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LAMPIRAN

Lampiran 1. Hasil Analisis Statisik Uji Organoleptik Aroma Buah Lontar Susu
Pasteurisasi dengan Penambahan Sari Buah Lontar

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Aroma Buah Lontar
Perlakuan Perlakuan Perlakuan N

0% 1,3433 0,45689 30
10% 2,2067 0,41184 30
12% 2,9133 0,19605 30
14% 4,29 0,52414 30
16% 5,57 0,51203 30
Total 3,2647 1,5687 150

Analisis Ragam Uji Organoleptik Aroma Buah Lontar

Source Type III Sum
of Squares Df Mean

Square F Sig.

Corrected Model 339.006a 4 84,751 444,334 0

Intercept 1598,707 1 1598,707 8382 0
Perlakuan 339,006 4 84,751 444,334 0
Error 27,657 145 0,191
Total 1965,37 150

Corrected Total 366,663 149

a. R Squared = .925 (Adjusted R Squared = .922)

Uji Lanjut Duncan Uji Organoleptik Aroma Buah Lontar

Perlakuan N Subset
1 2 3 4 5

0% 30 1,3433
10% 30 2,2067
12% 30 2,9133
14% 30 4,29
16% 30 5,57
Sig. 1 1 1 1 1

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .191.
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Lampiran 2. Hasil Analisis Statisik Uji Organoleptik Aroma Prengus Susu
Pasteurisasi dengan Penambahan Sari Buah Lontar

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Aroma Prengus

Perlakuan Mean Std. Deviation N

0% 1,2067 0,36192 30
10% 2,45 0,44856 30
12% 3,08 0,65674 30
14% 4,74 0,4973 30
16% 5,5567 0,51708 30
Total 3,4067 1,64854 150

Analisis Ragam Uji Organoleptik Aroma Prengus

Source
Type III
Sum of
Squares

df Mean
Square F Sig.

Corrected Model 367.866a 4 91,966 359,755 0

Intercept 1740,807 1 1740,807 6810 0
Perlakuan 367,866 4 91,967 359,755 0
Error 37,067 145 0,256
Total 2145,74 150

Corrected Total 404,933 149

a. R Squared = .908 (Adjusted R Squared = .906)

Uji Lanjut Duncan Uji Organoleptik Aroma Prengus

Perlakuan N
Subset

1 2 3 4 5
0% 30 1,2067
10% 30 2,45
12% 30 3,08
14% 30 4,74
16% 30 5,5567

Sig. 1 1 1 1 1
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .256.
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Lampiran 3. Hasil Analisis Statisik Uji Organoleptik Kesukaan Susu Pasteurisasi
dengan Penambahan Sari Buah Lontar

Nilai Rata-Rata dan Standar Deviasi Uji Organoleptik Kesukaan

Perlakuan Mean Std. Deviation N

0% 1,3767 0,45538 30
10% 2,0263 0,46636 30
12% 3,1667 0,39856 30
14% 5,0467 0,38483 30
16% 5,8633 0,27099 30
Total 3,4959 1,76927 150

Analisis Ragam Uji Organoleptik Kesukaan

Source Type III Sum
of Squares df Mean

Square F Sig.

Corrected Model 443.064a 4 110,766 687,782 0

Intercept 1833,232 1 1833,232 11380 0
Perlakuan 443,064 4 110,766 687,782 0
Error 23,352 145 0,161
Total 2299,648 150

Corrected Total 466,416 149

a. R Squared = .950 (Adjusted R Squared = .949)

Uji Lanjut Duncan Uji Organoleptik Kesukaan

Perlakuan N Subset
1 2 3 4 5

0% 30 1,3767
10% 30 2,0263
12% 30 3,1667
14% 30 5,0467
16% 30 5,8633
Sig. 1 1 1 1 1

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .161.
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Lampiran 4. Hasil Analisis Statisik Nilai L* (Kecerahan) Kesukaan Susu
Pasteurisasi dengan Penambahan Sari Buah Lontar

Nilai Rata-Rata dan Standar Deviasi Nilai L* (Kecerahan)
Perlakuan Mean Std. Deviation N

0% 70,3167 2,84711 3
10% 76,4533 0,96769 3
12% 79,1833 0,38083 3
14% 81,4133 0,03786 3
16% 85,5367 0,15275 3
Total 78,5807 5,39313 15

Analisis Ragam Nilai L* (Kecerahan)

Source Type III Sum
of Squares df Mean

Square F Sig.

