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LAMPIRAN 

Lampiran 1. Analisis Statistik Penilaian Organoleptik Berdasarkan Rasa   

Asin Telur Asin   dengan Penambahan Cabai Katokkon  

Rata-Rata dan Standar Deviasi Penilaian Organoleptik Berdasarkan Rasa Asin  

Descriptive Statistics 

Dependent Variable:   rasa_asin   

lama level Mean Std. Deviation N 

7 hari 0% 4.2000 .40000 3 

50% 2.2667 .30551 3 

75% 2.3333 .41633 3 

100% 1.7333 .23094 3 

Total 2.6333 1.01921 12 

14 hari 0% 4.2867 1.20604 3 

50% 3.2133 .24194 3 

75% 3.0600 .60233 3 

100% 2.2000 .34641 3 

Total 3.1900 .98130 12 

21 hari 0% 5.2067 .15011 3 

50% 4.2467 .57492 3 

75% 3.5467 .92224 3 

100% 3.2067 .42442 3 

Total 4.0517 .94344 12 

Total 0% 4.5644 .80167 9 

50% 3.2422 .92528 9 

75% 2.9800 .79139 9 

100% 2.3800 .71666 9 

Total 3.2917 1.12206 36 
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Analisis Ragam Penilaian Organoleptik Berdasarkan Rasa Asin Telur Asin  

Tests of Between-Subjects Effects 

Dependent Variable:   rasa_asin   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected 

Model 

36.347
a
 11 3.304 10.273 .000 

Intercept 390.063 1 390.063 1212.75

5 

.000 

lama 12.256 2 6.128 19.053 .000 

level 22.956 3 7.652 23.791 .000 

lama * level 1.135 6 .189 .588 .737 

Error 7.719 24 .322   

Total 434.128 36    

Corrected 

Total 

44.066 35 
   

a. R Squared = .825 (Adjusted R Squared = .745) 

 

Uji Lanjut Duncan Lama Perendaman Telur terhadap Penilaian Organoleptik 

Berdasarkan Rasa Asin  

rasa_asin 

Duncan
a,b

   

lama N 

Subset 

1 2 3 

7 hari 12 2.6333   

14 hari 12  3.1900  

21 hari 12   4.0517 

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) = .322. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = .05. 
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Uji Lanjut Duncan Level Penambahan Cabai terhadap Penilaian Organoleptik 

Berdasarkan Rasa Asin  

rasa_asin 

Duncan
a,b

   

level N 

Subset 

1 2 3 

100% 9 2.3800   

75% 9  2.9800  

50% 9  3.2422  

0% 9   4.5644 

Sig.  1.000 .336 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .322. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 2. Analisis Statistik Penilaian Organoleptik Berdasarkan Rasa  

Pedas Telur Asin    dengan Penambahan Cabai Katokkon  

Rata-Rata dan Standar Deviasi Penilaian Organoleptik Berdasarkan Rasa Pedas 

Descriptive Statistics 

Dependent Variable:   rasa_pedas   

lama level Mean Std. Deviation N 

7 hari 0% 1.0667 .11547 3 

50% 1.4000 .20000 3 

75% 1.6000 .00000 3 

100% 2.4000 .34641 3 

Total 1.6167 .54244 12 

14 hari 0% 1.4000 .34641 3 

50% 1.9000 .26458 3 

75% 2.7467 .45004 3 

100% 3.0000 .20000 3 

Total 2.2617 .72776 12 

21 hari 0% 1.2533 .12858 3 

50% 2.4000 .34641 3 

75% 2.6000 .34641 3 

100% 3.2000 .34641 3 

Total 2.3633 .78169 12 

Total 0% 1.2400 .24166 9 

50% 1.9000 .49497 9 

75% 2.3156 .61047 9 

100% 2.8667 .44721 9 

Total 2.0806 .75061 36 
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Analisis Ragam Penilaian Organoleptik Berdasarkan Rasa Pedas Telur Asin 

Tests of Between-Subjects Effects 

Dependent Variable:   rasa_pedas   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 17.755
a
 11 1.614 19.716 .000 

Intercept 155.834 1 155.834 1903.505 .000 

lama 3.935 2 1.968 24.036 .000 

level 12.711 3 4.237 51.755 .000 

lama * level 1.108 6 .185 2.256 .072 

Error 1.965 24 .082   

Total 175.553 36    

Corrected Total 19.720 35    

a. R Squared = .900 (Adjusted R Squared = .855) 

 

Uji Lanjut Duncan Lama Perendaman Telur terhadap Penilaian Organoleptik 

Berdasarkan Rasa Asin  

rasa_pedas 

Duncan
a,b

   

lama N 

Subset 

1 2 

7 hari 12 1.6167  

14 hari 12  2.2617 

21 hari 12  2.3633 

Sig.  1.000 .393 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .082. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = .05. 
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Uji Lanjut Duncan Level Penambahan Cabai terhadap Penilaian Organoleptik 

