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Lampiran 1. Hasil Analisis Statistik Uji Organoleptik Warna Nata dengan 

mensubtitusi Air Kelapa dengan Whey Dangke  

 

Analisis Ragam Uji Organoleptik Warna Nata  

Source 

Type III 

Sum of 

Squares 

Df 
Mean 

Square 
F Sig. 

Corrected Model 22.958a 4 5.739 10.226 .000 

Intercept 1576.378 1 1576.378 2.809E3 .000 

Perlakuan 22.958 4 5.739 10.226 .000 

Error 67.354 120 .561     

Total 1666.690 125       

Corrected Total 90.312 124       

 a. R Squared = .254 (Adjusted R Squared = .229) 

 

Uji Duncan Uji Organoleptik Warna Nata  

Perlakuan N 
Subset 

1 2 3 

100:0 25 2.992   

70:30 25 3.14   

50:50 25  3.716  

30:70 25  3.748 3.748 

0:100 25   4.16 

Sig.   0.486 0.88 0.054 

Means for groups in homogeneous subsets are displayedBased on observed 

means.The error term is Mean Square(Error) = .561. 
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Lampiran 2. Hasil Analisis Statistik Uji Organoleptik Tekstur Nata dengan 

mensubtitusi Air Kelapa dengan Whey Dangke  

 

Analisis Ragam Uji Organoleptik Tekstur Nata  

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 33.517a 4 8.379 18.056 .000 

Intercept 1919.23 1 1919.23 4.146E3 .000 

Perlakuan 33.517 4 8.379 18.056 .000 

Error 55.690 120 .464     

Total 2008.440 125       

Corrected Total 89.208 124       

a. R Squared = .376 (Adjusted R Squared = .355) 

 

Uji Duncan Uji Organoleptik Tekstur Nata  

Perlakuan N 
Subset 

1 2 

0:100 25 3.3800  

30:70 25 3.4000  

50:50 25 3.7800  

70:30 25  4.36 

100:0 25  4.672 

Sig.  .051 .108 

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

The error term is Mean Square(Error) = .464. 
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Lampiran 3. Hasil Analisis Statistik Uji Organoleptik Residu Penguyahan Nata 

dengan mensubtitusi Air Kelapa dengan Whey Dangke  

 

Analisis Ragam Uji Organoleptik Residu Penguyahan Nata De Whey 

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 10.988a 4 2.747 4.365 .002 

Intercept 1145.49 1 1145.49 1.820E3 .000 

Perlakuan 10.988 4 2.747 4.365 .002 

Error 75.520 120 .629     

Total 1232.000 125       

Corrected Total 86.508 124       

a. R Squared = .127 (Adjusted R Squared = .098) 

 

Uji Duncan Uji Organoleptik Residu Penguyahan Nata De Whey 

Perlakuan N 
Subset 

1 2 

0:100 25 2.6800  

30:70 25 2.8640  

50:50 25 2.9520  

70:30 25 3.0800  

100:0 25  3.5600 

Sig.  .107 1.000 

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

The error term is Mean Square(Error) = .629. 
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Lampiran 4. Hasil Analisis Statistik Uji Hedonik Nata dengan Mensubtitusi Air 

Kelapa dengan Whey Dangke  

 

Analisis Ragam Uji Hedonik Nata De Whey 

Source 

Type III 

Sum of 

Squares 

df 
Mean 

Square 
F Sig. 

Corrected Model 4.990a 4 1.248 5.378 .001 

Intercept 2190.74 1 2190.743 9.444E3 .000 

Perlakuan 4.990 4 1.248 5.378 .001 

Error 27.837 120 .232     

Total 2223.570 125       

Corrected Total 32.827 124       

a. R Squared = .152 (Adjusted R Squared = .124)     

 

 

Uji Duncan Hedonik Nata De Whey 

Perlakuan N 
Subset 

1 2 3 

100:0 25 3.9680     

70:30 25 4.0320     

50:50 25 4.1040 4.1040   

30:70 25   4.3200 4.3200 

0:100 25     4.5080 

Sig.   .351 .115 .170 

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

means. The error term is Mean Square (Error) = .232.  
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Lampiran 5 Dokumentasi Penelitian 

 

 

 

 

Penimbang bahan za dan gula pasir         Proses Propagasi 

 

 

 

 

Pelarutkan ZA dan gula pasir          Pengukuran pH 

 

 

 

 

Proses Autoklaf                                 Penambahan bakteri 

 

 

 

 

 

Diamkan atau fermentasi selama 21 hari        Pengujian Organoleptik 
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