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LAMPIRAN 

 

Lampiran 01. Hasil Analisis Statistik Data Kadar Air Sirup Protein Ikan Gabus Skala 

Laboratorium dan Skala Pilot Plant  

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean Std. Deviation 

Std. Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 1 Lab - 

Ganda 

14,0800

0 

,49497 ,35000 9,63283 18,52717 40,229 1 ,016 

 

 
Lampiran 02. Hasil Analisis Statistik Data Kadar Protein Sirup Protein Ikan Gabus Skala 

Laboratorium dan Skala Pilot Plant 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 1 Lab - 

Ganda 

2,25000 ,02828 ,02000 1,99588 2,50412 112,500 1 ,006 

 

 

 

Lampiran 03. Hasil Analisis Statistik Data Kadar Abu Sirup Protein Ikan Gabus Skala   

 Laboratorium dan Skala Pilot Plant 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 1 Lab - 

Ganda 

,08250 ,01061 ,00750 -,01280 ,17780 11,000 1 ,058 
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Lampiran 04. Hasil Analisis Statistik Data Kadar Lemak Sirup Protein Ikan Gabus Skala 

Laboratorium dan Skala Pilot Plant 

 

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) Mean 

Std. 

Deviation 

Std. Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 1 Lab - 

Ganda 

-,03000 ,01414 ,01000 -,15706 ,09706 -3,000 1 ,205 

 

 

 

 

Lampiran 05. Hasil Analisis Statistik Data Kadar Karbohidrat Sirup Protein Ikan Gabus Skala 

Laboratorium dan Skala Pilot Plant 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 1 Lab - 

Ganda 

-2,46500 ,54447 ,38500 -7,35689 2,42689 -6,403 1 ,099 

 

 

 
Lampiran 06. Hasil Analisis Statistik Data Kadar Albumin Sirup Protein Ikan Gabus Skala 

Laboratorium dan Skala Pilot Plant 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviation 

Std. Error 

Mean 

95% Confidence Interval of 

the Difference 

Lower Upper 

Pair 1 Lab - 

Ganda 

-1053,60000 6,43467 4,55000 -1111,41323 -995,78677 -231,560 1 ,003 
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Lampiran 07. Dokumentasi Penelitian 

       
          Gambar 01. Sterilisasi Alat 

 

 

      
         Gambar 03. Pencampuran Bahan 

 

 

       

 

  
        Gambar 05. Pasteurisasi 

 

Gambar 02. Penimbangan Bahan 

Gambar 04. Homogenisasi 

Gambar 06. Pembotolan 
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Gambar 07. Sirup Protein Ikan Gabus 


