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LAMPIRAN

Lampiran 1. Analisis Statistik pH Mentega dari Whey Hasil Pembuatan
Dangke

Tabel 8. Rata-rata Jumlah Perlakuan Parameter Ph

Between-Subjects Factors

N
suhu 28  suhu 28 21
suhu 5 21
suhu 5 hari 1 6
hari ke2 6
hari ke3 6
hari ke4 6
hari ke5 6
hari ke6 6
hari ke7 6
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Tabel 9. Analisis Ragam Parameter pH Mentega

Descriptive Statistics

Dependent Variable:pH

suhu 28  suhu5 Mean Std. Deviation
suhu 28  hari 1 6.2333 1.07858 3
hari ke2 5.3333 57735 3
hari ke3 5.4000 .34641 3
hari ke4 4.4667 41633 3
hari ke5 3.4333 .05774 3
hari ke6 3.3000 17321 3
hari ke7 3.0000 .00000 3
Total 4.4524 1.25723 21
suhu 5 hari 1 6.1667 .28868 3
hari ke2 5.4667 .25166 3
hari ke3 5.0000 .00000 3
hari ke4 4.7333 .05774 3
hari ke5 4.7000 .00000 3
hari ke6 4.5667 .05774 3
hari ke7 4.1667 15275 3
Total 49714 .64042 21
Total hari 1 6.2000 70711 6
hari ke2 5.4000 40497 6
hari ke3 5.2000 .30984 6
hari ke4 4.6000 .30332 6
hari ke5 4.0667 .69474 6
hari ke6 3.9333 .70333 6
— hari ke7 3.5833 .64627 6
Total 4.7119 1.01985 42
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Tabel 10. Uji Lanjut Duncan pH Mentega

Dependent Variable:pH

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 38.6442 13 2.973 20.808 .000
Intercept 932.486 1 932.486| 6.527E3 .000
Perlakuan_A 2.829 1 2.829 19.802 .000
Perlakuan_B 31.409 6 5.235 36.644 .000
Perlakuan_A * Perlakuan_B 4.406 6 734 5.141 .001
Error 4.000 28 .143
Total 975.130 42
Corrected Total 42.644 41

a. R Squared =,906 (Adjusted R Squared =,863)
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Tabel 11. Hasil Uji Lanjut Duncan Interaksi pH

Subset

1

A1B7]3
Al1B6]3
Al1BY3
A2B7]3
Al1B43
A2B63
A2BY13
A2B43
A2B313
Al1B23
A1B33
A2B2]3
A2BYY3
Al1B1Y3

Sig.

3.0000
3.3000

3.4333

195

4.1667
4.4667
4.5667
4.7000

4.7333

110

4.4667
4.5667
4.7000
4.7333

5.0000

133

4.7000
47333
5.0000
5.3333

.069

4.7333
5.0000
5.3333
5.4000

.056

5.0000
5.3333
5.4000

5.4667

178

6.1667
6.2333
831
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Lampiran 2. Analisis Statistik Viskositas Mentega dari Whey Hasi Pembuatan
Dangke

Tabel 12. Rata-rata Jumlah Perlakuan Parameter Viskositas

Between-Subjects Factors

N
suhu 28  suhu 28 21
suhu 5 21
suhu 5 hari 1 6
hari ke2 6
hari ke3 6
hari ke4 6
hari ke5 6
hari ke6 6
hari ke7 6
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Tabel 13. Analisis Ragam Parameter Viskositas Mentega

Descriptive Statistics

Dependent Variable:Viskositas

suhu 28  suhub Mean Std. Deviation
suhu 28  haril 37.6333 11547 3
hari ke2 33.8667 1.07858 3
hari ke3 31.3567 .32716 3
hari ke4 29.9667 .89985 3
hari ke5 27.0767 .08622 3
hari ke6 25.7400 .29614 3
hari ke7 21.9533 .15308 3
Total 29.6562 5.00725 21
suhu 5 hari 1 37.8667 .23714 3
hari ke2 36.4833 .53929 3
hari ke3 35.7500 .01732 3
hari ke4 35.0000 .00000 3
hari ke5 32.7033 .05132 3
hari ke6 30.9733 .02082 3
hari ke7 29.4067 .32563 3
Total 34.0262 2.93481 21
Total hari 1 37.7500 .21014 6
hari ke2 35.1750 1.62350 6
hari ke3 33.5533 2.41523 6
hari ke4 32.4833 2.81500 6
hari ke5 29.8900 3.08251 6
hari ke6 28.3567 2.87256 6
- hari ke7 25.6800 4.08870 6
Total 31.8412 4.61765 42
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Tabel 14. Uji Lanjut Duncan Viskositas Mentega

