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LAMPIRAN 

Lampiran 1. Hasil Analisis Statistik Kandungan Antioksidan Minuman Fermentasi 

dengan Kombinasi Whey dan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Kandungan Antioksidan Minuman Fermentasi 

Perlakuan Mean Std. Deviation N 

P1 44.9013 3.60123 3 

P2 48.6902 3.90882 3 

P3 53.1495 5.76234 3 

P4 56.8154 7.47494 3 

P5 62.3790 2.86083 3 

P6 66.7802 5.77752 3 

Total 55.4526 8.87599 18 

 

Analisis Ragam Kandungan Antioksidan Minuman Fermentasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F sig. 

Corrected Model 1021.532 5 204.306 7.715 .002 

Intercept 55349.843 1 55349.843 2.090E3 .000 

Perlakuan 1021.532 5 204.306 7.715 .002 

Error 317.782 12 26.482   

Total 56689.157 18    

Corrected Total 1339.315 17    

a. R Squared = .763 (Adjusted R Squared = .664) 

 

Uji Lanjut Duncan Kandungan Antioksidan Minuman Fermentasi 

Perlakuan N 
Subset 

1 2 3 4 

P1 3 44.9013    

P2 3 48.6902 48.6902   

P3 3 53.1495 53.1495 53.1495  

P4 3  56.8154 56.8154  

P5 3   62.3790 62.3790 

P6 3    66.7802 

Sig.  .086 .090 .058 .316 

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

The error term is Mean Square(Error) = 26.482. 
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Lampiran 2. Hasil Analisis Statistik Warna L* Minuman Fermentasi dengan   

Kombinasi  Whey dan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Warna L* Minuman Fermentasi 

Perlakuan Mean Std. Deviation N 

P1 48.8300 1.303572 3 

P2 51.4633 .234592 3 

P3 51.5267 2.166341 3 

P4 51.9867 4.483931 3 

P5 52.3933 1.763784 3 

P6 52.7600 .843386 3 

Total 51.4933 2.301023 18 

 

Analisis Ragam Warna L* Minuman Fermentasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F sig. 

Corrected Model 29.260 5 5.852 1.156 .385 

Intercept 47728.141 1 47728.141 9.428E3 .000 

Perlakuan 29.260 5 5.852 1.156 .385 

Error 60.750 12 5.063   

Total 47818.151 18    

Corrected Total 90.010 17    

a. R Squared = .325 (Adjusted R Squared = .044) 
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Lampiran 3. Hasil Analisis Statistik Warna a* Minuman Fermentasi dengan 

Kombinasi Whey dan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Warna a* Minuman Fermentasi 

Perlakuan Mean Std. Deviation N 

P1 2.4417 1.85642 3 

P2 6.8567 4.29244 3 

P3 6.9317 .69515 3 

P4 6.9867 1.21287 3 

P5 8.7417 .85909 3 

P6 9.4983 .94718 3 

Total 6.9094 2.88006 18 

 

Analisis Ragam Warna a* Minuman Fermentasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F sig. 

Corrected Model 90.089 5 18.018 4.246 .019 

Intercept 859.328 1 859.328 202.506 .000 

Perlakuan 90.089 5 18.018 4.246 .019 

Error 50.922 12 4.243   

Total 1000.338 18    

Corrected Total 141.011 17    

a. R Squared = .639 (Adjusted R Squared = .488) 

 

Uji Lanjut Duncan Warna a* Minuman Fermentasi 

Perlakuan N 
Subset 

1 2 

P1 3 2.4417  

P2 3  6.8567 

P3 3  6.9317 

P4 3  6.9867 

P5 3  8.7417 

P6 3  9.4983 

Sig.  1.000 0.177 

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

The error term is Mean Square(Error) = 4.243. 
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Lampiran 4. Hasil Analisis Statistik Warna b* Minuman Fermentasi dengan 

Kombinasi Whey dan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Warna b* Minuman Fermentasi 

Perlakuan Mean Std. Deviation N 

P1 5.2593 .36390 3 

P2 5.4147 .63140 3 

P3 7.4280 .29529 3 

P4 8.3147 .51444 3 

P5 8.7760 .87700 3 

P6 9.6233 .79873 3 

Total 7.4693 1.76714 18 

 

Analisis Ragam Warna b* Minuman Fermentasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F sig. 

