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Lampiran 1. Analisis Ragam Nilai Warna Nugget Telur Itik Dengan Level Dan 

Jenis Bahan Pengisi Yang Berbeda 
Dependent Variable:WARNA  

BAHAN

_PENGI

SI LEVEL Mean Std. Deviation N 

A1 B1 3.6033 .13051 3 

B2 3.5367 .12897 3 

B3 3.4333 .21362 3 

Total 3.5244 .15915 9 

A2 B1 2.1000 .23643 3 

B2 1.6200 .06000 3 

B3 1.5133 .14434 3 

Total 1.7444 .30550 9 

Total B1 2.8517 .84094 6 

B2 2.5783 1.05365 6 

B3 2.4733 1.06419 6 

Total 2.6344 .94580 18 

 
Tests of Between-Subjects Effects 

Dependent Variable:WARNA     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 14.888a 5 2.978 111.915 .000 

Intercept 124.925 1 124.925 4.695E3 .000 

BAHAN_PENGISI 14.258 1 14.258 535.896 .000 

LEVEL .458 2 .229 8.602 .005 

BAHAN_PENGISI * LEVEL .172 2 .086 3.237 .075 

Error .319 12 .027   

Total 140.132 18    

Corrected Total 15.207 17    

a. R Squared = .979 (Adjusted R Squared = .970)    
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Homogeneous Subsets 

 
WARNA 

 

LEVEL N 

Subset 

 1 2 

Duncana B3 6 2.4733  

B2 6 2.5783  

B1 6  2.8517 

Sig.  .287 1.000 

 

Lampiran 2. Analisis Ragam Nilai Tekstur Nugget Telur Itik Dengan Level Dan 

Jenis Bahan Pengisi Yang Berbeda 
 

Dependent Variable:TEKSTUR  

BAHAN

_PENGI

SI LEVEL Mean Std. Deviation N 

A1 B1 3.1633 .13051 3 

B2 2.9767 .15631 3 

B3 2.6833 .12503 3 

Total 2.9411 .24122 9 

A2 B1 3.2867 .23861 3 

B2 3.0167 .15567 3 

B3 3.0567 .10970 3 

Total 3.1200 .19805 9 

Total B1 3.2250 .18480 6 

B2 2.9967 .14123 6 

B3 2.8700 .22996 6 

Total 3.0306 .23305 18 
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Tests of Between-Subjects Effects 

Dependent Variable:TEKSTUR     

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model .623a 5 .125 4.972 .011 

Intercept 165.317 1 165.317 6.599E3 .000 

BAHAN_PENGISI .144 1 .144 5.749 .034 

LEVEL .388 2 .194 7.753 .007 

BAHAN_PENGISI * LEVEL .090 2 .045 1.802 .207 

Error .301 12 .025   

Total 166.240 18    

Corrected Total .923 17    

a. R Squared = .674 (Adjusted R Squared = .539)    

Homogeneous Subsets 

 
TEKSTUR 

 

LEVEL N 

Subset 

 1 2 

Duncana B3 6 2.8700  

B2 6 2.9967  

B1 6  3.2250 

Sig.  .191 1.000 

 

Lampiran 3. Analisis Ragam Nilai Aroma Nugget Telur Itik Dengan Level Dan 

Jenis Bahan Pengisi Yang Berbeda 
Dependent Variable:AROMA  

BAHAN_

PENGISI LEVEL Mean Std. Deviation N 

A1 B1 2.9967 .06506 3 

B2 3.1033 .17898 3 

B3 3.3267 .13051 3 

Total 3.1422 .18600 9 

A2 B1 3.2467 .06506 3 
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B2 3.2467 .22745 3 

B3 3.1433 .15631 3 

Total 3.2122 .15090 9 

Total B1 3.1217 .14878 6 

B2 3.1750 .19917 6 

B3 3.2350 .16331 6 

Total 3.1772 .16820 18 

 

 
Tests of Between-Subjects Effects 

Dependent Variable:AROMA     

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model .214a 5 .043 1.917 .165 

