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Proses penambahan ekstrak daun matoa ke susu

Pengujian pH
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LAMPIRAN

Lampiran 1. Hasil Analisis Ragam uji pH Susu Pasteurisasi dengan Penambahan Ekstrak
Daun Matoa yang Berbeda

Between-Subjects Factors

Value Label
faktor_A Al LTLT 25
A2 HTST 25
Faktor B B1 0% 10
B2 0,05% 10
B3 0,10% 10
B4 0,15% 10
BS 0,20% 10
Descriptive Statistics
Dependent Variable: pH
faktor_A Faktor_B Mean Std. Deviation
LTLT 0% 6.5800 .10954 5
0,05% 7.1800 .04472 5
0,10% 7.4400 .10000 5
0,15% 7.4400 13416 5
0,20% 7.4500 .15166 5
Total 7.1760 .33076 25
HTST 0% 6.6200 .08367 5
0,05% 7.0400 12247 5
0,10% 7.0500 .10954 5
0,15% 7.2600 .08944 5
0,20% 7.2400 .08944 5
Total 7.1680 29961 25
Total 0% 6.6000 .09428 10
0,05% 7.2900 14491 10
0,10% 7.3600 .10750 10
0,15% 7.3100 11972 10
0,20% 7.3000 .13333 10
Total 7.1720 31236 50
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Dependent Variable: pH

Tests of Between-Subjects Effects

Type 11l Sum of

Source Squares df Mean Square F Sig.
Corrected Model 4.120° 5 824 54.828 .000
Intercept 2571.879 1 2571.879 171147.436 .000
faktor_A .001 1 .001 .053 .819
Faktor_B 4.119 4 1.030 68.522 .000
Error .661 44 .015

Total 2576.660 50

Corrected Total 4781 49
a. R Squared = .862 (Adjusted R Squared = .846)

pH
Duncan®”
Subset

Faktor_B N 1 2

0% 10 6.6000

0,05% 10 7.2900

0,20% 10 7.3000

0,15% 10 7.3100

0,10% 10 7.3600

Sig. 1.000 .252

Means for groups in homogeneous subsets are

displayed.

Based on observed means.
The error term is Mean Square(Error) = .015.
a. Uses Harmonic Mean Sample Size = 10.000.

b. Alpha = ,05.
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Lampiran 2. Hasil Analisis Ragam uji Kadar Asam Laktat Susu Pasteurisasi dengan
Penambahan Ekstrak Daun Matoa yang Berbeda

Between-Subjects Factors

Value Label N
faktor_A Al LTLT 25
A2 HTST 25
Faktor_B Bl 0% 10
B2 0,05% 10
B3 0,10% 10
B4 0,15% 10
B5 0,20% 10
Descriptive Statistics
Dependent Variable: Keasaman
faktor_ Std.
A Faktor B] Mean Deviation N
LTLT 0% .1080 .02465 5
0,05% .1080 .02465 5
0,10% .1080 .02465 5
0,15% .0630 .02465 5
0,20% .0540 .02012 5
Total .0882 .03307 25
HTST 0% .1080 .02465 5
0,05% .1080 .02465 5
0,10% .0990 .02012 5
0,15% .0630 .02465 5
0,20% .0450 .00000 5
Total .0846 .03266 25
Total 0% .1080 .02324 10
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0,05%
0,10%
0,15%
0,20%

Total

.1080
1035
.0630
.0495

.0864

02324
02174
.02324
.01423

.03258

10
10
10
10

50

Tests of Between-Subjects Effects

Dependent Variable: Keasaman

Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model .0322 5 .006 13.530 .000
Intercept 373 1 .373 801.391 .000
faktor A .000 1 .000 .348 .558
Faktor B .031 4 .008 16.826 .000
Error .020 44 .000
Total 425 50
Corrected Total .052 49
a. R Squared = .606 (Adjusted R Squared = .561)
Keasaman
Duncan®”
Subset
Faktor B N
0,20% 10 .0495
0,15% 10 .0630
0,10% 10 1035
0% 10 .1080
0,05% 10 .1080
Sig. .169 .664

Means for groups in homogeneous subsets are

displayed.

Based on observed means.

The error term is Mean Square(Error) = .000.
a. Uses Harmonic Mean Sample Size = 10.000.
b. Alpha =,05.
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Lampiran 3. Hasil Analisis Ragam uji Kadar Protein Susu Pasteurisasi dengan Penambahan

Ekstrak Daun Matoa yang Berbeda

Between-Subjects Factors

Value Label
faktor_A Al LTLT 25
A2 HTST 25
Faktor_B B1 0% 10
B2 0,05% 10
B3 0,10% 10
B4 0,15% 10
B5 0,20% 10
Descriptive Statistics
Dependent Variable: Protein
faktor A Faktor_B Mean Std. Deviation N
LTLT 0% 1.3750 .01118 5
0,05% 2.3070 .01095 5
0,10% 2.3800 .00000 5
0,15% 2.2960 .00548 5
0,20% 1.4880 .01095 5
Total 1.9692 45060 25
HTST 0% 2.7320 .01095 5
0,05% 3.1120 .00837 5
0,10% 3.0880 .01095 5
0,15% 2.7080 .00447 5
0,20% 2.6760 .01673 5
Total 2.8632 .19857 25
Total 0% 2.0535 .71528 10
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0,05% 2.7095 42437 10
0,10% 2.7340 37322 10
0,15% 2.5020 221719 10
0,20% 2.0820 .62627 10
Total 2.4162 .56802 50
Tests of Between-Subjects Effects
Dependent Variable: Protein
Type 1l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 14.367° 5 2.873 87.606 000
Intercept 291.901 1 291.901 8899.825 .000
faktor_A 9.990 1 9.990 304.601 000
Faktor_B 4.376 4 1.094 33.357 000
Error 1.443 44 .033
Total 307.711 50
Corrected Total 15.810 49
a. R Squared =.909 (Adjusted R Squared = .898)
Protein
Duncan?®
Subset
Faktor_B N 2
0% 10 2.0535
0,20% 10 2.0820
0,15% 10 2.5020
0,05% 10 2.7095
0,10% 10 2.7340
Sig. 127 1.000 764

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .033.
a. Uses Harmonic Mean Sample Size = 10.000.
b. Alpha =,05.
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