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LAMPIRAN 

A. Tahap Pertama 

Lampiran 1. Tabel Annova dan Uji Lanjut Duncan Aktivitas Antioksidan 

tepung telur dengan waktu pengeringan yang berbeda  

 

Tests of Between-Subjects Effects 

Dependent Variable:antioksidan     

Source 
Type III Sum of 

Squares Df 
Mean 

Square F Sig. 

Corrected Model 
366.482a 3 

122.16
1 

4.525 .039 

Intercept 
3179.484 1 

3179.4
84 

117.771 .000 

waktu_pengeringan 
366.482 3 

122.16
1 

4.525 .039 

Error 215.977 8 26.997   

Total 3761.943 12    

Corrected Total 582.459 11    

 
Antioksidan 

 

waktu_pengeringan N 

Subset 

 1 2 

Duncana 10 jam 3 13.2900  

16 jam 3 17.6900 17.6900 

14 jam 3 19.8733 19.8733 

12 jam 3  24.5567 
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Lampiran 2. Tabel Annova dan Uji Lanjut Duncan Kadar Air tepung telur 

dengan waktu pengeringan yang berbeda  

 

Tests of Between-Subjects Effects 

Dependent Variable:kadar_air     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 130.005a 3 43.335 5.729 .022 

Intercept 3325.005 1 3325.005 439.559 .000 

waktu_pengeringan 130.005 3 43.335 5.729 .022 

Error 60.515 8 7.564   

Total 3515.525 12    

Corrected Total 190.520 11    

 

kadar_air 

 

waktu_pengeringan N 

Subset 

 1 2 

Duncana 14 jam 3 12.6433  

16 jam 3 14.1533  

12 jam 3  19.8233 

10 jam 3  19.9633 

Sig.  .520 .952 
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Lampiran 3. Tabel Annova dan Uji Lanjut Duncan Nilai pH tepung telur 

dengan waktu pengeringan yang berbeda  

 

Tests of Between-Subjects Effects 

Dependent Variable:pH     

Source 

Type III Sum 

of Squares Df 

Mean 

Square F Sig. 

Corrected Model 1.724a 3 .575 16.487 .001 

Intercept 620.353 1 620.353 1.780E4 .000 

waktu_pengering

an 
1.724 3 .575 16.487 .001 

Error .279 8 .035   

Total 622.356 12    

Corrected Total 2.003 11    

pH 

 

waktu_pengeringan N 

Subset 

 1 2 

Duncana 10 jam 3 6.5733  

14 jam 3  7.1867 

12 jam 3  7.4667 

16 jam 3  7.5333 

Sig.  1.000 .061 
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Lampiran 4. Tabel Annova dan Uji Lanjut Duncan Nilai Randemen tepung 

telur dengan waktu pengeringan yang berbeda  

 

Tests of Between-Subjects Effects 

Dependent 

Variable:nilai_randemen 

    

Source 

Type III Sum 

of Squares Df 

Mean 

Square F Sig. 

Corrected Model 42.784a 3 14.261 .861 .500 

Intercept 13050.846 1 13050.846 787.957 .000 

waktu_pengering

an 
42.784 3 14.261 .861 .500 

Error 132.503 8 16.563   

Total 13226.133 12    

Corrected Total 175.287 11    

 
Lampiran 5. Tabel Annova dan Uji Lanjut Duncan Waktu Larut tepung 

telur dengan waktu pengeringan yang berbeda  

Descriptive Statistics 

waktu_pengeringan Mean Std. Deviation N 

10 jam 2.6333 .58943 3 

12 jam 2.3167 .04933 3 

14 jam 2.6100 .71715 3 

16 jam 2.2233 .14468 3 

Total 2.4458 .44263 12 
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Tahap Kedua 

Lampiran 6. Tabel Annova Aktivitas Antioksidan minuman madu telur 
dengan penambahan jenis dan level buah yang berbeda 

 
Lampiran 7. Tabel Annova Protein Terlarut minuman madu telur dengan 

penambahan jenis dan level buah yang berbeda 

Tests of Between-Subjects Effects 

Source 
Type III Sum 
of Squares Df Mean Square F Sig. 

