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LAMPIRAN

Lampiran 1. Hasil Analisis Rendemen Nata De Whey

Standar Deviasi Rendemen

Perlakuan Mean Std. Deviation N
100:0 51.6987 1.96195 3
70:30 42.9436 63523 3
50:50 41. 66 40578 3
30:70 23.4451 1.98590 3
0:100 17.6709 .09769 3
Total 35.4770 13.28894 15
Analisis Ragam Rendemen
Type 1l Sum
Source of Squares df  Mean Square F Sig.
Corrected Model 2455.601° 4 613.900 366.693 .000
Intercept 18879.263 1 18879.263 11276.905 .000
Perlakuan 2455.601 4 613.900 366.693 .000
Error 16.742 10 1.674
Total 21351.605 15
Corrected Total 2472.342 14
a. R Squared =.993 (Adjusted R Squared = .991)
Uji Duncan Redemen
Perlakuan N 1 2 3 4
Duncan®®  0:100 3 17.6709
30:70 3 23.4451
50:50 3 41.6266
70:30 3 42.9436
100:0 3 51.6987
Sig. 1.000 1.000 241 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 1.674.
a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
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Lampiran 2. Hasil Analisis Ketebalan Nata De Whey

Standar Deviasi Ketebalan

Perlakuan Mean Std. Deviation N
100:0 8.5873 1.33734 3
70:30 6.3887 27014 3
50:50 6.2353 .34010 3
30:70 5.7530 .21664 3
0:100 3.0340 .51800 3
Total 5.9997 1.92468 15

Analisis Ragam Ketebalan

Type 111 Sum
Source of Squares df Mean Square F Sig.
Corrected Model 47.277° 4 11.819 25.779 .000
Intercept 539.940 1 539.940 1177.684 .000
Perlakuan 47.277 4 11.819 25.779 .000
Error 4.585 10 458
Total 591.801 15
Corrected Total 51.861 14

a. R Squared =.912 (Adjusted R Squared = .876)

Uji Duncan Redemen

Perlakuan N 1 2 3
Duncan®® 0:100 3 3.0340
30:70 3 5.7530
50:50 3 6.2353
70:30 3 6.3887
100:0 3 8.5873
Sig. 1.000 298 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .458.
a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
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Lampiran 3. Hasil Analisis Warna L* Nata De Whey

Standar Deviasi Ketebalan

Perlakuan Mean Std. Deviation N
100:0 38.6000 30116 3
70:30 42.5100 .89370 3
50:50 42.5967 .98439 3
30:70 45.1933 .50083 3
0:100 63.5533 1.28064 3
Total 46.4907 9.12519 15

Analisis Ragam Ketebalan

Type 1l Sum
Source of Squares df Mean Square F Sig.
Corrected Model 1158.268° 4 289.567 386.161 .000
Intercept 32420.731 1 32420.731  43235.712 .000
Perlakuan 1158.268 4 289.567 386.161 .000
Error 7.499 10 .750
Total 33586.498 15
Corrected Total 1165.766 14
a. R Squared =.994 (Adjusted R Squared = .991)
Uji Duncan Redemen
Perlakuan N 1 2 3 4
Duncan®®  100:0 3 38.6000
70:30 3 42.5100
50:50 3 42.5967
30:70 3 45.1933
0:100 3 63.5533
Sig. 1.000 .905 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .750.
a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
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Lampiran 4. Hasil Analisis Kadar Air Nata De Whey

Standar Deviasi Ketebalan

Perlakuan Mean Std. Deviation N
100:0 98.0437 54310 3
70:30 97.5278 .07551 3
50:50 97.3499 .15657 3
30:70 96.7626 .10147 3
0:100 96.0934 .03134 3
Total 97.1555 72781 15

Analisis Ragam Ketebalan

Type 1l Sum
Source of Squares df Mean Square F Sig.
Corrected Model 6.743° 4 1.686 25.052 .000
Intercept 141587.746 1 141587.746 2104127.077  .000
Perlakuan 6.743 4 1.686 25.052 .000
Error .673 10 .067
Total 141595.162 15
Corrected Total 7.416 14

a. R Squared = .909 (Adjusted R Squared = .873)

Uji Duncan Redemen

Perlakuan N 1 2 3 4
Duncan®” 100:0 3 96.0934
70:30 3 96.7626
50:50 3 97.3499
30:70 3 97.5278
0:100 3 98.0437
Sig. 1.000 1.000 421 1.000

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

The error term is Mean Square(Error) = .067.

a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.



Lampiran 5 Dokumentasi Penelitian
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