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LAMPIRAN 

Lampiran 1.  Hasil Uji Anova Aroma Es Krim dengan Penambahan Buah Durian  

 

Descriptives 

Aroma   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean Minimu

m 

Maximu

m Lower Bound Upper Bound 

P1 3 1.3333 .05774 .03333 1.1899 1.4768 1.30 1.40 

P2 3 3.4833 .16073 .09280 3.0841 3.8826 3.30 3.60 

P3 3 3.9333 .07638 .04410 3.7436 4.1231 3.85 4.00 

P4 3 3.9333 .02887 .01667 3.8616 4.0050 3.90 3.95 

Total 12 3.1708 1.12744 .32546 2.4545 3.8872 1.30 4.00 

 

 

ANOVA 

Aroma   

 Sum of Squares df Mean Square F Sig. 

Between Groups 13.911 3 4.637 517.605 <.001 

Within Groups .072 8 .009   

Total 13.982 11    

 

 

ANOVA Effect Sizesa 

 Point Estimate 

95% Confidence Interval 

Lower Upper 

Aroma Eta-squared .995 .972 .996 

Epsilon-squared .993 .961 .995 

Omega-squared Fixed-effect .992 .958 .995 

Omega-squared Random-

effect 

.977 .884 .984 

a. Eta-squared and Epsilon-squared are estimated based on the fixed-effect model. 
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Post Hoc Tests 

 
Homogeneous Subsets 

 

 

Aroma 

 Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

P1 3 1.3333   

P2 3  3.4833  

P3 3   3.9333 

P4 3   3.9333 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 2.  Hasil Uji Anova Rasa Es Krim dengan Penambahan Buah Durian 

 

Descriptives 

Rasa   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean Minimu

m 

Maximu

m Lower Bound Upper Bound 

P1 3 2.7000 .05000 .02887 2.5758 2.8242 2.65 2.75 

P2 3 4.1167 .12583 .07265 3.8041 4.4292 4.00 4.25 

P3 3 4.2333 .07638 .04410 4.0436 4.4231 4.15 4.30 

P4 3 3.8833 .27538 .15899 3.1993 4.5674 3.60 4.15 

Total 12 3.7333 .65099 .18792 3.3197 4.1470 2.65 4.30 

 

 

 

ANOVA 

Rasa   

 Sum of Squares df Mean Square F Sig. 

Between Groups 4.462 3 1.487 59.489 <.001 

Within Groups .200 8 .025   

Total 4.662 11    

 

 

ANOVA Effect Sizesa 

 Point Estimate 

95% Confidence Interval 

Lower Upper 

Rasa Eta-squared .957 .778 .971 

Epsilon-squared .941 .695 .960 

Omega-squared Fixed-effect .936 .676 .956 

Omega-squared Random-

effect 

.830 .411 .880 

a. Eta-squared and Epsilon-squared are estimated based on the fixed-effect model. 
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Post Hoc Tests 
 
Homogeneous Subsets 

 

Rasa 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

P1 3 2.7000   

P4 3  3.8833  

P2 3  4.1167 4.1167 

P3 3   4.2333 

Sig.  1.000 .108 .393 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 3.  Hasil Uji Anova Warna Es Krim dengan Penambahan Buah Durian 

 
 
 

 

Descriptives 

Warna   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean Minimu

m 

Maximu

m Lower Bound Upper Bound 

P1 3 1.9500 .05000 .02887 1.8258 2.0742 1.90 2.00 

P2 3 2.9000 .05000 .02887 2.7758 3.0242 2.85 2.95 

P3 3 3.0833 .02887 .01667 3.0116 3.1550 3.05 3.10 

P4 3 3.3000 .21794 .12583 2.7586 3.8414 3.05 3.45 

Total 12 2.8083 .54724 .15797 2.4606 3.1560 1.90 3.45 

 

 

ANOVA 

Warna   

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.188 3 1.063 79.687 <.001 

Within Groups .107 8 .013   

Total 3.294 11    

 

 

 

ANOVA Effect Sizesa 

 Point Estimate 

95% Confidence Interval 

Lower Upper 

Warna Eta-squared .968 .830 .978 

Epsilon-squared .955 .766 .970 

Omega-squared Fixed-effect .952 .750 .967 

Omega-squared Random-

effect 

.868 .500 .907 

a. Eta-squared and Epsilon-squared are estimated based on the fixed-effect model. 
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Post Hoc Tests 
 
Homogeneous Subsets 

 
 

Warna 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

P1 3 1.9500   

P2 3  2.9000  

P3 3  3.0833 3.0833 

P4 3   3.3000 

Sig.  1.000 .088 .051 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 4. Hasil Uji Anova Tekstur Es Krim dengan Penambahan Buah Durian 

 

Descriptives 

Tekstur   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean Minimu

m 

Maximu

m Lower Bound Upper Bound 

P1 3 2.1833 .11547 .06667 1.8965 2.4702 2.05 2.25 

P2 3 2.3000 .05000 .02887 2.1758 2.4242 2.25 2.35 

P3 3 2.4167 .02887 .01667 2.3450 2.4884 2.40 2.45 

P4 3 2.6667 .27538 .15899 1.9826 3.3507 2.35 2.85 

Total 12 2.3917 .22747 .06566 2.2471 2.5362 2.05 2.85 

 

 

