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LAMPIRAN 

Lampiran 1. Analisis Statistik Aroma Jahe Permen Karamel Susu 
dengan Penambahan Gula dan Sari Jahe Merah 

 
Tabel 16. Rata-rata Jumlah Parameter Aroma Jahe 

  N 

Perlakuan Gula 

A1 30 
A2 30 
A3 30 
A4 30 

Perlakuan Jahe 

B1 30 
B2 30 
B3 30 
B4 30 

Table 17. Analisis Ragam Parameter Aroma Jahe 

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 252.848a 15 16.857 8.819 .000 

Intercept 3791.252 1 3791.252 1.983E3 .000 

Perlakuan_A 58.273 3 19.424 10.162 .000 

Perlakuan_B 177.523 3 59.174 30.958 .000 

Perlakuan_A * Perlakuan_B 
17.052 9 1.895 .991 .446 

Error 886.900 464 1.911   

Total 4931.000 480    

Corrected Total 1139.748 479    

Table 18. Uji Lanjut Duncan Aroma Jahe 

GULA N 

Subset 

1 2 

A1 120 2.2500  

A2 120  2.7917 

A3 120  3.0583 

A4 120  3.1417 

Sig.  1.000 .064 

 

JAHE N 

Subset 

1 2 3 

B1 120 1.8333   

B2 120  2.8250  

B3 120  3.1167 3.1167 

B4 120   3.4667 

Sig.  1.000 .103 .050 
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Lampiran 2. Analisis Statistik Aroma Karamel Permen Karamel Susu 

dengan Penambahan Gula dan Sari Jahe Merah 

Table 19. standar Deviasi Aroma Karamel 

  N 

Perlakuan Gula 

A1 30 

A2 30 

A3 30 

A4 30 

Perlakuan Jahe 

B1 30 

B2 30 

B3 30 

B4 30 

Tabel 20. Analisis Ragam Aroma Karamel 

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 119.998a 15 8.000 4.384 .000 

Intercept 4656.302 1 4656.302 2.552E3 .000 

Perlakuan_A 66.906 3 22.302 12.222 .000 

Perlakuan_B 15.123 3 5.041 2.763 .042 

Perlakuan_A * Perlakuan_B 
37.969 9 4.219 2.312 .015 

Error 846.700 464 1.825   

Total 5623.000 480    

Corrected Total 966.698 479    

Tabel 21. Uji Lanjut Duncan Aroma Karamel 

GULA N 
Subset 

1 2 

A1 120 2.4917  

A2 120  3.1833 

A3 120  3.3167 

A4 120  3.4667 

Sig.  1.000 .126 

 

JAHE N 
Subset 

1 2 

B4 120 2.8583  

B3 120 3.1000 3.1000 

B2 120 3.1417 3.1417 

0 120  3.3583 

Sig.  .126 .164 
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Tabel 22. Hasil Uji Lanjut Duncan Interaksi Aroma Karamel 

AXB N 

Subset 

1 2 3 4 5 6 

P2 30 2.1667      

P4 30 2.4667 2.4667     

P1 30 2.5667 2.5667     

P8 30 2.6667 2.6667 2.6667    

P3 30 2.7667 2.7667 2.7667 2.7667   

P12 30 2.9000 2.9000 2.9000 2.9000   

P11 30 2.9333 2.9333 2.9333 2.9333   

P5 30  3.1000 3.1000 3.1000 3.1000  

P7 30  3.2000 3.2000 3.2000 3.2000  

P14 30  3.2000 3.2000 3.2000 3.2000  

P16 30   3.4000 3.4000 3.4000 3.4000 

P10 30   3.4333 3.4333 3.4333 3.4333 

P15 30    3.5000 3.5000 3.5000 

P13 30     3.7667 3.7667 

P6 30     3.7667 3.7667 

P9 30      4.0000 

Sig.  .057 .077 .064 .077 .106 .136 
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Lampiran 3. Analisis Statistik Rasa Karamel Permen Karamel Susu 

