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LAMPIRAN 

 
Lampiran 1. Pengujian Organoleptik Metode Hedonik Parameter Warna Pasta Durian 

Lampiran 1a. Tabel Data Hasil Pengujian Organoleptik Parameter Warna 

Jenis Durian 
Suhu 

(℃) 

Waktu 

(menit) 

Ulangan Rata-

Rata 1 2 3 

Montong 

60 

10 3.53 3.6 3.8 3.64 

15 3.53 3.8 3.67 3.67 

20 3.53 3.73 3.6 3.62 

70 

10 3.8 3.8 4 3.87 

15 3.4 3.67 3.87 3.65 

20 3.6 3.73 3.93 3.75 

80 

10 3.53 3.87 3.73 3.71 

15 3.67 3.8 3.93 3.80 

20 3.47 3.8 4 3.76 

Lokal 

60 

10 2.47 2.4 2.47 2.45 

15 2.2 2.13 2.2 2.18 

20 2.2 1.93 2.2 2.11 

70 

10 2.13 2.27 2.4 2.27 

15 2.13 2.53 2.53 2.40 

20 2.2 2.73 2.47 2.47 

80 

10 2.47 2.47 2.53 2.49 

15 2.13 2.67 2.6 2.47 

20 2.07 2.6 2.67 2.45 

 

Lampiran 1b.Analisa Sidik Ragam Pasta Durian Terhadap Organoleptik Parameter Warna  

Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 25.122
a
 9 2.791 78.186 .000 

Intercept 499.229 1 499.229 13983.539 .000 

Jenis 24.793 1 24.793 694.462 .000 

Lama .024 2 .012 .340 .713 

Suhu .271 2 .135 3.795 .030 

Lama * Jenis .002 2 .001 .029 .971 

Suhu * Jenis .032 2 .016 .442 .645 

Error 1.571 44 .036   

Total 525.922 54    

Corrected Total 26.693 53    
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Lampiran 1c. Uji Lanjut Duncan Parameter Warna 

Warna 

Duncan
a,b

   

Suhu Pemanasan N 

Subset 

1 2 

Suhu 60 Derajat 18 2.9439  

Suhu 70 Derajat 18 3.0661 3.0661 

Suhu 80 Derajat 18  3.1117 

Sig.  .059 .473 

 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .036. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 

 

Warna 

Duncan
a,b

   

Lama Pemanasan N 

Subset 

1 

Pemanasan 15 Menit 18 3.0256 

Pemanasan 20 Menit 18 3.0256 

Pemanasan 10 Menit 18 3.0706 

Sig.  .506 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .036. 

a. Uses Harmonic Mean Sample Size = 18.000. 
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Lampiran 2. Pengujian Organoleptik Metodek Hedonik Parameter Rasa Pasta Durian 

Lampiran 2a. Tabel Data Hasil Pengujian Organoleptik Parameter Rasa 

Jenis Durian 
Suhu 

(℃) 

Waktu 

(menit) 

Ulangan Rata-

Rata 1 2 3 

Montong 

60 

10 3.27 3.53 3.8 3.53 

15 3.07 3.67 3.67 3.47 

20 3.27 3.53 3.6 3.47 

70 

10 3.27 3.53 4 3.60 

15 3.13 3.33 3.87 3.44 

20 3.47 3.53 3.93 3.64 

80 

10 3.4 3.33 3.67 3.47 

15 3.47 3.6 3.67 3.58 

20 3.73 3.33 3.93 3.66 

Lokal 

60 

10 2.73 3.13 3.33 3.06 

15 3.07 2.6 3 2.89 

20 2.53 2.67 3.13 2.78 

70 

10 2.22 2.87 3.07 2.72 

15 2.67 3.47 3.27 3.14 

20 2.53 3.4 3.2 3.04 

80 

10 3 3 3.33 3.11 

15 2.73 3.07 3.2 3.00 

20 2.87 3.07 3.07 3.00 

 

Lampiran 2b. Analisa Sidik Ragam Pasta Durian Terhadap Organoleptik Parameter Rasa 

