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Lampiran 1. Analisis Ragam Aroma Telur Asin dengan Penambahan Level Biji
Pala yang Berbeda

Nilai Rata-Rata Aroma Pala

Perlakuan Mean N Dei?gt.ion Median ~ Minimum Maximum
PO 1.0000 4 .00000 1.0000 1.00 1.00
P1 2.4825 4 .06185 2.5000 240 2.53
P2 3.9000 4 .18938 3.9000 3.67 4.13
P3 5.1675 4 .08655 5.1650 5.07 5.27
Total 3.1375 16 1.61126 3.1000 1.00 5.27
Source Tgfpgqlﬂasrg? df  Mean Square F Sig.
Corrected Model 38.801°% 3 12.934 1096.459 .000
Intercept 157.503 1 157.503 13352.384 .000
Perlakuan 38.801 3 12.934 1096.459 .000
Error 142 12 .012
Total 196.445 16
Corrected 38.943 15
a. R Squared =.996 (Adjusted R Squared = .995)
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
PO 4 1.0000
P1 4 2.4825
P2 4 3.9000
P3 4 5.1675
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .012.

a. Uses Harmonic Mean Sample Size = 4.000.
b. Alpha = 0.05.
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Lampiran 2. Analisis Ragam Aroma Telur Asin dengan Penambahan Level Biji
Pala yang Berbeda

Nilai Rata-Rata Aroma Telur

Std.

Perlakuan Mean N Deviation Median ~ Minimum Maximum
PO 2.1325 4 .14660 2.1650 1.93 2.27
P1 3.2675 4 .14660 3.2350 3.13 3.47
P2 3.9675 4 .08655 3.9650 3.87 4.07
P3 4.8000 4 .14353 4.7650 4.67 5.00
Total 3.5419 16 1.01705 3.6700 1.93 5.00
Swce PSS o dew.  F s
Corrected Model 15.303° 3 5.101 287.070 .000
Intercept 200.718 200.718 11296.127 .000
Perlakuan 15.303 3 5.101 287.070 .000
Error .213 12 .018
Total 216.234 16
Corrected 15.516 15
a. R Squared =.986 (Adjusted R Squared = .983)
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
PO 4 2.1325
P1 4 3.2675
P2 4 3.9675
P3 4 4.8000
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .018.
a. Uses Harmonic Mean Sample Size = 4.000.

b. Alpha = 0.05.
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Lampiran 3. Analisis Ragam Cita Rasa Telur Asin dengan Penambahan Level Biji
Pala yang Berbeda

Nilai Rata-Rata Cita Rasa Pala

Std.

Perlakuan Mean N Deviation Median Minimum Maximum
PO 1.0000 4 .00000 1.0000 1.00 1.00
P1 2.6675 4 .14660 2.6350 2.53 2.87
P2 3.9825 4 .25915 3.9650 3.73 4.27
P3 5.0350 4 17767 5.0000 4.87 5.27
Total 3.1713 16 1.56546 3.3000 1.00 5.27
souce  PCiaes % e F Sig.
Corrected Model 36.399% 3 12.133 403.706 .000
Intercept 160.909 1 160.909 5353.974 .000
Perlakuan 36.399 3 12.133 403.706 .000
Error 361 12 .030
Total 197.669 16
Corrected 36.760 15
a. R Squared =.990 (Adjusted R Squared = .988)
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
PO 4 1.0000
P1 4 2.6675
P2 4 3.9825
P3 4 5.0350
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .030.

a. Uses Harmonic Mean Sample Size = 4.000.

b. Alpha = 0.05



Lampiran 4. Analisis Ragam Tekstur Putih Telur Asin dengan Penambahan

Level Biji Pala yang Berbeda

Nilai Rata-Rata Tekstur Putih Telur
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Perlakuan Mean N De\S/;[;jt.ion Median Minimum Maximum
PO 3.2500 4 .14583 3.2650 3.07 3.40
P1 3.6175 4 11177 3.6350 3.47 3.73
P2 4.0825 4 19120 4.1650 3.80 4.20
P3 4.6000 4 .14353 4.6350 4.40 4.73

Total 3.8875 16 53992 3.7650 3.07 473
suce  (PENST o den F e
Corrected Model 4.100° 3 1.367 60.128 .000
Intercept 241.803 1 241.803 10638.423 .000
Perlakuan 4.100 3 1.367 60.128 .000
Error 273 12 .023
Total 246.175 16
Corrected 4.373 15
a. R Squared =.938 (Adjusted R Squared = .922)
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
PO 4 3.2500
P1 4 3.6175
P2 4 4.0825
P3 4 4.6000
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .023.
a. Uses Harmonic Mean Sample Size = 4.000.

b. Alpha = 0.05.
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Lampiran 5. Analisis Ragam Warna Kuning Telur Asin dengan Penambahan

Level Biji Pala yang Berbeda

Nilai Rata-Rata Warna Kuning Telur

Std.

