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LAMPIRAN 

Lampiran 1.  Analisis Statistik Total Bakteri asam Laktat Yogurt Teh Hijau 

Bubuk  yang di Rekonstitusi dengan penggunaan Suhu Pelarut 

Berbeda. 

Anova Total Bakteri Asam Laktat. 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.291a 3 .430 1.064 .417 
Intercept 730.845 1 730.845 1807.701 .000 
PERLAKUAN 1.291 3 .430 1.064 .417 
Error 3.234 8 .404   
Total 735.370 12    
Corrected Total 4.525 11    

a. R Squared = .285 (Adjusted R Squared = .017) 

 

Lampiran 2.  Analisis Statistik Kelarutan Yogurt Teh Hijau Bubuk yang di 

Rekonstitusi dengan penggunaan Suhu Pelarut Berbeda. 

 

Anova Kelarutan 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1929.667a 3 643.222 100.242 .000 

Intercept 104907.000 1 104907.000 16349.143 .000 

PERLAKUAN 1929.667 3 643.222 100.242 .000 

Error 51.333 8 6.417   

Total 106888.000 12    

Corrected Total 1981.000 11    

Uji Duncan Kelarutan  

 
PERLAKUAN N 

Subset 

1 2 3 4 

Duncana,b 
A4 3 76.3333    
A3 3  87.6667   
A2 3   100.0000  
A1 3    110.0000 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 6.417. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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b. Alpha = .05. 

Lampiran 3.  Tabel Hasil Analisis Ragam Nilai Warna L* pada Yogurt Teh Hijau 

Rekonstitusi dengan penggunaan Suhu Pelarut Berbed. 

 
(Anova    L *)  

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 12.082a 3 4.027 2.288 .155 
Intercept 53733.191 1 53733.191 30520.957 .000 
PERLAKUAN 12.082 3 4.027 2.288 .155 
Error 14.084 8 1.761   
Total 53759.358 12    
Corrected Total 26.167 11    

a. R Squared = .462 (Adjusted R Squared = .260) 

Lampiran 4.   Tabel Hasil Analisis Ragam Nilai Warna L* pada Yogurt Teh Hijau 

Rekonstitusi dengan penggunaan Suhu Pelarut Berbeda. 

(Anova   a*) 

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.327a 3 .442 .148 .928 
Intercept 1822.292 1 1822.292 608.823 .000 
PERLAKUAN 1.327 3 .442 .148 .928 
Error 23.945 8 2.993   
Total 1847.564 12    
Corrected Total 25.272 11    

a. R Squared = .052 (Adjusted R Squared = -.303) 

Lampiran 5.   Tabel Hasil Analisis Ragam Nilai Warna L* pada Yogurt Teh Hijau 

Rekonstitusi dengan penggunaan Suhu Pelarut Berbeda. 

(Anova b* )  

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.677a 3 .559 .198 .895 
Intercept 11710.002 1 11710.002 4150.504 .000 
PERLAKUAN 1.677 3 .559 .198 .895 
Error 22.571 8 2.821   
Total 11734.250 12    
Corrected Total 24.248 11    
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Lampiran 6.   Dokumentasi Penelitian. 

      

  

     

 

Pengujian Total Bakteri Asam Laktat 
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Pengujian kelarutan Yogurt Teh Hijau Rekonstitusi 

 

 

  

 

 

 

 

 

 

   

 

 

 

 

 

Pembuatan Yogurt Teh Hijau yang di Rekonstitusi 


