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LAMPIRAN

Lampiran 1. Tabel Anova Nilai Rendemen pada Nugget Dangke dengan
Penambahan Jenis Tepung dan Level Tepung yang Berbeda.

Tests of Between-Subjects

Effects Dependent Variable: Nilai Rendemen

Type [l Sum of]
Source Squares df Mean Square F Sig.
Corrected Model 94.248a| 8| 11.781 .858| .567
Intercept 261887.865| 1 261887.865 1.907E4| .000
Level_Filer 47.329 2 23.665 1.723 .207
Jenis_TepungFiler 7.964 2 3.982 .290 .752
Level_Filer *
Jenis._TepungFiler 38.954 4 9.739 .709 .596
Error 247.215 18] 13.734
Total 262229.328 27|
Corrected Total 341.463 26

a. R Squared =,276 (Adjusted R Squared = -,046)
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Lampiran 2. Tabel Anova Nilai Kadar Air pada Nugget Dangke dengan
Penambahan Jenis Tepung dan Level Tepung yang Berbeda

Tests of Between-Subjects Effects

Dependent Variable: Kadar Air

Type [l Sum of

Source Squares df Mean Square F Sig.
Corrected Model 13.898°% 8 1.737 .552 .802
Intercept 53086.508 1 53086.508] 1.687E4 .000
Level_Filer 4,580 2 2.290 .728 497
Jenis_TepungFiler .154 2 .077 .025 .976
Level Filer *
Jenis TepungFiler 9.164 4 2.291 728 584
Error 56.628 18 3.146
Total 53157.035 27
Corrected Total 70.526) 26
a. R Squared =,197 (Adjusted R Squared = -,160)
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Lampiran 3. Tabel Anova Nilai pH Adonan Nugget Dangke dengan Penambahan
Jenis Tepung dan Level Tepung yang Berbeda

Tests of Between-Subjects Effects

Dependent Variable: Nilai pH

Type Il Sum of]
Source Squares df Mean Square F Sig.
Corrected Model .196a| 8 025 .608I 760
Intercept 1353.554I 1 1353.554 3.359E4I .000
Level_Filer .168I 2 .084 2.082I .154]
Jenis_TepungFiler .003 2 .001 .035 .966
Level Filer *
Jenis._TepungFiler .025 4 .006 .158 .957
Error 725 18 .040
Total 1354.476 27|
Corrected Total .921 26|

a. R Squared =,213 (Adjusted R Squared = -,137)
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Lampiran 4. Dokumentasi Penelitian

ses penggorengan nugget Melakukan thawing sebelum
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