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Lampiran 1. Hasil Analisis Sidik Ragam Anova (Penambahan Glukomanan)

ANOVA
Warna
Sum of Squares df Mean Square F Sig.
Between Groups .298 2 .149 11.180 .041
Within Groups .040 3 .013
Total .338 5
Multiple Comparisons

Warna
LSD
(0] @) 95% Confidence Interval
perlaku perlaku | Mean Difference
an an (1-9) Std. Error Sig. Lower Bound Upper Bound
Gl1 Gl 2 -.44000° 11547 .032 -.8075 -.0725

Gl 3 -.50000" 11547 .023 -.8675 -.1325
Gl 2 Gl1 .44000° 11547 .032 .0725 .8075]

GI3 -.06000 .11547 .639 -.4275 .3075]
Gl 3 Gl1 .50000 11547 .023 .1325 .8675)

Gl 2 .06000 11547 .639 -.3075 4275
*. The mean difference is significant at the 0.05 level.

ANOVA
Aroma
Sum of Squares df Mean Square F Sig.
Between Groups .084 2 .042 .710 .559
Within Groups A77 3 .059
Total .261 5
Multiple Comparisons

Aroma
LSD
0} J) Mean Difference| Std. Error Sig. 95% Confidence Interval




perlaku perlaku (1-9)
an an Lower Bound Upper Bound
Gl1 Gl 2 .02000 .24276 .940 -. 7526 .7926
GI3 -.24000 24276 .396 -1.0126 .5326
Gl 2 Gl1 -.02000 .24276 .940 -.7926 .7526
GI3 -.26000 24276 .363 -1.0326 .5126
GI3 Gl1 .24000 24276 .396 -.5326 1.0126
Gl 2 .26000 .24276 .363 -.5126 1.0326
ANOVA
Rasa
Sum of Squares df Mean Square F Sig.
Between Groups .335 2 167 4,794 116
Within Groups .105 3 .035
Total 440 5
Multiple Comparisons
Rasa
LSD
0} J) 95% Confidence Interval
perlaku perlaku | Mean Difference
an an (1-9) Std. Error Sig. Lower Bound Upper Bound
Gl1 Gl 2 .48000 .18690 .083 -.1148 1.0748
Gl3 .52000 .18690 .069 -.0748 1.1148
Gl 2 Gl1 -.48000 .18690 .083 -1.0748 .1148
GI3 .04000 .18690 .844 -.5548 .6348
GI3 Gl1 -.52000 .18690 .069 -1.1148 .0748
Gl 2 -.04000 .18690 .844 -.6348 .5548
ANOVA
Tekstur
Sum of Squares df Mean Square F Sig.
Between Groups .099 2 .049 1.925 .290)
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Within Groups

077 3 .026
Total 176 5
Multiple Comparisons
Tekstur
LSD
n ) 95% Confidence Interval
perlaku perlaku | Mean Difference
an an (1-9) Std. Error Sig. Lower Bound Upper Bound
Gl1 Gl 2 .04000 .16021 .819 -.4699 .5499]
GI3 -.25000 .16021 217 -. 7599 .2599
Gl 2 Gl1 -.04000 .16021 .819 -.5499 .4699]
Gl3 -.29000 .16021 .168 -.7999 .2199
GI3 Gl1 .25000 .16021 217 -.2599 .7599
Gl 2 .29000 .16021 .168 -.2199 .7999]

Lampiran 2. Hasil Analisis Sidik Ragam Anova (Penambahan Susu Skim)

ANOVA

Warna
Sum of Squares df Mean Square F Sig.
Between Groups .023 2 .011 551 .625
Within Groups .062 3 .021
Total .085 5
Multiple Comparisons

warna
LSD
0} J) 95% Confidence Interval

perlaku perlaku

Mean Difference

an an (1-9) Std. Error Sig. Lower Bound Upper Bound

Sk 1 Sk 2 -.02000 14422 .898 -.4790 .4390
Sk 3 -.14000 14422 .403 -.5990 .3190

Sk 2 Sk 1 .02000 14422 .898 -.4390 .4790|
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Sk 3 -.12000 .14422 .466 -.5790 .3390
Sk 3 Sk 1 .14000 .14422 .403 -.3190 .5990

Sk 2 .12000 14422 .466 -.3390 .5790

ANOVA
Aroma
Sum of Squares df Mean Square F Sig.
Between Groups .023 2 .011 321 .748
Within Groups .107 3 .036
Total 130 5
Multiple Comparisons

aroma
LSD
0} J) 95% Confidence Interval
perlaku perlaku | Mean Difference
an an (1-J) Std. Error Sig. Lower Bound Upper Bound
Sk1 Sk 2 .02000 .18903 .922 -.5816 .6216

Sk 3 .14000 .18903 .513 -.4616 7416
Sk 2 Sk1 -.02000 .18903 .922 -.6216 .5816

Sk 3 .12000 .18903 571 -.4816 7216
Sk 3 Sk 1 -.14000 .18903 .513 -.7416 4616

Sk 2 -.12000 .18903 571 -.7216 .4816)

ANOVA
Rasa
Sum of Squares df Mean Square F Sig.

