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Lampiran 1a. Hasil Pengujian Organoleptik Warna Es Krim

LAMPIRAN

AOB1 Al1B1 A2B1 A3B1 A0B2 Al1B2 A2B2 A3B2 A0B3 Al1B3 A2B3 A3B3
Perlakuan
u1 u2 u3 u1 u2 u3 U1 u2 u3 U1 u2 u3 u1 u2 u3 u1 u2 u3 U1 u2 u3 u1 u2 u3 U1 u2 u3 u1 u2 u3 u1 u2 u3 u1 u2 u3
R1 2 8 2 4 4 3 5 5 5 8 B 3 3 4 4 2 2 B8 5 3 3 2 8 B 5 5 3 3 3 5 5 5 5 4 4 4
R2 4 4 4 3 5 5 3 4 4 2 2 2 4 5 5 3 4 4 4 2 3 4 4 4 2 3 3 4 4 4 4 3 3 3 3 3
R3 5 5 5 4 4 5 4 5 5 3 3 3 4 3 3 5 5 5 5 4 5 3 4 4 5 2 5 4 5 4 4 5 5 2 2 2
R4 4 3 3 4 3 3 3 3 2 5 5 5 3 4 4 4 4 3 4 5 4 5 2 4 4 3 4 3 3 2 2 2 2 2 2 2
R5 4 5 5 3 3 4 4 B 4 8] 3 3 4 4 4 8] 4 4 5 3] 3 B 2 4 4 4 4 ) 4 & 5 5 5 2 2 2
R6 5 4 4 5 3 4 4 5 5 2 3 2 4 4 4 5 5 4 4 5 4 8 2 5 4 5 4 3 4 3 3 3 4 3 3 8
R7 3 3 3 4 4 b) 4 4 5 3 3 3 5 2 2 3 3 3 4 4 2 2 3 4 4 3 4 2 3 4 5 5 4 4 4 3
R8 4 3 3 4 4 5 3 3 2 3 4 3 5 4 4 3 4 4 5 3 4 5 1 2 3 4 3 5 4 4 2 2 2 2 2 2
R9 4 4 4 4 4 5 4 4 4 8 3 3 5 4 3 4 4 4 5 3 5 5 1 2 5 4 5 4 4 5 4 4 4 & 3] 3
R10 5 5 5 5 4 4 2 2 5 2 3 2 4 5 4 5 5 5 4 4 & 4 2 2 5 3 5 4 5 4 5 5 4 3 3 8
R11 5 5 5 5 3 5 2 2 2 2 2 0 5 2 4 5 5 5 4 5 5 8 8 2 3 4 3 2 5 4 4 0 4 4 4 8
R12 5 5 4 4 2 4 5 2 3 3 3 0 4 3 3 4 5 5 4 5 4 4 2 4 4 4 4 3 5 4 5 4 4 3 5 2
R13 4 4 4 3 5 5 4 3 2 2 3 0 4 4 4 4 4 4 4 4 5 3 2 3 4 5 4 3 4 5 5 4 5 3 3 3
R14 5 5 4 4 5 3 5 2 & 2 2 2 4 4 4 4 5 5 4 5 4 2 5 2 4 5 4 4 2 B 8] 5 4 3 2 &
R15 4 4 4 5 3 5 5 & 2 3 3 0 5 5 & 4 4 4 5 4 & & 2 5 5 5 5 4 & 4 5 4 4 3 8 &
R16 4 4 4 4 5 4 4 5 2 5 0 0 5 3 5 5 4 4 5 5 4 8 8 3 & 4 5 5 4 4 5 4 5 2 8 2
R17 4 4 4 5 4 4 4 3 2 2 2 0 3 4 5 5 4 4 b) 4 4 3 2 3 5 b) 5 4 4 4 3 0 4 1 2 2
R18 4 3 4 4 4 4 8 5 2 4 8 4 2 4 4 3 4 4 3 5 5 1 3 1 3 4 3 4 2 2 4 4 4 2 2 3
R19 2 5 4 4 4 5 4 4 8 8 8 3 4 8 5 4 4 4 3 4 5 5 2 5 5 4 5 4 4 4 4 4 4 2 3 3
R20 5 5 5 5 5 5 2 4 2 2 2 0 4 4 4 5 5 5 5 4 4 3 3 3 5 4 5 5 3 3 5 5 5 3 3 3
R21 4 4 4 5 5 5 2 4 5 1 1 1 4 4 4 4 4 4 4 5 4 4 3 4 5 4 3 5 5 5 5 5 4 3 3 3
R22 5 4 5 4 4 4 2 5 5 4 4 4 3 5 3 5 5 5 5 5 4 4 3 4 3 4 4 4 3 5 5 5 5 2 2 2
R23 3 3 4 4 4 4 3 5 3 2 2 3 3 5 3 2 4 5 4 4 4 1 4 1 3 5 5 2 4 4 5 5 4 4 4 5
R24 4 5 5 3 3 3 4 2 B 2 2 1 4 5 4 4 5 5 5 4 4 3 4 5 3 3 3 4 4 4 5 5 4 3 3 3
R25 5 5 4 4 4 2 4 2 4 4 4 4 @ 4 & 5 4 4 4 2 4 & 4 5 4 4 4 5 5 2 5 3 3 3 @ 4
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AOB1 Al1B1 A2B1 A3B1 A0B2 A1B2 A2B2 A3B2 AOB3 A1B3 A2B3 A3B3
Perlakuan
ul u2 u3 U1l u2 U3 ul u2 u3 ul U2 u3 ul u2 u3 ul U2 u3 U1l u2 u3 ul u2 u3 U1l U2 u3 ul u2 u3 ul U2 u3 U1 u2 u3
R26 5 5 5 5 5 2 4 4 4 3 3 3 4 5 4 4 4 4 2 3] 5] 4 4 2 5 5 4 2 5 3 5 4 5 3] 8 3
R27 5 5 5 4 4 2 4 2 4 4 4 4 8 4 4 5 5 5 2 3] 4 B8] B} 2 4 4 8 4 4 B8] 5 5 5} 2 2 2
R28 5 4 4 3 3 3 5 2 5 2 2 3 4 4 8 4 5 5 2 4 & 1 8] 2 2 2 4 5 4 4 5 5 5 3 @ &
R29 4 4 4 5 5 2 4 2 5 2 4 4 4 4 4 5 4 4 3 4 4 5 8] 3 5 5 4 4 4 4 5 5 5 2 2 2
R30 4 4 4 5 b) b) 2 3 5 2 3 3 3 4 4 4 4 3 3 5 5 4 3 2 5 b) 5 5 4 5 4 4 5 1 1 1
R31 5 5 5 3 3 5 2 3 3 2 2 3 4 4 5 5 4 5 4 4 4 3 3 2 3 3 5 4 5 4 2 3 3 4 3 3
R32 3 5 4 4 4 3 2 2 2 2 2 2 4 2 5 4 4 4 4 4 5 2 & 2 3 3 5| 5 3 4 3 3 4 2 2 2
R33 4 3 5 4 4 5 2 3 3 B B 3 5 ] 5 5 5 4 4 8 4 1 2 1 4 4 4 4 4 4 2 2 4 4 4 4
R34 5 5 4 5 5 4 2 2 2 3 2 2 5 5 4 4 B 2 3 3 2 2 3 1 5 5 5 5 2 5 3 3 3 3 3 3
R35 3 3 2 5 5 4 2 3 3 3 3 3 5 5 5 4 4 B 3 3 2 2 3 2 5 5 4 4 2 5 2 2 3 3 3 3
R36 4 5 2 5 5 4 2 2 3 4 2 2 4 2 4 4 2 2 3 2 2 2 2 2 5 5 4 5] 4 4 4 3 2 4 4 3
R37 3 4 2 4 4 5 8 3 4 2 3 2 5 4 4 2 2 2 2 3] & 1 2 1 4 4 4 4 2 3 3 2 2 4 8 2
R38 4 8] 8] 5 5 5) 2 2 4 8] 2 3 4 5 &) 5 4 3 2 2 @ 1 8] 2 5 5 4 4 & 5 8] 3 3 2 4 &
R39 3 2 3 5 5 5 3] 2 5 4 3 2 4 2 2 4 2 8] 3 2 4 1 3 2 5 5 4 2 2 2 4 2 3] 3] 3] 8]
R40 2 3 4 8 8 3] 2 8 4 5 2 2 3 3 3 3 3 3 3 4 4 2 5 2 3 3 5 4 4 4 2 3 2 3 3 3
Rata-Rata 4.05 4.10 3.95 4.20 4.08 4.05 3.25 3.28 3.55 2.85 2.70 2.30 3.98 3.85 3.95 4.05 4.03 3.95 3.80 3.75 3.88 2.98 2.85 2.80 4.13 4.08 4.15 3.90 3.75 3.90 3.98 3.63 3.88 2.80 2.90 2.78

