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LAMPIRAN

Lampiran 1. Tabel Anova dan Uji Lanjut Duncan Daya Busa Tepung Telur
dengan penambahan Level Tepung Isolat Protein Kedelai yang

berbeda

Perlakuan dan Unit Sampel Daya Busa

IPK Mean Std. Deviation N
IPK 0% 5.5433E2 28.88483 3
IPK 1% 5.4223E2 14.49439 3
IPK 2% 3.8860E2 108.53899 3
IPK 3% 3.2696E2 38.48991 3
Total 4.5303E2 114.17811 12
Analisis Variansi Daya Busa
Source Type I S um  Df  Mean Square F Sig.
of Squares
Corrected Model 114789.841° 3 38263.280 10.698 .004
Intercept 2462834.171 1 2462834.171 688.587  .000
IPK 114789.841 3 38263.280 10.698 .004
Error 28613.212 8 3576.652
Total 2606237.225 12
Corrected Total 143403.054 11
a. R Squared = .800 (Adjusted R Squared = .726)
Uji Lanjut Duncan Daya Busa
IPK N Subset
1 2
IPK 3% 3 3.2696E2
IPK 2% 3 3.8860E2
IPK 1% 3 5.4223E2
IPK 0% 3 5.5433E2
Sig. 242 810

Means for groups in homogeneous subsets are dIPKlayed. Based on observed
means. The error term is Mean Square(Error) = 3576.652.
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Lampiran 2. Tabel Anova dan Uji Lanjut Duncan Stabilitas Busa Tepung Telur
dengan penambahan Level Tepung Isolat Protein Kedelai yang
berbeda

Perlakuan dan Unit Sampel Stabilitas Busa

IPK Mean Std. Deviation N

IPK 0% 96.4633 1.84188 3

IPK 1% 97.1333 1.09861 3

IPK 2% 98.0967 12097 3

IPK 3% 97.6933 26502 3

Total 97.3467 1.12388 12
Analisis Variansi Stabilitas Busa

Source Type Ill Sum  Df  Mean Square F Sig.

of Squares

Corrected 4.525% 3 1.508 1.288 .343

Model

Intercept 113716.482 1 113716.482 9.710E4 .000

IPK 4.525 3 1.508 1.288 343

Error 9.369 8 1.171

Total 113730.376 12

Corrected Total 13.894 11

a. R Squared = .326 (Adjusted R Squared =.073)
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Daya Emulsi Tepung Telur
dengan penambahan Level Tepung Isolat Protein Kedelai yang

berbeda

Perlakuan dan Unit Sampel Daya Emulsi

IPK Mean Std. Deviation N
IPK 0% 68.6667 2.30940 3
IPK 1% 80.0000 5.00000 3
IPK 2% 84.0000 6.55744 3
IPK 3% 85.6667 5.13160 3
Total 79.5833 8.12917 12
Analisis Variansi Daya Emulsi
Source Type III Sum df Mean F Sig
of Squares Square
Corrected Model 527.583" 3 175.861 7.058 012
Intercept 76002.083 1 76002.083 3.050E3  .000
IPK 527.583 3 175.861 7.058 012
Error 199.333 8 24917
Total 76729.000 12
Corrected Total 726.917 11
a. R Squared = .726 (Adjusted R Squared = .623)
Uji Lanjut Duncan Daya Emulsi
IPK N Subset
1 2
IPK 0% 3 68.6667
IPK 1% 3 80.0000
IPK 2% 3 84.0000
IPK 3% 3 85.6667
SIG. 1.000 219

Means for groups in homogeneous subsets are d[IPKlayed. Based on observed

means.The error term is Mean Square(Error) =24.917.
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Daya Larut Tepung Telur
dengan penambahan Level Tepung Isolat Protein Kedelai yang
berbeda

Perlakuan dan Unit Sampel Daya Larut

IPK Mean Std. Deviation N
IPK 0% 6267 .05132 3
IPK 1% .6833 .04726 3
IPK 2% 5767 .10263 3
IPK 3% 6267 10693 3
Total .6283 .08021 12
Analisis Variansi Daya Larut
Source Type III Sum Df Mean F Sig.
of Squares Square
Corrected Model 017 3 .006 .850 .505
Intercept 4.738 1 4.738 706.231 .000
IPK .017 3 .006 .850 505
Error .054 8 .007
Total 4.808 12
Corrected Total .071 11

a. R Squared = .242 (Adjusted R Squared = -.043)
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Lampiran 5. Tabel Anova dan Uji Lanjut Duncan Waktu Larut Tepung Telur
dengan penambahan Level Tepung Isolat Protein Kedelai yang
berbeda

Perlakuan dan Unit Sampel Waktu Larut

IPK Mean Std. Deviation N
IPK 0% 15.6700 8.85443 3
IPK 1% 4.0633 .06110 3
IPK 2% 4.2833 3.01596 3
IPK 3% 4.7233 1.45782 3
Total 7.1850 6.52206 12
Analisis Variansi Waktu Larut
Source Type III Sum Df  Mean Square F Sig.
of Squares
Corrected 288.659° 3 96.220 4.294 .044
Model
Intercept 619.491 1 619.491 27.648 .001
IPK 288.658 3 96.220 4.294 .044
Error 179.252 8 22.406
Total 1087.401 12
Corrected Total 467.910 11
a. R Squared = .617 (Adjusted R Squared = .473)
Uji Lanjut Duncan Waktu Larut
IPK N Subset
1 2
IPK 1% 3 4.0633
IPK 2% 3 4.2833
IPK 3% 3 4.7233
IPK 0% 3 15.6700
Sig. .874 1.000

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

means. The error term is Mean Square(Error) = 22.406.
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Lampiran 6. Tabel Anova dan Uji Lanjut Duncan Waktu Koagulasi Tepung Telur
dengan penambahan Level Tepung Isolat Protein Kedelai yang
berbeda

Perlakuan dan Unit Sampel Waktu Koagulasi

IPK Mean Std. Deviation N
IPK 0% 12.2633 4.14008 3
IPK 1% 5.9700 2.55155 3
IPK 2% 5.7967 2.92090 3
IPK 3% 3.6833 28919 3
Total 6.9283 4.13528 12
Analisis Variansi Waktu Koagulasi
Source Type Il Sum  Df Mean F Sig.
of Squares Square
Corrected Model 123.574° 3 41.191 5.106 .029
Intercept 576.022 1 576.022 71.409 .000
IPK 123.574 3 41.191 5.106 .029
Error 64.532 8 8.066
Total 764.127 12
Corrected Total 188.106 11
a. R Squared = .657 (Adjusted R Squared = .528)
Uji Lanjut Duncan Waktu Larut
IPK N Subset
1 2
IPK 3% 3 3.6833
IPK 2% 3 5.7967
IPK 1% 3 5.9700
IPK 0% 3 12.2633
Sig. 372 1.000

Means for groups in homogeneous subsets are d[PKlayed. Based on observed
means.The error term is Mean Square(Error) = 8.066
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Lampiran 7. Dokumentasi Penelitian Tepung Telur dengan Penambahan Tepung
Isolat Protein Kedelai yang Berbeda
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