Corrected Model 388.777a 4 97,194 52,753 0
Intercept 92623,818 1 92623,818 50270 0
Perlakuan 388,777 4 97,194 52,753 0
Error 18,425 10 1,842
Total 93031,019 15 9

Corrected Total 407,202 14
a. R Squared = .955 (Adjusted R Squared = .937)

Uji Lanjut Duncan Nilai L* (Kecerahan)

Perlakuan N Subset
1 2 3 4

0% 3 70,3167
10% 3 76,4533
12% 3 79,1833
14% 3 81,4133
16% 3 85,5367
Sig. 1 1 0,072 1

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 1.842.
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Lampiran 5. Hasil Analisis Statisik Aktivitas Antibakteri pada Bakteri
Staphylococcus Aureus Susu Pasteurisasi dengan Penambahan Sari
Buah Lontar

Nilai Rata-Rata dan Standar Deviasi Aktivitas Antibakteri Staphylococcus aureus
Perlakuan Mean Std. Deviation N

0% 1,12 0,14933 3
10% 1,2033 0,3302 3
12% 0,7433 0,28113 3
14% 0,6667 0,21939 3
16% 0,59 0,20664 3
Total 0,8647 0,3306 15

Analisis Ragam Aktivitas Antibakteri Staphylococcus aureus

Source
Type III Sum of

Squares Df
Mean
Square F Sig.

Corrected Model .928a 4 0,232 3,85 0,038
Intercept 11,215 1 11,215 186,167 0
Perlakuan 0,928 4 0,232 3,85 0,038
Error 0,602 10 0,06
Total 12,745 15

Corrected Total 1,53 14
a. R Squared = .606 (Adjusted R Squared = .449)

Uji Lanjut Duncan Aktivitas Antibakteri Staphylococcus aureus

Perlakuan N
Subset

1 2 3
16% 3 0,59
14% 3 0,6667 0,6667
12% 3 0,7433 0,7433 0,7433
0% 3 1,12 1,12
10% 3 1,2033
Sig. 0,482 0,056 0,053

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .060.
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Lampiran 6. Hasil Analisis Statisik Aktivitas Antibakteri pada Bakteri
Escherichia coli Susu Pasteurisasi dengan Penambahan Sari Buah
Lontar

Nilai Rata-Rata dan Standar Deviasi Aktivitas Antibakteri Escherichia coli
Perlakuan Mean Std. Deviation N

0% 1,0367 0,15503 3
10% 1,0467 0,21455 3
12% 0,8733 0,17214 3
14% 0,7833 0,13577 3
16% 0,67 0,07937 3
Total 0,882 0,20111 15

Analisis Ragam Aktivitas Antibakteri Escherichia coli

Source Type III Sum of
Squares Df Mean

Square F Sig.

Corrected Model .317a 4 0,079 3,188 0,062
Intercept 11,669 1 11,669 468,88 0
Perlakuan 0,317 4 0,079 3,188 0,062
Error 0,249 10 0,025
Total 12,235 15

Corrected Total 0,566 14
a. R Squared = .560 (Adjusted R Squared = .385)
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Lampiran 7. Dokumentasi Penelitian

Pembuatan Susu Pasteurisasi Buah Lontar

Pengujian Organoleptik

Pengujian Antibakteri Pengujian Kecerahan (Lightness)
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