Lampiran 1b. Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Warna Es Krim

Perbandingan Maltodekstrin : Whipping

Ekstrak Bunga Telang (%)

Cream 10% 15% 20% Rata-rata Deviasi
0% : 13% 4.03 3.93 4.12 4.03 0.10
4% : 9% 4.11 4.01 3.85 3.99 0.13
9% : 4% 3.36 3.81 3.83 3.66 0.26
13% : 0% 2.62 2.88 2.83 2.77 0.14
Rata-rata 3.53 3.65 3.65

Deviasi 0.70 0.53 0.57

40




Lampiran 1c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan
Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Warna Es krim

Tests of Between-Subjects Effects
Dependent Variable:Warna

Type 111 Sum of
Source Squares df Mean Square F Sig.
Model 480.1272 12 40.011| 2.580E3 .000
Perbandingan_MD_WC 9.190 3 3.063[ 197.574 .000
Ekstrak_bunga_telang 128 2 .064 4.112 .029
Perbandingan MD_WC *
Ekstrak_bgngé_telang 570 6 095  6.126]  .001
Error 372 24 .016
Total 480.499 36

a. R Squared = .999 (Adjusted R Squared = .999)

Lampiran 1d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Organoleptik Warna Es Krim

Warna
Duncan
Perbandingan Maltodekstrin Subset
dan Whipping Cream N 1 2 3
13% : 0% 9 2.7733
9% : 4% 9 3.6667
4% : 9% 9 3.9900]
0% : 13% 9 4.0267
Sig. 1.000 1.000 538

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .016.

Lampiran 1e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Organoleptik Warna Es Krim

Warna
Duncan

Konsentrasi ekstrak bunga Subset

telang N 1 2
10% 12| 3.5300
15% 12 3.6558
20% 12 3.6567
Sig. 1.000]  .987

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .016.
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Lampiran 2a. Hasil Pengujian Organoleptik Aroma Es Krim

A0B1 AlB1 A2B1 A3B1 A0B2 AlB2 A2B2 A3B2 AOB3 A1B3 AOB3 A3B3
Perlakuan
Ul u2 U3 Ul u2 u3 Ul u2 U3 ul u2 u3 U1l u2 U3 Ul u2 u3 U1l u2 u3 Ul u2 U3 Ul u2 u3 U1l u2 U3 Ul u2 u3 U1l u2 u3
R1 5 5 5 4 4 4 2 4 2 3 3 3 2 2 2 8 2 3 2 8 4 8 3 1 5 5 5 3 3 3 2 & 2 4 3 3
R2 4 4 4 3 3 3 4 3 4 3 3 3 5 5 5 8 3 2 4 4 4 4 4 2 4 3 3 2 2 2 3 3 2 3 2 2
R3 4 5 5 5 5 4 4 3 3 3 8 5 5 5 5 3 3 8 B8 B8 4 3 3 3 4 5 5 2 2 3 3 8 B 3 3 3
R4 4 3 3 4 4 3 4 3 4 4 4 2 4 4 4 2 3 8 B8 4 4 3 3 3 5 4 4 4 4 2 3 1 B 3 3 3
R5 5 5 4 4 4 5 3 4 3 3 3 B8 4 4 4 5 5 5 4 5 4 4 4 4 5 3 4 4 4 2 3 3 3 2 3 2
R6 4 5 5 4 4 4 4 4 4 2 3 2 3 3 2 4 5 5 4 4 4 4 4 3 3 3 4 5 5 4 3 5 3 3 3 3
R7 5 5 4 2 2 4 3 3 3 3 3 4 5 5 5 2 2 2 3 3 3 2 2 3 4 3 3 2 2 4 3 5 3 3 3 3
R8 3 4 4 5 5 4 4 3 4 3 3 3 4 4 5 5 3 5 3 2 4 3 3 2 4 4 3 3 3 5 4 2 3 3 3 3
R9 4 4 5 4 4 2 3 3 3 3 3 3 4 4 4 5 2 3 3 4 3 4 4 2 4 3 4 4 4 2 2 3 4 3 3 3
R10 4 5 4 3 3 5 3 4 4 3 2 2 3 3 4 3 2 3 3 5 3 3 3 2 5 3 3 3 3 3 2 3 2 3 3 3
R11 5] 5 3 3 3 4 4 4 3 2 2 0 4 4 3 4 4 4 4 4 3 3 3 2 4 0 4 3 3 4 3 3 2 3 4 3
R12 5 5 2 8 B 3 3 2 3 8 8 0 & 3 5 3 8 8 3 4 5 3 3 4 5 5 5 3 3 3 8 8 8 2 2 1
R13 4 & 3 4 4 3 2 3 3 & 3 0 3 3 4 3 2 8 4 5 3 3 3 & 5 4 4 3 3 & 4 4 3 4 3 4
R14 5 4 4 8 8 3 5 3 3 & 4 8 3 3 4 3 8 2 3 3 5 3 3 & 4 8 4 3 3 & 4 2 4 4 4 5
R15 5 5 2 4 4 4 4 4 4 3 3 0 4 2 3 4 4 3 3 3 3 4 4 3 5 5 5 3 3 3 3 3 4 3 3 3
R16 2 2 2 5 5 3 4 4 5 3 0 0 5 5 4 4 3 4 2 2 2 4 3 3 5 5 5 3 3 3 3 3 3 4 3 3
R17 3] 4 8 4 4 4 3 3 8 & 3 0 4 9 @ 4 4 4 4 4 4 4 4 2 4 0 3 4 4 8 3 3 3 3 3] 2
R18 3 4 5 3 4 5 3 3 4 3 3 3 3 4 3 4 3 4 3 3 4 4 3 3 3 3 3 2 3 3 1 3 1 3 3 3
R19 5 5 5 4 3 4 3 4 3 8 8 3 5 4 3 4 8 4 3 4 3 1 3 8 8 3 3 3 2 4 8 8 3 3 3 4
R20 5 5 4 5 5 5 5 4 4 2 2 0 5 3 4 4 8 4 5 5 5 2 2 8 4 5 4 4 2 4 5 8 5 3 3 3
R21 5 5 4 4 4 4 5 5 5 8 8 8 2 5 5 4 8 4 4 8 5 4 8 8 4 8 3 4 3 4 5 4 5 3 3 3
R22 5 4 4 8 4 3 4 5 4 8 3 3 5 4 4 8 5 3 4 4 5 8 1 4 4 3 3 3 2 8 2 2 2 1 3 2
R23 4 4 4 4 4 3 3 5 3 3 3 3 5 4 3 3 5 4 5 3 5 2 1 2 4 4 4 2 2 3 3 3 3 2 4 2
R24 4 3 5 3 2 4 4 4 4 2 2 1 4 2 2 4 3 4 2 3 4 2 1 3 4 5 5 2 4 3 3 3 3 3 3 3
R25 2 2 2 5 5 3 3 3 5 3 2 3 4 5 5 3 5 4 5 5 3 2 3 2 3 2 2 4 4 2 3 3 3 4 4 4
R26 4 4 5 4 4 5 4 4 4 4 4 4 3 5 5 4 5 3 4 4 5 2 1 3 5 4 5 4 5 2 3 3 3 5 3 3
R27 5 5 5 4 8] 4 5) 5) 2 ) 4 8] 5 4 4 4 2 8] 1 4 3 4 2 & 5 5 5 5 2 4 8] 8] 3 2 3 2
R28 3 3 3 4 3 4 3 3 3 3 4 3 4 4 4 3 5 4 4 3 3 3 2 4 3 3 3 2 3 4 3 3 2 3 3 3
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A0B1 Al1B1 A2B1 A3B1 A0B2 Al1B2 A2B2 A3B2 AOB3 A1B3 AOB3 A3B3
Perlakuan
U1l u2 u3 ul u2 u3 U1 u2 u3 ul u2 u3 U1l u2 u3 ul u2 u3 Ul U2 u3 ul u2 u3 ul u2 U3 U1 u2 u3 ul u2 u3 U1l u2 u3
R29 5 3 8 2 3 4 4 3] 2 2 4 3 4 8 8 8 5 3 3 4 3 2 2 4 2 2 3 3 4 5 2 4 3 3 3] 2
R30 2 4 4 5} 4 2 3] 3] 8 B8] 8] 8] 3 5 5} 8 B8] 4 B 2 2 2 4 & 5 5 5 4 8 2 B8] 2 B 3 3] 3]
R31 5 5 5 4 8] 5 3 4 4 & 8] 8] 4 4 4 8 4 4 4 2 2 4 2 4 4 4 4 3 8 8 8] 2 3 2 2 3
R32 5 2 2 B8] 4 4 3 3 3 8] 3 4 3 4 4 3 B8] 3 3 2 2 3 3 8] 5 5 5 3 3 4 3 3 3 3 2 3
R33 3 5 5 3 5 3 3 3 3 3 4 5 3 3 3 5 3 3 2 2 2 2 2 2 2 2 2 8 3 3 2 3 3 2 2 3
R34 5 2 4 3 4 3 b) 3 2 4 4 2 3 4 4 4 3 3 1 2 2 2 4 2 4 5 b) 3 3 3 2 4 3 2 3 2
R35 2 5 5 4 5 3 5 3 3 5 & 2 4 3 3 5 4 & 4 2 3 2 3 3] 5 5 5 3 3 3 4 4 4 1 2 2
R36 5 5 5 3 4 4 4 4 4 2 4 B 5 3 ] 8] 4 B ] ] 5 2 2 2 B B 3 3 ] 3 5 5 2 1 2 8
R37 5 5 5 4 3 3 3 3 8] 2 3 3 4 3 3] & 4 5 B] 4 3 1 8] 1 2 3 3 3 4 3 4 4 2 2 2 4
R38 5 5 2 5 5 4 5 2 4 3 3 3 4 4 4 5 4 4 4 B] 3 2 2 3 5 5 5 4 4 3 3 3 B} 2 2 3]
R39 5 4 5] 4 4 5 5 S| 4 2 1 2 5 3 5 5| 4 5 3 1 3 2 2 1 2 3 2 5 5 4 3 3 3 2 1 3]
R40 4 2 B3] 4 4 4 4 S| 4 3 1 3 3 4 4 8 3 3 2 3 2 2 1 1 3 2 3 3 8 4 3 3 4 2 3] 2
Rata-Rata 4.18 4.10 3.90 3.78 3.83 3.75 3.70 3.48 3.45 2.98 2.93 2.45 3.88 3.78 3.83 3.63 3.48 Bi58) 3.25 B8NS 3.48 2.80 2.70 2.68 3.98 3.55 3.83 3.23 3.18 3.20 3.05 3.13 2.98 2.75 2.83 2.85

