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LAMPIRAN

Lampiran 1. Analisis Ragam dan Uji Lanjut Overrun Es Krim dengan Penambahan
Daun Kelor (Moringa oleifera).

Descriptive Statistics

DependentVariable: Overrun

Perlakuan Mean Std. Deviation N

PO 37.00 1.300 3
P1 26.00 1.000 3
P2 24.00 1.000 3
P3 22.90 964 3
P4 17.60 2163 3
P5 7.67 2517 3
Total 22.53 9.197 18

Tests of Between-Subjects Effects

DependentVariable: Overrun

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 1406.829% 5 281.366 107.987 .000
Intercept 9135.014 1 9135.014  3505.975 .000
Perlakuan 1406.829 5 281.366  107.987 .000
Error 31.267 12 2.606
Total 10573.110 18
Caorrected Total 1438.096 17
a. R Squared = 978 (Adjusted R Squared = ,969)
Overrun
Duncan®P?
Subset

Perlakuan | 1 2 3 4 5

P5 3 7.67

P4 3 17.60

P3 3 22.90

P2 3 24.00 24.00

P1 3 26.00 ‘

PO 3  37.00

Sig. 1.000 1.000 420 155 1.000

Means for groups in homogeneous subsets are displayed.

Based on ohserved means.

The errorterm is Mean Square(Error) = 2,606.

a. Uses Harmonic Mean Sample Size = 3,000.

h. Alpha = ,05.
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Lampiran 2. Analisis Ragam dan Uji Lanjut Aroma Es Krim dengan Penambahan
Daun Kelor (Moringa Oleifera).

Descriptive Statistics

Dependent Variahle: Aroma

Sampel Mean Std. Deviation N

PO 1.00 .000 30
P1 327 740 30
P2 503 556 30
P3 507 365 30
P4 | 5.93 254 30
P& 5.93 V .254 30 '
Total 4.37 V 1.806 180

Tests of Between-Subjects Effects

Dependent Variable: Aroma

Type [l Sum
Source of Squares df Mean Square F Sig.
Corrected Model 551.628° 5 110.326 591.880 .000
Intercept | 3440939 1 3440.939 18460.124 .000
Sampel | 551.628 5 110326  591.880 000
Error _ 32433 174 186
Total 4025.000 180
Corrected Total 594.061 179

a. R Squared = 944 (Adjusted R Squared = ,943)

Aroma

Duncan®®
Subset

Sampel N 1 2 3 4
PO | a0 | .00 |
P1 _30 | 3.27
7P2 v 30 , 5.03
P3 | 30 7 . 507
P4 A 30 A | A 5.93
P& _30 A A5.93
Sig. 1.000 1.000 765 1.000

Means for groups in homogeneous suhbsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error) = ,186.

a. Uses Harmonic Mean Sample Size = 30,000.
h. Alpha = 05.
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Lampiran 3. Analisis Ragam dan Uji Lanjut Rasa Es Krim dengan Penambahan
Daun Kelor (Moringa oleifera).

Descriptive Statistics

DependentVariable: Rasa

Sampel Mean Std. Deviation M

PO 553 507 30
P1 490 403 30
P2 | 307 | 540 30
P3 317 | 629 30
P4 2,07 583 30
Ps 187 | 434 30
Total 343 1.465 180

Tests of Between-Subjects Effects

DependentVariable: Rasa

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 333.228° 5 66.646 228124 .000
Intercept 2114.939 1 2114.939  7239.332 .000
‘Sampel ' 333.228 | 5 66646 228124 000
~ Error | 50.833 174 | 292
Total 2499.000 180
Corrected Total 384.061 7 179 7

a. R Squared = 868 (Adjusted R Squared = ,864)

Rasa

Duncan®®
Suhset

Sampel N 1 2 3 4
P5 30 187
P4 30 _ 2.07 A _
P2 30 _ | 3.07 ,
P3 30 313 | 7
P1 30 A » 4.90
PO 30 _ A _ _ 553
Sig. 154 633 1.000 1.000

Means for groups in homogeneous suhsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,292.

a. Uses Harmonic Mean Sample Size = 30,000.
h. Alpha = ,05.
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Lampiran 4. Analisis Ragam dan Uji Lanjut Warna Es Krim dengan Penambahan

Daun Kelor (Moringa oleifera).

