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LAMPIRAN 

Lampiran 1. Analisis Statistik Aktivitas Antioksidan Es Krim dengan 
Perlakuan Penggunaan Stabilizer Kombinasi Tepung 
Porang dan Tepung Maizena 

Rata – rata dan Standar Deviasi Aktivitas Antioksidan Es Krim 

 
Analisis Ragam Aktivitas Antioksidan Es Krim 
Source Type III Sum of 

Squares 
Df Mean 

Square 
F Sig. 

Corrected Model 6853.600a 4 1713.400 48.787 .000 
Intercept 76729.000 1 76729.000 2.185E3 .000 
Perlakuan 6853.600 4 1713.400 48.787 .000 
Error 702.400 20 35.120   
Total 84285.000 25    
Corrected Total 7556.000 24    
a. R Squared = ,907 (Adjusted R Squared = ,888)   
Uji Lanjut Duncan Aktivitas Antioksidan Es Krim   

Perlakuan N Subset 
1 2 3 

P5 5 23.6000   
P1 5  58.0000  
P4 5  58.4000  
P2 5   68.0000 
P3 5   69.0000 
Sig.  1.000 .916 .792 

Means for groups in homogeneous subsets are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 35,120. 
 
 
  

Perlakuan Mean Std. Deviation N 
P1 58.0000 6.32456 5 
P2 68.0000 5.09902 5 
P3 69.0000 5.56776 5 
P4 58.4000 2.88097 5 
P5 23.6000 8.38451 5 

Total 55.4000 17.74354 25 
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Lampiran 2. Analisis Statistik Uji Organoleptik Rasa Es Krim dengan 
Perlakuan Penggunaan Stabilizer Kombinasi Tepung Porang 
dan Tepung Maizena 

Rata – rata dan Standar Deviasi Rasa Es Krim 
Perlakuan Mean Std. Deviation N 

1 4.3667 .60971 60 
2 4.4000 .84773 60 
3 4.4667 .62346 60 
4 4.5000 .77021 60 
5 4.6000 .92425 60 

Total 4.4667 .76431 300 
 
Analisis Ragam Rasa Es Krim 
Source Type III Sum of 

Squares 
df Mean 

Square 
F Sig. 

Corrected Model 2.000a 4 .500 .854 .492 
Intercept 5985.333 1 5985.333 1.023E4 .000 
Perlakuan 2.000 4 .500 .854 .492 
Error 172.667 295 .585   
Total 6160.000 300    
Corrected Total 174.667 299    
a. R Squared = ,011 (Adjusted R Squared = -,002)   
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Lampiran 3. Analisis Statistik Uji Organoleptik Tekstur Es Krim dengan 
Perlakuan Penggunaan Stabilizer Kombinasi Tepung Porang 
dan Tepung Maizena 

Rata – rata dan Standar Deviasi Tekstur Es Krim 
Perlakuan Mean Std. Deviation N 

P1 4.4333 1.07265 30 
P2 4.5000 .90019 30 
P3 4.6333 .80872 30 
P4 4.8000 1.27035 30 
P5 4.9000 .92289 30 

Total 4.6533 1.00993 150 
Analisis Ragam Tekstur Es Krim 
Source Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 4.640a 4 1.160 1.142 .339 
Intercept 3248.027 1 3248.027 3.197E3 .000 
Perlakuan 4.640 4 1.160 1.142 .339 
Error 147.333 145 1.016   
Total 3400.000 150    
Corrected Total 151.973 149    
a. R Squared = ,031 (Adjusted R Squared = ,004)   
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Lampiran 4.  Analisis Statistik Uji Organoleptik Kesukaan Panelis terhadap 
Es Krim dengan Perlakuan Penggunaan Stabilizer 
Kombinasi Tepung Porang dan Tepung Maizena 

Rata – rata dan Standar Deviasi Kesukaan Panelis terhadap Es Krim 
Perlakuan Mean Std. Deviation N 

1 5.0333 .85029 30 
2 4.9333 .82768 30 
3 4.7667 .67891 30 
4 4.7333 .58329 30 
5 4.8667 1.33218 30 

Total 4.8667 .88740 150 
Analisis Ragam Kesukaan Panelis terhadap Es Krim 
Source Type III 

Sum of 
Squares 

df Mean Square F Sig. 