Corrected Model 48.507 5 9.701 25.418 .000 

Intercept 1004.237 1 1004.237 2.631E3 .000 

Perlakuan 48.507 5 9.701 25.418 .000 

Error 4.580 12 .382   

Total 1057.324 18    

Corrected Total 53.088 17    

a. R Squared = .914 (Adjusted R Squared = .878) 

 

Uji Lanjut Duncan Warna b* Minuman Fermentasi 

Perlakuan N 
Subset 

1 2 3 4 

P1 3 5.2593    

P2 3 5.4147    

P3 3  7.4280   

P4 3  8.3147 8.3147  

P5 3   8.7760 8.7760 

P6 3    9.6233 

Sig.  .763 .104 .378 .119 

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

The error term is Mean Square(Error) = .382. 
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Lampiran 5.  Hasil Analisis Statistik Persentase Asam Laktat Minuman Fermentasi 

dengan Kombinasi Whey dan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Persentase Asam Laktat Minuman Fermentasi 

Perlakuan Mean Std. Deviation N 

P1 .7500 .25981 3 

P2 .7500 .25981 3 

P3 .9000 .00000 3 

P4 .9000 .00000 3 

P5 .9000 .00000 3 

P6 .9000 .00000 3 

Total .8500 .14552 18 

 

Analisis Ragam Persentase Asam Laktat Minuman Fermentasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F sig. 

Corrected Model .090 5 .018 .800 .571 

Intercept 13.005 1 13.005 578.000 .000 

Perlakuan .090 5 .018 .800 .571 

Error .270 12 .022   

Total 13.365 18    

Corrected Total .360 17    

a. R Squared = .250 (Adjusted R Squared = -.063) 
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Lampiran 6. Hasil Analisis Statistik Nilai pH Minuman Fermentasi dengan 

Kombinasi Whey dan Sari Kacang Hijau 

Nilai Rata-Rata dan Standar Deviasi Nilai pH Minuman Fermentasi 

Perlakuan Mean Std. Deviation N 

P1 3.7167 .03512 3 

P2 3.2667 .02082 3 

P3 3.2100 .01000 3 

P4 3.2067 .00577 3 

P5 3.1233 .00577 3 

P6 3.1100 .01000 3 

Total 3.2722 .21234 18 

 

Analisis Ragam Nilai pH Minuman Fermentasi 

Source 
Type III Sum 

of Squares 
df 

Mean 

Square 
F sig. 

Corrected Model .763 5 .153 473.366 .000 

Intercept 192.734 1 192.734 5.981E5 .000 

Perlakuan .763 5 .153 473.366 .000 

Error .004 12 .000   

Total 193.500 18    

Corrected Total .767 17    

a. R Squared = .995 (Adjusted R Squared = .993) 

 

Uji Lanjut Duncan Nilai pH Minuman Fermentasi 

Perlakuan N 
Subset 

1 2 3 4 

P1 3 3.1100    

P2 3 3.1233    

P3 3  3.2067   

P4 3  3.2100   

P5 3   3.2667  

P6 3    3.7167 

Sig.  .381 .824 1.000 1.000 

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

The error term is Mean Square(Error) = .000. 
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Lampiran 7. Dokumentasi Penelitian 

  

Persiapan Bahan Whey dan Kacang Hijau 

  

Pembuatan Starter Lactobacillus casei 

  

Formulasi bahan Proses Inkubasi 
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 Sebelum Pemanasan  Setelah Pemanasan 

  

Pengujian Asam Laktat Pengujian pH 

  

Pengujian Warna L*a*b Pengujian Antioksidan 
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