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LAMPIRAN 

Lampiran 1. Hasil Analisis Aktivitas Antioksidan Vla Susu pada Puding Susu Silky  

dengan  Penggunaan Susu dan Maizena yang Berbeda  

 

Standar Deviasi Aktivitas Antioksidan 

 

Analisis Ragam Aktivitas Antioksidan 

Source 

Type III 

Sum of 

Squares 

Df 
Mean 

Square 
F Sig. 

Corrected Model 311.343a 8 38.918 18.910 .000 

Intercept 54154.246 1 54154.246 26312.833 .000 

Susu 193.740 2 96.870 47.068 .000 

Maizena 110.810 2 55.405 26.921 .000 

Susu * Maizena 6.793 4 1.698 .825 .526 

Error 37.046 18 2.058   

Total 54502.635 27    

Corrected Total 348.389 26    

a. R Squared = .894 (Adjusted R Squared = .846) 

Susu Maizena Mean Std. Deviation N 

11% 3% 38,8500 0,16000 3 

4% 41,8233 0,17926 3 

5% 45,4733 0,17616 3 

Total 42,0489 2,87683 9 

12% 3% 41,7533 2,67967 3 

4% 44,0633 1,70828 3 

5% 45,8367 0,05686 3 

Total 43,8844 2,38114 9 

13% 3% 46,4733 2,03866 3 

4% 48,1500 0,04000 3 

5% 50,6433 2,04309 3 

Total 48,4222 2,32058 9 

Total 3% 42,3589 3,73409 9 

4% 44,6789 2,90794 9 

5% 47,3178 2,70143 9 

Total 44,7852 3,66054 27 
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Uji Lanjut Duncan Aktivitas Antioksidan 

                   Susu N 
Subset 

1 2 3 

Duncanab 11% 9 42,0489   

 12% 9  43,8844  

 13% 9   48,4222 

 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) = 2.058. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = ,05. 

 

Maizena N 
Subset 

1 2 3 

Duncanab 3% 9 42,3589   

 4% 9  44,6789  

 5% 9   47,3178 

 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) = 2.058. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = ,05. 
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Lampiran 2. Hasil Analisis Kadar Air Vla Susu pada Puding Susu Silky dengan  

Penggunaan Susu dan Maizena yang Berbeda  

 

Standar Deviasi Kadar Air 

 

Analisis Ragam Kadar Air 

Source 

Type III 

Sum of 

Squares 

Df 
Mean 

Square 
F Sig. 

Corrected Model 14.211a 8 1.776 24.152 .000 

Intercept 144993.274 1 144993.274 1971406.178 .000 

Susu 11.051 2 5.526 75.128 .000 

Maizena 1.330 2 .665 9.040 .002 

Susu * Maizena 1.830 4 .457 6.220 .003 

Error 1.324 18 .074   

Total 145008.808 27    

Corrected Total 15.534 26    

a. R Squared = ,915 (Adjusted R Squared = ,877) 

 

Susu Maizena Mean Std. Deviation N 

11% 3% 73,4700 ,20664 3 

4% 74,6933 ,09074 3 

5% 73,8133 ,06506 3 

Total 73,9922 ,55892 9 

12% 3% 73,4400 ,24556 3 

4% 73,3633 ,18583 3 

5% 73,4267 ,28006 3 

Total 73,4100 ,21113 9 

13% 3% 72,0533 ,00577 3 

4% 72,5167 ,65775 3 

5% 72,7533 ,02887 3 

Total 72,4411 ,45107 9 

Total 3% 72,9878 ,71909 9 

4% 73,5244 1,01084 9 

5% 73,3311 ,8650 9 

Total 73,2811 ,77297 27 
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Uji Lanjut Duncan Kadar Air 

             Susu x Maizena N 
Subset  

1 2 3 4 

Duncanab 13%,3% 3 72,0533    

 13%,4% 3 72,5167 72,5167   

 13%,5% 3  72,7533   

 12%,4% 3   73,3633  

 12%,5% 3   73,4267  

 12%,3% 3   73,4400  

 11%,3% 3   73,4700  

 11%,5% 3   73,8133  

 11%,4% 3    74,6933 

 Sig.  ,051 ,299 ,082 1,000 

Means for groups in homogeneous subsets are displayed 

a. Uses Harmonic Mean Sample Size = 3,000. 

b. Subset for alpha = 0.05 
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Lampiran 3. Hasil Analisis Viskositas Vla Susu pada Puding Susu Silky dengan  

Penggunaan Susu dan Maizena yang Berbeda  

 
Standar Deviasi Viskositas 

 

Analisis Ragam Viskositas 

Source 

Type III 

Sum of 

Squares 

Df 
Mean 

Square 
F Sig. 

