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LAMPIRAN 

Lampiran 1.  Tabel Anova dan Uji Lanjut Duncan Warna Dodol pada Level 

Substitusi Santan dengan Susu dan Lama Penyimpanan Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   warna   

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 7.158
a
 9 .795 4.357 .003 

Intercept 265.459 1 265.459 1454.067 .000 

Level_Santan 5.346 4 1.336 7.320 .001 

Lama_Penyimpanan 1.400 1 1.400 7.667 .012 

Level_Santan * 

Lama_Penyimpanan 

.413 4 .103 .566 .690 

Error 3.651 20 .183   

Total 276.269 30    

Corrected Total 10.810 29    

a. R Squared = .662 (Adjusted R Squared = .510) 

 

Warna 

Duncan
a,b

   

level santan (%) N 

Subset 

1 2 3 

100% 6 2.3883   

75% 6 2.6733 2.6733  

50% 6  3.0350  

25% 6  3.1533 3.1533 

0% 6   3.6233 

Sig.  .262 .079 .071 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .183. 

a. Uses Harmonic Mean Sample Size = 6.000. 

b. Alpha = .05. 
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Lampiran 2.  Tabel Anova dan Uji Lanjut Duncan Kekenyalan Dodol pada Level 

Substitusi Santan dengan Susu dan Lama Penyimpanan Berbeda 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   kekenyalan   

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 8.247
a
 9 .916 3.885 .006 

Intercept 389.520 1 389.520 1651.560 .000 

Level_Santan 4.969 4 1.242 5.267 .005 

Lama_Penyimpanan 1.331 1 1.331 5.645 .028 

Level_Santan * 

Lama_Penyimpanan 

1.947 4 .487 2.064 .124 

Error 4.717 20 .236   

Total 402.485 30    

Corrected Total 12.964 29    

a. R Squared = .636 (Adjusted R Squared = .472) 

 

Kekenyalan 

Duncan
a,b

   

level santan (%) N 

Subset 

1 2 3 

75% 6 3.1467   

50% 6 3.2200 3.2200  

25% 6 3.5950 3.5950  

0% 6  3.7900 3.7900 

100% 6   4.2650 

Sig.  .145 .067 .106 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .236. 

a. Uses Harmonic Mean Sample Size = 6.000. 

b. Alpha = .05. 
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Lampiran 3.  Tabel Anova Kesukaan Dodol pada Level Substitusi Santan dengan 

Susu dan Lama Penyimpanan Berbeda 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   kesukaan   

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 12.039
a
 9 1.338 2.248 .063 

Intercept 548.525 1 548.525 921.865 .000 

Level_Santan 4.456 4 1.114 1.872 .155 

Lama_Penyimpanan 1.281 1 1.281 2.153 .158 

Level_Santan * 

Lama_Penyimpanan 

6.302 4 1.575 2.648 .064 

Error 11.900 20 .595   

Total 572.464 30    

Corrected Total 23.939 29    

a. R Squared = .503 (Adjusted R Squared = .279) 
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Lampiran 4.  Tabel Anova dan Uji Lanjut Duncan ALB Dodol pada Level 

Substitusi Santan dengan Susu dan Lama Penyimpanan Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   ALB   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2.024
a
 4 .506 1431.868 .000 

Intercept 126.847 1 126.847 359000.830 .000 

Level_Santan_Susu 2.024 4 .506 1431.868 .000 

Error .004 10 .000   

Total 128.874 15    

Corrected Total 2.027 14    

a. R Squared = .998 (Adjusted R Squared = .998) 

 

 

ALB 

Duncan
a,b

   

level santan (%) N 

Subset 

1 2 3 4 5 

50% 3 2.62     

25% 3  2.70    

0% 3   2.76   

75% 3    2.83  

100% 3     3.63 

Sig.  1.000 1.000 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) = .000. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = .05. 
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Lampiran 5.  Dokumentasi Penelitian 

 

             
Ket. Menyiapkan alat    Ket. Memasak bahan-bahan 

                    dan bahan           yang telah ditimbang 

       

            
Ket. Mengolesi loyang  Ket. Menuang adonan 

                        ke dalam loyang 

 

            
Ket. Adonan dodol   Ket. Adonan dodol 

                    sebelum dikukus                      setelah dikukus 

 

            
Ket. Uji Organoleptik   Ket. Uji ALB 
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