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LAMPIRAN

Lampiran 1. Hasil Analisis Statistik Rendemen, Whey, Protein, dan Lemak

Descriptives

95% Confidence Interval for

Mean
N Mean Std. Deviation ~ Std. Error  Lower Bound  UpperBound  Minimum  Maximum
REMDEMEM  P1 a 19.3740 1.84767 82630 17.07498 21.6682 16.20 21.08
P2 i 18.7860 157514 70443 16.8302 2074118 17.02 21.07
B3 i 221680 2.84306 1.27369 18637 257043 17.85 2564
Total 15 20,1093 251674 64982 18.7156 21.5031 16.20 25.64
WHEY [F" i 20.6240 215138 86213 T7.8527 82,8953 78.582 83.80
P2 g 81.2480 207231 H267T T7.5749 82,721 78.53 82,93
F3 g 77.8260 2.75868 1.23372 756.0006 81.8514 T4.36 8215
Total 15 7955893 2.33716 (60345 78.30581 80.8936 T4.36 83.80
FROTEIN F1 L] 2.3640 20403 09125 21107 26173 222 2.69
P2 L] 2.4200 AT181 07684 2.0287 2.4553 2.00 248
F3 L] 24620 30285 13544 2.0860 2.8380 2.20 2.88
Total 15 2.3560 23487 06067 22259 2.4861 2.00 2.88
Descriptives
LEMAL
95% Confidence Interval for
Mean
Mean Std. Deviation  Std. Error Lower Bound Upper Bound Minimum  Maximum
P1 3 2.7467 1.57507 80836 -1.1660 6.6593 1.18 4.33
Pz 3 2.5767 1.20106 68343 - 4068 565603 1.25 3.58
B3 3 3.8067 78143 45116 1.8655 57478 2.83 443
Total g 3.0433 1.21106 403649 21124 3.8742 1.18 443
ANOVA
Sum of
Squares df Mean Square F 3ig.
REMDEMEM Between Groups 32.650 2 16.325 3.4497 064
Within Groups 56.026 12 4 669
Total 38.676 14
WHEY Between Groups 10.340 2 5170 838 418
Within Groups G6.133 12 5511
Total TEAT3 14
PROTEIMN Between Groups A 2 061 1114 358
Within Groups 651 12 054
Total AT3 14
ANOVA
LEMAK
Sum of
Squares of Mean Square F Sig.
Between Groups 2.665 2 1.333 .88z AE2
Within Groups 9.068 i 1.511

Total

11.733
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Multiple Comparisons

Diﬁgﬁaﬂge “ 95% Confidence Interval

Dependent Variahle () PERLAKUAN  (J) PERLAKLUAN J Std. Error Sig. Lower Bound  Upper Bound
REMNDEMEN  LSD P1 B3 58800 1.36657 675 -2.38495 3.5655
B3 -2.75400 1.36657 063 -57T15 1835

P2 P -.58800 1.36657 675 -3.5655 2.38495

[Fl -3.38200° 1.36657 029 -6.3585 -.4045

F3 F1 2.79400 1.36657 063 -1835 87715

P2 3.38200 1.36657 028 4045 6.3595

WHEY LSD F1 B3 07600 1.48473 960 -3.15490 33110
B3 1.78800 1.48473 248 -1.4370 A.0330

P2 P1 -.07600 1.48473 960 -3.3110 31590

B3 1.72200 1.48473 268 -1.5130 4.9570

P3 P1 -1.79800 1.48473 248 -5.0330 1.4370

B3 -1.72200 1.48473 268 -4 9570 1.5130

FROTEIMN LSD P1 B3 12200 14736 424 -14951 4431
B3 -.09800 14736 518 -41591 223

[ = -12200 14736 424 -.4431 1991

[Fl -.22000 14736 61 -.5411 A011

[l = 09800 14736 A19 =223 4191

P2 22000 14736 61 -1011 A4

* The mean difference is significant at the 0.05 level.

Multiple Comparisons

DependentVariable: LEMAK
Mean a5% Confidence Interval
Difference (-
() PERLAKIUAN  (J) PERLAKLUARN J) Std. Error Sig. Lower Bound  Upper Bound
LsD F1 B2 A7000 1.00377 BT -2.2861 26261
B3 -1.06000 1.00377 332 -3.5161 1.3961
P2 P1 -17000 1.00377 ar1 -2.6261 2.2861
B -1.23000 1.00377 266 -3.6861 1.2261
B3 P1 1.06000 1.00377 332 -1.3961 35161
B2 1.23000 1.00377 266 -1.2261 3.6861
RENDEMEN
Subsetforalpha=0.05
1
PERLAKLUAN M 1 2
Duncan® P2 5 18.7860
F1 ) 19.3740 19.3740
P3 4] 221680
Sig. G75 063

Means for gr

aups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 5.000.
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WHEY

Subset for
alpha=0.04
PERLAKUAN N 1
Duncan® P3 5 78.4260
P2 g 20.1480
F1 b 20.2240
Sig. 272

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 5.000.

PROTEIN
Subsetfor
alpha=0.05
PERLAKIUAN N 1
Duncan® P2 ] 2.2420
F1 ] 2.3640
P3 4] 24620
Sig. 81

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 5.000.

LEMAK
Subset for
alpha=0.0%
PERLAKLAN M 1
Duncan® P2 3 25767
F1 K] 27467
P3 3 3.8067
Sig. 281

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 3,000.
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Lampiran 2. Dokumentasi Pelaksanaan Penelitian
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