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LAMPIRAN 

Lampiran 1.  Hasil Analisis Ragam Aroma Telur Pindang pada Penambahan Level Daun 

Salam yang Berbeda terhadap Kualitas Organoleptik Telur Asin Pindang 

Herbal 

 

 

 
 

 

Descriptive Statistics 

Dependent Variable:aroma  

pemberia

n_daun_

salam Mean Std. Deviation N 

kontrol 2.5110 .20360 3 

10% 3.1110 .16808 3 

15% 3.5330 .20000 3 

20% 4.0000 .13300 3 

Total 3.2888 .59244 12 

 

Tests of Between-Subjects Effects 

Dependent Variable:aroma     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 3.606
a
 3 1.202 37.742 .000 

Intercept 129.791 1 129.791 4.075E3 .000 

pemberian_daun_salam 3.606 3 1.202 37.742 .000 

Error .255 8 .032   

Total 133.651 12    

Corrected Total 3.861 11    

a. R Squared = .934 (Adjusted R Squared = .909) 

 

   

                                 Between-Subjects Factors 

  Value Label N 

pemberian_daun_salam 1 kontrol 3 

2 10% 3 

3 15% 3 

4 20% 3 
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Aroma 

Duncan     

pemberia

n_daun_

salam N 

Subset 

1 2 3 4 

kontrol 3 2.5110    

10% 3  3.1110   

15% 3   3.5330  

20% 3    4.0000 

Sig.  1.000 1.000 1.000 1.000 

 

Lampiran 2.  Hasil Analisis Ragam Warna Telur Pindang pada Penambahan Level Daun 

Salam yang Berbeda terhadap Kualitas Organoleptik Telur Asin Pindang 

Herbal 

Descriptive Statistics 

Dependent Variable:warna  

pemberia

n_daun_

salam Mean Std. Deviation N 

kontrol 2.4677 .06653 3 

10% 2.5780 .10180 3 

15% 2.6003 .11547 3 

20% 2.6890 .03811 3 

Total 2.5837 .11026 12 

 

Tests of Between-Subjects Effects 

Dependent Variable:warna     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .075
a
 3 .025 3.362 .076 

Intercept 80.109 1 80.109 1.083E4 .000 

pemberian_daun_salam .075 3 .025 3.362 .076 

Error .059 8 .007   

Total 80.243 12    
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Tests of Between-Subjects Effects 

Dependent Variable:warna     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .075
a
 3 .025 3.362 .076 

Intercept 80.109 1 80.109 1.083E4 .000 

pemberian_daun_salam .075 3 .025 3.362 .076 

Error .059 8 .007   

Total 80.243 12    

Corrected Total .134 11    

a. R Squared = .558 (Adjusted R Squared = .392)    

 

Lampiran 3.  Hasil Analisis Ragam Rasa Telur Pindang pada Penambahan Level Daun 

Salam yang Berbeda terhadap Kualitas Organoleptik Telur Asin Pindang 

Herbal 

 

Descriptive Statistics 

Dependent Variable:rasa  

pemberia

n_daun_

salam Mean Std. Deviation N 

kontrol 2.2220 .25251 3 

10% 2.3110 .25251 3 

15% 2.4000 .06700 3 

20% 2.5110 .07679 3 

Total 2.3611 .19392 12 

Tests of Between-Subjects Effects 

Dependent Variable:rasa      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .138
a
 3 .046 1.333 .330 

Intercept 66.897 1 66.897 1.940E3 .000 

pemberian_daun_salam .138 3 .046 1.333 .330 

Error .276 8 .034   

Total 67.310 12    
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Corrected Total .414 11    

a. R Squared = .333 (Adjusted R Squared = .083)    

 

Lampiran 4.   Hasil Analisis Ragam Tekstur Telur Pindang pada Penambahan Level Daun 

Salam yang Berbeda terhadap Kualitas Organoleptik Telur Asin Pindang 

Herbal 

Between-Subjects Factors 

  Value Label N 

pemberian_daun_salam 1 kontrol 3 

2 10% 3 

3 15% 3 

4 20% 3 

Descriptive Statistics 

Dependent Variable:tekstur  

pemberia

n_daun_

salam Mean Std. Deviation N 

kontrol 2.9110 .20360 3 

10% 3.1556 .40187 3 

15% 3.2444 .80368 3 

20% 3.3333 .11547 3 

Total 3.0971 .43744 12 

 

Tests of Between-Subjects Effects 

Dependent Variable:tekstur     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .381
a
 3 .127 .588 .640 

Intercept 113.671 1 113.671 527.365 .000 

pemberian_daun_salam .381 3 .127 .588 .640 

Error 1.724 8 .216   

Total 115.775 12    

Corrected Total 2.105 11    

a. R Squared = .181 (Adjusted R Squared = -.126)   
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Lampiran 5. Hasil Analisis Ragam Kesukaan Telur Pindang pada Penambahan Level 

Daun Salam yang Berbeda terhadap Kualitas Organoleptik Telur Asin 

Pindang Herbal 

Between-Subjects Factors 

  Value Label N 

pemberian_daun_salam 1 kontrol 3 

2 10% 3 

3 15% 3 

4 20% 3 

 

Descriptive Statistics 

Dependent Variable:kesukaan  

pemberia

n_daun_

salam Mean Std. Deviation N 

kontrol 4.1113 .07679 3 

10% 3.8890 .10180 3 

15% 3.7333 .17670 3 

20% 3.5780 .10180 3 

Total 3.8279 .23003 12 

 

Tests of Between-Subjects Effects 

Dependent Variable:kesukaan     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .466
a
 3 .155 10.750 .004 

Intercept 175.835 1 175.835 1.216E4 .000 

pemberian_daun_salam .466 3 .155 10.750 .004 

Error .116 8 .014   

Total 176.417 12    

Corrected Total .582 11    

a. R Squared = .801 (Adjusted R Squared = .727)    
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kesukaan 

Duncan    

pemberia

n_daun_

salam N 

Subset 

1 2 3 

20% 3 3.5780   

15% 3 3.7333 3.7333  

10% 3  3.8890 3.8890 

kontrol 3   4.1113 

Sig.  .152 .152 .053 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .014. 
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Lampiran 6. Dokumentasi 

Persiapan 

 

 

 

 

 

 

 

 

 

Perendaman 
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Pemasakan 

 

 

 

 

 

 

 

 

 

Uji Panelis 
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