Lampiran 2b.Nilai RataanAntarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Aroma Es Krim

Ekstrak Bunga Telang (%0)

Perbandingan Maltodekstrin : Whipping Cream 10% 15% 20% Rata-rata Deviasi
0% : 13% 4.06 3.83 3.78 3.89 0.15
4% 9% 3.78 3.54 3.20 3.51 0.29
9% : 4% 3.54 3.35 3.05 3.31 0.25
13% : 0% 2.78 2.73 2.81 2.77 0.04
Rata-rata 3.54 3.36 3.21
Deviasi 0.55 0.47 0.41
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Lampiran 2c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan

Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Aroma Es krim
Tests of Between-Subjects Effects

Dependent Variable:Aroma

Type 11 Sum Mean
Source of Squares df Square F Sig.
Model 416.6692 12 34.722 1.989E3 .000
Perbandingan_MD_WC 5.854 3 1.951| 111.766 .000
Ekstrak_bunga_telang .658 2 329| 18.856 .000
Perbandingan MD_WC *
Ekstrak_bgnga_teling 364 6| .06l 3476  .013
Error 419 24 .017
Total 417.088 36

a. R Squared = .999 (Adjusted R Squared = .998)

Lampiran 2d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Organoleptik Aroma Es Krim

Aroma
Duncan

Perbandingan Maltodekstrin dan Subset
Whipping Cream N 1 2 3 4

13% : 0% 2.7744

9% : 4%
4% : 9%
0% : 13%
Sig.

1.000

3.3167

1.000

3.5122

1.000

3.8922
1.000|

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .017.

Lampiran 2e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang

terhadap Organoleptik Aroma Es Krim

Aroma
Duncan
Konsentrasi ekstrak bunga Subset
telang N 1 2 3
20% 12| 3.2133
15% 12 3.3642
10% 12 3.5442
Sig. 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) = .017.
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Lampiran 3a. Hasil Pengujian Organoleptik Tekstur Es Krim

