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Lampiran 1. Tabel Anova dan Uji lanjut Duncan Organoleptik Aroma pada 

Berbagai Level Substitusi Santan dengan Susu 

 

 

Analisis Ragam Skor Aroma 

 

Uji Lanjut Duncan Skor Aroma 

Perlakuan N 
Subset 

1 2 3 4 

A1 4 1.7083    

A2 4  2.625   

A3 4   3.4167  

A4 4   3.6875  

A5 4    4.2500 

Sig. 20 1.000 1.000 0.183 1.000 

Means for groups in homogeneus subsets are displayed. a. Uses Harmonic Mean 

Sample Size =4.000. 

 

 

Lampiran 2. Tabel Anova Organoleptik Warna pada Berbagai Level Substitusi Santan 

dengan Susu 

 

 

Analisis Ragam Skor Warna 

 

 

 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Between Groups 15.693 4 3.923 52.069 .000 

Within Groups 1.130 15 0.75   

Total 16.823 19    

   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Between Groups .214 4 .053 439 .778 

Within Groups 1.826 15 .122   

Total 2.040 19    
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Organoleptik Kekenyalan pada 

Berbagai Level Substitusi Santan dengan Susu 

 

 

Analisis Ragam Skor Kekenyalan 

 

Uji Lanjut Duncan Skor Kekenyalan 

 

 

Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Organoleptik Citarasa Gurih pada 

Berbagai Level Substitusi Santan dengan Susu 

 

 

Analisis Ragam Skor Citarasa Gurih 

 

 

 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Between Groups 7.578 4 1.895 10.460 .000 

Within Groups 2.717 15 .181   

Total 10.295 19    

   

Perlakuan N 

Subset 

1 2 

A1 4 3.7917  

A2 4 4.0208  

A3 4  4.8125 

A4 4  5.0000 

A5 4  5.4375 

Sig.  .458 .066 

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

means. a. Uses Harmonic Mean Sample Size = 4.000. 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Between Groups 4.405 4 1.101 3.170 .045 

Within Groups 5.210 15 .347   

Total 9.615 19    
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Uji Lanjut Duncan Skor Citarasa Gurih 

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

means. a. Uses Harmonic Mean Sample Size = 4.000. 

 

Lampiran 5. Tabel Anova Organoleptik Citarasa Manis pada Berbagai Level Substitusi 

Santan dengan Susu 

 

 

Analisis agam Skor Citarasa Manis 

 

Lampiran 6. Tabel Anova Organoleptik Kesukaan pada Berbagai Level Substitusi 

Santan dengan Susu 

 

 

Analisis Ragam Skor Kesukaan 

 

 

 

 

 

Perlakuan N 

Subset 

1 2 3 

A1 4 3.7708   

A2 4 4.1042 4.1042  

A3 4 4.2292 4.2292 4.2292 

A4 4  4.7500 4.7500 

A5 4   5.0833 

Sig.  .314 .162 .070 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Between Groups .281 4 .070 1.664 .210 

Within Groups .634 15 .042   

Total .915 19    

   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Between Groups 2.436 4 .609 1.440 .269 

Within Groups 6.345 15 .423   

Total 8.782 19    
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Lampiran 6. Dokumentasi Penelitian Pengaruh Substitusi Santan dengan Susu 

terhadap Kualitas Organoleptik Dodol  

 

 

 

 

 

 

Gambar 1. Menimbang bahan                             Gambar 4. Penyimpanan pada suhu ruang    

  

 

 

 

 
Gambar 2. Mencampur bahan                              Gambar 5. Pengemasan  

 

 

 

 

 

Gambar 3. Mengukus adonan                               Gambar 6. Uji organoleptik 
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