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Lampiran 

Lampiran 1.  Analisis Statistik Nilai pH Keju Mozzarella dengan metode 

pengasaman dan konsentrasi larutan Papain  

 

Nilai Rata-rata dan Standar Deviasi pH 

 

Multiple Comparisons 

Dependent Variable:Parameter     

 (I) 

Perlakua

n B 

(J) 

Perlakua

n B 

Mean Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 

Lower Bound Upper Bound 

Tukey HSD B1 B2 25.4923* .37214 .000 24.4995 26.4851 

B3 67.8347* .37214 .000 66.8419 68.8275 

B2 B1 -25.4923* .37214 .000 -26.4851 -24.4995 

B3 42.3423* .37214 .000 41.3495 43.3351 

B3 B1 -67.8347* .37214 .000 -68.8275 -66.8419 

B2 -42.3423* .37214 .000 -43.3351 -41.3495 

LSD B1 B2 25.4923* .37214 .000 24.6815 26.3032 

B3 67.8347* .37214 .000 67.0238 68.6455 

B2 B1 -25.4923* .37214 .000 -26.3032 -24.6815 

B3 42.3423* .37214 .000 41.5315 43.1532 

B3 B1 -67.8347* .37214 .000 -68.6455 -67.0238 

B2 -42.3423* .37214 .000 -43.1532 -41.5315 

Based on observed means. 

 The error term is Mean Square(Error) = .415. 

   

*. The mean difference is significant at the 0.05 level.    

 

 

 

 

 

 

 

 



25 
 

Analisa Sidik Ragam pH  

Tests of Between-Subjects Effects 

Dependent Variable:Parameter     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 14315.046a 5 2863.009 6.891E3 .000 

Intercept 423186.200 1 423186.200 1.019E6 .000 

A 217.883 1 217.883 524.434** .000 

B 14088.549 2 7044.274 1.696E4** .000 

A * B 8.614 2 4.307 10.367* .002 

Error 4.986 12 .415   

Total 437506.231 18    

Corrected Total 14320.031 17    

a. R Squared = 1.000 (Adjusted R Squared = 1.000)   

Keterangan : 
tn

) Tidak Nyata *)Nyata **)Sangat Nyata 

Jika Sig. < 0.01  = Berpengaruh Sangat Nyata 

Jika 0.01 < Sig < 0.05 = Berpengaruh Nyata 

Jika Sig. >0.05  = Tidak Berpengaruh Nyata 

 
Analisa Lanjutan Duncan Konsentrasi Papain terhadap pH 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa B3 6 1.1661E2   

B2 6  1.5895E2  

B1 6   1.8444E2 

Sig.  1.000 1.000 1.000 

Duncana B3 6 1.1661E2   

B2 6  1.5895E2  

B1 6   1.8444E2 

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) = .415. 

a. Uses Harmonic Mean Sample Size = 6.000.  



26 
 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa B3 6 1.1661E2   

B2 6  1.5895E2  

B1 6   1.8444E2 

Sig.  1.000 1.000 1.000 

Duncana B3 6 1.1661E2   

B2 6  1.5895E2  

B1 6   1.8444E2 

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) = .415. 

      

 

Analisa Lanjutan Duncan Asam terhadap pH 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa A3 6 1.1661E2   

A2 6  1.5895E2  

A1 6   1.8444E2 

Sig.  1.000 1.000 1.000 

Duncana A3 6 1.1661E2   

A2 6  1.5895E2  

A1 6   1.8444E2 

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) = .415. 

a. Uses Harmonic Mean Sample Size = 6.000.  
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Lampiran 2.  Analisis Statistik Nilai Produksi Curd Keju Mozzarella dengan 

metode pengasaman dan konsentrasi larutan Papain  

 

Nilai Rata-rata dan Standar Deviasi Produksi Curd 

 

Multiple Comparisons 

Dependent Variable:Parameter     

 (I) 

Perlakua

n B 

(J) 

Perlakua

n B 

Mean Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 

Lower Bound Upper Bound 

Tukey HSD B1 B2 25.4923* .37214 .000 24.4995 26.4851 

B3 67.8347* .37214 .000 66.8419 68.8275 

B2 B1 -25.4923* .37214 .000 -26.4851 -24.4995 

B3 42.3423* .37214 .000 41.3495 43.3351 

B3 B1 -67.8347* .37214 .000 -68.8275 -66.8419 

B2 -42.3423* .37214 .000 -43.3351 -41.3495 

LSD B1 B2 25.4923* .37214 .000 24.6815 26.3032 

B3 67.8347* .37214 .000 67.0238 68.6455 

B2 B1 -25.4923* .37214 .000 -26.3032 -24.6815 

B3 42.3423* .37214 .000 41.5315 43.1532 

B3 B1 -67.8347* .37214 .000 -68.6455 -67.0238 

B2 -42.3423* .37214 .000 -43.1532 -41.5315 

Based on observed means. 

 The error term is Mean Square(Error) = .415. 