Berdasarkan Rasa Asin  

rasa_pedas 

Duncan
a,b

   

level N 

Subset 

1 2 3 4 

0% 9 1.2400    

50% 9  1.9000   

75% 9   2.3156  

100% 9    2.8667 

Sig.  1.000 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) = .082. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 3. Analisis Statistik Penilaian Organoleptik Berdasarkan 

Kemasiran Kuning  Telur Asin dengan Penambahan Cabai 

Katokkon  

Rata-Rata dan Standar Deviasi Penilaian Organoleptik Berdasarkan Kemasiran 

Kuning Telur 

Descriptive Statistics 

Dependent Variable:   kemasiran   

lama level Mean Std. Deviation N 

7 hari 0% 2.7333 .23094 3 

50% 2.4000 .34641 3 

75% 2.3333 .23094 3 

100% 2.0667 .64291 3 

Total 2.3833 .42176 12 

14 hari 0% 3.2000 .72111 3 

50% 3.3533 .35572 3 

75% 3.1000 .26458 3 

100% 2.7733 .24111 3 

Total 3.1067 .43604 12 

21 hari 0% 3.8800 .50239 3 

50% 4.2133 .53715 3 

75% 3.3400 .99860 3 

100% 2.2733 .32884 3 

Total 3.4267 .94285 12 

Total 0% 3.2711 .67514 9 

50% 3.3222 .86651 9 

75% 2.9244 .69820 9 

100% 2.3711 .49387 9 

Total 2.9722 .76874 36 
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Analisis Ragam Penilaian Organoleptik Berdasarkan Kemasiran Kuning Telur 

Asin 

Tests of Between-Subjects Effects 

Dependent Variable:   kemasiran   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 14.562
a
 11 1.324 5.190 .000 

Intercept 318.028 1 318.028 1246.787 .000 

lama 6.857 2 3.428 13.440 .000 

level 5.179 3 1.726 6.768 .002 

lama * level 2.526 6 .421 1.650 .177 

Error 6.122 24 .255   

Total 338.711 36    

Corrected Total 20.683 35    

a. R Squared = .704 (Adjusted R Squared = .568) 

 

Uji Lanjut Duncan Lama Perendaman Telur terhadap Penilaian Organoleptik 

Berdasarkan Kemasiran Kuning Telur  

kemasiran 

Duncan
a,b

   

lama N 

Subset 

1 2 

7 hari 12 2.3833  

14 hari 12  3.1067 

21 hari 12  3.4267 

Sig.  1.000 .134 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .255. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = .05. 
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Uji Lanjut Duncan Level Penambahan Cabai terhadap Penilaian Organoleptik 

Berdasarkan Kemasiran Kuning Telur 

kemasiran 

Duncan
a,b

   

level N 

Subset 

1 2 

100% 9 2.3711  

75% 9  2.9244 

0% 9  3.2711 

50% 9  3.3222 

Sig.  1.000 .126 

Means for groups in homogeneous subsets 

are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .255. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 4. Analisis Statistik Penilaian Organoleptik Berdasarkan Warna 

Kuning Telur Asin dengan Penambahan Cabai Katokkon  

Rata-Rata dan Standar Deviasi Penilaian Organoleptik Berdasarkan Warna 

Kuning Telur 

Descriptive Statistics 

Dependent Variable:   warna   

lama level Mean Std. Deviation N 

7 hari 0% 2.3333 .64291 3 

50% 2.8000 1.03923 3 

75% 2.9333 .50332 3 

100% 3.0767 1.41620 3 

Total 2.7858 .87586 12 

14 hari 0% 3.5800 1.19716 3 

50% 3.5867 1.40019 3 

75% 3.6667 1.10151 3 

100% 2.6667 1.00664 3 

Total 3.3750 1.09800 12 

21 hari 0% 3.8067 .72947 3 

50% 4.1000 .73185 3 

75% 4.2467 .19425 3 

100% 2.2267 .78494 3 

Total 3.5950 1.01057 12 

Total 0% 3.2400 1.03281 9 

50% 3.4956 1.10253 9 

75% 3.6156 .83724 9 

100% 2.6567 1.02191 9 

Total 3.2519 1.03005 36 

 

  



38 

 

Analisis Ragam Penilaian Organoleptik Berdasarkan Warna Kuning Telur Asin 

Tests of Between-Subjects Effects 

Dependent Variable:   warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 14.946
a
 11 1.359 1.470 .207 

Intercept 380.705 1 380.705 411.785 .000 

lama 4.201 2 2.101 2.272 .125 

level 4.915 3 1.638 1.772 .179 

lama * level 5.831 6 .972 1.051 .418 

Error 22.189 24 .925   

Total 417.840 36    

Corrected Total 37.135 35    

a. R Squared = .402 (Adjusted R Squared = .129) 
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Lampiran 5. Analisis Statistik Penilaian Organoleptik Berdasarkan Aroma 

