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LAMPIRAN 

Lampiran 1. Tabel Anova Kadar Air pada Berbagai Kombinasi Level Susu Sapi 

dan Tepung Beras Merah 

 

 

Analisis Ragam Kadar Air      

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model 32.944a 5 6.589 .835 .549 

Intercept 37629.389 1 37629.389 4.770E3 .000 

Perlakuan 32.944 5 6.589 .835 .549 

Error 94.667 12 7.889   

Total 37757.000 18    

Corrected Total 127.611 17    

a. R Squared = .258 (Adjusted R Squared = -.051)   

 

 

Lampiran 2. Tabel Anova Asam Lemak Bebas pada Berbagai Kombinasi Level 

Susu Sapi dan Tepung Beras Merah 
 
 

Analisis Ragam Asam Lemak Bebas 

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model 3.678a 5 .736 .962 .478 

Intercept 142.307 1 142.307 186.090 .000 

Perlakuan 3.678 5 .736 .962 .478 

Error 9.177 12 .765   

Total 155.161 18    

Corrected Total 12.854 17    

a. R Squared = .286 (Adjusted R Squared = -.011)   
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Sensori Warna pada Berbagai 

Level Susu Sapi dan Tepung Beras Merah 

 

 

Analisis Ragam Kualitas Warna 

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model 40.882a 5 8.176 21.377 .000 

Intercept 911.946 1 911.946 2.384E3 .000 

Perlakuan 40.882 5 8.176 21.377 .000 

Error 22.949 60 .382   

Total 975.778 66    

Corrected Total 63.832 65    

a. R Squared = .640 (Adjusted R Squared = .611) 

 

Uji Lanjut Duncan Kualitas Warna 

 
Perlakuan N 

Subset 

1 2 

Duncana SS 20% dan TBM 10% 11 2.9091  

SS 30% dan TBM 10% 11 2.9091  

SS 10% dan TBM 10% 11 3.0000  

SS 30% dan TBM 20% 11  4.3636 

SS 20% dan TBM 20% 11  4.3939 

SS 10% dan TBM 20% 11  4.7273 

Sig.  .748 .199 

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

error term is Mean Square(Error) = .382. a. Uses Harmonic Mean Sample Size = 11.000. 
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Lampiran 4. Tabel Anova Tekstur pada Berbagai Kombinasi Level Susu Sapi 

dan Tepung Beras Merah 

 

 

Analisis Ragam Kualitas Tekstur 

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model 3.726a 5 .745 1.097 .372 

Intercept 803.840 1 803.840 1.183E3 .000 

Perlakuan 3.726 5 .745 1.097 .372 

Error 40.768 60 .679   

Total 848.333 66    

Corrected Total 44.493 65    

a. R Squared = .084 (Adjusted R Squared = .007) 
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