Corrected Model .126a 8 .016 125.206 .000 

Intercept 86.189 1 86.189 684440.471 .000 

Susu .098 2 .049 390.971 .000 

Maizena .025 2 .013 100.676 .000 

Susu * Maizena .002 4 .001 4.588 .010 

Error .002 18 .000   

Total 86.317 27    

Corrected Total .128 26    

a. R Squared = ,982 (Adjusted R Squared = ,975) 

 

Susu Maizena Mean Std. Deviation N 

11% 3% 1,6967 ,00577 3 

4% 1,7067 ,00577 3 

5% 1,7533 ,00577 3 

Total 1,7189 ,02667 9 

12% 3% 1,7433 ,00577 3 

4% 1,7767 ,02517 3 

5% 1,8067 ,00577 3 

Total 1,7756 ,03046 9 

13% 3% 1,8167 ,01528 3 

4% 1,8600 ,00000 3 

5% 1,9200 ,01000 3 

Total 1,8656 ,04586 9 

Total 3% 1,7522 ,05310 9 

4% 1,7811 ,06772 9 

5% 1,8267 ,07399 9 

Total 1,7867 ,07027 27 
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Uji Lanjut Duncan Viskositas 

       Susu x Maizena N 
Subset    

1 2 3 4 5 6 

Duncanab 11%,3% 3 1,6967      

 11%,4% 3 1,7067      

 12%,3% 3  1,7433     

 11%,5% 3  1,7533     

 12%,4% 3   1,7767    

 12%,5% 3    1,8067   

 13%,3% 3    1,8167   

 13%,4% 3     1,8600  

 13%,5% 3      1,9200 

 Sig.  ,289 ,289 1,000 ,289 1,000 1,000 

Means for groups in homogeneous subsets are displayed 

a. Uses Harmonic Mean Sample Size = 3,000. 

b. Subset for alpha = 0.05 
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Lampiran 4. Hasil Analisis Randemen Vla Susu pada Puding Susu Silky dengan  

Penggunaan Susu dan Maizena yang Berbeda  

 

Standar Deviasi Randemen 

 

Analisis Ragam Randemen 

Source 

Type III 

Sum of 

Squares 

Df 
Mean 

Square 
F Sig. 

Corrected Model 30,124a 8 3,766 30,773 ,000 

Intercept 235073,084 1 235073,084 1921113,040 ,000 

Susu 7,246 2 3,623 29,611 ,000 

Maizena 9,308 2 4,654 38,036 ,000 

Susu * Maizena 13,569 4 3,392 27,723 ,000 

Error 2,203 18 ,122   

Total 235105,410 27    

Corrected Total 32,327 26    

a. R Squared = ,932(Adjusted R Squared = ,902) 

 

Susu Maizena Mean Std. Deviation N 

11% 3% 91,2500 ,19053 3 

4% 94,4000 ,32419 3 

5% 94,5800 ,25239 3 

Total 93,4100 1,63760 9 

12% 3% 93,8700 ,86000 3 

4% 93,3700 ,27495 3 

5% 94,4167 ,17616 3 

Total 93,8856 ,64583 9 

13% 3% 92,4267 ,16773 3 

4% 92,7000 ,07000 3 

5% 92,7600 ,13000 3 

Total 92,6289 ,19016 9 

Total 3% 92,5156 1.22169 9 

4% 93,4900 ,7225 9 

5% 93,9189 ,88790 9 

Total 93,3081 1,11505 27 
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Uji Lanjut Duncan Randemen 

             Susu x Maizena N 
Subset  

1 2 3 4 

Duncanab 11%,3% 3 91,2500    

 13%,3% 3  92,4267   

 13%,4% 3  92,7000   

 13%,5% 3  92,7600   

 12%,4% 3   93,3700  

 12%,3% 3   93,8700 93,8700 

 11%,4% 3    94,4000 

 12%,5% 3    94,4167 

 11%,5% 3     

 Sig.  1,000 ,284 ,097 ,085 

Means for groups in homogeneous subsets are displayed 

a. Uses Harmonic Mean Sample Size = 3,000. 

b. Subset for alpha = 0.05 
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Ket. Pengujian Rendemen 

Ket. Menimbang Bahan Ket. Pembuatan Vla 

Ket. Pengujian Antioksidan Ket. Pengujian Kadar Air 

Ket. Pengujian Viskositas 

Lampiran 5. Dokumentasi Penelitian Vla Susu pada Puding Susu Silky dengan 

Penggunaan Susu dan Maizena yang Berbeda  
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