ANOVA 

Tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups .384 3 .128 5.538 .024 

Within Groups .185 8 .023   

Total .569 11    

 

ANOVA Effect Sizesa,b 

 Point Estimate 

95% Confidence Interval 

Lower Upper 

Tekstur Eta-squared .675 .006 .785 

Epsilon-squared .553 -.367 .704 

Omega-squared Fixed-effect .531 -.327 .686 

Omega-squared Random-

effect 

.274 -.089 .421 

a. Eta-squared and Epsilon-squared are estimated based on the fixed-effect model. 

b. Negative but less biased estimates are retained, not rounded to zero. 
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Post Hoc Tests 
 
Homogeneous Subsets 

 
 

Tekstur 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

P1 3 2.1833  

P2 3 2.3000  

P3 3 2.4167 2.4167 

P4 3  2.6667 

Sig.  .109 .079 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 5.  Hasil Uji Kruskal Wallis dan Uji Lanjut Mann Whitney Hedonik Es 

Krim dengan Penambahan Buah Durian 

 
NPar Tests 

 

Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Hedonik 240 3.58 1.430 1 6 

Perlakuan 240 2.50 1.120 1 4 

 
Kruskal-Wallis Test 

 

Ranks 
 Perlakuan N Mean Rank 

Hedonik P1_S21 60 74.15 

P2_S24 60 129.18 

P3_S14 60 132.32 

P4_S10 60 146.35 

Total 240  

 

Test Statisticsa,b 

 Hedonik 

Kruskal-Wallis H 39.809 

df 3 

Asymp. Sig. <.001 

a. Kruskal Wallis Test 

b. Grouping Variable: Perlakuan 

 
NPar Tests 

 

Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Hedonik 240 3.58 1.430 1 6 

Perlakuan 240 2.50 1.120 1 4 
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Mann-Whitney Test 

 

Ranks 
 Perlakuan N Mean Rank Sum of Ranks 

Hedonik P1_S21 60 45.10 2706.00 

P2_S24 60 75.90 4554.00 

Total 120   

 

Test Statisticsa 

 Hedonik 

Mann-Whitney U 876.000 

Wilcoxon W 2706.000 

Z -4.994 

Asymp. Sig. (2-tailed) <.001 

a. Grouping Variable: Perlakuan 

 

 
NPar Tests 

 

Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Hedonik 240 3.58 1.430 1 6 

Perlakuan 240 2.50 1.120 1 4 

 

 
Mann-Whitney Test 

 

Ranks 
 Perlakuan N Mean Rank Sum of Ranks 

Hedonik P1_S21 60 45.58 2734.50 

P3_S14 60 75.43 4525.50 

Total 120   

 

Test Statisticsa 

 Hedonik 

Mann-Whitney U 904.500 

Wilcoxon W 2734.500 

Z -4.813 

Asymp. Sig. (2-tailed) <.001 

a. Grouping Variable: Perlakuan 
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Lampiran 6.  Hasil Uji Anova Nilai Overrun Es Krim dengan Penambahan Buah 

Durian 

 

Descriptives 

Overrun   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean Minimu

m 

Maximu

m Lower Bound Upper Bound 

P1_S2

1 

3 72.3333 2.51661 1.45297 66.0817 78.5849 70.00 75.00 

P2_S2

4 

3 69.6667 2.08167 1.20185 64.4955 74.8378 68.00 72.00 

P3_S1

4 

3 62.0000 4.58258 2.64575 50.6163 73.3837 57.00 66.00 

P4_S1

0 

3 45.0000 1.73205 1.00000 40.6973 49.3027 43.00 46.00 

Total 12 62.2500 11.41072 3.29399 55.0000 69.5000 43.00 75.00 

 

 

ANOVA 

Overrun   

 Sum of Squares df Mean Square F Sig. 

Between Groups 1362.917 3 454.306 52.420 <.001 

Within Groups 69.333 8 8.667   

Total 1432.250 11    

 

 

ANOVA Effect Sizesa 

 Point Estimate 

95% Confidence Interval 

Lower Upper 

Overrun Eta-squared .952 .752 .967 

Epsilon-squared .933 .659 .955 

Omega-squared Fixed-effect .928 .639 .951 

Omega-squared Random-

effect 

.811 .371 .866 

a. Eta-squared and Epsilon-squared are estimated based on the fixed-effect model. 
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Post Hoc Tests 

 
Homogeneous Subsets 

 

Overrun 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

P4_S10 3 45.0000   

P3_S14 3  62.0000  

P2_S24 3   69.6667 

P1_S21 3   72.3333 

Sig.  1.000 1.000 .299 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 7. Dokumentasi Penelitian  

                    

Ket. Menyiapkan Alat dan Bahan             Ket. Memisahkan Daging Durian    

                                                                                dengan Bijinya 

      
  

Ket.  Menimbang Bahan             Ket. Menuangkan Susu kedalam  

                                                                               Panci untuk Dimasak  
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Ket. Memasak Susu untuk dipasteurisasi       Ket. Mencampurkan Bahan yang lain  

                                                                                untuk dimasak 

 

  

Ket. Menuangkan Adonan yang Sudah             Ket. Sampel yang akan digunakan  

        dimasak kedalam Wadah                                   untuk Pengujian Organoleptik 
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Ket.Pengujian Organoleptik                 Ket. Pengukuran Overrun 
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