Dengan Penambahan Dula dan Sari Jahe 

Tabel 23. Standar Deviasi Rasa Karamel 

  N 

Perlakuan Gula 

A1 30 
A2 30 
A3 30 
A4 30 

Perlakuan Jahe 

B1 30 
B2 30 
B3 30 
B4 30 

Tabel 24. Analisis Ragam Rasa Karamel 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 183.801a 15 12.253 9.079 .000 

Intercept 2883.778 1 2883.778 2.137E3 .000 

Perlakuan_A 59.979 3 19.993 14.813 .000 

Perlakuan_B 88.646 3 29.549 21.893 .000 

Perlakuan_A * Perlakuan_B 
34.713 9 3.857 2.858 .003 

Error 624.892 463 1.350   

Total 3691.000 479    

Corrected Total 808.693 478    

 

Tabel 25. Hasil Uji Lanjut Duncan Rasa Karamel 

GULA N 

Subset 

1 2 

A1 120 1.8417  

A2 119  2.6387 

 A4 120  2.6583 

A3 120  2.6750 

Sig.  1.000 .822 

 

JAHE N 

Subset 

1 2 3 

B1 120 1.8500   

B2 120  2.3333  

B3 120  2.5917  

B4 119   3.0420 

Sig.  1.000 .086 1.000 
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Tabel 26. Uji Lanjut Duncan interaksi 

AXB N 

Subset 

1a 2b 3c 4d 5e 6f 

P1 30 1.2333      

P9 30  1.8333     

P2 30  1.8667     

P13 30  1.9000     

P3 30  2.1000     

P4 30  2.1667 2.1667    

P14 30  2.2667 2.2667 2.2667   

P6 30  2.3667 2.3667 2.3667 2.3667  

P11 30  2.4000 2.4000 2.4000 2.4000  

P5 30  2.4333 2.4333 2.4333 2.4333  

P8 29   2.7931 2.7931 2.7931  

P10 30   2.8333 2.8333 2.8333  

P15 30    2.9000 2.9000  

P7 30     2.9667  

P16 30      3.5667 

P12 30      3.6333 

Sig.  1.000 .094 .055 .069 .086 .824 
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Lampiran 4. Analisis Statistik Rasa Jahe Permen Karamel Susu 

dengan Penambahan Gula dan Sari Jahe 

Tabel 27. Standar Deviasi Rasa Jahe 

  N 

Perlakuan Gula 

A1 30 
A2 30 
A3 30 
A4 30 

Perlakuan Jahe 

B1 30 
B2 30 
B3 30 
B4 30 

Tabel 28. Analisis Ragam Rasa Jahe 

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 190.995a 15 12.733 8.274 .000 

Intercept 5792.208 1 5792.208 3.764E3 .000 

Perlakuan_A 162.315 3 54.105 35.157 .000 

Perlakuan_B 2.128 3 .709 .461 .710 

Perlakuan_A * Perlakuan_B 
26.580 9 2.953 1.919 .247 

Error 712.525 463 1.539   

Total 6698.000 479    

Corrected Total 903.520 478    

Tabel 29. Hasil Uji Lanjut Duncan Rasa Jahe 

JAHE N 

Subset 

1 

B1 120 3.4083 

B2 120 3.4202 

B3 120 3.5167 

B4 120 3.5667 

Sig.  .376 

    

GULA N 

Subset 

1 2 3 

A1 120 1.8333   

A2 120  2.8250  

A3 120  3.1167 3.1167 

A4 120   3.4667 

Sig.  1.000 .103 .050 
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Lampiran 5. Analisis Statistik Warna Permen Karamel Susu dengan 

