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LAMPIRAN 

Lampiran 1 : Desain Rancangan Percobaan  

Tabel 1 Denah Rancangan Percobaan 

P2U1  P0U2 P0U3 

P1U1 P3U1 P1U3 

P0U3 P2U2 P3U2 

P3U3 P2U3 P1U2 

Keterangan : 

P =Perlakuan 

P0 =Tanpa perlakuan/kotrol 

P1 =Penambahan tepung daun sirsak 10 gram  

P2 =penambahan tepung daun sirsak 20 gram 

P3 =Penambahan tepung daun sirsak 30 gram 

U =Ulangan  

U1 =Ulangan 1 

U2 = Ulangan 2 

U3 =ulangan 3 
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Lampiran 2 : Analisis ragam kemasiran telur itik asin yang diberi tepung 

daun sirsak dengan level yang berbeda  

Perlakuan Ulangan Total Rata rata 

1 2 3 

P0 4 4.33 3.73 12.06 4.02 

P1 5.53 3.8 4 13.33 4.44 

P2 4.33 3 4.33 11.06 3.88 

P3 4.2 4.46 4.53 13.19 4.39 

 

ANOVA 

Hasil      

 Sum of Squares Df Mean Square F Sig. 

Between Groups .683 3 .228 .567 .652 

Within Groups 3.212 8 .401   

Total 3.895 11    

 
 

Hasil 

Duncan  

Perlaku

an N 

Subset for alpha 

= 0.05 

1 

S2 3 3.8867 

S0 3 4.0200 

S3 3 4.3967 

S1 3 4.4433 
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Sig.  .340 

Means for groups in homogeneous 

subsets are displayed. 

Lampiran 3 : Analisis ragam protein telur itik asin yang di beri tepung daun 

sirsak dengan level yang berbeda. 

 

Perlakuan 

Ulangan  

Total 

 

Rata rata 1 2 3 

P0 22,15 22,89 22,17 67.21 22,40 

P1 21,19 23,19 22,89 67.27 22,42 

P2 22,11 22,09 23,11 67.31 22,43 

P3 22,95 22,78 22,82 68.55 22,85 

 

ANOVA 

Hasil      

 Sum of Squares df Mean Square F Sig. 

Between Groups .416 3 .139 .328 .805 

Within Groups 3.378 8 .422   

Total 3.794 11    

 
 

Hasil 

Duncan  

Perlaku

an N 

Subset for alpha 

= 0.05 

1 

S0 3 22.4033 

S1 3 22.4233 
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S2 3 22.4367 

S3 3 22.8500 

Sig.  .450 

Means for groups in homogeneous 

subsets are displayed. 
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Lampiran 4 : Dokumentasi Kegiatan Penelitian 

 

 

 

 

 

 

 

Gambar 8 Proses Pemblenderan Tepung Daun Sirsak  

 

 

 

 

 

 

 

 

 

 

 

Gambar 9 Proses Tepung Daun Sirsak Yang Diayak  
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Gambar 10 Proses Penimbangan Abu Gosok dan Garam  

 

 

 

 

 

 

 

 

 

 

 

Gambar 11 Proses Penimbangan Tepung Daun Sirsak  
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Gambar 12 Proses pencampuran adonan tepung daun sirsak dengan 
kombinasi abu gosok dan garam  

 

 

 

 

 

 

 

 

 

 

 
 

Gambar 13 Pembalutan telur dengan adonan pengasinan  
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Gambar 14 Proses Pengasinan atau penyimpanan selama 7 hari  
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Gambar 15 Proses Perebus 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gambar 16 Uji Organoleptik 
 

 

 

 

 

 

 

 


