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LAMPIRAN 

Lampiran 1. Hasil Analisis Statistik Aktivitas Antioksidan Susu Pasteurisasi  

dengan Penambahan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Aktivitas Antioksidan Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 27.2525 13.50443 3 
P2 33.6917 7.89135 3 
P3 35.9165 3.54798 3 
P4 40.7861 6.97747 3 
P5 38.7300 .68922 3 

Total 35.2753 8.20081 15 

 

Analisis Ragam Aktivitas Antioksidan Susu Pasteurisasi 

Source Type III Sum 

of Squares 

df Mean 

Square 

F Sig. 

Corrected Model 328.762a 4 82.191 1.341 .321 

Intercept 18665.254 1 18665.254 304.598 .000 

Perlakuan 328.762 4 82.191 1.341 .321 

Error 612.783 10 61.278   

Total 19606.799 15    

Corrected Total 941.545 14    

a. R Squared = .349 (Adjusted R Squared = .089) 
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Lampiran 2. 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 4.7500 .44426 20 
P2 4.9000 .64072 20 
P3 4.6500 .48936 20 
P4 4.1000 .78807 20 
P5 2.1500 .93330 20 

Total 4.1100 1.22181 100 

 

Analisis Ragam Warna Susu Pasteurisasi 

Source Type III Sum 

of Squares 

Df Mean 

Square 

F Sig. 

Corrected Model 103.340a 4 25.835 55.215 .000 

Intercept 1689.210 1 1689.210 3.610E3 .000 

Perlakuan 103.340 4 25.835 55.215 .000 

Error 44.450 95 .468   

Total 1837.000 100    

Corrected Total 147.790 99    

a. R Squared = .699 (Adjusted R Squared = .687) 

 

Uji Lanjut Duncan Warna Susu Pasteurisasi 

Perlakuan N 
Subset 

1 2 3 

P1 20   4.7500 

P2 20   4.9000 

P3 20   4.6500 

P4 20  4.1000  

P5 20 2.1500   

Sig.  1.000 1.000 .281 

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

means. 

The error term is Mean Square(Error) = .468. 
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Lampiran 3. 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 4.6000 .59824 20 
P2 5.1000 .44721 20 
P3 4.6500 .48936 20 
P4 4.3500 .58714 20 
P5 2.3500 1.03999 20 

Total 4.2100 1.16597 100 

 

Analisis Ragam Rasa Susu Pasteurisasi 

Source Type III Sum 

of Squares 

df Mean 

Square 

F Sig. 

Corrected Model 92.340a 4 23.085 51.907 .000 

Intercept 1772.410 1 1772.410 3.985E3 .000 

Perlakuan 92.340 4 23.085 51.907 .000 

Error 42.250 95 .445   

Total 1907.000 100    

Corrected Total 134.590 99    

a. R Squared = .686 (Adjusted R Squared = .673) 

 

Uji Lanjut Duncan Rasa Susu Pasteurisasi 

Perlakuan N 
Subset 

1 2 3 

P1 20  4.6000  

P2 20   5.1000 

P3 20  4.6500  

P4 20  4.3500  

P5 20 2.3500   

Sig.  1.000 .184 1.000 

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

means. 

The error term is Mean Square(Error) = .445. 
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Lampiran 4. Hasil Analisis Statistik Aroma Susu Pasteurisasi dengan Penambahan 

Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Aroma Susu Pasteurisasi 

Perlakuan Mean Std. Deviation N 

P1 4.4500 .75915 20 
P2 4.9000 .44721 20 
P3 4.7500 .55012 20 
P4 4.3000 .57124 20 
P5 2.5500 .82558 20 

Total 4.1900 1.06073 100 

 

Analisis Ragam Aroma Susu Pasteurisasi 

Source Type III Sum 

of Squares 

df Mean 

Square 

F Sig. 

Corrected Model 71.740a 4 17.935 42.972 .000 

Intercept 1755.610 1 1755.610 4.206E3 .000 

Perlakuan 71.740 4 17.935 42.972 .000 

Error 39.650 95 .417   

Total 1867.000 100    

Corrected Total 111.390 99    

a. R Squared = .644 (Adjusted R Squared = .629) 
 

Uji Lanjut Duncan Aroma Susu Pasteurisasi 

Perlakuan N 
Subset  

1 2 3 4 

P1 20  4.4500 4.4500  

P2 20    4.9000 

P3 20   4.7500 4.7500 

P4 20  4.3000   

P5 20 2.5500    

Sig.  1.000 .465 .145 .465 

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

means. 

The error term is Mean Square(Error) = .417. 
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Lampiran 5. Dokumentasi Penelitian 
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Pembuatan sari kacang hijau   Proses Pasteurisasi 

 

 

 

 

 

 

 

Pengujian Kesukaan susu pasteurisasi kacang hijau 
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