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LAMPIRAN 

 Lampiran 1. Hasil Analisis Statistik Produksi Churd, Whey, Kadar Protein  

 

 

 

 

 

 

ANOVA 

Curd   

 Sum of Squares Df Mean Square F Sig. 

Between Groups 3.872 3 1.291 3.302 .058 

Within Groups 4.691 12 .391   

Total 8.563 15    

ANOVA 

Whey   

 Sum of Squares Df Mean Square F Sig. 

Between Groups 3.872 3 1.291 3.302 .058 

Within Groups 4.691 12 .391   

Total 8.563 15    

ANOVA 

PROTEINSUSU   

 Sum of Squares df Mean Square F Sig. 

Between Groups .193 3 .064 5.328 .014 

Within Groups .145 12 .012   

 Total .338 15    
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PROTEIN SUSU 

 
Perlakuan N 

Subset for alpha = 0.05 

1 2 

Duncana P0 4 4.2275  

P1 4 4.2425  

P2 4 4.2675  

P3 4  4.4975 

Sig.  .634 1.000 

Descriptives 

Whey   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum 

 
 

Lower Bound Upper Bound 

 

Maximum 

P0 4 82.0600 .97512 .48756 80.5084 83.6116 81.01 
82.90 

P1 4 81.8550 .19000 .09500 81.5527 82.1573 81.65 
82.07 

P2 4 81.4425 .52111 .26056 80.6133 82.2717 80.71 
81.83 

P3 4 80.7725 .55235 .27618 79.8936 81.6514 80.02 
81.35 

Total 16 81.5325 .75554 .18889 81.1299 81.9351 80.02 
82.90 

Descriptives 

Curd   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimu

m 

 

Lower Bound Upper Bound 

 

Minimum 

P0 4 17.9300 .97512 .48756 16.3784 19.4816 17.09 
18.98 

P1 4 18.1350 .19000 .09500 17.8327 18.4373 17.92 
18.34 

P2 4 18.5475 .52111 .26056 17.7183 19.3767 18.16 
19.28 

P3 4 19.2175 .55235 .27618 18.3386 20.0964 18.64 
19.97 

Total 16 18.4575 .75554 .18889 18.0549 18.8601 17.09 
19.97 
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Descriptives 

PROTEINSUSU   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum 

 

Lower Bound Upper Bound 
 

P0 4 4.2275 .14056 .07028 4.0038 4.4512 4.03 
 

P1 4 4.2425 .08180 .04090 4.1123 4.3727 4.13 
 

P2 4 4.2675 .13574 .06787 4.0515 4.4835 4.09 
 

P3 4 4.4975 .05909 .02955 4.4035 4.5915 4.45 
 

Total 16 4.3088 .15019 .03755 4.2287 4.3888 4.03 
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Lampiran 2. Dokumentasi Penelitian 

 

   

 

          

Penimbangan kacang hijau Mencuci kecambah kacang hijau 

Penirisan kacang hijau Penimbangan kecambah kacang 

hijau 

Lokasi kandang sapi FH Sanitasi kandang 
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Pemberian kecambah kacang 

hijau setiap pagi dan sore 

Pengambilan sample pembuatan 

curd dan whey 

Pengambilan sample  kadar 

protein susu 

Penyusunan sample kadar 

protein susu untuk di uji lab 

Menuangkan sample susu ke 

gelas ukur 

Lokasi pembuatan curd dan 

whey 
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Menimbang susu Penuangan susu ke panci untuk 

di panaskan  

Memasukkan larutan papain Menghitung suhu  

Meniriskan churd dan 

memisahkan whey  
Memasukkan susu ke wadah 

cetakan 
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Menimbang whey Menimbang churd 

Hasil koagulasi dari churd dan whey 
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