Intercept 181.705 1 181.705 8.154E3 .000 

BAHAN_PENGISI .022 1 .022 .990 .339 

LEVEL .039 2 .019 .866 .445 

BAHAN_PENGISI * LEVEL .153 2 .076 3.432 .066 

Error .267 12 .022   

Total 182.186 18    

Corrected Total .481 17    

a. R Squared = .444 (Adjusted R Squared = .212)    

 

 
Lampiran 4.  Analisis Ragam Nilai Cita Rasa Nugget Telur Itik Dengan Level 

Dan Jenis Bahan Pengisi Yang Berbeda 
Dependent Variable:CITA_RASA  

BAHAN_

PENGISI LEVEL Mean Std. Deviation N 

A1 B1 3.2467 .27301 3 

B2 2.8300 .06928 3 

B3 2.6633 .15567 3 

Total 2.9133 .30594 9 

A2 B1 3.1800 .25000 3 
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B2 3.1633 .18877 3 

B3 3.2033 .09713 3 

Total 3.1822 .16491 9 

Total B1 3.2133 .23695 6 

B2 2.9967 .22250 6 

B3 2.9333 .31772 6 

Total 3.0478 .27565 18 

 
Tests of Between-Subjects Effects 

Dependent Variable:CITA_RASA     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .869a 5 .174 4.942 .011 

Intercept 167.201 1 167.201 4.752E3 .000 

BAHAN_PENGISI .325 1 .325 9.246 .010 

LEVEL .259 2 .129 3.676 .057 

BAHAN_PENGISI * LEVEL .285 2 .143 4.055 .045 

Error .422 12 .035   

Total 168.493 18    

Corrected Total 1.292 17    

a. R Squared = .673 (Adjusted R Squared = .537)    

 
Homogeneous Subsets 

CITA_RASA 

 

LEVEL N 

Subset 

 1 2 

Duncana B3 6 2.9333  

B2 6 2.9967 2.9967 

B1 6  3.2133 

Sig.  .570 .069 
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Lampiran 5.  Analisis Ragam Nilai Kesukaan Nugget Telur Itik Dengan Level 

Dan Jenis Bahan Pengisi Yang Berbeda 
Dependent Variable:KESUKAAN  

BAHAN_

PENGISI LEVEL Mean Std. Deviation N 

A1 B1 3.2267 .15631 3 

B2 2.8500 .09165 3 

B3 2.6400 .25239 3 

Total 2.9056 .30067 9 

A2 B1 3.3267 .25403 3 

B2 3.1600 .22068 3 

B3 2.9933 .10970 3 

Total 3.1600 .22836 9 

Total B1 3.2767 .19643 6 

B2 3.0050 .22731 6 

B3 2.8167 .26028 6 

Total 3.0328 .29021 18 

 
Tests of Between-Subjects Effects 

Dependent Variable:KESUKAAN     

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model .988a 5 .198 5.346 .008 

Intercept 165.559 1 165.559 4.479E3 .000 

BAHAN_PENGISI .291 1 .291 7.881 .016 

LEVEL .642 2 .321 8.680 .005 

BAHAN_PENGISI * LEVEL .055 2 .028 .745 .495 

Error .444 12 .037   

Total 166.991 18    

Corrected Total 1.432 17    

a. R Squared = .690 (Adjusted R Squared = .561)    
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Homogeneous Subsets 
KESUKAAN 

 

LEVEL N 

Subset 

 1 2 

Duncana B3 6 2.8167  

B2 6 3.0050  

B1 6  3.2767 

Sig.  .116 1.000 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



42 
 

Lampiran 6. Dokumentasi Penelitian 
 
 

 
Penimbangan Bahan Pengisi Nugget Telur Itik 

 

  
Pembuatan Adonan Nugget Telur Itik 
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Pengukusan Adonan Nugget Telur itik 

 
 

 
 Nugget Telur setelah dibekukan 24 jam  
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Proses Penggorengan Nugget Telur 

 
 

 
Proses Penilaian Organoleptik Oleh Panelis 
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