A0B1 A1B1 A2B1 A3B1 A0B2 A1B2 A2B2 A3B2 AOB3 A1B3 A2B3 A3B3
Perlakuan
u1 u2 u3 U1 u2 U3 u1 u2 U3 U1 u2 u3 U1 U2 u3 U1 u2 u3 U1 u2 U3 u1 u2 u3 U1 u2 u3 u1 u2 u3 U1 u2 U3 U1 u2 U3
Rl 5 3 5 3 3 5 3 3 4 2 2 2 3 8 S 2 5 5 1 4 4 1 1 4 4 4 3 4 4 5 4 4 4 2 4 al
R2 4 3 3 4 4 3 4 3 4 3 3 3 3 5 2l 4 5 3 5 4 2 2 4 3 2 3 4 3 2l 3 3 4 4 3 2 2
RS 5 4 5 4 4 4 4 3 3 3 2 2 3 3 3 3 3 4 5 4 4 2 2 4 3 3 3 2 4 4 3 3 5 2 1 2
Ra 5 4 5 8 3 4 8 8 3 2 2 2 5 5 5 8 8 3 3 5 3 8 4 4 8 4 3 2 8 3 2 2 3 3 8 8
RS 5 5 5 3 8 4 3 4 4 3 B8 8 2 5 5 4 5 5 8 4 4 5 3 4 2 4 4 3 4 4 3 4 4 3 3 2
R6 4 5 4 3 3 2 4 4 4 2 2 2 2 5 4 4 4 4 5 4 4 8 4 4 2 2 2 4 5 3 3 4 3 3 3 3
RY 5 5 5 1 1 4 4 2 4 4 2 B 2 4 5 5 3 B 1 5] 3 1 4 4 B 2 4 5 4 3 3 B 4 4 2 1
R8 3 3 2 2 2 4 3 3 3 4 B 2 2 5 5 2 3 4 4 5 5 4 4 4 2 B 4 4 3 5 2 B 2 3 3 3
R 4 3 4 2 2 3 4 4 4 2 2 2 2 2 5 3 5 4 5 4 2 2 4 3 3 4 3 4 2 3 3 3 3 4 3 3
R10
4 3 3 4 4 4 3 4 4 1 2 2 2 4 4 4 4 5 4 3 5 4 4 4 2 3 2 ) 1 1 2 2 4 3 3 3
Rl 5 4 2 4 4 3 4 4 3 3 3 0 3 3 5 4 4 4 2 4 4 3 4 3 4 4 4 3 3 3 2 2 2 4 3 2
R12
4 4 2 3 3 4 1 & 3 3 3 0 3 2 5 1 3 5 4 4 3 4 3 3 3 3 3 4 5 4 4 5 5 2 1 1
R13 3 3 3 8 8 5 3 3 2 3 2 0 3 2 4 2 2 4 3 5 4 4 4 3 3 3 3 4 4 3 3 4 5 2 2 4
R14
5 3 4 4 4 5) 3 4 3 2 1 1 4 3 4 2 2 5 4 4 3 4 2 3 4 4 4 3 3 4 4 2 3 2 2 3
R15 4 4 5 3 3 5 4 4 4 3 3 0 4 4 5 8 3 3 4 1 5 4 2 2 3 3 g 4 4 B8 4 5 4 8 8 8
R16
3 8 8 5 3 4 3 4 4 4 0 0 3 5 4 4 5 5 8 5 5 4 8 B8 3 4 8 8 3 4 4 4 2 3 2 3
RI7 4 3 3 5 4 2 2 4 4 2 2 0 4 3 3 4 4 4 5 5 4 4 3 2 4 5 4 5 3 5 2 2 3 1 2 2
RI8 3 4 2 8 4 3 4 3 3 8 B 3 2 3 5 3 4 3 3 3 3 3 3 2 4 4 4 2 5 4 4 B 4 2 2 3
R19 4 4 3 3 3 4 4 4 3 2 2 2 5 2 2 5 4 4 3 3 3 4 3 3 5 5 2 3 3 3 3 4 3 2 2 2
R20
4 4 5 3 3 3 5 3 5 2 2 0 5 3 2 4 4 3 5 5 5 5 2 4 4 5 2 4 3 2 4 3 5 2 3 3
R2L 4 4 4 B 4 5 5) 5) 4 2 2 1 5 3 2 4 4 5 2 1 3 4 8 & 5 5 4 4 5 2 2 5 3 3 8 8
R22
3 4 B 3 5 3 4 4 5) 2 3 2 4 3 2 2 4 3 3 4 4 2 2 4 4 4 5 5 2 3 3 3 4 3 1 2
R23 3 5 3 4 5 4 4 1 2 2 2 3 4 5) 2 2 2 3 3 5 5 2 2 2 5 5 4 4 4 4 4 4 4 2 4 4
R24
2 4 3 2 5 4 3 5) 3 1 2 2 4 2 2 4 4 4 3 4 4 3 3 1 4 4 5) 5) 4 1 5 4 5 3 2 3
R25 8 4 3 5 5 5 4 4 4 2 2 2 4 3 8 8 3 4 3 2 2 8 4 4 5 5 5 5 8 5 2 4 4 5 5 5
R26 3 5 4 3 4 5 3 4 8 3 3 3 5 3 3 5 5 5 3 4 4 8 8 2 4 3 5 5 2 3 5 5 4 4 4 4
R21 3 3 4 4 5 4 3 5 5 3 3 2 4 3 3 5 5 4 3 3 4 3 3 4 4 3 5 3 2 4 3 4 4 5 2 2
R28
2 5 5 4 5 5 4 2 4 2 2 3 5 5 3 3 3 3 3 4 5 2 3 3 5 4 4 4 3 3 3 4 5 3 4 4
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A0B1 AlB1 A2B1 A3B1 A0B2 AlB2 A2B2 A3B2 AOB3 Al1B3 A2B3 A3B3
Perlakuan

Ul u2 u3 Ul u2 u3 Ul U2 u3 Ul u2 u3 Ul U2 U3 Ul u2 u3 Ul u2 u3 Ul u2 u3 Ul u2 u3 Ul U2 u3 Ul u2 u3 Ul U2 U3
R29 2 B B 5 4 5) 3 5) 4 1 2 2 4 4 4 4 8 4 2 4 4 3) B 4 4 4 5) 3 4 4 2 8 2 2 3] 2
R30

4 4 5 4 5 5 5 4 5 3 2 5 5 5 8 2 4 4 B] B] 3 2 5 4 5 5 5 5 5 B] 3 B 5 2 1 1
Ral 5 5 4 4 4 4 5) 8 4 2 3 2 4 4 4 8 4 5 2 5 4 2 4 4 4 4 5 4 8 3 4 4 3 3 4 4
Ra2 4 5 5 5 5 4 4 8 5 2 2 3 5 5 4 8 3 3 4 2 4 4 4 4 5 4 5 5 4 5 5 4 3 4 4 3]
R33 5) 5 5) 4 5 5 5) 2 4 2 2 3] 4 4 ) 4 3 5 3 5 5 4 B3] 4 4 4 4 4 ) B3] 2 4 2 3 2 2
R34

5) 5 4 B 5 4 4 2 4 2 2 2 5 3 ) 4 B 4 4 4 5 ) 1 4 5 4 ) 4 4 5 5 5 3 3 4 4
R35 5) 5 5 5 4 5 5) 3 5 2 3 3 4 4 5) 2 4 3 3 4 3 2 3 3 4 4 4 5 2 5 3 4 4 2 3 2
R36

5) 4 5 5 5 4 4 4 5) 2 3 3 5 5 4 2 3 3 4 2 3 2 3 4 5 3 5 5 2 2 3 4 5 2 1 1
Ra7 3 4 4 5 4 5) 3 4 4 2 2 2 4 5) 5 3 3 2 3 3 3 2 2 2 4 4 4 4 5 5 2 3 2 3 4 4
R38

3 5 5 5 5 5 3 3 5 2 1 2 4 5 4 3 3 2 3 2 2 2 4 2 5 3 4 5 3] 4 3 3 5 4 4 3]
R39 5 4 5 5 4 4 8 4 4 2 5 B 4 4 5 2 3 1 ] ] 2 2 1 B8] 4 B 4 4 4 5 4 4 8 & 5 2
R40

5 5 5 4 5 5 8 8 2 2 3 2 5 4 4 2 3 2 B] 2 4 2 2 3 5 4 4 4 5 4 4 3 2 5 g 4

Rata-Rata 3.93 4.10 3.98 3.78 3.90 4.13 3.63 3.48 3.80 2.35 2.33 1.98 3.75 3.75 3.68 3.28 3.65 3.73 3.30 3.68 3.70 2.98 3.08 3.25 3.83 3.78 3.88 3.95 3.48 3.55 3.30 3.58 3.60 2.93 2.80 2.75

Lampiran 3b.Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Tekstur Es krim

Ekstrak Bunga Telang (%0)