Corrected Model 542.248a 8 67.781 .541 .811 

Intercept 
17476.262 1 17476.262 

139.51

5 
.000 

jenis_buah 465.983 2 232.992 1.860 .184 

level_buah 25.330 2 12.665 .101 .904 

jenis_buah * 
level_buah 

50.936 4 12.734 .102 .980 

Error 2254.765 18 125.265   

Total 20273.276 27    

Corrected Total 2797.013 26    

Tests of Between-Subjects Effects 

Dependent Variable:protein_terlarut     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 13.243a 8 1.655 2.091 .092 

Intercept 4131.704 1 4131.704 5.218E3 .000 

jenis_buah .610 2 .305 .385 .686 

level_buah 7.783 2 3.891 4.914 .020 

jenis_buah * 

level_buah 
4.850 4 1.213 1.531 .235 

Error 14.253 18 .792   

Total 4159.200 27    

Corrected Total 27.496 26    
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Lampiran 8. Tabel Annova dan uji Duncan Nilai pH minuman madu telur 

dengan penambahan jenis dan level buah yang berbeda 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

 
 
 

Tests of Between-Subjects Effects 

Dependent 

Variable:pH 

     

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model .116a 8 .015 22.588 .000 

Intercept 1532.581 1 1532.581 2.378E6 .000 

jenis_buah .030 2 .015 23.178 .000 

level_buah .030 2 .015 23.178 .000 

jenis_buah * 

level_buah 
.057 4 .014 21.997 .000 

Error .012 18 .001   

Total 1532.709 27    

Corrected Total .128 26    

pH 

 

level_buah N 

Subset 

 1 2 

Duncana B2 9 7.5100  

B3 9 7.5111  

B1 9  7.5811 

Sig.  .927 1.000 

pH 

 

jenis_buah N 

Subset 

 1 2 

Duncana A2 9 7.5100  

A1 9 7.5111  

A3 9  7.5811 

Sig.  .927 1.000 
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Lampiran 9. Tabel Annova dan uji Duncan Nilai Warna *A minuman madu 

telur dengan penambahan jenis dan level buah yang berbeda 

 
Lampiran 10. Tabel Annova dan uji Duncan Nilai Warna *B minuman 
madu telur dengan penambahan jenis dan level buah yang berbeda 

 

 

 
 
 

Tests of Between-Subjects Effects 

Dependent Variable:warna_A     

Source 

Type III Sum of 

Squares df 

Mean 

Square F Sig. 

Corrected Model 960.413a 8 120.052 11.433 .000 

Intercept 3080.112 1 3080.112 293.329 .000 

jenis_buah 895.700 2 447.850 42.650 .000 

level_buah 6.080 2 3.040 .290 .752 

jenis_buah * 

level_buah 
58.633 4 14.658 1.396 .275 

Error 189.009 18 10.501   

Total 4229.534 27    

Corrected Total 1149.422 26    

Tests of Between-Subjects Effects 

Dependent Variable:warna_B     

Source 
Type III Sum of 

Squares Df 
Mean 

Square F Sig. 

Corrected Model 643.777a 8 80.472 37.515 .000 

Intercept 22675.111 1 22675.111 1.057E4 .000 

jenis_buah 434.551 2 217.276 101.292 .000 

level_buah 131.674 2 65.837 30.693 .000 

jenis_buah * 
level_buah 

77.551 4 19.388 9.038 .000 

Error 38.611 18 2.145   

Total 23357.499 27    

Corrected Total 682.388 26    

a. R Squared = ,943 (Adjusted R Squared = ,918)   
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Lampiran 11. Tabel Annova dan uji Duncan Kadar Air minuman madu 

telur dengan penambahan jenis dan level buah yang berbeda 

 
Lampiran 12. Tabel Annova dan uji Duncan uji sensorik (Aroma) 
minuman madu telur dengan penambahan jenis dan level buah yang 
berbeda 

 
 
 

Tests of Between-Subjects Effects 

Dependent Variable:Kadar_Air     

Source 
Type III Sum 
of Squares Df Mean Square F Sig. 

