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LAMPIRAN

Lampiran 1. Hasil Analisa Ragam Formulasi Susu Sapi dan Sari Ubi Jalar Ungu
serta penambahan CMC terhadap Kadar Air Minuman Siap
Konsumsi

Analisis Ragam Kadar Air Minuman Siap Konsumsi

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

Corrected Model .023* 7 .003 405 .885
Intercept 233143.680 1 233143.680  2.865E7 .000
Formulasi_minuman .018 3 .006 751 537
Penyimpanan .002 1 .002 .226 .641
Formulasi_minumanp - ., 3 001 118 048
enyimpanan
Error 130 16 .008
Total 233143.833 24
Corrected Total 153 23

a. R Squared = .150 (Adjusted R Squared = -.221)

Lampiran 2. Hasil Analisa Ragam Formulasi Susu Sapi dan Sari Ubi Jalar Ungu
serta penambahan CMC terhadap Viskositas Minuman Siap
Konsumsi

Analisis Ragam Viskositas Minuman Siap Konsumsi

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

Corrected Model 122* 7 .017 2.823 041
Intercept .288 1 .288 46.704 .000
Formulasi_minuman 077 3 .026 4.164 .023
Penyimpanan 041 1 .041 6.618 .020
Formulasi_minuman* ., 3 001 219 882
enyimpanan
Error .099 16 .006
Total 509 24
Corrected Total 221 23

a. R Squared = .553 (Adjusted R Squared = .357)
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Uji Lanjut Duncan Viskositas Minuman Siap Konsumsi pada Perlakuan

Formulasi
Formulasi_minuman N Subset
- 1 2 3
SS 60: UU 40: CMC 0 6 .046
SS 40: UU 60: CMC 0 6 .0617 .0617
SS 60: UU 40: CMC 0,4 6 .1500 .1500
SS 40: UU 60: CMC 0,4 6 .1800

Sig. 745 .069 518
Means for groups in homogeneous subsets are displayed. Based on observed means. The error

term is Mean Square(Error) = .006.

Lampiran 3. Hasil Analisa Ragam Formulasi Susu Sapi dan Ubi Jalar Ungu serta
penambahan CMC terhadap tingkat Kadar Serat Minuman Siap
Konsumsi

Analisis Ragam Kadar Serat Minuman Siap Konsumsi

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

Corrected Model .057* 3 .019 1.051 421
Intercept 3.467 1 3.467 191.982 .000
Formulasi_minuman .057 3 .019 1.051 421
Error 144 8 .018
Total 3.668 12
Corrected Total 201 11

a. R Squared =,283 (Adjusted R Squared = ,014)
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Lampiran 4. Dokumentasi Penelitian

Proses Pembuatan dan Pasteurisasi Produk Minuman

Pengujian Kadar Air Minuman
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Pengujian Viskositas Minuman

Pengujian Kadar Serat Minuman
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