Perbandingan Maltodekstrin : Whipping Cream 10% 15% 20% Rata-rata Deviasi
0% : 13% 4.00 3.73 3.83 3.85 0.14
4% 9% 3.93 3.55 3.66 3.71 0.20
9% : 4% 3.63 3.56 3.49 3.56 0.07
13% : 0% 2.22 3.10 2.83 2.71 0.45
Rata-rata 3.45 3.48 3.45
Deviasi 0.83 0.27 0.44
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Lampiran 3c.Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan
Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Tekstur Es krim

Tests of Between-Subjects Effects
Dependent Variable: Tekstur

Type 11 Sum
Source of Squares df Mean Square F Sig.
Model 440.2632 12 36.689( 1.293E3 .000
Perbandingan_MD_WC 7.054 3 2.351| 82.875 .000
Ekstrak_bunga_telang .010 2 .005 74 841
Perbandingan MD_WC *
Ekstrak_bgngé_telang 1.508 6 266 9387  .000]|
Error .681 24 .028
Total 440.944 36

a. R Squared = .998 (Adjusted R Squared = .998)

Lampiran 3d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Organoleptik Tekstur Es Krim

Tekstur
Duncan
Perbandingan Maltodekstrin dan Subset
Whipping Cream N 1 2 3
13% : 0% 9 2.7167
9% : 4% 9 3.5633
4% : 9% 9 3.7167| 3.7167
0% : 13% 9 3.8533
Sig. 1.000 .065 .098

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .028.

Lampiran 3e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Organoleptik Tekstur Es Krim

Tekstur
Duncan
Subset

Konsentrasi ekstrak bunga telang N 1
10% 12| 3.4492
20% 12| 3.4525
15% 12| 3.4858
Sig. .620

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .028.
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Lampiran 4a.Hasil Pengujian Organoleptik Rasa Es krim

A0B1 Al1B1 A2B1 A3B1 A0B2 AlB2 A2B2 A3B2 A0B3 Al1B3 A2B3 A3B3
Perlakuan
Ul u2 u3 U1l u2 u3 Ul u2 U3 Ul u2 u3 ul u2 u3 Ul u2 u3 U1l u2 u3 U1l u2 U3 Ul u2 U3 Ul u2 u3 U1l u2 u3 U1l u2 u3
R1 5 5 5 5 5 5 4 4 4 8 2 3 5 5 4 3 4 4 4 3 5 4 3 2 5 4 5 5 5 8 5 5 5 4 5 4
R2 3 3 3 4 5 4 5 4 4 4 3 4 5 4 5 3 4 8 8 5 5 4 2 2 4 g 3 2 2 2 3 8 8 5 2 8
R3 4 4 5 5 2 3 4 5 3 3 3 8 4 3 4 2 3 4 2 5 5 4 1 3 3 4 4 4 4 2 4 4 5 2 4 2
R4 5 4 4 5 g 4 4 3 3 2 2 2 5 4 5 2 3 3 3 & 3 4 1 3 4 4 4 1 1 3 g 2 4 4 4 4
R5 5 5 3 4 3 4 4 4 5 4 3 3 3 4 3 4 4 4 3 5 5 5 2 2 2 3 5 3 3 4 5 4 4 3 3 3
R6 4 5 3 3 5 5 4 5 5 3 3 3 4 5 4 4 4 5 2 5 5 3 2 3 3 2 5 4 4 4 4 5 5 3 3 3
R7 5 5 5 4 3] 8] 3 4 ) 8] 3 ) ) 8] 4 4 ) 4 3 5 ) 3 2 ) 4 3 5 4 8] 3 4 4 4 4 4 4
R8 4 3 3 5 4 4 3 4 3 3 4 3 5 4 5 2 3 2 2 5 5 4 2 3 3 4 3 5 4 4 4 3 3 3 2 4
R9 4 5 4 4 8 5 3 4 4 3 5 2 3 5 4 4 4 3 3 5 5 4 1 4 4 5 5 4 3 4 5 4 5 4 4 4
R10 4 4 4 5 4 5 4 4 4 2 2 1 5 5 4 4 4 4 2 5 4 5 1 1 3 5 4 5 4 3 8 3 2 3 a3 3
R11 5 4 5 3 4 5 8 4 4 8 8 2 4 5 5 8 4 g 3 5 3 3 3 8 4 4 4 8 5 3 8 0 8 5 8 8
R12 4 4 5 4 4 5 5 4 5 8 3 1 2 5 4 5 5 5 2 5 4 2 2 4 8 5 4 8 4 3 4 5 5 4 5 4
R13 3 4 5 4 4 4 5 4 2 4 4 1 3 4 5 2 3 5 3 4 4 4 3 2 3 4 4 3 2 3 4 3 5 4 4 3
R14 4 3 8 5 4 3 5 3 4 2 B 2 5 3 4 4 3 4 3 4 5 3 2 1 4 4 4 5 8 5 5 3 B 4 4 5
R15 4 4 5 4 3 3 4 4 4 3 3 2 4 4 5 3 3 3 4 4 4 2 3 4 3 4 3 4 4 4 4 5 5 3 3 3
R16 3 3 5 4 4 5 4 4 5 4 2 2 5 5 4 4 4 4 4 4 5 2 2 1 3 5 2 4 3 5 4 5 5 3 2 2
R17 4 4 5 5 3 4 3 3 5 2 2 2 5 3 4 4 3 5 3 3 5 3 3 2 3 4 3 5 5 5 3 0 3 2 3 3
R18 4 4 4 4 4 4 2 3 ) 4 4 4 2 4 4 ) B 4 4 4 & 2 2 2 2 3 4 2 5 4 4 4 4 2 2 2
R19 4 4 4 5 4 5 3 4 5 3 3 2 4 5 5 2 4 4 3 4 5 3 3 a8 3 4 4 3 4 3 4 3 4 3 3 3
R20 4 3 4 4 4 4 4 2 5 4 3 2 4 4 4 2 5 5 4 3 5 2 2 2 3 3 4 5 3 4 3 4 4 3 4 3
R21 4 4 3 5 5 5 5 5 5 2 2 2 4 5 5 4 3 4 3 3 5 3 3 3 4 4 5 5 5 4 5 5 4 4 3 3
R22 5 5 8 4 4 4 5 5 5 2 2 2 5 4 5 3 4 4 4 4 5 2 2 3 2 4 3 5 5 5 4 3 4 3 3 2
R23 3 & 2 4 5 4 3 2 2 2 2 4 4 4 5 5 & 5 3 2 & 3 3 3 5 4 3 5 5 4 3 4 4 2 5 4
R24 3 5 4 4 3 8 3 4 3 2 2 3 5 8 4 2 4 4 4 5 2 2 2 2 4 4 4 4 2 3 3 4 5 3 3 8
R25 5 4 5 5 5 5 3 3 4 1 1 1 5 5 5 3 4 4 3 5 3 3 3 4 5 5 3 5 3] 5 4 5 5 5 1 5
R26 4 5 2 4 4 4 4 4 5 B3] 3 5 4 4 5 3 3 4 2 2 2 2 2 3 B3] 3 4 3 3] 4 5 5 5 3 4 5
R27 4 3 3 5 5 2 5 5 5 4 4 4 4 5 4 4 b 2 4 4 2 2 5 1 4 3 4 5 4 4 4 4 4 2 3 2
R28 4 5 3 5 2 3 4 4 3 2 2 2 3 3 4 5 4 4 4 5 3 3 8 5 4 5 5 4 5 5 4 4 4 3 3 3
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AOB1 Al1B1 A2B1 A3B1 A0B2 Al1B2 A2B2 A3B2 A0B3 A1B3 A2B3 A3B3