Tests of Between-Subjects Effects 

Dependent Variable:   Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 4.545
a
 9 .505 5.850 .000 

Intercept 572.522 1 572.522 6631.943 .000 

Jenis 4.375 1 4.375 50.676 .000 

Lama .003 2 .001 .017 .983 

Suhu .099 2 .050 .573 .568 

Lama * Jenis .058 2 .029 .338 .715 

Suhu * Jenis .010 2 .005 .057 .945 

Error 3.798 44 .086   

Total 580.865 54    

Corrected Total 8.343 53    
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Lampiran 2c. Uji Lanjut Duncan Parameter Rasa 

Rasa 

Duncan
a,b

   

Suhu Pemanasan N 

Subset 

1 

Suhu 60 Derajat 18 3.2000 

Suhu 70 Derajat 18 3.2644 

Suhu 80 Derajat 18 3.3039 

Sig.   .324 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .086. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 

 

Rasa 

Duncan
a,b

   

Lama Pemanasan N 

Subset 

1 

Pemanasan 10 Menit 18 3.2489 

Pemanasan 15 Menit 18 3.2533 

Pemanasan 20 Menit 18 3.2661 

Sig.  .870 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .086. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 
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Lampiran 3. Pengujian Organoleptik Metode Hedonik Parameter Aroma Pasta Durian 

Lampiran 3a. Tabel Data Hasil Pengujian Organoleptik Parameter Aroma 

Jenis Durian 
Suhu 

(℃) 

Waktu 

(menit) 

Ulangan Rata-

Rata 1 2 3 

Montong 

60 

10 3.27 3.2 3.27 3.25 

15 3.07 3.53 3.67 3.42 

20 3 3.33 3.27 3.20 

70 

10 3.2 3.27 3.47 3.31 

15 3.27 3.27 3.4 3.31 

20 3.13 3.2 3.33 3.22 

80 

10 2.93 3.4 3.67 3.33 

15 3.13 3.47 3.67 3.42 

20 3.47 3.67 3.33 3.49 

Lokal 

60 

10 2.6 2.8 2.93 2.78 

15 2.67 2.53 3.2 2.80 

20 2.4 2.27 2.87 2.51 

70 

10 2.53 2.47 2.47 2.49 

15 2.4 2.8 2.67 2.62 

20 2.73 2.6 2.8 2.71 

80 

10 2.4 2.93 2.87 2.73 

15 2.47 2.87 2.8 2.71 

20 2.6 2.93 3 2.84 

 

Lampiran 3b. Analisa Sidik Ragam Pasta Durian Terhadap Organoleptik Parameter Aroma 

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 5.794
a
 9 .644 13.350 .000 

Intercept 489.005 1 489.005 10140.720 .000 

Jenis 5.530 1 5.530 114.670 .000 

Lama .045 2 .023 .470 .628 

Suhu .195 2 .097 2.018 .145 

Lama * Jenis .009 2 .004 .090 .915 

Suhu * Jenis .016 2 .008 .164 .849 

Error 2.122 44 .048   

Total 496.920 54    

Corrected Total 7.916 53    
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Lampiran 3c. Uji Lanjut Duncan Parameter Aroma 

Aroma 

Duncan
a,b

   

Suhu Pemanasan N 

Subset 

1 

Suhu 70 Derajat 18 2.9450 

Suhu 60 Derajat 18 2.9933 

Suhu 80 Derajat 18 3.0894 

Sig.  .068 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .048. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 

 

Aroma 

Duncan
a,b

   

Lama Pemanasan N 

Subset 

1 

Pemanasan 10 Menit 18 2.9822 

Pemanasan 20 Menit 18 2.9961 

Pemanasan 15 Menit 18 3.0494 

Sig.  .393 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .048. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 
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Lampiran 4. Pengujian Organoleptik Metode Hedonik Parameter Tekstur Pasta Durian 

Lampiran 4a. Tabel Data Hasil Pengujian Organoleptik Parameter Tekstur 

Jenis Durian 
Suhu 

(℃) 

Waktu 

(menit) 

