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LAMPIRAN

Lampiran 1. Tabel Anova Nilai pH pada Bakso Daging Sapi yang Ditambahkan
Gelatin Kulit sapi dengan Jenis Hidrolisis dan Level berbeda.

Dependent Variable:pH

Descriptive Statistics

faktora  faktor b Mean Std. Deviation N
1 1 5.8833 .10408 3

2 5.9433 .07506 3

3 6.0200 .30050 3

Total 5.9489 17381 9
2 1 6.2633 .75056 3

2 6.1333 .69010 3

3 6.2900 .53694 3

Total 6.2289 .58072 9
Total 1 6.0733 52248 6

2 6.0383 45119 6

3 6.1550 41631 6

Total 6.0889 .44008 18

Tests of Between-Subjects Effects
Dependent Variable:Ph
Type 111 Sum of

Source Squares Df Mean Square F Sig.
Corrected Model 4238 5 .085 .354 870,
Intercept 667.342 1 667.342 2.791E3 .000]
A .353 1 .353 1.475 248
B .043 2 .022 .090 915
a*bh .027 2 .014 .057 .945
Error 2.869 12 .239
Total 670.635 18
Corrected Total 3.292 17

a. R Squared =.129 (Adjusted R Squared = -.235)

29




Lampiran 2. Tabel Anova Nilai Daya lkat Air pada Bakso Daging Sapi yang
Ditambahkan Gelatin Kulit sapi dengan Jenis Hidrolisis dan Level
berbeda.

Dependent Variable:daya ikat air

Descriptive Statistics

faktora faktor b Mean Std. Deviation N

1 1 76.1767 4.06148 3
2 74.6333 8.65416 3
3 81.4200 3.23476 3
Total 77.4100 5.91229 9

2 1 93.7700 29.00553 3
2 76.0100 1.06785 3
3 65.2633 6.04321 3
Total 78.3478 19.36976 9

Total 1 84.9733 20.88024 6
2 75.3217 5.56619 6
3 73.3417 9.85419 6
Total 77.8789 13.90112 18]

Dependent Variable:daya ikat air

Tests of Between-Subjects Effects

Type 1l Sum of
Source Squares Df Mean Square F Sig.
Corrected Model 1323.429° 5 264.686 1.619 229
Intercept 109172.184 1 109172.184 667.832 .000
A 3.957 1 3.957 024 879
B 464.741 2 232371 1.421 279
a*b 854.730 2 427.365 2.614 114
Error 1961.671 12 163.473
Total 112457.284 18
Corrected Total 3285.100 17

a. R Squared = .403 (Adjusted R Squared = .154)

30




Lampiran 3. Tabel Anova Nilai Susut Masak pada Bakso Daging Sapi yang
Ditambahkan Gelatin Kulit sapi dengan Jenis Hidrolisis dan Level
berbeda.

Descriptive Statistics

Dependent Variable:susut masak

faktora  faktor b Mean Std. Deviation N

1 1 4.9100 2.67602 3
2 7.3633 2.95121 3
3 5.7033 2.62260 3
Total 5.9922 2.61967 9

2 1 12.0900 3.57665 3
2 8.6767 3.31020 3
3 9.1733 4.36075 3
Total 9.9800 3.63896 9

Total 1 8.5000 4.84222 6
2 8.0200 2.89556 6
3 7.4383 3.73764 6
Total 7.9861 3.69736 18

Tests of Between-Subjects Effects

Dependent Variable:susut masak

Type 11l Sum of

Source Squares Df Mean Square F Sig.
Corrected Model 101.369° 5 20.274 1.857 176
Intercept 1148.003 1 1148.003 105.137 .000
A 71.561 1 71.561 6.554 .025
B 3.392 2 1.696 155 .858
a*b 26.417 2 13.208 1.210 332
|Error 131.029 12 10.919

Total 1380.402 18

Corrected Total 232.398 17

a. R Squared = .436 (Adjusted R Squared = .201)
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Lampiran 4. Tabel Anova Nilai Hedonik pada Bakso Daging Sapi yang
Ditambahkan Gelatin Kulit sapi dengan Jenis Hidrolisis dan Level
berbeda.

Descriptive Statistics

Dependent Variable:Hedonik

faktora faktor b Mean Std. Deviation N

1 1 4.1333 17388 3
2 3.9100 .15588 3
3 3.9567 .25007 3
Total 4.0000 19919 9

2 1 4.2000 .63789 3
2 3.9100 47149 3
3 4.1800 .34395 3
Total 4.0967 45448 9

Total 1 4.1667 41975 6
2 3.9100 .31407 6
3 4.0683 .29546 6
Total 4.0483 .34401 18]

Tests of Between-Subjects Effects

Dependent Variable:Hedonik

Type 11l Sum of

Source Squares Df Mean Square F Sig.
Corrected Model .283% 5 .057 392 .845
Intercept 295.002 1 295.002 2.047E3 .000
A .042 1 .042 292 599
B 201 2 101 .698 517
a*b .039 2 .020 137 873
|Error 1.729 12 144

Total 297.014 18

Corrected Total 2.012 17

a. R Squared =.141 (Adjusted R Squared = -.218)
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Lampiran 4. Dokumentasi Penelitian

Proses penimbangan bahan untuk
pembuatan gelatin

Larutan yang telah ditambahkan dengan
Lactobacillus plantarum sebelum di

Proses penyaringan larutan yang telah
menjadi gelatin cair

Bahan-bahan yang digunakan untuk
pembuatan bakso

Gelatin cair yang siap digunakan

Proses penggilingan adonan bakso
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Proses pengujian daya ikat air bakso
menggunakan filter papper press

Proses uji hedonik
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