12 .027     

Total 183.760 15       

Corrected 

Total 
.709 14       

a. R Squared = .549 (Adjusted R Squared = .474) 

Uji Lanjut Duncan Kesukaan  

Parameter N 
Subset   

1 2 

R3 5 33.600   

R1 5 34.000   

R2 5   37.200 

Sig.   .705 1.000 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square(Error) = .027. 
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Lampiran 7. Dokumentasi Penelitian Karakteristik Sensorik Tepung Telur 

Menggunakan Ragi Roti dengan Lama Fermentasi yang Berbeda 

 
 
 
 
 
 
 
 
 
 

  
 
 

 

 

 

 
 
  
Proses penanaman starter  Fermentasi telur selama 1, 2 dan 3 jam 

 

 

 

 

 

 

 

 

 

 

Pengovenan sampel telur  Flake telur yang telah di oven 

 
 

 

 

 

 

 

 

 

 

Proses penghalusan flake  Uji sensorik tepung telur 

 

Pemencahan telur untuk pembuatan  

starter dan tepung telur 

 Proses pembuatan starter  
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