Dependent Variable:Viskositas

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 868.8932 13 66.838 350.663 .000
Intercept 42582.179 1 42582.179 2.234E5 .000
Perlakuan_A 200.517 1 200.517 1.052E3 .000
Perlakuan_B 619.688 6 103.281| 541.862 .000
Perlakuan_A * Perlakuan_B 48.687 6 8.115 42.573 .000
Error 5.337 28 191
Total 43456.410 42
Corrected Total 874.230 41

a. R Squared = ,994 (Adjusted R Squared =,991)
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Tabel 15. Hasil Interaksi Parameter Viskositas Mentega Duncan

Subset

10

11

A1B6 |3
A1B5 |3
A2B7 |3
A1B4 |3
A2B6 |3
A1B3 |3
A2B5 |3
A1B2 |3
A2B4 |3
A2B3 |3
A2B2 |3
A1B1 |3
A2B1 |3

Sig.

A1B7 |3 21.9533

25.7400

1.000]

27.0767

1.000;

29.4067

29.9667

127

30.9733
31.3567

291

32.7033

1.000]

33.8667,

1.000]

35.0000

1.000]

35.7500

1.00G

36.4833

1.000]

37.6333

37.8667

518
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Lampiran 3. Analisis Statistik Asam Laktat Mentega dari Whey Hasil
Pembuatan Dangke

Tabel 16. Rata-rata Jumlah Perlakuan Parameter Asam Laktat

Between-Subjects Factors

N
suhu 28  suhu 28 21
suhu 5 21
suhu 5 hari 1 6
hari ke2 6
hari ke3 6
hari ke4 6
hari ke5 6
hari ke6 6
hari ke7 6
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Tabel 17. Analisis Ragam Parameter Asam Laktat Mentega

Descriptive Statistics

Dependent Variable:Asam_ Laktat

suhu 28  suhub Mean Std. Deviation

suhu 28  haril .5467 .02517 3
hari ke2 7567 .03215 3
hari ke3 .9300 .02000 3
hari ke4 1.1433 .05132 3
hari ke5 1.3533 .02517 3
hari ke6 2.1000 .01732 3
hari ke7 2.2000 .16462 3
Total 1.2900 .61214 21

suhu 5 hari 1 4767 .04041 3
hari ke2 .5433 .01155 3
hari ke3 7467 .02082 3
hari ke4 .8867 .02082 3
hari keb 1.2233 .00577 3
hari ke6 1.4367 .01528 3
hari ke7 1.5433 .01155 3
Total 9795 40515 21

Total hari 1 5117 .04875 6
hari ke2 .6500 .11883 6
hari ke3 .8383 .10206 6
hari ke4 1.0150 .14488 6
hari ke5 1.2883 .07305 6
hari ke6 1.7683 .36362 6
hari ke7 1.8717 .37451 6
Total 1.1348 .53623 42
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Tabel 18. Uji Lanjut Duncan Asam Laktat Mentega

Tests of Between-Subjects Effects

Dependent Variable:Asam_ Laktat

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 11.7182 13 .901 352.823 .000
Intercept 54.083 1 54.083 2.117E4 .000
Perlakuan_A 1.012 1 1.012 396.183 .000
Perlakuan_B 10.161 6 1.693| 662.872 .000
Perlakuan_A * Perlakuan_B .545 6 .091 35.547 .000
Error .072 28 .003
Total 65.872 42
Corrected Total 11.789 41

a. R Squared = ,994 (Adjusted R Squared =,991)
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Tabel 19. Hasil Uji Lanjut Duncan Interaksi
Asam_Laktat

Duncan

Ulanga Subset

n N 1 2 3 4

Bl A767

B2 .5433
Al .5467
IB3 7467
A2 .7567
IB4 .8867
A3 .9300
A4 1.1433
IB5 1.2233
AS
B6
B7

A6

W W W W W W W W W W W W W w

A7

.810 .303 .063

Sig. 119

1.3533

1.4367

.053

1.5433

1.000

2.1000

1.000

2.2000

1.000

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

The error term is Mean Square(Error) = ,003.
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Lampiran 4. Analisis Statistik Aroma Mentega dari Whey Hasil Pembuatan
Dangke

Tabel 20. Rata-rata Jumlah Perlakuan Parameter Aroma

N
Faktor A Suhu 28 105
Suhu 5 105
Faktor B Haril 30
Hari 2 30
Hari 3 30
Hari 4 30
Hari 5 30
Hari 6 30
Hari 7 30
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Tabel 21. Analisis Ragam Parameter Aroma Mentega

