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LAMPIRAN

Lampiran 1. Hasil Analisis Statistik Produksi Curd, Whey, Kadar Protein dan Lemak

95% Confidence Interval Minimum Maximum
for Mean
Upper Bound
Produksi Curd T1 18.7921 16.40 18.60
T2 19.0935 14.90 19.50
T3 23.1639 16.10 22.50
Total 19.4560 14.90 22.50
Produksi Whey T1 83.3121 81.40 83.60
T2 84.9655 80.50 85.10
T3 83.0959 77.50 83.90
Total 82.8974 77.50 85.10
Kadar Protein T1 4.4587 4.04 4.47
T2 4.2303 3.12 4.50
T3 4.6071 3.77 4.49
Total 4.2599 3.12 4.50
Kadar Lemak T1 4.8680 3.29 4.72
T2 4.2228 3.42 4.38
T3 4.7871 4.14 4.68
Total 4.4010 3.29 4.72
Lampiran 2. Uji Anova
ANOVA
Sum of df Mean F Sig.
Squares Square
Produksi Curd Between Groups 24.234 2 12.117 3.73 .0
1 55
Within Groups 38.976 12 3.248
Total 63.210 14
Produksi Whey Between Groups 24.234 2 12.117 3.73 .05
1 5
Within Groups 38.976 12 3.248
Total 63.210 14
Kadar Protein Between Groups 1.426 2 713 5.01 .02
6 6
Within Groups 1.706 12 .142
Total 3.131 14
Kadar Lemak Between Groups 1.482 2 741 3.59 .06
7 0
Within Groups 2.472 12 206
Total 3.954 14
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Descriptives

N Mean Std. Std. 95%
Deviation Error Confidence
Interval for
Mean
Lower
Bound
Produksi T1 5 17.740 .84735 37895 16.6879
Curd 0
T2 5 17.064 1.63453 73098 15.0345
0
T3 5 20.034 2.52077 1.12732 16.9041
0
Total 15 18.279 2.12485 .54863 17.1026
3
Produksi T1 5 82.260 .84735 37895 81.2079
Whey 0
T2 5 82.936 1.63453 73098 80.9065
0
T3 5 79.966 2.52077 1.12732 76.8361
0
Total 15 81.720 2.12485 .54863 80.5440
7
Kadar T1 5 4.2120 .19867 .08885 3.9653
Protein T2 5 3.5620 .53826 24072 2.8937
T3 5 4.2200 31177 .13943 3.8329
Total 15 3.9980 47294 12211 3.7361
Kadar T1 5 4.0620 .64913 .29030 3.2560
Lemak T2 5 3.7460 .38403 17174 3.2692
T3 5 4.5120 22152 .09907 4.2369
Total 15 4.1067 .53141 13721 3.8124

Lampiran 3. Uji lanjut terhadap kadar protein

Kadar Protein

Perlakuan N Subset for alpha = 0.05
1 2
Duncan® T2 5 3.5620
T1 5 4.2120
T3 5 4.2200
Sig. 1.000 974
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Lampiran 3. Dokumentasi Penelitian

Ket. Proses Pembersihan
Cangkang Telur

Ket. Pengukuran Suhu
Pemisahan curd dan whey

Ket. Menyusun Sampel susu Ket. Menimbang Produksi Ket. Proses Pengujian
Kedalam cool box whey kualitas susu
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