Ulangan Rata-

Rata 1 2 3 

Montong 

60 

10 3.33 3.67 3.27 3.42 

15 3.2 3.8 3.73 3.58 

20 3.27 3.47 3.8 3.51 

70 

10 3.67 3.53 4 3.73 

15 3.4 3.4 3.93 3.58 

20 3.47 3.4 3.67 3.51 

80 

10 3.2 3.53 3.73 3.49 

15 3.4 3.67 3.87 3.65 

20 3.53 3.67 3.73 3.64 

Lokal 

60 

10 2.4 2.47 3.13 2.67 

15 2.4 2.6 3.13 2.71 

20 2.4 2.47 3.13 2.67 

70 

10 2.2 2.8 3.13 2.71 

15 2.2 3.13 2.93 2.75 

20 2.47 2.86 3.13 2.82 

80 

10 2.73 2.93 3.2 2.95 

15 2.53 3.2 3.27 3.00 

20 2.47 3.07 3 2.85 

 

Lampiran 4b. Analisa Sidik Ragam Pasta Durian Terhadap Organoleptik Parameter Tekstur 

Tests of Between-Subjects Effects 

Dependent Variable:   Tekstur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 8.516
a
 9 .946 10.397 .000 

Intercept 546.070 1 546.070 6000.021 .000 

Jenis 8.136 1 8.136 89.391 .000 

Lama .025 2 .013 .140 .870 

Suhu .261 2 .130 1.432 .250 

Lama * Jenis .000 2 9.074E-5 .001 .999 

Suhu * Jenis .094 2 .047 .518 .599 

Error 4.004 44 .091   

Total 558.590 54    

Corrected Total 12.521 53    
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Lampiran 4c. Uji Lanjut Duncan Parameter Tekstur 

 

Tekstur 

Duncan
a,b

   

Suhu Pemanasan N 

Subset 

1 

Suhu 60 Derajat 18 3.0928 

Suhu 70 Derajat 18 3.1844 

Suhu 80 Derajat 18 3.2628 

Sig.  .117 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .091. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 

 

Tekstur 

Duncan
a,b

   

Lama Pemanasan N 

Subset 

1 

Pemanasan 10 Menit 18 3.1622 

Pemanasan 20 Menit 18 3.1672 

Pemanasan 15 Menit 18 3.2106 

Sig.  .655 

 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .091. 

a. Uses Harmonic Mean Sample Size = 18.000. 

b. Alpha = .05. 

 

Lampiran 5. Pengamatan Terhadap Kadar Air Pasta Durian 

Lampiran 5a. Tabel Data Hasil Pengujian Kadar Air 

Pasta 

Durian 

Kadar Air (%) Rata-Rata 

(%)  1 2 3 

Montong 63,07 62,43 62,03 62,51 

Lokal 61,14 60,97 61,71 61,27 
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Lampiran 5b. Hasil Uji T-Tes Kadar Air 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

kadarair montong 3 62.5100 .52460 .30288 

lokal 3 61.2733 .38760 .22378 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

kadar

air 

Equal variances 

assumed 
.227 .658 3.284 4 .030 1.23667 .37658 .19112 2.28222 

Equal variances 

not assumed 

  
3.284 3.682 .034 1.23667 .37658 .15456 2.31877 

 

Lampiran 6. Pengamatan Terhadap Kadar Abu  Pasta Durian 

Lampiran 6a. Tabel Data Hasil Pengujian Kadar Abu 

Pasta 

Durian 

Kadar Abu (%) Rata-Rata 

(%)  1 2 3 

 Montong 1,44 1,56 1,52 1,51 

Lokal 1,64 1,74 1,68 1,69 

 

Lampiran 6b. Hasil Uji T-Tes Kadar Abu 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

kadarabu montong 3 1.5067 .06110 .03528 

lokal 3 1.6867 .05033 .02906 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Kadar 

abu 

Equal variances 

assumed 
.168 .703 -3.938 4 .017 -.18000 .04570 -.30690 -.05310 

Equal variances 

not assumed 

  
-3.938 3.859 .018 -.18000 .04570 -.30875 -.05125 

 