Descriptive Statistics

Dependent Variable:Aroma

Faktor_
|[Faktor A B Mean Std. Deviation N
Suhu 28 Hari 1 5.5333 .51640 15
Hari 2 4.6000 .82808 15
Hari 3 4.7333 45774 15
Hari 4 3.8667 .74322 15
Hari 5 3.2667 .59362 15
Hari 6 3.2000 41404 15
Hari 7 2.8667 .35187 15
Total 4.0095 1.06964 105
Suhu 5 Hari 1 5.2667 .59362 15
Hari 2 5.0667 .70373 15
Hari 3 4.7333 .59362 15
Hari 4 4.6667 48795 15
Hari 5 4.1333 .35187 15
Hari 6 3.9333 .59362 15
Hari 7 3.4667 .51640 15
Total 4.4667 .80940 105
Total Hari 1 5.4000 .56324 30
Hari 2 4.8333 .79148 30
Hari 3 4.7333 .52083 30
Hari 4 4.2667 .73968 30
Hari 5 3.7000 .65126 30
Hari 6 3.5667 .62606 30
- Hari 7 3.1667 .53067 30
Total 4.2381 .97356 210

il
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Tabel 22. Uji Lanjut Duncan Aroma Mentega

Tests of Between-Subjects Effects

Dependent Variable:Aroma

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model 134.4952 13 10.346 31.883 .000
Intercept 3771.905 1 3771.905 1.162E4 .000
Faktor_A 10.971 1 10.971 33.811 .000
Faktor_B 115.162 6 19.194 59.150 .000
Faktor_A * Faktor_B 8.362 6 1.394 4.295 .000
Error 63.600 196 .324
Total 3970.000 210
Corrected Total 198.095 209

a. R Squared = ,679 (Adjusted R Squared = ,658)
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Tabel 23. Hasil Interaksi Parameter Aroma Mentega

Aroma

Duncan
Subset

AXB N 1 2 3 4 5 6 7 8
AlB7 15 2.8667
A1B6 15 3.2000 3.2000
A1B5 15 3.2667 3.2667
A2B7 15 3.4667 3.4667
AlB4 15 3.8667 3.8667
A2B6 15 3.9333
A2B5 15 4.1333
AlB2 15 4.6000
A2B4 15 4.6667 4.6667
A1B3 15 4.7333 4.7333
A2B3 15 4.7333 4.7333
A2B2 15 5.0667 5.0667
A2B1 15 5.2667| 5.2667
AlB1 15 5.5333
Sig. .070 .230 .056 .230 .567 .080 .337 .201
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,324.
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Lampiran 5. Analisis Statistik Warna Mentega dari Whey Hasil Pembuatan
Dangke

Tabel 24. Rata-rata Jumlah Perlakuan Parameter Warna

N
Faktor A Suhu 28 105
Suhu 5 105
Faktor B Haril 30
Hari 2 30
Hari 3 30
Hari 4 30
Hari 5 30
Hari 6 30
Hari 7 30
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Tabel 25. Analisis Ragam Parameter Warna Mentega

Descriptive Statistics

Dependent Variable:Warna

Faktor_

|Faktor A B Mean Std. Deviation N
Suhu 28 Hari 1 3.7333 45774 15
Hari 2 3.6000 .50709 15
Hari 3 3.3333 48795 15
Hari 4 3.1333 .35187 15
Hari 5 2.8667 .35187 15
Hari 6 2.6667 48795 15
Hari 7 2.2347 .33344 15
Total 3.0811 .64786 105
Suhu 5 Hari 1 4.5333 .51640 15
Hari 2 3.4000 .50709 15
Hari 3 3.3333 48795 15
Hari 4 2.8000 41404 15
Hari 5 2.8000 41404 15
Hari 6 2.8667 .35187 15
Hari 7 2.8000 41404 15
Total 3.2190 .73355 105
Total Hari 1 4.1333 .62881 30
Hari 2 3.5000 .50855 30
Hari 3 3.3333 47946 30
Hari 4 2.9667 41384 30
Hari 5 2.8333 .37905 30
- Hari 6 2.7667 .43018 30
™ ﬂ}j Hari 7 2.5173 .46807 30
g Total 3.1501 69383 210

Optimization Software:
www.balesio.com

48



Tabel 26. Uji Lanjut Duncan Warna Mentega

Tests of Between-Subjects Effects

Dependent Variable:Warna

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model 62.7882 13 4.830 25.028 .000
Intercept 2083.851 1 2083.851| 1.080E4 .000
Faktor_A .998 1 .998 5.174 .024
Faktor_B 54.125 6 9.021 46.746 .000
Faktor_A * Faktor_B 7.665 6 1.278 6.620 .000
Error 37.823 196 .193
Total 2184.463 210
Corrected Total 100.612 209

a. R Squared =,624 (Adjusted R Squared =,599)
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DOKUMENTASI
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5. Mentega penyimpanan Gambar 7. Pengujian Asam Laktat suhu 5°C
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Gambar 8. Pengujian pH Gambar 9. Whey dangke

-’

: 7
Gambarll. Pengujian Asam Laktat

| 2. Mentega penyimpanan Gambar 12. Mentega penyimpanan suhu 5°C
suhu 28°C
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