Penambahan Gula dan Sari Jahe 

Tabel 30. Standar Deviasi Warna  

  N 

Perlakuan Gula 

A1 30 
A2 30 
A3 30 
A4 30 

Perlakuan Jahe 

B1 30 
B2 30 
B3 30 
B4 30 

Tabel 31. Analisis Ragam Warna 

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 634.184a 15 42.279 38.601 .000 

Intercept 8326.599 1 8326.599 7.602E3 .000 

Perlakuan_A 579.294 3 193.098 176.299 .000 

Perlakuan_B 14.441 3 4.814 4.395 .005 

Perlakuan_A * Perlakuan_B 
40.420 9 4.491 4.100 .000 

Error 507.118 463 1.095   

Total 9467.000 479    

Corrected Total 1141.303 478    

Table 32. Hasil Uji Lanjut Duncan Warna 

JAHE N 

Subset 

1 2 

B1 120 3.9833  

B3 119 4.0840  

B2 120 4.1583  

B4 120  4.4500 

Sig.  .225 1.000 

 

GULA N 

Subset 

1 2 3 4 

A1 120 2.3750    

A2 119  4.2017   

A3 120   4.8833  

A4 120    5.2167 

Sig.  1.000 1.000 1.000 1.000 
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Tabel 33. Hasil Uji Lanjut Interaksi Warna 

AXB N 
Subset 

1 2 3 4 5 6 

P1 30 1.8000      

P3 30 1.9333      

P2 30 2.3333      

P4 30  3.4333     

P6 30   4.0667    

P5 30   4.0667    

P8 30   4.3333 4.3333   

P7 29   4.3448 4.3448   

P12 30    4.6667 4.6667  

P9 30     4.9333 4.9333 

P10 30     4.9667 4.9667 

P11 30     4.9667 4.9667 

P15 30     5.1000 5.1000 

P13 30     5.1333 5.1333 

P14 30     5.2667 5.2667 

P16 30      5.3667 

Sig.  .062 1.000 .356 .248 .055 .173 
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Lampiran 6. Analisis Statistik Kesukaan Permen Karamel Susu dengan 

Penambahan Gula dan Sari Jahe 

Tabel 34. Standar Deviasi Kesukaan 

  N 

Perlakuan Gula 

A1 30 
A2 30 
A3 30 
A4 30 

Perlakuan Jahe 

B1 30 
B2 30 
B3 30 
B4 30 

Tabel 35. Analisis Ragam Kesukaan 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 70.481a 15 4.699 2.403 .002 

Intercept 5971.352 1 5971.352 3.054E3 .000 

Perlakuan_A 49.323 3 16.441 8.409 .000 

Perlakuan_B 4.623 3 1.541 .788 .501 

Perlakuan_A * Perlakuan_B 
16.535 9 1.837 .940 .490 

Error 907.167 464 1.955   

Total 6949.000 480    

Corrected Total 977.648 479    

Tabel 36. Uji Lanjut Duncan Kesukaan 

JAHE N 

Subset 

1 

B1 120 2.2500 

B2 120  

B3 120  

B4 120  

Sig.  1.000 

    

GULA N 

Subset 

1 2 3 

A1 120 3.0333   

A2 120  3.5083  

A3 120  3.6500 3.6500 

A4 120   3.9167 

Sig.  1.000 .433 .140 
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Lampiran 7. Analisis Statistik Warna L* Permen Karamel Susu dengan 

Penambahan Gula dan Sari Jahe 

Tabel 37. Standar Deviasi Warna L* 

  N 

Perlakuan Gula 

A1 12 
A2 12 
A3 12 
A4 12 

Perlakuan Jahe 

B1 12 
B2 12 
B3 12 
B4 12 

Tabel 38. Analisis ragam warna L* 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 7022.617a 15 468.174 4.422E3 .000 

Intercept 197742.432 1 197742.432 1.868E6 .000 

Perlakuan_A 6908.342 3 2302.781 2.175E4 .000 

Perlakuan_B 33.508 3 11.169 105.507 .000 

Perlakuan_A * Perlakuan_B 
80.767 9 8.974 84.771 .000 

Error 3.388 32 .106   

Total 204768.436 48    

Corrected Total 7026.005 47    

 