Perlakuan Mean N Deviation Median ~ Minimum Maximum
PO 3.3325 4 17173 3.3350 3.13 3.53
P1 3.9825 4 .29067 4.0300 3.60 4.27
P2 45325 4 .14660 4.5650 4.33 4.67
P3 5.0325 4 .08655 5.0350 4.93 5.13
Total 4.2200 16 .67510 4.3000 3.13 5.13
swce  DPENSI a  gem F sm
Corrected Model 6.407% 3 2.136 59.758 .000
Intercept 284.934 1 284.934  7972.051 .000
Perlakuan 6.408 3 2.136 59.758 .000
Error 429 12 .036
Total 291.771 16
Corrected 6.836 15

a. R Squared = .937 (Adjusted R Squared = .922)

Subset for alpha = 0.05

Perlakuan N 1 2 3 4
PO 4 3.3325
P1 4 3.9825
P2 4 45325
P3 4 5.0325
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .036.

a. Uses Harmonic Mean Sample Size = 4.000.

b. Alpha = 0.05.
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Lampiran 6. Analisis Ragam Kesukaan Telur Asin dengan Penambahan Level Biji
Pala yang Berbeda

Nilai Rata-Rata Kesukaan

Std.

Perlakuan Mean N Deviation Median Minimum Maximum

PO 4.4675 4 .14660 4.4350 433 4.67
P1 4.8675 4 14198 4.9000 4.67 5.00
P2 5.1825 4 11177 5.1650 5.07 5.33
P3 5.5350 4 12234 5.5350 5.40 5.67

Total 5.0131 16 42325 5.0350 433 5.67
souce  oFC laes M Square  F sig.

Corrected Model 2.480° 3 .827 47.844 .000

Intercept 402.103 1 402.103 23273.764 .000

Perlakuan 2.480 3 .827 47.844 .000

Error .207 12 .017

Total 404.790 16

Corrected 2.687 15

a. R Squared =.923 (Adjusted R Squared = .904)

Subset for alpha = 0.05

Perlakuan N 1 2 3 4
PO 4 4.4675
P1 4 4.8675
P2 4 5.1825
P3 4 5.5350
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .017.

a. Uses Harmonic Mean Sample Size = 4.000.

b. Alpha = 0.05.
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Lampiran 7. Analisis Ragam Kemasiran Telur Asin dengan Penambahan Level Biji
Pala yang Berbeda

Nilai Rata-Rata Kemasiran

Perlakuan Mean N Std. Median ~ Minimum Maximum
Deviation
PO 4.4325 4 .08655 4.4350 4.33 453
P1 4.6325 4 .08655 4.6350 4.53 4.73
P2 4.8675 4 .05315 4.8700 4.80 4.93
P3 5.3325 4 .09430 5.3650 5.20 5.40
Total 4.8163 16 .35410 4.7650 4.33 5.40
Source Tépgc;::asr:g] df S'\gﬁz:]e F Sig.
Corrected Model 1.801° 3 .600 89.921 .000
Intercept 371.140 1 371.140 55601.532 .000
Perlakuan 1.801 3 .600 89.921 .000
Error .080 12 .007
Total 373.021 16
Corrected 1.881 15

a. R Squared =.957 (Adjusted R Squared = .947)

Subset for alpha = 0.05

Perlakuan N 1 2 3 4
PO 4 4.4325
P1 4 4.6325
P2 4 4.8675
P3 4 5.3325
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .007.

a. Uses Harmonic Mean Sample Size = 4.000.

b. Alpha = 0.05.



27

Lampiran 8. Dokumentasi Penelitian

Memecah biji pala Mengulek kasar biji pala

Mengamplas telur Menimbang garam

Menghaluskan biji pala Memasak air Membuat larutan perendaman
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Mencampurkan adonan Merendam telur Mencuci telur
kedalam larutan selama 7 hari setelah direndam

Merebus telur Mendinginkan telur Uji sensori
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