Perlakuan
Ul u2 us U1l u2 us U1l u2 u3 U1 u2 u3 Ul u2 us U1 u2 us U1l u2 us U1l u2 u3 U1 u2 u3 U1l u2 U3 Ul u2 us U1l u2 us
R29 3 4 4 5 5 B3] 3 3 2 1 1 1 4 B3] 5 4 2 5 4 5 2 2 2 4 4 4 4 5 4 5 2 3 4 2 B3] 1
R30 3 4 5 4 4 4 5 4 3] 3 4 3 4 4 4 3 5 5 4 2 3 3 3 2 3 2 3 3 3] 4 5 2 5 2 2 5
R31 3] 5 5 5 4 4 4 4 4 3 1 2 2 4 5 @ & 5 5 @ 2 2 2 1 3 5 5 4 8] 4 @ 2 2 2 @ 2
R32 5 3 5 5 5 5 4 5 4 2 2 @ & 5 3 5 2 2 4 2 2 3 2 2 4 2 4 4 5 5 4 3 2 4 1 3
R33 4 4 2 4 3 5 3 b) 3 3 2 2 5 4 5 5 2 2 5 3 3 2 4 4 3 5 3 4 5 4 3 2 2 1 3 1
R34 3 4 3 4 4 5 5 3 5 2 3 3 4 5 4 5 3 4 3 2 2 3 3 3 4 3 3 5 5 5 4 3 2 2 4 4
R35 3! 2 5 5 5 3 4 2 3 5 2 &) 5 4 5 4 4 5 5 3 3 2 4 4 4 4 5 3 4 3 3 2 3 1 1 2
R36 5 ] 5 4 4 4 5 3 4 4 3 ) 5 5 5 5 4 4 4 2 2 3 3 4 5 4 5 4 3 4 2 4 2 2 2 2
R37 3 & 5 5 5 3 3 3 3 3 4 2 4 4 4 5 & 4 5) 3 & 2 4 3 4 3 4 5 4 5) 3 & 3 2 1 1
R38 2 4 5 5 5 4 4 3 3 2 3 3 & & 3 5 4 4 5) 3 2 2 3 2 5 3 4 & 3 2 2 & 2 1 1 2
R39 4 4 4 4 4 5 3 3 2 2 3 2 3 B3] 3 4 4 3 4 4 3 2 4 2 B3] 5 3 5 5 3 4 2 3 2 2 1
R40 3 4 3] 4 4 5 4 4 3 B3] 2 3 3 B3] 3 3 3 3 5 3 3 2 3 3 5 3 3 4 4 4 3 2 2 1 1 2
Rata-Rata 3.88 3.95 4.00 4.40 4.03 4.10 3.88 B85 3.78 2.83 2.70 2.55 4.03 4.10 4.30 3.63 3.65 3.88 3.50 3.78 3.63 2.85 2.55 2.70 3.60 3.80 3.90 3.98 3.78 3.83 3.70 3.35 3.70 2.88 2.90 2.95

Lampiran 4b.Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Rasa Es Krim

Ekstrak Bunga Telang (%0)

Perbandingan Maltodekstrin : Whipping Cream 10% 15% 20% Rata-rata Deviasi
0% : 13% 3.94 4.14 3.77 3.95 0.19
4% 9% 4.18 3.72 3.86 3.92 0.23
9% : 4% 3.80 3.63 3.58 3.67 0.11
13% : 0% 2.69 2.70 291 2.77 0.12
Rata-rata 3.65 3.55 3.53
Deviasi 0.66 0.61 0.43
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Lampiran 4c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan

Konsentrasi Ekstrak Bunga Telang terhadap Organoleptik Rasa Es krim

Dependent Variable:Rasa

Tests of Between-Subjects Effects

Type 11 Sum
Source of Squares  [df Mean Square [F Sig.
Model 469.9692 12 39.164 2.099E3 |.000
Perbandingan_MD_WC 8.297 3 2.766 148.235 |.000
Ekstrak_bunga_telang 106 2 .053 2.833 .079
Perbandingan_ MD_WC *
Ekstrak_bgngé_telang 605 6 101 5402  |.001
Error 448 24 .019
Total 470.417 36

a. R Squared = .999 (Adjusted R Squared = .999)

Lampiran 4d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan

Whipping Cream terhadap Organoleptik Rasa Es Krim

Rasa
Duncan

Perbandingan
dan Whipping Cream

Maltodekstrin

Subset

13% : 0%
9% : 4%
4% : 9%
0% : 13%
Sig.

© © © o=

2.7678

1.000

3.6744

1.000

3.9200
3.9511
.633

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .019.

Lampiran 4e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Organoleptik Rasa Es Krim

Rasa

Duncan

Konsentrasi ekstrak bunga Subset

telang N 1 5
20% 12 3.5308

15% 12 3.5500 |3.5500
10% 12 3.6542
Sig. 734 |o74

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .019.
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Lampiran 5a. Hasil Pengujian Kecepatan Leleh Es krim

Perbandingan

Ekstrak Bunga Telang (%)

Maltodekstrin

: Whipping 10

15

20

10

15

20

Cream

Ul U2 U3 Ul u2

U3

Ul U2

U3

Rata-
rata

Deviasi

Rata-
rata

Deviasi

Rata-

Deviasi
rata

0% : 13% 2711 | 2738 | 28.17 | 2757 | 29.28

28.34

28.33 | 28.05

26.13

27.55

0.551

28.40

0.856

27.50 1.198

4% : 9% 26.23 | 27.21 | 26.37 | 2625 | 25.35

28.05

26.46 | 26.05

27.18

26.60

0.53

26.55

1.375

26.56 0.572

9% : 4% 2541 | 2535 | 26.02 | 25.12 | 2551

26.07

26.23 | 26.31

27.22

2559

0.371

2557

0.478

26.59 0.55

Lampiran 5b. Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi
Ekstrak Bunga Telang terhadap Kecepatan Leleh Es Krim

Perbandingan Maltodekstrin : Whippinh Ekstrak Bunga Telang (%) Ratarata | Deviasi
Cream 10% 15% 20%
0% : 13% 27.55 28.40 27.50 27.82 0.50
4% : 9% 26.60 26.55 26.56 26.57 0.03
9% : 4% 25.59 25.57 26.59 25.92 0.58
Rata-rata 26.58 26.84 26.88
Deviasi 0.98 1.44 0.54

Lampiran 5c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan

Konsentrasi Ekstrak Bunga Telang terhadap Kecepatan Leleh Es krim
Tests of Between-Subjects Effects

Dependent Variable:Kecepatan_leleh

Type 11 Sum
Source of Squares  [df Mean Square |F Sig.
Model 19367.294* |9 2151.922 3.436E3 |.000
Perbandingan_MD_dan_WC 16.803 2 8.402 13.414 |.000
Ekstrak_Bunga_Telang 473 2 236 377 691
Perbandingan MD _dan WC *
Ekstrak_B%ngE_TeTang_ 3.071 4 .768 1.226 335
Error 11.274 18 .626
Total 19378.568 |27

a. R Squared = .999 (Adjusted R Squared = .999)
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Lampiran 5d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Kecepatan Leleh Es Krim

Kecepatan_leleh

Duncan

Perbandingan Maltodekstrin dan Subset

Whipping Cream N 1 2

9% : 4% 9 25.9156

4% : 9% 9 26.5722

0% : 13% 9 27.8178
Sig. 095 [1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .626.

