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LAMPIRAN 

Lampiran 1. Hasil Analisis Statistik Karakteristik Fisikokimia Antioksidan Kue Kering  
Susu Keju dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

 
Standar Deviasi Antioksidan 
Rata-Rata dan Standar Deviasi Antioksidan   
Perlakuan Mean Std. Deviation N 

F1 33.8120 1.40338 5 

F2 36.1020 2.09415 5 

F3 43.9680 6.24293 5 

F4 47.1140 2.24143 5 

Total 40.2490 6.48631 20 

 
Analisis Ragam Antioksidan 
 

Source 
Type III Sum of 
Squares df Mean Square F Sig. 

Corrected Model 597.959a 3 199.320 15.834 .000 

Intercept 32399.640 1 32399.640 2573.790 .000 

Perlakuan 597.959 3 199.320 15.834 .000 

Error 201.413 16 12.588   

Total 33199.012 20    

Corrected Total 799.372 19    

a. R Squared = .748 (Adjusted R Squared = .701) 
 

Uji Lanjut Duncan  

Duncana,b   

Perlakuan N 
Subset 
1 2 

F1 5 33.8120  

F2 5 36.1020  

F3 5  43.9680 

F4 5  47.1140 

Sig.  .323 .180 

Means for groups in homogeneous subsets are 
displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = 12.588. 
a. Uses monic Mean Sample Size = 5.000. b. 
Alpha = .05. 
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Lampiran 2. Hasil Analisis Statistik Karakteristik Fisikokimia Kadar Air Kue Kering  
Susu Keju dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

 
Standar Deviasi Kadar Air 
Dependent Variable:   KadarAir   
Perlakuan Mean Std. Deviation N 

F1 5.9210 .16496 5 

F2 5.9544 .07546 5 

F3 6.0106 .07475 5 

F4 6.0804 .03328 5 

Total 5.9916 .11038 20 

 
Analisis Ragam Kadar Air 
Dependent Variable:   KadarAir   

Source 
Type III Sum of 
Squares Df Mean Square F Sig. 

Corrected Model .073a 3 .024 2.460 .100 

Intercept 717.985 1 717.985 72519.384 .000 

Perlakuan .073 3 .024 2.460 .100 

Error .158 16 .010   

Total 718.217 20    

Corrected Total .231 19    

a. R Squared = .316 (Adjusted R Squared = .187) 
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Lampiran 3. Hasil Analisis Statistik Karakteristik Fisikokimia Rendemen Kue Kering  
Susu Keju dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

 
Standar Deviasi Rendemen 
Dependent Variable:   Rendemen   
Perlakuan Mean Std. Deviation N 

F1 92.1957 1.15663 5 

F2 92.7942 3.02807 5 

F3 93.9965 1.80334 5 

F4 94.9159 2.37274 5 

Total 93.4756 2.29183 20 

 
Analisis Ragam Rendemen 
Dependent Variable:   Rendemen   

Source 
Type III Sum of 
Squares df Mean Square F Sig. 

Corrected Model 22.241a 3 7.414 1.529 .245 

Intercept 174753.746 1 174753.746 36052.216 .000 

Perlakuan 22.241 3 7.414 1.529 .245 

Error 77.556 16 4.847   

Total 174853.543 20    

Corrected Total 99.797 19    

a. R Squared = .223 (Adjusted R Squared = .077) 
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Lampiran 4. Hasil Analisis Statistik Karakteristik Fisikokimia Warna b* ( Kekuningan) 
Kue Kering  Susu Keju dengan mensubtitusi Tepung Terigu dengan Susu 
Bubuk. 

 
Standar Deviasi Warna b* (Kekuningan) 
Descriptive Statistics 
Dependent Variable:   Warna   
Perlakuan Mean Std. Deviation N 

F1 19.9860 .55343 5 

F2 22.9820 3.27212 5 

F3 25.0760 1.38899 5 

F4 26.6660 1.61947 5 

Total 23.6775 3.13930 20 

 
Analisis Ragam Warna b* (Kekuningan) 
Dependent Variable:   Warna   

Source 
Type III Sum of 
Squares df Mean Square F Sig. 

Corrected Model 124.989a 3 41.663 10.707 .000 

Intercept 11212.480 1 11212.480 2881.458 .000 

Perlakuan 124.989 3 41.663 10.707 .000 

Error 62.260 16 3.891   

Total 11399.729 20    

Corrected Total 187.249 19    

a. R Squared = .668 (Adjusted R Squared = .605) 
 
Uji Lanjut Duncan Warna b* (Kekuningan) 
Duncana,b   

Perlakuan N 
Subset 
1 2 3 

F1 5 19.9860   

F2 5  22.9820  

F3 5  25.0760 25.0760 

F4 5   26.6660 

Sig.  1.000 .113 .221 

Means for groups in homogeneous subsets are displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = 3.891. 
a. Uses Harmonic Mean Sample Size = 5.000. 
b. Alpha = .05. 
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Lampiran 5. Dokumentasi Proses Pembuatan dan Penelitian Kue Kering  Susu Keju 
dengan mensubtitusi Tepung Terigu dengan Susu Bubuk. 

 
 

                                                      
Ket. Menimbang Bahan                                             Ket. Membuat Adonan Kue 
 

                                                   
   Ket. Sterilisasi Alat                                              Ket. Menimbang Berat Cawan 
 

                                               
  Ket. Berat Adonan                                                        Ket. Berat Kue Kering 
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