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LAMPIRAN 

Lampiran 1. Hasil Analisis Ragam Karakter Fisik Adonan Awal Butter Cookies 

terhadap Stabilitas Emulsi 

 
Tests of Between-Subjects Effects 

Dependent Variable: Stabilitas Emulsi    

Source 

Type III Sum of 

Squares Df 

Mean 

Square F 

 

Sig 

Corrected Model 724.069
a
 4 181.017 8.723 .0003 

Intercept 65155.331 1 65155.331 3139.713 .000 

Perlakuan 724.069 4 181.017 8.723 .003 

Error 207.520 10 20.752   

Total 66086.920 15    

Corrected Total 931.589 14    

a. R Squared = ,777 (Adjusted R Squared = ,688)   

 

Descriptive Statistics 

Dependent Variable:Stabilitas emulsi 

Lama 

Pengocokan Mean 

Std. 

Deviation N 

10 menit 53.9333 6.70025 3 

12,5 menit 62.8667 2.31805 3 

15 menit 67.9333 1.00664 3 

17,5 menit 72.0000 5.37773 3 

20 menit 72.8000 4.85386 3 

Total 65.9067 8.15733 15 
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Lampiran 2. Hasil Analisis Ragam Karakter Fisik Adonan Awal Butter Cookies 

terhadap Rendemen 

Tests of Between-Subjects Effects 

Dependent Variable: Rendemen     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 3.007
a
 4 .752 1.611 .246 

Intercept 147970.909 1 147970.909 317116.761 .000 

Perlakuan 3.007 4 .752 1.611 .246 

Error 4.666 10 .467   

Total 147978.582 15    

Corrected Total 7.673 14    

a. R Squared = ,392 (Adjusted R Squared = ,149) 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Descriptive Statistics 

Dependent Variable: Rendemen  

Lama 

Pengocokan Mean 

Std. 

Deviation N 

10 menit 100.0000 .00000 3 

12,5 menit 99.4000 .59506 3 

15 menit 99.4000 .59506 3 

17,5 menit 99.2033 .90456 3 

20 menit 98.6033 .89813 3 

Total 99.3213 .74034 15 
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Lampiran 3. Hasil Analisis Ragam Karakter Fisik Adonan Awal Butter Cookies 

terhadap Tekstur Adonan 

Tests of Between-Subjects Effects 

Dependent Variable: Tekstur adonan    

Source 

Type III Sum of 

Squares Df 

Mean 

Square F Sig. 

Corrected Model 1.247
a
 4 .312 35.962 .000 

Intercept 273.067 1 273.067 31507.692 .000 

Perlakuan 1.247 4 .312 35.962 .000 

Error .087 10 .009   

Total 274.400 15    

Corrected Total 1.333 14    

a. R Squared = ,935 (Adjusted R Squared = ,909) 

 

  

Descriptive Statistics 

Dependent Variable:Tekstur adonan 

Lama 

Pengocokan Mean 

Std. 

Deviation N 

10 menit 4.0000 .00000 3 

12,5 menit 4.0000 .00000 3 

15 menit 4.1000 .10000 3 

17,5 menit 4.6000 .10000 3 

20 menit 4.6333 .15275 3 

Total 4.2667 .30861 15 
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Lampiran 4. Hasil Analisis Ragam Karakter Fisik Adonan Awal Butter Cookies 

terhadap Stabilitas Warna Adonan 

Tests of Between-Subjects Effects 

Dependent Variable:Warna Adonan    

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 2.263
a
 4 .566 19.733 .000 

Intercept 123.841 1 123.841 4320.023 .000 

Perlakuan 2.263 4 .566 19.733 .000 

Error .287 10 .029   

Total 126.390 15    

Corrected Total 2.549 14    

a. R Squared = ,888 (Adjusted R Squared = ,843) 

 

  

Descriptive Statistics 

Dependent Variable:Warna adonan 

Perlaku

an Mean Std. Deviation N 

P0 2.1333 .05774 3 

P1 2.9000 .00000 3 

P2 2.9667 .05774 3 

P3 3.1333 .20817 3 

P4 3.2333 .30551 3 

Total 2.8733 .42673 15 
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Lampiran Lampiran 5. Dokumentasi Penelitian 

 

  
Persiapan awal bahan  butter cookies 

 

  
Proses Pembuatan Adonan Awal 

 

  
Pengujian stabilitas emulsi 
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Pengujian nilai rendemen adonan awal 

 

  
Pengujian organoleptik tekstur adonan awal dan warna adonan awal butter 

cookies 
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