Between Groups .105 2 .052 1.265 .400]
Within Groups 124 3 .041
Total .229 5

Multiple Comparisons
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rasa

LSD
0] ) 95% Confidence Interval
perlaku perlaku | Mean Difference
an an (1-9) Std. Error Sig. Lower Bound | Upper Bound
Sk1 Sk 2 -.28000 .20331 .262 -.9270 .3670
Sk 3 .00000 .20331 1.000 -.6470 .6470
Sk 2 Sk 1 .28000 .20331 .262 -.3670 .9270
Sk 3 .28000 .20331 .262 -.3670 .9270
Sk 3 Sk 1 .00000 .20331 1.000 -.6470 .6470
Sk 2 -.28000 .20331 .262 -.9270 .3670
ANOVA
Tekstur
Sum of Squares df Mean Square F Sig.
Between Groups 167 2 .083 6.260 .085
Within Groups .040 3 .013
Total .207 5
Multiple Comparisons
Tekstur
LSD
0] @) 95% Confidence Interval
perlaku perlaku | Mean Difference
an an (1-J) Std. Error Sig. Lower Bound Upper Bound
Sk1  Sk2 -.38000" 11547 .046 - 7475 -.0125
Sk 3 -.06000 .11547 .639 -.4275 .3075
Sk 2 Sk1 .38000 11547 .046 .0125 7475
Sk 3 .32000 11547 .069 -.0475 .6875)
Sk 3 Sk 1 .06000 .11547 .639 -.3075 4275
Sk 2 -.32000 .11547 .069 -.6875 .0475

*. The mean difference is significant at the 0.05 level.
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Lampiran 3. Data Uji Organoleptik Penambahan Glukomanan
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dino kani 4 4 4 4 4 4
wiwiek w 2 2 2 2 3 2
Lisa 5 4 4 4 4 4
4.24 4.32 4.08 4.36 4.2 4.2
GL3 GL2 GL3 GL1 GL1 GL?2
NAMA PENILAIAN RASA
122 232 132 181 172 274
Indah pus 3 4 5 4 5 5
agus safri 5 5 4 4 3 2
asmayana 3 4 4 2
aGburlpaI 3 3 5 3 5 5
humairah 2 2 3 2 2 2
nurfatiah 5 3 3 3 4 3
a nurul W 4 4 4 5 4 5
sunrixon 2 2 2 2 2 2
Asya 2 2 3 3 2 2
rashifa r 3 4 5 6 4 5
musdalifa 3 3 3 5 4 3
nur haliza 7 4 6 6 5 6
widya h 3 4 3 5 5 3
ayu azkia 3 3 3 4 4 4
ayuyuna 2 3 3 5 4 5
arianir 4 4 5 5 4 6
fitri kinan 4 4 1 5 5 5
kerina ms 6 6 5 6 5 6
vivi elfira 3 3 2 3 3 3
padli prat 3 3 3 4 4 4
mila sari 2 2 2 3 3 3
johana iv 4 3 5 5 5 4
dino kani 4 3 3 4 3 2
wiwiek w 2 2 2 4 2 2
Lisa 2 1 1 1 2 2
3.36 3.24 3.32 4.04 3.68 3.52
GL3 GL?2 GL3 GL1 GL1 GL?2

Lampiran 4. Data Uji Organoleptik Penambahan Susu Skim
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Tabel Rata-Rata Perlakuan Susu Skim
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Sk 1 4.8 4.36 3.58 2.64 3.85
Sk 2 4.82 4.34 3.86 3.02 4.01
Sk 3 4.94 4.22 3.58 2.7 3.86

Lampiran 5. Diagram Uji Hedonik
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Lampiran 6. Grafik Organoleptik (Susu Skim)

tekstur

3.2

3
2.8
2.6
2.4

tekstur

Lampiran 7. Dokumentasi Pembuatan Produk dan Penelitian




