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LAMPIRAN 

Lampiran 1  Hasil Analisis Aktivitas Antioksidan Vla Susu pada Pai Buah 

dengan Penggunaan Susu dan Maizena yang Berbeda 

 

Standar Deviasi  Aktivitas Antioksidan 

SUSU MAIZENA Mean Std. Deviation N 

11 9 54.6067 .30501 3 

10 57.6833 .04619 3 

11 62.5233 9.47759 3 

Total 58.2711 5.86733 9 

12 9 58.9367 11.28807 3 

10 66.2000 .82456 3 

11 70.0833 .05859 3 

Total 65.0733 7.48575 9 

13 9 62.7933 2.01954 3 

10 70.8667 .68719 3 

11 73.9367 .85886 3 

Total 69.1989 5.11559 9 

Total 9 58.7789 6.74378 9 

10 64.9167 5.81399 9 

11 68.8478 6.92276 9 

Total 64.1811 7.54772 27 

 

Analisis Ragam Aktivitas Antioksidan 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 1034.547a 8 129.318 5.212 .002 

Intercept 111218.806 1 111218.806 4482.381 .000 

SUSU 548.120 2 274.060 11.045 .001 

MAIZENA 463.525 2 231.763 9.341 .002 

SUSU * MAIZENA 22.902 4 5.725 .231 .917 

Error 446.624 18 24.812   

Total 112699.977 27    

Corrected Total 1481.171 26    

 

a. R Squared = .698 (Adjusted R Squared = .564) 
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Uji Lanjut Duncan Aktivitas Antioksidan 

 SUSU N Subset 

1 2 

Duncana,b 11 9 58.2711  

12 9  65.0733 

13 9  69.1989 

Sig.  1.000 .096 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square (Error) = 24.812. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 

 

 
 

 MAIZENA N Subset 

1 2 

Duncana,b 9 9 58.7789  

10 9  64.9167 

11 9  68.8478 

Sig.  1.000 .111 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 24.812. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 2  Hasil Analisis Rendemen Vla Susu pada Pai Buah dengan 

Penggunaan Susu dan Maizena yang Berbeda 

 

Standar Deviasi Rendemen 

SUSU MAIZENA Mean Std. Deviation N 

11 9 90.9976 0.2067 3 

10 91.7642 0.728 3 

11 91.6974 0.22262 3 

Total 91.4864 0.53925 9 

12 9 91.9967 0.36859 3 

10 91.4899 0.13231 3 

11 92.1742 0.9337 3 

Total 91.8869 0.59233 9 

13 9 91.931 0.90954 3 

10 91.9532 0.64226 3 

11 92.2114 0.49188 3 

Total 92.0319 0.62341 9 

Total 9 91.6418 0.69688 9 

10 91.7358 0.5298 9 

11 92.0277 0.59367 9 

Total 91.8017 0.61014 27 

 

Analisis Ragam Rendemen 

 

Source Type III Sum 

of Squares 

df Mean 

Square 

       F Sig. 

Corrected Model 3.421a 8 .428 1.230 .337 

Intercept 227544.091 1 227544.091 654464.467 .000 

SUSU 1.437 2 .718 2.066 .156 

MAIZENA .729 2 .364 1.048 .371 

SUSU * MAIZENA 1.255 4 .314 .903 .483 

Error 6.258 18 .348   

Total 227553.770 27    

Corrected Total 9.679 26    

a. R Squared = .353 (Adjusted R Squared = .066) 
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Lampiran 3  Hasil Analisis Viskositas Vla Susu pada Pai Buah dengan 

Penggunaan Susu dan Maizena yang Berbeda 

 

Standar Deviasi Viskositas 

SUSU MAIZENA Mean Std. Deviation N 

11 9 1.8750 .04352 3 

10 1.9250 .00919 3 

11 2.0536 .00200 3 

Total 1.9512 .08284 9 

12 9 2.0213 .08276 3 

10 2.0651 .06279 3 

11 2.1313 .04462 3 

Total 2.0725 .07414 9 

13 9 2.1665 .05622 3 

10 2.1657 .02863 3 

11 2.2102 .06924 3 

Total 2.1808 .05177 9 

Total 9 2.0209 .13751 9 

10 2.0520 .11031 9 

11 2.1317 .07934 9 

Total 2.0682 .11730 27 

 

Analisis Ragam Viskositas 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model .311a 8 .039 14.848 .000 

Intercept 115.491 1 115.491 44155.888 .000 

SUSU .237 2 .119 45.393 .000 

MAIZENA .059 2 .029 11.237 .001 

SUSU * MAIZENA .014 4 .004 1.381 .280 

Error .047 18 .003   

Total 115.849 27    

Corrected Total .358 26    

a. R Squared = .868 (Adjusted R Squared = .810) 
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Uji Lanjut Viskositas 

 SUSU N Subset 

1 2 3 

Duncana,b 11 9 1.9512   

12 9  2.0725  

13 9   2.1808 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .003. 

a. Uses Harmonic Mean Sample Size = 9.000. 
   b. Alpha = .05 

. 

 MAIZENA N Subset 

1 2 

Duncana,b 9 9 2.0209  

10 9 2.0520  

11 9  2.1317 

Sig.  .215 1.000 

 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .003. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 4  Hasil Analisis Kadar Air Vla Susu pada Pai Buah dengan 

Penggunaan Susu dan Maizena yang Berbeda 

 

Standar Deviasi Kadar Air  

SUSU MAIZENA Mean Std. Deviation N 

11 9 67.4095 .42679 3 

10 68.2102 .53217 3 

11 67.8137 .72920 3 

Total 67.8111 .60786 9 

12 9 67.6278 .48280 3 

10 67.6577 .39405 3 

11 67.1438 .34103 3 

Total 67.4765 .43425 9 

13 9 66.7657 .84875 3 

10 66.3988 .32982 3 

11 65.6462 1.03229 3 

Total 66.2702 .84734 9 

Total 9 67.2677 .65924 9 

10 67.4222 .88499 9 

11 66.8679 1.16281 9 

Total 67.1859 .92055 27 

 

Analisis Ragam Uji Kadar Air 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 15.239a 8 1.905 5.048 .002 

Intercept 121876.604 1 121876.604 322942.074 .000 

SUSU 11.824 2 5.912 15.665 .000 

MAIZENA 1.473 2 .737 1.952 .171 

SUSU * MAIZENA 1.942 4 .486 1.287 .312 

Error 6.793 18 .377   

Total 121898.636 27    

Corrected Total 22.033 26    

a. R Squared = .692 (Adjusted R Squared = .555) 
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Uji Lanjut Kadar Air 

 SUSU N Subset 

1 2 

Duncana,b 11 9 66.2702  

12 9  67.4765 

13 9  67.8111 

Sig.  1.000 .263 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square (Error) = .377. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 5.  Dokumentasi Penelitian Vla Susu pada Pai Buah dengan 

Penggunaan Susu dan Maizena yang Berbeda 

 

 
Ket. Menimbang Bahan 

 
Ket. Membuat Vla 

 
Ket. Pengujian Viskositas  

Ket. Pengujian Rendemen 

 
Ket. Pengujian Kadar Air 

 
Ket.  PengujianAktivitas Antioksidan 
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