Corrected Model 25.877a 8 3.235 .628 .744 

Intercept 136480.716 1 136480.716 2.651E4 .000 

jenis_buah 2.249 2 1.124 .218 .806 

level_buah 8.527 2 4.263 .828 .453 

jenis_buah * 
level_buah 

15.102 4 3.775 .733 .581 

Error 92.670 18 5.148   

Total 136599.263 27    

Corrected Total 118.547 26    

  

Tests of Between-Subjects Effects 

Dependent Variable:aroma     

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model 2.667a 8 .333 1.125 .393 

Intercept 
432.000 1 432.000 

1.458E

3 
.000 

jenis_buah .889 2 .444 1.500 .250 

level_buah .222 2 .111 .375 .693 

jenis_buah * 

level_buah 
1.556 4 .389 1.313 .303 

Error 5.333 18 .296   

Total 440.000 27    

Corrected Total 8.000 26    
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Lampiran 13. Tabel Annova dan uji Duncan uji sensorik (kekentalan) 

minuman madu telur dengan penambahan jenis dan level buah yang 
berbeda. 
 

 
Lampiran 14. Tabel Annova dan uji Duncan uji sensorik (Rasa Buah) 
minuman madu telur dengan penambahan jenis dan level buah yang 
berbeda. 

 
 
 

Tests of Between-Subjects Effects 

Dependent Variable:kekentalan     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .519a 8 .065 .875 .555 

Intercept 
695.148 1 695.148 

9.385E
3 

.000 

jenis_buah .074 2 .037 .500 .615 

level_buah .074 2 .037 .500 .615 

jenis_buah * 
level_buah 

.370 4 .093 1.250 .326 

Error 1.333 18 .074   

Total 697.000 27    

Corrected Total 1.852 26    

 

Tests of Between-Subjects Effects 

Dependent Variable:cita_rasa_buah     

Source 
Type III Sum 
of Squares Df 

Mean 
Square F Sig. 

Corrected Model 2.296a 8 .287 1.550 .209 

Intercept 293.370 1 293.370 1.584E3 .000 

jenis_buah .963 2 .481 2.600 .102 

level_buah .074 2 .037 .200 .821 

jenis_buah * 
level_buah 

1.259 4 .315 1.700 .194 

Error 3.333 18 .185   

Total 299.000 27    

Corrected Total 5.630 26    
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Lampiran 15. Tabel Annova dan uji Duncan uji sensorik (kesukaan) 

minuman madu telur dengan penambahan jenis dan level buah yang 
berbeda 

Tests of Between-Subjects Effects 

Dependent Variable:kesukaan     

Source 
Type III Sum 
of Squares df Mean Square F Sig. 

Corrected Model 3.407a 8 .426 3.833 .009 

Intercept 219.593 1 219.593 1.976E3 .000 

jenis_buah 1.407 2 .704 6.333 .008 

level_buah .519 2 .259 2.333 .126 

jenis_buah * 
level_buah 

1.481 4 .370 3.333 .233 

Error 2.000 18 .111   

Total 225.000 27    

Corrected Total 5.407 26    

a. R Squared = ,630 (Adjusted R Squared = ,466)   

jenis_buah 

kesukaan 

 

jenis_buah N 

Subset 

 1 2 

Duncana Mangga 9 2.5556  

Apel 9  2.8889 

Buah Naga 9  3.1111 

Sig.  1.000 .174 
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Lampiran 16. Dokumentasi penelitian 
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