Lampiran 5e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Kecepatan Leleh Es Krim
Kecepatan_leleh

Duncan

Konsentrasi  Ekstrak] Subset

Bunga Telang N 1

10% 9 26.5833

15% 9 26.8378

20% 9 26.8844

Sig. 456

Means for groups in homogeneous subsets are
displayed.

Based on observed means.
The error term is Mean Square(Error) = .626.

Lampiran 6a. Hasil Pengujian Overrun Es Krim

0,
Perbandingan Ekstrak Bunga Telang (%)

Maltodekstrin 10 15 20 10 15 20
: Whipping
Cream Ul | w2 | us | wl | w2 | us | ut | w2 | uz | R | Deviasi | R | peviasi | R | peviasi
rata rata rata

0% : 13% 53.85 | 5455 | 5385 | 5455 | 56.83 | 56.52 | 57.14 | 55.22 | 55.88 | 54.08 0.40 55.97 1.24 56.08 0.98

4% : 9% 52.76 | 5161 | 50.82 | 53.49 | 52,76 | 53.85 | 53.49 | 50.00 | 52.76 | 51.73 0.97 53.36 0.56 52.08 1.84

9% : 4% 4595 | 48.72 | 47.83 | 47.37 | 4545 | 46.43 | 46.90 | 47.37 | 45.45 | 47.50 1.42 46.42 0.96 46.58 1.00
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Lampiran 6b. Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi
Ekstrak Bunga Telang terhadap Overrun Es Krim

Perbandingan Maltodekstrin : Ekstrak Bunga Telang (%0) Rata-rata | Deviasi
Whipping Cream 10% 15% 20%
0% : 13% 54.08 55.97 56.08 55.38 1.12
4% : 9% 51.73 53.36 52.08 52.39 0.86
9% : 4% 47.50 46.42 46.58 46.83 0.58
Rata-rata 51.10 51.92 51.58
Deviasi 3.34 4.94 4.77

Lampiran 6c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan
Konsentrasi Ekstrak Bunga Telang terhadap Overrun Es Krim
Tests of Between-Subjects Effects

Dependent Variable:Overran

Type 11 Sum
Source of Squares  [df Mean Square |F Sig.
Model 72056.223* |9 8006.247 6.424E3 |.000
Perbandingan_MD_dan_WC 338.689 2 169.345 135.886 (.000
Ekstrak_Bunga_Telang 2.997 2 1.498 1.202 324
1 *|

Ei;?f;f:g%%—a'\_ﬁ%;jﬁg—wc 11.057 4 2.764 2218 |.108
Error 22.432 18 1.246

Total 72078.655 (27

a. R Squared = 1.000 (Adjusted R Squared = 1.000)

Lampiran 6d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Overrun Es Krim

Overran
Duncan
Perbandingan Subset
Maltodekstrin dan
Whipping Cream N 1 2 3
9% : 4% 9 46.8300
4% : 9% 9 52.3933
0% : 13% 9 55.3767
Sig. 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) = 1.246.
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Lampiran 6e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang

terhadap Overrun Es Krim

Overran
Duncan
Konsentrasi Ekstrak Bunga Subset
Telang N 1
10% 9 51.1044
20% 9 51.5789
15% 9 51.9167
Sig. 160

Means for groups in homogeneous subsets are

displayed.
Based on observed means

The error term is Mean Square(Error) = 1.246.

Lampiran 7a. Hasil Pengujian Total Kalori Es Krim

Perbandingan Ekstrak Bunga Telang (%)
Maltodekstrin : 10 15 20 10 15 20
Whipping = = =
Cream ata- - ata- L ata- .
Ul u2 Ul U2 Ul U2 . Deviasi . Deviasi . Deviasi
0% : 13% 3.164 | 3.169 | 3.166 | 3.171 | 3.168 | 3.172 3.167 0.004 3.169 0.004 3.170 0.003
4% : 9% 3.207 | 3.212 | 3.206 | 3.210 | 3.208 | 3.213 3.210 0.004 3.208 0.003 3.211 0.004
9% : 4% 3.429 | 3.433 | 3.429 | 3.434 | 3.431 | 3.436 3.431 0.003 3.432 0.004 3.434 0.004

Lampiran 7b. Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi
Ekstrak Bunga Telang terhadap Total Kalori Es Krim
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Perbandingan Maltodekstrin : Ekstrak Bunga Telang (%) Rata- .
R Deviasi
Whipping Cream 10% 15% 20% rata
0% : 13% 3.167 3.169 3.170 3.168 0.002
4% : 9% 3.210 3.208 3.211 3.209 0.001
9% : 4% 3.431 3.432 3.434 3.432 0.001
Rata-rata 3.269 3.269 3.271
Deviasi 0.142 0.142 0.142




Lampiran 7c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan

Konsentrasi Ekstrak Bunga Telang terhadap Total Kalori Es Krim
Tests of Between-Subjects Effects
Dependent Variable:Total_kalori

Type Il Sum
Source of Squares  [df Mean Square |F Sig.
Model 192.7012 9 21.411 1.946E6 |.000
Perbandingan_MD_dan_WC |.242 2 121 1.098E4 |.000
Ekstrak_Bunga_Telang 1.911E-5 2 9.556E-6 .869 452
Perbandingan_MD_dan WC *
Ekstrak_B%ng_a_TeTang_ 6.556E-6 |4 1639E-6  [149  |.959
Error 9.900E-5 9 1.100E-5
Total 192.701 18

a. R Squared = 1.000 (Adjusted R Squared = 1.000)

Lampiran 7d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Total Kalori Es Krim

Total_kalori
Duncan
Perbandingan Maltodekstrin Subset
dan Whipping Cream N 1 2 3

0% : 13% 6 3.16833

4% : 9% 6 3.20933

9% : 4% 6 3.43200
Sig. 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) = 1.10E-005.

Lampiran 7e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Total Kalori Es Krim

Total _kalori
Duncan
Konsentrasi Ekstrak Bunga Subset
Telang N 1
10% 6 3.26900)
15% 6 3.26933
20% 6 3.27133
Sig. 274
Means for groups in homogeneous subsets are
displayed.

Based on observed means.
The error term is Mean Square(Error) = 1.10E-005.
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Lampiran 8a. Hasil Pengujian Kadar Lemak Es Krim

0,
Perbandingan Ekstrak Bunga Telang (%)

Maltodekstrin
- Whipping 10 15 20 10

15

20

Cream Rata-

vl rata

u2 u2 u2 u3 Deviasi

Rata-

Deviasi
. evias

rata

Rata-

Deviasi

0% : 13% 0.28 | 0.34 0.38 0.30 0.33

0.37

0.31

0.04

4% : 9% 0.14 | 0.18 0.14 0.24

0.06

9% : 4% 0.10 | 0.24

0.10 0.12

0.09

Lampiran 8b. Nilai
Ekstrak Bunga Telang terhadap Kadar Lemak Es Krim

Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi

Perbandingan Maltodekstrin : Ekstrak Bunga Telang (%) Rata- i
R Deviasi
Whipping Cream 10% 15% 20% rata
0% : 13% 0.33 0.37 0.31 0.34 0.03
4% : 9% 0.18 0.19 0.17 0.18 0.01
9% : 4% 0.14 0.11 0.13 0.13 0.01
Rata-rata 0.22 0.22 0.20
Deviasi 0.10 0.13 0.10

Lampiran 8c. Hasil Analisis (ANOVA) Pengaruh Perbandingan
Konsentrasi Ekstrak Bunga Telang terhadap Kadar Lemak Es Krim

Tests of Between-Subjects Effects
Dependent Variable:Kadar_lemak

Lemak Es Krim dan

Type Il Sum
Source of Squares df Mean Square [F Sig.
Model 1.4562 9 162 42.166 [.000
Perbandingan_MD_dan_ WC |.212 2 106 27.629 1.000
Ekstrak_Bunga_Telang .002 2 .001 293 749
Perbandingan_MD_dan WC *
Ekstrak_B%ng_a_TeTang_ 005 4 001 293 878
Error .069 18 .004
Total 1.525 27

a. R Squared = .955 (Adjusted R Squared = .932)
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Lampiran 8d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Kadar Lemak Es Krim

Kadar_lemak

Duncan

Perbandingan Maltodekstrin dan Subset
Whipping Cream N 1 2

9% : 4% 9 267

4% : 9% 9 1800

0% : 13% 9 3366
Sig. 084 [1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .004.

