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Lampiran 1. Analisis Statistik pH

Rata-rata standar deviasi pH

LAMPIRAN

Lama Penyimpanan Mean Std. Deviation N

0 Hari 6.0120 .01304 5

3 Hari 6.1280 .03114 5

6 Hari 5.7460 .03782 5

9 Hari 5.4280 .00447 5

12 Hari 5.1180 .02168 5

Total 5.6864 .38103 25
Analisis rata-rata pH

Type 11 Sum

Source ofSquares df Mean Square F Sig.
Corrected Model 3.4728 .868 1418.356 .000
Intercept 808.379 1 808.379  1320880.105 .000
Perlakuan 3.472 .868 1418.356 .000
Error 012 20 .001

Total 811.863 25

Corrected Total 3.484 24

a. R Squared =.996 (Adjusted R Squared = .996)

Uji Lanjut Duncan pH

Subset

Lama Penyimpanan N 1 2 3 4 5

12 Hari 5 5.1180

9 Hari 5 5.4280

6 Hari 5 5.746(

0 Hari 5 6.0120

3 Hari 5 6.1280
Sig. 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are

displayed.Based on observed means.

The error term is Mean Square(Error) = .001.

a. Uses Harmonic Mean Sample Size = 5.000.

b. Alpha = .05.
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Lampiran 2. Analisis Statistik Asam Laktat

Rata-rata standar deviasi Asam Laktat

Lama Penyimpanan Mean Std. N
Deviation
0 Hari 1.7800 .01414 5
3 Hari 1.4740 .06189 5
6 Hari .8000 .01225 5
9 Hari .6080 45395 5
12 Hari .3400 .03317 5
Total 1.0004 .58299 25
Analisis rata-rata Asam Laktat
Type 11 Sum
Source ofSquares df Mean Square F Sig.
Corrected Model 7.3122 4 1.828  43.244 .000
Intercept 25.020 1 25.020 591.909 .000
Perlakuan 7.312 4 1.828 43.244 .000
Error .845 20 .042
Total 33.177 25
Corrected Total 8.157 24
a. R Squared = .896 (Adjusted R Squared = .876)
Uji Lanjut Duncan Asam Laktat
Subset
Lama Penyimpanan N 1 2 3 4
12 Hari 5 .3400
9 Hari 5 .6080 .6080
6 Hari 5 .8000
3 Hari 5 1.474C
0 Hari 5 1.7800
Sig. .053 155 1.000 1.000

Means for groups in homogeneous subsets are

displayed.Based on observed means.

The error term is Mean Square(Error) = .042.

a. Uses Harmonic Mean Sample Size = 5.000.

b. Alpha = .05.
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Lampiran 3. Analisis Statistik Warna

Rata-rata standar deviasi Warna

Lama Penyimpanan Mean Std. Deviatior N

0 Hari 1.2000 41039 20

3 Hari 1.2500 44426 20

6 Hari 2.3500 58714 20

9 Hari 3.6500 48936 20

12 Hari 5.0500 .82558 20

Total 2.7000 1.58592 100
Analisis rata-rata Warna

Type Il Sum

Source ofSquares df Mean Square F Sig.
Corrected Model 218.0004 4 54500 167.016 .000
Intercept 729.000 1 729.000 2234.032 .000
Perlakuan 218.000 4 54500 167.016 .000
Error 31.000 95 326

Total 978.000 100

Corrected Total 249.000 99

a. R Squared = .876 (Adjusted R Squared = .870)

Uji Lanjut Duncan

Subset

Lama Penyimpanan N 1 2 3 4

0 Hari 20 1.2000

3 Hari 20 1.2500

6 Hari 20 2.3500

9 Hari 20 3.650(

12 Hari 20 5.0500

Sig. 783 1.000 1.000 1.000

Means for groups in homogeneous subsets are

displayed.Based on observed means.

The error term is Mean Square(Error) = .326.

a. Uses Harmonic Mean Sample Size = 20.000.

b. Alpha = .05.
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Lampiran 4. Analisis Statistik Tekstur

Rata-rata standar deviasi Tekstur

Lama Penyimpanan Mean Std. N
Deviation

0 Hari 1.0000 .00000 20
3 Hari 1.3500 48936 20
6 Hari 3.2000 J6777 20
9 Hari 4.5000 .60698 20
12 Hari 5.4000 .75394 20
Total 3.0900 1.82073 100

Analisis rata-rata Tekstur

Type 11 Sum
Source ofSquares df Mean Square F Sig.
Corrected Model 294.6402 4 73.660  208.575 .000
Intercept 954.810 1 954.810 2703.635 .000
Perlakuan 294.640 4 73.660  208.575 .000
Error 33.550 95 353
Total 1283.000 100
Corrected Total 328.190 99
a. R Squared = .898 (Adjusted R Squared = .893)
Uji Lanjut Duncan Tekstur

Subset

Lama Penyimpanan N 1 2 3 4
0 Hari 20 1.0000
3 Hari 20 1.3500
6 Hari 20 3.2000
9 Hari 20 4.500(
12 Hari 20 5.4000
Sig. .066 1.000 1.000 1.000

Means for groups in homogeneous subsets are

displayed.Based on observed means.

The error term is Mean Square(Error) = .353.

a. Uses Harmonic Mean Sample Size = 20.000.

b. Alpha = .05.

32



Lampiran 5. Dokumentasi Penelitian Pengaruh Lama Penyimpanan curd (Bakal Keju)
Dangke Terhadap pH, Asam Laktat dan Kualitas Organoleptik.

Gambar 1. Susu Segar Gambar 2. Enzim Papain Gambar 3. Proses Pemanasan

Gambar 4. Proses Pemberian BAL Gambar 5. Pada suhu 90 °C Susu
Lactobacillus Bulgaricus mulai menggumpal

Gambar 6. Proses Meniriskan ~ Gambar 7. Proses Mencetak ~ Gambdr 6= rProse
Curd dan Merapatkan Curd/ Dangke Pada
Tesktur Dangke Suhu 5°C
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