Corrected Model 1.800a 4 .450 .565 .689 
Intercept 3552.667 1 3552.667 4.459E3 .000 
Perlakuan 1.800 4 .450 .565 .689 
Error 115.533 145 .797   
Total 3670.000 150    
Corrected Total 117.333 149    
a. R Squared = ,015 (Adjusted R Squared = -,012)   
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Lampiran 5. Analisis Statistik Daya Leleh Es Krim dengan Perlakuan 
Penggunaan Stabilizer Kombinasi Tepung Porang dan 
Tepung Maizena 

Rata – rata dan Standar Deviasi Daya Leleh Es Krim 
Perlakuan Mean Std. Deviation N 

P1 67.8000 33.10891 5 
P2 65.0000 38.71692 5 
P3 64.0000 34.83533 5 
P4 64.8000 35.63285 5 
P5 60.6000 36.76683 5 

Total 64.4400 32.82159 25 
 
Analisis Ragam Daya Leleh Es Krim 

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 
Corrected Model 133.360a 4 33.340 .026 .999 
Intercept 103812.840 1 103812.840 80.723 .000 
Perlakuan 133.360 4 33.340 .026 .999 
Error 25720.800 20 1286.040   
Total 129667.000 25    
Corrected Total 25854.160 24    
a. R Squared = ,005 (Adjusted R Squared = -,194)   
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Lampiran 6. Analisis Statistik Overrun Es Krim dengan Perlakuan  
Penggunaan Stabilizer Kombinasi Tepung Porang dan 
Tepung Maizena 

Rata – rata dan Standar Deviasi Overrun Es Krim 
Perlakuan Mean Std. Deviation N 

P1 77.20 .837 5 
P2 76.20 1.643 5 
P3 75.60 1.140 5 
P4 75.40 2.074 5 
P5 75.40 2.074 5 

Total 75.96 1.645 25 

 
Analisis Ragam Overrun Es Krim 
Source Type III Sum 

of Squares 
df Mean 

Square 
F Sig. 

Corrected 
Model 

11.760a 4 2.940 1.105 .381 

Intercept 144248.040 1 144248.040 54228.586 .000 
Perlakuan 11.760 4 2.940 1.105 .381 
Error 53.200 20 2.660   
Total 144313.000 25    
Corrected 
Total 

64.960 24    

a. R Squared = .181 (Adjusted R Squared = .017) 
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Lampiran 7. Analisis Statistik Viskositas Es Krim dengan Perlakuan 
Penggunaan Stabilizer Kombinasi Tepung Porang dan 
Tepung Maizena 

Rata – rata dan Standar Deviasi Viskositas Es Krim 
Perlakuan Mean Std. Deviation N 

P1 18.0000 .00000 5 
P2 33.2000 .44721 5 
P3 36.0000 .00000 5 
P4 37.4000 .54772 5 
P5 40.4000 .89443 5 

Total 33.0000 8.02600 25 
 
Analisis Ragam Viskositas Es Krim 

Source 
Type III Sum of 

Squares Df 
Mean 

Square F Sig. 
Corrected Model 1540.800a 4 385.200 1.482E3 .000 

Intercept 27225.000 1 27225.000 1.047E5 .000 
Perlakuan 1540.800 4 385.200 1.482E3 .000 

Error 5.200 20 .260   
Total 28771.000 25    

Corrected Total 1546.000 24    
a. R Squared = ,997 (Adjusted R Squared = ,996)   
 
Uji Lanjut Duncan Viskositas Es Krim 

Perlakuan N 
Subset 

1 2 3 4 5 
P1 5 18.0000     
P2 5  33.2000    
P3 5   36.0000   
P4 5    37.4000  
P5 5     40.4000 
Sig.  1.000 1.000 1.000 1.000 1.000 
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Lampiran 8. Dokumentasi Penelitian 
 
      
 
 
           
 
  
                    
 
Gambar 5. Persiapan alat dan bahan Gambar 6. Penimbangan bahan 

es krim 
 
 
 
 
                
 
                  
Gambar 7. Pencampuran bahan           Gambar 8. Proses pasteurisasi 
 
 
 
 
 
 
 
 
Gambar 9. Pemixeran Adonan es krim Gambar 10. Pembekuan (24 jam 

pada suhu ±-10oC 
 
 
 
 
 
                  
 
                        
 
 
Gambar 11. Pengujian Overrun  Gambar 12. Pengujian Daya Leleh 
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 Gambar 13. Pengujian Viskositas  Gambar 14. Pengujian Organoleptik 
 
 
 
 
 
 
 
 
 Gambar 15. Pengujian Antioksidan   Gambar 16. Bahan Tepung 
 
 
 
 
 
 
 
 
Gambar 17. Bahan Tepung Porang                      
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