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LAMPIRAN

Lampiran 1. Hasil Analisis Ragam Warna Yogurt Teh Hijau Rekonstitusi dengan
Penambahan Level Teh Hijau yang Berbeda

Descriptive Statistics
Dependent Variable: Warna

Std.
Perlakuan | Mean Deviation N
0% 1.50 107 34
8% 4.44 .786 34
16% 541 1.158 34
24% 6.35 917 34
Total 4.43 2.035 136

Tests of Between-Subjects Effects

Dependent Variable: Warna

Type 111 Sum
Source of Squares df Mean Square F Sig.
Corrected 450.382° 3| 150.127| 182002  .000
Model
Intercept 2664.735 1 2664.735( 3230.506 .000
Perlakuan 450.382 3 150.127( 182.002 .000
Error 108.882 132 .825
Total 3224.000 136
Corrected Total 550 265 135
a. R Squared = .805 (Adjusted R Squared = .801)
Warna
Duncan®”
Subset
Perlakuan N 1 2 3 4
0% 34 1.50
8% 34 4.44
16% 34 5.41
24% 34 6.35
Sig. 1.000 1.000 1.000 1.000
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Lampiran 2. Hasil Analisis Ragam Aroma Yogurt Teh Hijau Rekonstitusi dengan
Penambahan Level Teh Hijau yang Berbeda

Descriptive Statistics

Dependent Variable: Aroma

Std.
Perlakuan ] Mean Deviation N
0% 2.47 1.482 34
8% 4.82 1.678 34
16% 5.62 1.349 34
24% 5.56 1.673 34
Total 4.62 2.000 136

Tests of Between-Subjects Effects

Dependent Variable: Aroma

Type Il Sum Mean
Source of Squares df Square F Sig.
Corrected 222.294° 3 74008 30.775| 000
Model
Intercept 2899.882 1 2899.882( 1204.393 .000
Perlakuan 222.294 3 74.098 30.775 .000
Error 317.824 132 2.408
Total 3440.000 136
Corrected 540.118 135
Total

a. R Squared = .412 (Adjusted R Squared = .398)

Aroma
Duncan®”
Subset

Perlakuan N 1 2 3

0% 34 2.47

8% 34 4.82

24% 34 5.56 5.56
16% 34 5.62
Sig. 1.000 .053 .876
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Lampiran 3. Hasil Analisis Ragam Rasa Yogurt Teh Hijau Rekonstitusi dengan
Penambahan Level Teh Hijau yang Berbeda

Descriptive Statistics
Dependent Variable: Rasa

Std.
Perlakuan ] Mean Deviation N
0% 5.09 1.848 34
8% 5.21 1.591 34
16% 5.24 1.304 34
24% 5.09 1.747 34
Total 5.15 1.619 136

Dependent Variable: Rasa

Tests of Between-Subjects Effects

Type Il Sum Mean
Source of Squares df Square F Sig.
Corrected 610° 3 203 o76| 973
Model
Intercept 3613.243 1 3613.243| 1350.565 .000
Perlakuan 610 3 203 .076 973
Error 353.147 132 2.675
Total 3967.000 136
Corrected 353.757| 135
Total

a. R Squared = .002 (Adjusted R Squared = -.021)

Rasa
Duncan®”
Subset

Perlakuan N 1

0% 34 5.09
24% 34 5.09
8% 34 5.21
16% 34 5.24
Sig. 741
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Lampiran 4. Hasil Analisis Ragam Kekentalan Yogurt Teh Hijau Rekonstitusi
dengan Penambahan Level Teh Hijau yang Berbeda

Descriptive Statistics
Dependent Variable: Kekentalan

Std.
Perlakuan ] Mean Deviation N
0% 4.74 1.959 34
8% 4.62 1.557 34
16% 4.85 1.743 34
24% 5.15 1.941 34
Total 4.84 1.798 136

Tests of Between-Subjects Effects

Dependent Variable: Kekentalan

Type 111 Sum Mean
Source of Squares df Square F Sig.
Corrected 5.265° 3 1755| 537|658
Model
Intercept 3183.559 1 3183.559| 974.612 .000
Perlakuan 5.265 3 1.755 537 .658
Error 431.176 132 3.266
Total 3620.000 136
Corrected 436.441 135
Total

a. R Squared = .012 (Adjusted R Squared = -.010)

Kekentalan
Duncan®”
Subset

Perlakuan N 1

8% 34 4.62
0% 34 4,74
16% 34 4.85
24% 34 5.15
Sig. 278
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Lampiran 5. Hasil Analisis Ragam Kesukaan Yogurt Teh Hijau Rekonstitusi
dengan Penambahan Level Teh Hijau yang Berbeda

Descriptive Statistics
Dependent Variable: Kesukaan

Std.
Perlakuan ] Mean Deviation N
0% 3.59 1.598 34
8% 4.41 1.743 34
16% 4,59 1.480 34
24% 4.47 1.522 34
Total 4.26 1.620 136

Tests of Between-Subjects Effects

Dependent Variable: Kesukaan

Type 111 Sum Mean
Source of Squares df Square F Sig.
Corrected 21.294° 3 7.008| 2812 042
Model
Intercept 2473.529 1 2473.529( 979.979 .000
Perlakuan 21.294 3 7.098 2.812 .042
Error 333.176 132 2.524
Total 2828.000 136
Corrected 354.471 135
Total

a. R Squared = .060 (Adjusted R Squared = .039)

Kesukaan
Duncan®”
Subset

Perlakuan N 1 2

0% 34 3.59

8% 34 441
24% 34 4.47
16% 34 4,59
Sig. 1.000 670
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Lampiran 6. Hasil Analisis Ragam Uji Kelarutan Yogurt Teh Hijau Rekonstitusi
dengan Penambahan Level Teh Hijau yang Berbeda

Descriptive Statistics

Dependent Variable:kelarutan

perlak Std.

uan Mean Deviation N
oo 46.00 6.000 3
8% 39.33 577 3
16% 41.67 7.234 3
24% 25.33 577 3
Total 38.08 9.030 12

Tests of Between-Subjects Effects

Dependent Variable:kelarutan

Type Il Sum
Source of Squares df |Mean Square F Sig.
Corrected Model 718.917° 3 239.639| 10.770 .004
Intercept 17404.083 1| 17404.083| 782.206 .000
|perlakuan 718.917 3 239.639( 10.770 .004
Error 178.000 8 22.250
Total 18301.000 12
Corrected Total 896.917 11

a. R Squared = .802 (Adjusted R Squared = .727)

kelarutan
Duncan
perlak Subset
uan N 1 2
24% 3 25.33
8% 3 39.33
16% 3 41.67
[0% 3 46.00
Sig. 1.000 135
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Lampiran 7. Dokumentasi Penelitian

Pembuatan Yogurt Teh Hijau
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Pembuatan Yogurt Teh Hijau Bubuk
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Yogurt Rekonstitusi
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Uji Kelarutan Yogurt Teh Hijau Rekonstitusi
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