Tabel 39. Uji Lanjut Duncan Warna L* 

GULA N 

Subset 

1 2 3 4 

Gula 15% 12 51.7550    

Gula 10% 12  55.1600   

Gula 5% 12   67.5933  

Gula 0% 12    82.2375 

Sig.  1.000 1.000 1.000 1.000 

 

SARI_JAHE N 

Subset 

1 2 3 

B4 12 63.4492   

B2 12 63.6242   

B1 12  64.0908  

B3 12   65.5733 

Sig.  .197 1.000 1.000 
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Tabel 40. Hasil Uji Lanjut Duncan Interaksi Warna L* 

AXB N 

Subset 

1 2 3 4 5 6 7 8 9 10 11 12 13 14 

P16 3 49.41              

P14 3  49.6467             

P13 3   53.2333            

P10 3    53.6433           

P12 3     54.4100          

P15 3      54.7300         

P9 3       56.0400        

P11 3        56.5467       

P5 3         64.0367      

P8 3          67.8600     

P6 3           68.9167    

P7 3            69.56   

P3 3             82.16  

P4 3             82.16  

P1 3              82.30 

P2 3              82.32 

Sig.  1.000 1.000 1.000 1.000 1.000 1.000 1.000 1.000 1.000 1.000 1.000 1.000 .958 .753 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



64 
 

 

Lampiran 8. Analisis Statistik Antioksidan Permen Karamel Susu 
dengan Penambahan Gula dan Sari Jahe 

Tabel 41. Standar Deviasi Antioksidan 

  N 

Perlakuan Gula 

A1 12 
A2 12 
A3 12 
A4 12 

Perlakuan Jahe 

B1 12 
B2 12 
B3 12 
B4 12 

Tabel 42. Analisis Ragam Antioksidan 

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 107523.451a 16 6720.216 4.912E3 .000 

Intercept 637.619 3 212.540 155.343 .000 

Perlakuan_A 479.156 3 159.719 116.737 .000 

Perlakuan_B 2841.756 9 315.751 230.779 .000 

Perlakuan_A * Perlakuan_B 
43.782 32 1.368 

 
 

Error 107567.234 48    

Total 107523.451a 16 6720.216 4.912E3 .000 

Corrected Total 637.619 3 212.540 155.343 .000 

Tabel 43. Uji Lanjut Duncan Antioksidan 

GULA N 

Subset 

1 2 3 

Gula 10% 12 22.9983   

Gula 5% 12  38.9650  

Gula 15% 12  40.9942 40.9942 

Gula 0% 12   45.6258 

Sig.  1.000 .384 .052 

 

JAHE N 

Subset 

1 2 3 

Jahe 0% 12 26.7692   

Jahe 2% 12  37.6742  

Jahe 6% 12  41.2767 41.2767 

Jahe 4% 12   42.8633 

Sig.  1.000 .127 .495 
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Tabel 44. Hasil Uji Lanjut Duncan Interaksi Antioksidan 

AXB N 

Subset 

1 2 3 4 5 6 

P11 3 21.0167      

P9 3 21.3033 21.3033     

P10 3 21.5500 21.5500     

P13 3 25.7700 25.7700 25.7700    

P12 3 28.1233 28.1233 28.1233 28.1233   

P1 3 28.2867 28.2867 28.2867 28.2867   

P5 3  31.7167 31.7167 31.7167   

P6 3   33.8467 33.8467   

P8 3    38.2067 38.2067  

P14 3     44.0667 44.0667 

P15 3     47.0700 47.0700 

P16 3     47.0700 47.0700 

P2 3      51.2333 

P3 3      51.2767 

P4 3      51.7067 

P7 3      52.0900 

Sig.  .174 .053 .126 .057 .086 .139 
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Lampiran 9. Analisis Statitik Kadar Air Permen Karamel Susu dengan 
Penambahan Gula dan Sari Jahe 