Lampiran 7. Pengamatan Terhadap Kadar Lemak Pasta Durian 

Lampiran 7a. Tabel Data Hasil Pengujian Kadar Lemak 

Pasta 

Durian 

Lemak (%) Rata-Rata 

(%)  1 2 3 

Montong 3,90 3,38 3,37 3,55 

Lokal 0,93 1,28 0,91 1,04 

 

Lampiran 7b. Hasil Uji T-Tes Kadar Lemak 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

lemak montong 3 3.5500 .30315 .17502 

lokal 3 1.0400 .20809 .12014 
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Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

lemak Equal 

variances 

assumed 

1.066 .360 11.823 4 .000 2.51000 .21229 1.92059 3.09941 

Equal 

variances not 

assumed 

  

11.823 3.542 .001 2.51000 .21229 1.88930 3.13070 

 

Lampiran 8. Pengamatan Terhadap Kadar Protein Pasta Durian 

Lampiran 8a. Tabel Data Hasil Pengujian Kadar Protein 

Pasta 

Durian 

Protein (%) Rata-Rata 

(%)  1 2 3 

 Montong 2,70 1,88 2,10 2,23 

Lokal 2,66 2,57 3,25 2,82 

 

Lampiran 8b. Hasil Uji T-Tes Kadar Protein 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

protein montong 3 2.2267 .42442 .24504 

lokal 3 2.8267 .36937 .21326 

 

 

 

 

 

 

 

 

 

 

 

 



44 
 

 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

protein Equal 

variances 

assumed 

.070 .805 -1.847 4 .138 -.60000 .32484 -1.50191 .30191 

Equal 

variances not 

assumed 

  

-1.847 3.925 .140 -.60000 .32484 -1.50872 .30872 

 

Lampiran 9. Pengamatan Terhadap Total Karbohidrat Pasta Durian 

Lampiran 9a. Tabel Data Hasil Pengujian Total Karbohidrat 

Pasta 

Durian 

Karbohidrat (%) Rata-Rata 

(%)  1 2 3 

Montong 28,89 30,75 30,98 30,20 

Lokal 33,63 33,44 32,45 33,17 

 

Lampiran 9b. Hasil Uji T-Tes Total Karbohidrat 

Group Statistics 

 perlakuan N Mean Std. Deviation Std. Error Mean 

karbohidrat Pasta Durian Montong 3 30.2067 1.14605 .66167 

Pasta Durian Lokal 3 33.1733 .63359 .36580 
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Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

karbohidrat Equal 

variances 

assumed 

2.232 .209 -3.924 4 .017 -2.96667 .75606 -5.06582 -.86752 

Equal 

variances 

not assumed 

  

-3.924 3.118 .027 -2.96667 .75606 -5.32203 -.61130 

 

Lampiran 10. Pengamatan Terhadap Gula Pereduksi Pasta Durian 

Lampiran 10a. Tabel Data Hasil Pengujian Gula Pereduksi 

Pasta 

Durian 

Gula Pereduksi (%) Rata-Rata 

(%)  1 2 3 

Montong 10,63 11,90 11,45 11,32 

Lokal 14,14 15,03 14,04 14,40 

 

Lampiran 10b. Hasil Uji T-Tes Gula Pereduksi 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

gulapereduksi montong 3 11.3267 .64392 .37177 

lokal 3 14.4033 .54501 .31466 
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Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Gula 

pereduksi 

Equal 

variances 

assumed 

.052 .831 -6.317 4 .003 -3.07667 .48705 -4.42895 -1.72439 

Equal 

variances not 

assumed 

  

-6.317 3.894 .004 -3.07667 .48705 -4.44364 -1.70970 

 

Lampiran 11. Pengamatan Terhadap Vitamin C Pasta Durian 

Lampiran 11a. Tabel Data Hasil Pengujian Vitamin C 

Pasta 

Durian 

Vitamin C (%) Rata-Rata 

(%)  1 2 3 

Montong 0,091 0,098 0,105 0,098 

Lokal 0,147 0,112 0,098 0,119 

 

