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BAB V
PENUTUP
5.1 Kesimpulan
Berdasarkan hasil penelitian, disimpulkan bahwa telur yang diawetkan
menggunakan minyak ikan lemuru dapat mempertahankan perubahan berat telur,

daya buih putih telur, kestabilan daya buih dan hough unit.
5.2 Saran

Hasil penelitian yang telah dilaksanakan, disarankan agar sebelum
melakukan penyimpanantelur. Sebaiknya telur diawetkan terlebih dahulu untuk

menambah waktu penyimpanan.
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LAMPIRAN

Lampiran 1. Deskriptif data penelitian

95% Confidence
N [Mean| Std. | Std. | Interval for Mean | Min | Max
Dev. | Error | Lower | Upper
Bound | Bound

P | 5 | 2.38 | 0.09 | 0.04 | 227 | 250 | 229|252
cerupan| PL | 5 | 217|004 019 212 | 222 |212]223
anberat | pp | 5 | 212003 |001| 208 | 217 |208] 217
telur 1. 15 | 2.08 ] 003 001] 204 | 212 |205]213
Total | 20 | 219 | .12 | 002 | 213 | 225 | 2.05 | 252
o | 5 |68.77| 127 | 056 | 67.19 | 70.34 |67.21]69.89
Hough |_PL | 5 [79.52] 388 [ 173 | 74.49 | 84.14 |7543|8382
Umt | P2 | 5 [79.77] 2.24 | 1.00 | 76.98 | 8256 |76.11 8182
P3 | 5 |72.85| 1.47 | .659 | 71.02 | 74.68 |70.92]74.50
Total | 20 |75.18| 5.22 | 1.16 | 72.73 | 77.62 |67.21|83.82
P0 | 5 |305.2|2058| 9.20 | 279.64 | 330.75 | 282.0|325.0
Daya |PL | 5 |368.6]20.84[15.34] 33154 | 405.65 |344.0/418.0
ouin |_P2 | 5 |372.6]25.08|11.21] 341.45 | 403.74 |348.0]400.0
P3 | 5 |368.4]31.8114.22| 328.89 | 407.90 |320.0]400.0
Total | 20 |353.7| 38.08 | 8.51 | 335.87 | 371.52 |282.0|418.0
PO | 5 |81.77| 2.92 | 1.30 | 78.13 | 8541 |76.93]84.62
Kestabil | P1 | 5 |94.15| 1.22 | 545 | 92.63 | 95.66 |92.8695.72
andaya| P2 | 5 |93.24] 2.15 | .96 | 90.56 | 95.91 |91.67|96.93
buih | P3 | 5 |90.30] 3.26 | 1.45 | 86.24 | 94.35 |84.62|92.72
Total | 20 |89.86] 5.51 | 1.23 | 87.28 | 92.45 |76.93|96.93




Lampiran 2. Analisis Variansi

Between 261 3 .087 [26.879| .000
Groups

Perubahan Within .052 16 .003

berat telur Groups
Total 313 19
Between 423.493 3 141.164 |23.616| .000
Groups

Hough Unit Within 95.639 16 5.977
Groups
Total 519.132 19
Between |15737.800| 3 5245.933 | 7.098 | .003
Groups

Daya Buih Within 11824.400| 16 739.025
Groups
Total 27562.200| 19
Between 477.170 3 159.057 |25.082| .000

. Groups
Kestabilan ™=\ inin | 101.465 | 16 | 6342
Buih

Groups
Total 578.636 19




Lampiran 3. Uji Berjarak Duncan

1 .Perubahan Berat (%)

Perlakuan N Subset for alpha = 0.05
1 2 3
P3 5 2.09
P2 5 2.13 2.13
P1 5 2.17
PO 5 2.38
Sig. .28 24 1.00
2 . Daya Buih
Perlakuan N Subset for alpha = 0.05
1 2
PO 5 305.2000
P3 5 368.4000
P1 5 368.6000
P2 5 372.6000
Sig. 1.000 .820
3. Kestabilan Buih
Perlakuan N Subset for alpha = 0.05
1 2 3
PO 5 181.7740
P3 5 90.3020
P2 5 93.2440 93.2440
P1 5 94.1500
Sig. 1.000 .083 577
4 . Hough Unit
Perlakuan N Subset for alpha = 0.05
1 2 3
PO 5 68.7720
P3 5 72.8580
P1 5 79.3200
P2 5 79.7740
Sig. 1.000 1.000 773




Lampiran Data Berat Awal dan Berat Akhir
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Perlakuan Berat Awal Berat Akhir
P01 39.26 38.35
P02 39.15 38.16
P03 39.65 38.74
P04 38.67 37.75
P05 38.64 37.70
P11 42.21 41.30
P12 41.99 41.05

"1P13 40.48 39.59
P14 41.47 40.59
P15 40.39 39.51
P21 40.49 39.61
P22 40.42 39.56
P23 41.68 40.81
P24 40.71 39.83
P25 40.70 39.84
P31 39.90 39.06
P32 40.91 40.07
P33 40.20 39.34
P34 39.31 38.50
P35 39.50 38.67

Lampiran 4. Foto-foto penelitian
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G.2 Pemecahan telur

G.3 Pengkuran putih telurG. G.4 Pengamatan diamtr telur
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