   

*. The mean difference is significant at the 0.05 level.    
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Analisa Sidik Ragam Produksi Curd  

 

Tests of Between-Subjects Effects 

Dependent Variable:Parameter     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 14315.046a 5 2863.009 6.891E3 .000 

Intercept 423186.200 1 423186.200 1.019E6 .000 

A 217.883 1 217.883 524.434** .000 

B 14088.549 2 7044.274 1.696E4** .000 

A * B 8.614 2 4.307 10.367* .002 

Error 4.986 12 .415   

Total 437506.231 18    

Corrected Total 14320.031 17    

a. R Squared = 1.000 (Adjusted R Squared = 1.000)   

Keterangan : 
tn

) Tidak Nyata *)Nyata **)Sangat Nyata 

Jika Sig. < 0.01  = Berpengaruh Sangat Nyata 

Jika 0.01 < Sig < 0.05 = Berpengaruh Nyata 

Jika Sig. >0.05  = Tidak Berpengaruh Nyata 

 

Analisa Lanjutan Duncan Konsentrasi Papain terhadap Produksi Curd 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa A3 6 1.1661E2   

A2 6  1.5895E2  

A1 6   1.8444E2 

Sig.  1.000 1.000 1.000 

Duncana A3 6 1.1661E2   

A2 6  1.5895E2  

A1 6   1.8444E2 

Sig.  1.000 1.000 1.000 
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Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .415. 

a. Uses Harmonic Mean Sample Size = 6.000.  

      

 

Analisa Lanjutan Duncan Asam terhadap Produksi Curd 
 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa B3 6 1.1661E2   

B2 6  1.5895E2  

B1 6   1.8444E2 

Sig.  1.000 1.000 1.000 

Duncana B3 6 1.1661E2   

B2 6  1.5895E2  

B1 6   1.8444E2 

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) = .415. 

a. Uses Harmonic Mean Sample Size = 6.000.  
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Lampiran 3. Analisis Statistik Nilai Sineresis Keju Mozzarella dengan metode 

pengasaman dan konsentrasi larutan Papain 

Nilai Rata-rata dan Standar Deviasi Produksi Curd 
 

Multiple Comparisons 

Dependent Variable:Parameter     

 (I) 

Perlakua

n B 

(J) 

Perlakua

n B 

Mean Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 

Lower Bound Upper Bound 

Tukey HSD B1 B2 -25.5000* .37957 .000 -26.5126 -24.4874 

B3 -67.8333* .37957 .000 -68.8460 -66.8207 

B2 B1 25.5000* .37957 .000 24.4874 26.5126 

B3 -42.3333* .37957 .000 -43.3460 -41.3207 

B3 B1 67.8333* .37957 .000 66.8207 68.8460 

B2 42.3333* .37957 .000 41.3207 43.3460 

LSD B1 B2 -25.5000* .37957 .000 -26.3270 -24.6730 

B3 -67.8333* .37957 .000 -68.6603 -67.0063 

B2 B1 25.5000* .37957 .000 24.6730 26.3270 

B3 -42.3333* .37957 .000 -43.1603 -41.5063 

B3 B1 67.8333* .37957 .000 67.0063 68.6603 

B2 42.3333* .37957 .000 41.5063 43.1603 

Based on observed means. 

 The error term is Mean Square(Error) = .432. 

   

*. The mean difference is significant at the 0.05 level.    
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Analisa Sidik Ragam Produksi Curd  

 

Tests of Between-Subjects Effects 

Dependent Variable:Parameter     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 14314.024a 5 2862.805 6.623E3 .000 

Intercept 1.290E7 1 1.290E7 2.985E7 .000 

A 217.709 1 217.709 503.697** .000 

B 14087.444 2 7043.722 1.630E4** .000 

A * B 8.871 2 4.436 10.262* .003 

Error 5.187 12 .432   

Total 1.292E7 18    

Corrected Total 14319.211 17    

a. R Squared = 1.000 (Adjusted R Squared = .999)   

Keterangan : 
tn

) Tidak Nyata *)Nyata **)Sangat Nyata 

Jika Sig. < 0.01  = Berpengaruh Sangat Nyata 

Jika 0.01 < Sig < 0.05 = Berpengaruh Nyata 

Jika Sig. >0.05  = Tidak Berpengaruh Nyata 
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Analisa Lanjutan Duncan Konsentrasi Papain terhadap Sineresis 
 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa A1 6 8.1557E2   

A2 6  8.4107E2  

A3 6   8.8340E2 

Sig.  1.000 1.000 1.000 

Duncana A1 6 8.1557E2   

A2 6  8.4107E2  

A3 6   8.8340E2 

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) = .432. 

a. Uses Harmonic Mean Sample Size = 6.000.  

      

Analisa Lanjutan Duncan Asam terhadap Sineresis 
 

Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa B1 6 8.1557E2   

B2 6  8.4107E2  

B3 6   8.8340E2 

Sig.  1.000 1.000 1.000 

Duncana B1 6 8.1557E2   

B2 6  8.4107E2  

B3 6   8.8340E2 

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) = .432. 
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Parameter 

 
Perlakua

n B N 

Subset 

 1 2 3 

Tukey HSDa B1 6 8.1557E2   

B2 6  8.4107E2  

B3 6   8.8340E2 

Sig.  1.000 1.000 1.000 

Duncana B1 6 8.1557E2   

B2 6  8.4107E2  

B3 6   8.8340E2 

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) = .432. 

a. Uses Harmonic Mean Sample Size = 6.000.  
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Lampiran Gambar 

Lampiran 4. Dokumentasi 
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