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1. Protein

SK DB JK KT F.Hit F.Tabel 5% Ket

tidak
Perlakuan 3 0,035 0,11 2,99 3,39 berbeda

nyata
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Perlakuan 3 4,89 1,65 0,39 3,39 berbeda

nyata

Galat 8 38,45 4,86

Total 11 43,34 6,51
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3. Kadar Abu

SK DB JK KT F.Hit F.Tabel 5% Ket
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4. Warna

SK

DB

JK

KT

F.Hit

F.Tabel 5%

Ket

Perlakuan

3,53

1,17

0,57

3,39

Tidak
berbeda
nyata

Galat

0,06

7,5

Total

11

3,59

8,67

5. Aroma

SK

DB

JK

KT

F.Hit

F.Tabel 5%

Ket

Perlakuan
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Tidak
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nyata

Galat

0,06

7,5

Total

11

3,59

8,67

6. Rasa

SK
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JK

KT

F.Hit

F.Tabel 5%

Ket

Perlakuan

2,76

0,92

46

3,39
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nyata

Galat

0,17

0,02

Total

11

2,93

0,94
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