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LAMPIRAN 

Lampiran 1. Hasil Analisis Statistik Warna Susu Pasteurisasi dengan Penambahan 

Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Warna Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 1.4400 .50662 25 

P2 2.5600 .65064 25 

P3 3.7200 .54160 25 

P4 4.1600 .37417 25 

P5 5.2800 .45826 25 

Total 3.4320 1.42181 125 

 
Analisis Ragam Warna Susu Pasteurisasi 

Source Type III 

Sum of 

Squares 

df Mean 

Square 

F Sig. 

Corrected Model 218.912a 4 54.728 206.781 .000 

Intercept 1472.328 1 1472.328 5.563E3 .000 

Perlakuan 218.912 4 54.728 206.781 .000 

Error 31.760 120 .265   

Total 1723.000 125    

Corrected Total 250.672 124    

a. R Squared = ,873 (Adjusted R Squared = ,869) 
 

Uji Lanjut Duncan Warna Susu Pasteurisasi 

Perlakuan N Subset 

1 2 3 4 5 

P1 25 1.4400     

P2 25  2.5600    

P3 25   3.7200   

P4 25    4.1600  

P5 25     5.2800 

Sig.  1.000 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) = ,265. 
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Lampiran 2. Hasil Analisis Statistik Rasa Susu Pasteurisasi dengan Penambahan 

Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Rasa Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 5.4000 .50000 25 

P2 4.6800 .47610 25 

P3 3.8000 .40825 25 

P4 2.8000 .40825 25 

P5 2.2400 .43589 25 

Total 3.7840 1.24812 125 

 
Analisis Ragam Rasa Susu Pasteurisasi 
Source Type III Sum 

of Squares 

df Mean Square F Sig. 

Corrected 

Model 

169.168a 4 42.292 211.460 .000 

Intercept 1789.832 1 1789.832 8.949E3 .000 

Perlakuan 169.168 4 42.292 211.460 .000 

Error 24.000 120 .200   

Total 1983.000 125    

Corrected Total 193.168 124    

a. R Squared = ,876 (Adjusted R Squared = ,872) 
 
Uji Lanjut Duncan Rasa Susu Pasteurisasi 

Perlakuan N Subset 

1 2 3 4 5 

P5 25 2.2400     

P4 25  2.8000    

P3 25   3.8000   

P2 25    4.6800  

P1 25     5.4000 

Sig.  1.000 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) = ,200. 
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Lampiran 3. Hasil Analisis Statistik Aroma Susu pada Susu Pasteurisasi dengan 

Penambahan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Aroma Susu pada Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 1.2400 .43589 25 

P2 2.4000 .50000 25 

P3 3.4000 .50000 25 

P4 4.4400 .50662 25 

P5 5.5200 .50990 25 

Total 3.4000 1.58114 125 

 
Analisis Ragam Aroma Susu pada Susu Pasteurisasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F Sig. 

Corrected Model 281.040a 4 70.260 291.133 .000 

Intercept 1445.000 1 1445.000 5.988E3 .000 

Perlakuan 281.040 4 70.260 291.133 .000 

Error 28.960 120 .241   

Total 1755.000 125    

Corrected Total 310.000 124    

a. R Squared = ,907 (Adjusted R Squared = ,903) 
 

Uji Lanjut Duncan Aroma Susu pada Susu Pasteurisasi 

Perlakuan N 
Subset 

1 2 3 4 5 

P1 25 1.2400     

P2 25  2.4000    

P3 25   3.4000   

P4 25    4.4400  

P5 25     5.5200 

Sig.  1.000 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) = ,241. 
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Lampiran 4. Hasil Analisis Statistik Aroma Kacang Hijau pada Susu Pasteurisasi 

dengan Penambahan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Aroma Kacang Hijau pada Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 1.2000 .40825 25 

P2 2.3600 .48990 25 

P3 3.2400 .43589 25 

P4 4.3600 .48990 25 

P5 5.6000 .50000 25 

Total 3.3520 1.60270 125 

 
Analisis Ragam Aroma Kacang Hijau pada Susu Pasteurisasi 

Source 
Type III Sum of 

Squares 
df 

Mean 

Square 
F Sig. 

Corrected 

Model 

292.432a 4 73.108 336.387 .000 

Intercept 1404.488 1 1404.488 6.462E3 .000 

Perlakuan 292.432 4 73.108 336.387 .000 

Error 26.080 120 .217   

Total 1723.000 125    

Corrected 

Total 

318.512 124    

a. R Squared = ,918 (Adjusted R Squared = ,915) 

 
Uji Lanjut Duncan Aroma Kacang Hijau pada Susu Pasteurisasi 

Perlakuan N 
Subset 

1 2 3 4 5 

P1 25 1.2000     

P2 25  2.3600    

P3 25   3.2400   

P4 25    4.3600  

P5 25     5.6000 

Sig.  1.000 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) = ,217. 
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Lampiran 5. Hasil Analisis Statistik Konsistensi Susu Pasteurisasi dengan 

Penambahan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Konsistensi Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 1.7200 .45826 25 

P2 2.3600 .48990 25 

P3 3.2400 .43589 25 

P4 4.4000 .50000 25 

P5 5.2400 .43589 25 

Total 3.3920 1.37311 125 

 
Analisis Ragam Konsistensi Susu Pasteurisasi 

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 207.872a 4 51.968 240.593 .000 

Intercept 1438.208 1 1438.208 6.658E3 .000 

Perlakuan 207.872 4 51.968 240.593 .000 

Error 25.920 120 .216   

Total 1672.000 125    

Corrected Total 233.792 124    

a. R Squared = ,889 (Adjusted R Squared = ,885) 

 
Uji Lanjut Duncan Konsistensi Susu Pasteurisasi 

Perlakuan N Subset 

1 2 3 4 5 

P1 25 1.7200     

P2 25  2.3600    

P3 25   3.2400   

P4 25    4.4000  

P5 25     5.2400 

Sig.  1.000 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) = ,216. 
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Lampiran 6. Hasil Analisis Statistik Viskositas Susu Pasteurisasi dengan 

Penambahan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Viskositas Susu Pasteurisasi 

 

PERLAKUAN Mean Std. Deviation N 

P1 2.11 .272 3 

P2 2.83 .183 3 

P3 3.21 .199 3 

P4 3.47 .279 3 

P5 4.59 .196 3 

Total 3.24 .864 15 

 

Analisis Ragam Viskositas Susu Pasteurisasi 

Source 

Type III 

Sum Of 

Squares 

Df 
Mean 

Square 
F Sig. 

Corrected Model 9.930a 4 2.482 47.119 .000 

Intercept 157.527 1 157.527 2.990E3 .000 

Perlakuan 9.930 4 2.482 47.119 .000 

Error .527 10 .053   

Total 167.984 15    

Corrected Total 10.457 14    

a. R Squared = ,950 (Adjusted R Squared = ,929) 
 

Uji Lanjut Duncan Viskositas Susu Pasteurisasi 

Perlakuan N Subset 

1 2 3 4 

P1 3 2.11    

P2 3  2.83   

P3 3  3.21 3.21  

P4 3   3.47  

P5 3    4.59 

Sig.  1.000 .072 .201 1.000 

Means for groups in homogeneous subsets are displayed. Based on observed means. 

The error term is Mean Square (Error) = ,053. 
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Lampiran 7. Dokumentasi Penelitian 
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Pengujian Viskositas Susu Pasteurisasi Kacang Hijau 

 

 

 

 

 

 

 

 

 

Pengujian Organoleptik Susu Pasteurisasi Kacang Hijau 
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