Lampiran 11b. Hasil Uji T-Tes Vitamin C 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

Vitamin C montong 3 .09800 .007000 .004041 

lokal 3 .11900 .025239 .014572 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

vitamin

C 

Equal 

variances 

assumed 

4.500 .101 -1.389 4 .237 -.021000 .015122 -.062985 .020985 

Equal 

variances not 

assumed 

  

-1.389 2.306 .284 -.021000 .015122 -.078454 .036454 

 

Lampiran 12. Pengamatan Terhadap Derajat Keasaman (pH) Pasta Durian 

Lampiran 12a. Tabel Data Hasil Pengujian Derajat Keasaman (pH) 

Pasta 

Durian 

pH 
Rata-Rata 

1 2 3 

Montong 5,91 5,76 5,64 5,77 

Lokal 6,94 6,13 6,60 6,56 

 

Lampiran 12b. Hasil Uji T-Tes Derajat Keasaman (pH) 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

pH montong 3 5.7700 .13528 .07810 

lokal 3 6.5567 .40673 .23483 
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Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

pH Equal variances 

assumed 
2.222 .210 -3.179 4 .034 -.78667 .24748 -1.47377 -.09956 

Equal variances 

not assumed 

  
-3.179 2.437 .067 -.78667 .24748 -1.68785 .11452 

 

Lampiran 13. Pengamatan Terhadap Total Padatan Terlarut Pasta Durian 

Lampiran 13a. Tabel Data Hasil Pengujian Total Padatan Terlarut 

Pasta 

Durian 

Total Padatan Terlarut 

(˚Brix) 
Rata-Rata 

(˚Brix)  
1 2 3 

Montong 23,9 24 24,1 24 

Lokal 25 25,1 24,9 25 

 

Lampiran 13b. Hasil Uji T-Tes Total Padatan Terlarut 

Group Statistics 

 Pasta N Mean Std. Deviation Std. Error Mean 

TPT Durian Montong 3 24.0000 .10000 .05774 

Durian Lokal 3 25.0000 .20000 .11547 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

TPT Equal variances 

assumed 
.800 .422 -7.746 4 .001 -1.00000 .12910 -1.35844 -.64156 

Equal variances 

not assumed 

  
-7.746 2.941 .005 -1.00000 .12910 -1.41554 -.58446 

 

 

Pasta 

Durian 

Total Padatan Terlarut 

(ppm) 
Rata-Rata 

(ppm) 
1 2 3 

Montong 227,0 235,0 241,0 234,3 

Lokal 244,0 260,0 252,0 252 

 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

TPT montong 3 2.3433E2 7.02377 4.05518 

lokal 3 2.5200E2 8.00000 4.61880 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

TPT Equal variances 

assumed 
.017 .902 -2.874 4 .045 -17.66667 6.14636 

-

34.73171 
-.60163 

Equal variances 

not assumed 

  
-2.874 3.934 .046 -17.66667 6.14636 

-

34.84501 
-.48832 
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Lampiran 14. Pengamatan Terhadap Viskositas Pasta Durian 

Lampiran 14a. Tabel Data Hasil Pengujian Viskositas 

Pasta 

Durian 

Viskositas (Cpc) Rata-

Rata 1 2 3 

Montong 27,34 28,00 20,80 25,38 

Lokal 46,54 52,26 27,20 42 

 

Lampiran 14b. Hasil Uji T-Tes Viskositas 

Group Statistics 

 pasta N Mean Std. Deviation Std. Error Mean 

viskositas pasta durian montong 3 25.3800 3.98010 2.29791 

pasta durian lokal 3 42.0000 13.13239 7.58199 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

viskositas Equal 

variances 

assumed 

4.923 .091 -2.098 4 .104 -16.62000 7.92256 
-

38.61655 
5.37655 

Equal 

variances not 

assumed 

  

-2.098 2.364 .151 -16.62000 7.92256 
-

46.13749 
12.89749 
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Lampiran 15. Dokumentasi (Gambar) Penelitian 
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