Tabel 45. Standar Deviasi Kadar Air 

  N 

Perlakuan Gula 

A1 12 
A2 12 
A3 12 
A4 12 

Perlakuan Jahe 

B1 12 
B2 12 
B3 12 
B4 12 

Tabel 46. Analisis Ragam Kadar Air 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 38811.125a 16 2425.695 142.641 .000 

Intercept 2993.103 3 997.701 58.669 .000 

Perlakuan_A 35.061 3 11.687 .687 .566 

Perlakuan_B 157.398 9 17.489 1.028 .439 

Perlakuan_A * Perlakuan_B 
544.178 32 17.006 

 
 

Error 39355.303 48    

Total 38811.125a 16 2425.695 142.641 .000 

Corrected Total 2993.103 3 997.701 58.669 .000 

 

Tabel 47. Uji Lanjut Duncan Kadar Air 

GULA N 

Subset 

1 2 3 4 

Gula 15% 12 18.4608    

Gula 10% 12  23.2717   

Gula 5% 12   27.4892  

Gula 0% 12    39.7517 

Sig.  1.000 1.000 1.000 1.000 

 

JAHE N 

Subset 

1 

Jahe 0% 12 26.3733 

Jahe 2% 12 26.9675 

Jahe 4% 12 26.9700 

Jahe 6% 12 28.6625 

Sig.  .224 
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Lampiran 10. Analisi Statistik Gula Reduksi Permen Karamel Susu 
dengan Penambahan Gula dan Sari Jahe 

Table 48. Standar Deviasi Gula Reduksi 

  N 

Perlakuan Gula 

A1 12 
A2 12 
A3 12 
A4 12 

Perlakuan Jahe 

B1 12 
B2 12 
B3 12 
B4 12 

Tabel 49. Analisis Ragam Gula reduksi 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 34.792a 15 2.319 8.505 .000 

Intercept 7611.914 1 7611.914 2.791E4 .000 

Perlakuan_A 23.697 3 7.899 28.963 .000 

Perlakuan_B 4.957 3 1.652 6.058 .002 

Perlakuan_A * Perlakuan_B 6.138 9 .682 2.501 .027 

Error 8.727 32 .273   

Total 7655.434 48    

Corrected Total 43.519 47    

Tabel 50. Uji Lanjut Duncan Gula Reduksi 

GULA N 

Subset 

1 2 3 

Gula 0% 12 11.6108   

Gula 5% 12  12.2517  

Gula 15% 12   13.1592 

Gula 10% 12   13.3500 

Sig.  1.000 1.000 .377 

 

JAHE N 

Subset 

1 2 

Jahe 2% 12 12.2717  

Jahe 4% 12 12.2775  

Jahe 0% 12  12.8492 

Jahe 6% 12  12.9733 

Sig.  .978 .564 
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Tabel 51. Uji Lanjut Duncan Interaksi 

AXB N 

Subset 

1 2 3 4 5 6 

P3 3 10.9067      

P6 3 11.4167 11.4167     

P1 3 11.7567 11.7567 11.7567    

P4 3  11.8633 11.8633    

P7 3  11.8800 11.8800    

P2 3  11.9167 11.9167    

P5 3   12.4333 12.4333   

P10 3   12.6067 12.6067 12.6067  

P15 3    13.1000 13.1000 13.1000 

P14 3    13.1467 13.1467 13.1467 

P13 3    13.1500 13.1500 13.1500 

P11 3    13.2233 13.2233 13.2233 

P16 3    13.2400 13.2400 13.2400 

P8 3    13.2767 13.2767 13.2767 

P12 3     13.5133 13.5133 

P9 3      14.0567 

Sig.  .067 .305 .088 .097 .075 .061 
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