Lampiran 8e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Kadar Lemak Es Krim

Kadar_lemak

Duncan

Konsentrasi Ekstrak Bunga Subset
Telang N 1

20% 9 2022
10% 9 2156
15% 9 2244
Sig. 481

Means for groups in homogeneous subsets are

displayed.

Based on observed means.

The error term is Mean Square(Error) = .004.

Lampiran 9a. Hasil Pengujian Antosianin Es Krim

Perbandingan

Ekstrak Bunga Telang (%)

Maltodekstrin 10 15 20 10 15 20
: Whippinh = = =
Cream ata- Al ata- . ata- -
Ul U2 u3 Ul U2 U3 Ul U2 U3 . Deviasi . Deviasi . Deviasi
0% : 13% 782 | 541 | 481 | 812 | 481 | 391 | 872 | 541 | 5.11 | 6.01 1.59 5.61 2.22 6.41 2.00
4% : 9% 721 | 541 | 571 | 812 | 421 | 721 | 782 | 6.61 | 6.91 | 6.11 0.97 6.51 2.05 711 0.63
9% : 4% 6.31 | 6.61 | 691 | 7.82 | 541 | 7.21 | 7.82 | 751 | 6.61 | 6.61 0.30 6.81 1.25 7.31 0.63
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Lampiran 9b. Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi
Ekstrak Bunga Telang terhadap Antosianin Es Krim

Perbandingan Ekstrak Bunga Telang (%)
Maltodekstrin : o o 0 Rata-rata Deviasi
Whippinh Cream 10% 15% 20%
0% : 13% 6.01 5.61 6.41 6.01 0.40
4% : 9% 6.11 6.51 7.11 6.58 0.50
9% : 4% 6.61 6.81 7.31 6.91 0.36
Rata-rata 6.25 6.31 6.95
Deviasi 0.32 0.63 0.47

Lampiran 9c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan
Konsentrasi Ekstrak Bunga Telang terhadap Antosianin Es Krim

Tests of Between-Subjects Effects

Dependent Variable:Antosianin

Type 111 Sum of Mean

Source Squares df Square F Sig.
Model 1148.262% 9] 127.585| 60.326] .000
Perbandingan_MD_dan_WC 3.717 2 1.858 879 432
Ekstrak_Bunga_Telang 2.697 2 1.348 .638 540

1 *
Eig?f;f_'g%%—a'\_ﬂﬁﬁgg—wc 578 4 45| 068 991
Error 38.068 18 2.115
Total 1186.331 27

a. R Squared =.968 (Adjusted R Squared =.952)

Lampiran 9d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Antosianin Es Krim

Antosianin
Duncan
Perbandingan Maltodekstrin Subset
dan Whipping Cream 1
0% : 13% 9 6.0133
4% : 9% 9 6.5789
9% : 4% 9 6.9122
Sig. 230|

Means for groups in homogeneous subsets are

displayed.
Based on observed means.

The error term is Mean Square(Error) = 2.115.
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Lampiran 9e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Antosianin Es Krim

Antosianin
Duncan
Konsentrasi Ekstrak Bunga Subset
Telang N 1
10% 9 6.2444
15% 9 6.3133
20% 9 6.9467
Sig 345
Means for groups in homogeneous subsets are

displayed.
Based on observed means.
The error term is Mean Square(Error) = 2.115.

Lampiran 10a. Hasil Pengujian Aktivitas Antioksidan Es Krim

Perbandingan Ekstrak Bunga Telang (%6)

Maltodekstrin
: Whipping
Cream

10 15 20 10 15 20

Ul u2 Ul u2 Ul u2 Rata-rata Deviasi Rata-rata | Deviasi Rata-rata Deviasi

0% : 13% 492.12 | 1129.76 | 587.94 | 763.51 | 650.63 | 464.24 810.94 450.88 675.73 124.15 557.43 131.80

4% : 9% 946.06 | 459.61 | 588.34 | 641.36 | 383.19 | 885.83 702.84 343.97 614.85 37.49 634.51 355.42

9% : 4% 992.45 | 795.64 | 946.63 | 396.07 | 465.84 | 609.92 894.05 139.16 671.35 389.30 537.88 101.88

Lampiran 10b. Nilai Rataan Antarperlakuan Perbandingan Lemak Es Krim dan Konsentrasi
Ekstrak Bunga Telang terhadap Aktivitas Antioksidan Es Krim

Perbandingan Maltodekstrin : Ekstrak Bunga Telang (%) Rata- .
20 Deviasi
Whippinh Cream 10% 15% 20% rata
0% : 13% 810.94 675.73 557.43 681.37 126.85
4% : 9% 702.84 614.85 634.51 650.73 46.18
9% : 4% 894.05 671.35 537.88 701.09 179.94
Rata-rata 802.61 653.98 576.61
Deviasi 95.88 33.96 51.09
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Lampiran 10c. Hasil Analisis (ANOVA) Pengaruh Perbandingan Lemak Es Krim dan
Konsentrasi Ekstrak Bunga Telang terhadap Aktivitas Antioksidan Es Krim

Tests of Between-Subjects Effects
Dependent Variable:Antioksidan

Type Il Sum
Source of Squares  [df Mean Square |F Sig.
Model 8.478E6? 9 941983.204 |12.779 |.000
Perbandingan_MD_dan_WC |7727.417 2 3863.708 .052 949
Ekstrak_Bunga_Telang 158304.440 (2 79152.220 |1.074 382
Perbandingan_MD_dan_WC ™1, 593 o5 |4 11023456 |150  |.959
Ekstrak_Bunga_Telang
Error 663426.028 (9 73714.003
Total 9141274.862 (18

a. R Squared = .927 (Adjusted R Squared = .855)

Lampiran 10d. Hasil Uji Lanjut Metode Duncan Pengaruh Perbandingan Maltodekstrin dan
Whipping Cream terhadap Aktivitas Antioksidan Es Krim

Antioksidan
Duncan
Perbandingan Subset
Maltodekstrin dan
Whipping Cream N 1
4% : 9% 6 6.5073E2
0% : 13% 6 6.8137E2
9% : 4% 6 7.0109E2
Sig. .766

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 73714.003.

Lampiran 10e. Hasil Uji Lanjut Metode Duncan Pengaruh Konsentrasi Ekstrak Bunga Telang
terhadap Aktivitas Antioksidan Es Krim

Antioksidan
Duncan
Konsentrasi Ekstrak Subset
Bunga Telang N 1
20% 6 5.7661E2
15% 6 6.5398E2
10% 6 8.0261E2
Sig. 201
Means for groups in homogeneous subsets are
displayed.

Based on observed means.
The error term is Mean Square(Error) = 73714.003.
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Lampiran 11. Dokumentasi Penelitian

1.  Pembuatan Ekstrak Bunga Telang

2. Pembuatan Es Krim
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4.  Uji Kecepatan Leleh
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5. Uji Overrun
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7. Uji Antosianin

L
8.  Uji Aktivitas Antioksidan
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