Telur Asin    dengan Penambahan Cabai Katokkon  

Rata-Rata dan Standar Deviasi Penilaian Organoleptik Berdasarkan Aroma 

Descriptive Statistics 

Dependent Variable:   aroma   

lama level Mean Std. Deviation N 

7 hari 0% 1.7333 .23094 3 

50% 1.5333 .11547 3 

75% 1.6667 .50332 3 

100% 2.0667 .64291 3 

Total 1.7500 .41887 12 

14 hari 0% 1.7467 .12858 3 

50% 2.0867 .65919 3 

75% 2.7467 .09238 3 

100% 3.0667 .35119 3 

Total 2.4117 .63483 12 

21 hari 0% 1.7333 .46188 3 

50% 2.6433 .33710 3 

75% 2.9600 .19698 3 

100% 3.1333 .30551 3 

Total 2.6175 .63358 12 

Total 0% 1.7378 .26617 9 

50% 2.0878 .60942 9 

75% 2.4578 .66011 9 

100% 2.7556 .65213 9 

Total 2.2597 .66996 36 
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Analisis Ragam Penilaian Organoleptik Berdasarkan Aroma Telur Asin 

Tests of Between-Subjects Effects 

Dependent Variable:   aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 12.159
a
 11 1.105 7.471 .000 

Intercept 183.828 1 183.828 1242.527 .000 

lama 4.931 2 2.465 16.664 .000 

level 5.284 3 1.761 11.904 .000 

lama * level 1.944 6 .324 2.190 .080 

Error 3.551 24 .148   

Total 199.538 36    

Corrected Total 15.710 35    

a. R Squared = .774 (Adjusted R Squared = .670) 

 

Uji Lanjut Duncan Lama Perendaman Telur terhadap Penilaian Organoleptik 

Berdasarkan Aroma 

aroma 

Duncan
a,b

   

lama N 

Subset 

1 2 

7 hari 12 1.7500  

14 hari 12  2.4117 

21 hari 12  2.6175 

Sig.  1.000 .202 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .148. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = .05. 
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Uji Lanjut Duncan Level Penambahan Cabai terhadap Penilaian Organoleptik 

Berdasarkan Aroma  

aroma 

Duncan
a,b

   

level N 

Subset 

1 2 3 

0% 9 1.7378   

50% 9 2.0878 2.0878  

75% 9  2.4578 2.4578 

100% 9   2.7556 

Sig.  .065 .052 .114 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .148. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 6. Analisis Statistik Penilaian Organoleptik Berdasarkan 

Kesukaan pada Telur Asin dengan Penambahan Cabai Katokkon  

Rata-Rata dan Standar Deviasi Penilaian Organoleptik Berdasarkan Kesukan 

 

Descriptive Statistics 

Dependent Variable:   kesukaan   

lama level Mean Std. Deviation N 

7 hari 0% 3.3333 .46188 3 

50% 4.0000 .72111 3 

75% 4.0667 .46188 3 

100% 4.1333 .80829 3 

Total 3.8833 .63509 12 

14 hari 0% 3.3667 1.02144 3 

50% 4.6000 .52915 3 

75% 4.6667 .11547 3 

100% 4.7333 .11547 3 

Total 4.3417 .77043 12 

21 hari 0% 3.4133 .67715 3 

50% 4.7333 .23094 3 

75% 4.8000 .20000 3 

100% 4.7333 .11547 3 

Total 4.4200 .68708 12 

Total 0% 3.3711 .65575 9 

50% 4.4444 .57252 9 

75% 4.5111 .42557 9 

100% 4.5333 .50990 9 

Total 4.2150 .72062 36 
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Analisis Ragam Penilaian Organoleptik Berdasarkan Kesukaan pada Telur Asin 

 

Tests of Between-Subjects Effects 

Dependent Variable:   kesukaan   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 11.145
a
 11 1.013 3.459 .005 

Intercept 639.584 1 639.584 2183.378 .000 

lama 2.017 2 1.008 3.443 .048 

level 8.584 3 2.861 9.768 .000 

lama * level .544 6 .091 .309 .926 

Error 7.030 24 .293   

Total 657.760 36    

Corrected Total 18.176 35    

a. R Squared = .613 (Adjusted R Squared = .436) 

 

Uji Lanjut Duncan Lama Perendaman Telur terhadap Penilaian Organoleptik 

Berdasarkan Kesukaan 

 

kesukaan 

Duncan
a,b

   

lama N 

Subset 

1 2 

7 hari 12 3.8833  

14 hari 12  4.3417 

21 hari 12  4.4200 

Sig.  1.000 .726 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .293. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = .05. 
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Uji Lanjut Duncan Level Penambahan Cabai terhadap Penilaian Organoleptik 

Berdasarkan Kesukaan  

 

 

 

 

  

kesukaan 

Duncan
a,b

   

level N 

Subset 

1 2 

0% 9 3.3711  

50% 9  4.4444 

75% 9  4.5111 

100% 9  4.5333 

Sig.  1.000 .746 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .293. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 7. Dokumentasi  
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