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LAMPIRAN 

Lampiran 1.  Tabel Anova Nilai pH Dodol Susu dengan Penambahan Carboxy 

Methyl Cellulose (CMC) pada Lama Penyimpanan Berbeda 

 

 

 

 

 

 

 

 

 

 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Nilai pH   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .092a 7 .013 1.122 .397 

Intercept 970.282 1 970.282 83167.000 .000 

LevelCMC .048 3 .016 1.381 .285 

LamaPenyimpanan .027 1 .027 2.286 .150 

LevelCMC * 

LamaPenyimpanan 

.017 3 .006 .476 .703 

Error .187 16 .012   

Total 970.560 24    

Corrected Total .278 23    
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Lampiran 2.  Tabel Anova Kadar Air Dodol Susu dengan Penambahan Carboxy 

Methyl Cellulose (CMC) pada Lama Penyimpanan Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Kadar Air   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 40.659a 7 5.808 1.023 .452 

Intercept 52452.565 1 52452.565 9240.897 .000 

LevelCMC 25.770 3 8.590 1.513 .249 

LamaPenyimpanan 11.607 1 11.607 2.045 .172 

LevelCMC * 

LamaPenyimpanan 

3.283 3 1.094 .193 .900 

Error 90.818 16 5.676   

Total 52584.043 24    

Corrected Total 131.477 23    
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Lampiran 3.  Tabel Anova Citarasa Manis Dodol Susu dengan Penambahan 

Carboxy Methyl Cellulose (CMC) pada Lama Penyimpanan 

Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Citarasa Manis   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 4.349a 7 .621 12.555 .000 

Intercept 463.936 1 463.936 9374.817 .000 

LevelCMC .508 3 .169 3.421 .043 

LamaPenyimpanan 3.375 1 3.375 68.199 .000 

LevelCMC * 

LamaPenyimpanan 

.466 3 .155 3.142 .054 

Error .792 16 .049   

Total 469.077 24    

Corrected Total 5.141 23    
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Lampiran 4.  Tabel Annova Kekenyalan Dodol Susu dengan Penambahan 

Carboxy Methyl Cellulose (CMC) pada Lama Penyimpanan 

Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Kekenyalan   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .665a 7 .095 1.086 .417 

Intercept 511.065 1 511.065 5836.575 .000 

LevelCMC .310 3 .103 1.180 .349 

LamaPenyimpanan .280 1 .280 3.192 .093 

LevelCMC * 

LamaPenyimpanan 

.076 3 .025 .289 .832 

Error 1.401 16 .088   

Total 513.132 24    

Corrected Total 2.066 23    
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Lampiran 5.  Tabel Anova Kesukaan Dodol Susu dengan Penambahan Carboxy 

Methyl Cellulose (CMC) pada Lama Penyimpanan Berbeda 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Kesukaan   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2.284a 7 .326 4.740 .005 

Intercept 545.402 1 545.402 7922.557 .000 

LevelCMC .311 3 .104 1.504 .252 

LamaPenyimpanan 1.545 1 1.545 22.448 .000 

LevelCMC * 

LamaPenyimpanan 

.428 3 .143 2.074 .144 

Error 1.101 16 .069   

Total 548.788 24    

Corrected Total 3.386 23    
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Lampiran 6.  Dokumentasi Penelitian 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar 1. Menyiapkan Alat dan Bahan  

serta Menimbang Bahan   

Gambar 4. Mencampurkan Carboxy 

Methyl Cellulose (CMC).  

Gambar 2. Pencampuran bahan Susu, 

Tepung Ketan Putih, Gula, 

Minyak dan Garam.   

Gambar 3. Memasak Bahan yang telah 

dicampurkan.   

 

 



33 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar 5. Mengaduk Bahan yang telah 

dicampur.  

Gambar 7. Menuangkan Adonan   

kedalam Loyang   

Gambar 6. Mengoleskan Minyak pada 

Plastik untuk Loyang.   

Gambar 8. Mengukus Adonan Dodol.   
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Gambar 9. Menyimpan kedalam 

Refrigerator.   

Gambar 10. Pengujian Organoleptik   

Gambar 12. Pengujian Kadar Air.   Gambar 11. Pengujian Nilai pH   
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