Descriptive Statistics

Dependent Variable: Warna

Sampel Mean Std. Deviation N

PO 113 346 30
Pt 250 830 30
P2 457 568 30
P3 453 571 30
P4 593 254 30
P5 6.00 000 30
Total 411 1827 180

Tests of Between-Subjects Effects

Dependent Variable: Warna

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 562.111% 5 112,422 548.452 .000
Intercept 3042.222 1 3042.222 14841495 .000
Sampel 562111 5 112422 548452 .000
Errar 35.667 174 | 205
Total 13640.000 180
Corrected Total 597.778 179

a. R Squared = ,940 (Adjusted R Squared = ,939)

Warna

Duncan?®®
Suhset

Sampel N 1 2 3 4
PO 30 _ 1.13 » A
P1 _ 30 , ‘ 2.50 ,
P3 30 453
m w | BT
P4 30 | | 593
P5 _ 30 , ‘ , 6.00
Sig. 1.000 1.000 176 569

Means for groups in homogeneous suhsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = ,205.

a. Uses Harmonic Mean Sample Size = 30,000.
h. Alpha = ,05.
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Lampiran 5. Analisis Ragam dan Uji Lanjut Kesukaan Es Krim dengan

Penambahan Daun Kelor (Moringa oleifera).

Descriptive Statistics

Dependent Variable: Kesukaan

Sampel Mean Std. Deviation N

PO 520 610 30
P1 550 572 30
P2 253 507 30
P3 247 | 507 30
P4 230 837 30
P5 200 455 30
Total 3133 1557 180

Tests of Between-Subjects Effects

Dependent Variable: Kesukaan

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 372.467° 5 74.493 210.647 .000
Intercept 2000.000 1 2000.000 -5655.471 » .000
Sampel 372467 5 74.493 210647 .000
Error 7 61.533 174 354
Total 2434.000 180
Corrected Total 434.000 179

a. R Squared = 858 (Adjusted R Squared = ,854)

Kesukaan

Duncan®®
Suhset

Sampel N 1 K 3
P5 A 30 A 2.00 _ _
P4 30 ' 2.30 _ 2.30 _
P3. 30 | 247 |
P2 30 | | 263 |
PO 0 | 520
P1 30 ' _ _ 5.50
Sig. .052 154 .052
Means for groups in homogeneous suhsets are
displayed.

Based on ohserved means.
The error term is Mean Square(Error) = ,354.

a. Uses Harmonic Mean Sample Size = 30,000.
h. Alpha = ,05.
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Lampiran 6. Analisis Ragam dan Uji Lanjut Tekstur Es Krim dengan Penambahan
Daun Kelor (Moringa oleifera).

Descriptive Statistics

DependentVariable: Tekstur

Sampel Mean Std. Deviation M

PO 567 479 30
P1 530 538 30
P2 250 52 30
P3 220 407 30
P4 243. | 730 30
P5 197 320 30
Total 329 1647 180

Tests of Between-Subjects Effects

DependentVariable: Tekstur

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 437.694° 5 87.539 319.324 .000
Intercept 1953.606 1 ‘ 1953.606 :7126.360 000
Sampel ' 437.694 5 87.539 319.324 .000
Error ' 47.700 174 274
Total 7 2439.000 180
Caorrected Total 485.394 179

a. R Squared = 902 (Adjusted R Squared = ,899)

Tekstur

Duncan®®
Subset

Sampel N 1 2 3 4
P5 30 197
P4 30 213
P3{ A 30 _ 2.20 _ _
P2 0 250 |
P1 30 7 . 530 7
PO 30 A 7 567
Sig. 105 1.000 1.000 1.000

Means for groups in homogeneous suhsets are displayed.
Based on obhserved means.
The errorterm is Mean Square(Error) = ,274.

a. Uses Harmonic Mean Sample Size = 30,000.
h. Alpha = ,05.
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Lampiran 7. Analisis Ragam dan Uji Lanjut Daya Leleh Es Krim dengan

Penambahan Daun Kelor (Moringa oleifera).

Descriptive Statistics
Dependent Variahle: Daya Leleh

Perlakuan Mean Std. Deviation N

PO 27.3600 91198 3
P1 394433 1.18095 3
P2 42.0567 47078 3
P3 47.3000 .20000 3
P4 51.1000 92601 3
P5 ~ 57.3067 1.09656 3
Total 440944 9.78692 18

Tests of Between-Subjects Effects
Dependent Variahle: Daya Leleh

Type Il Sum
Source of Squares df Mean Square F Sig.
Corrected Model 1619.230° 5 323.846 427.247 .000
Intercept 34997.761 1 34997.761 46172203 .000
Perlakuan 1619.230 5 323.846  427.247 .000
Error | 9.096 12 758
Total 36626.086 18
Corrected Total 1628.325 17
a. R Squared = ,994 (Adjusted R Squared = ,992)
Daya Leleh
Duncan®®?
Subset
Perlakuan N 1 2 3 4 5 6
PO 3 27.3600
P1 3 39.4433
>P2 3 - ] 42.0567 -
7P3 3 ‘ 47.3000 7
P4 3 511000 ]
\BS; 7 3 57.3067
Sig. 4000 1000 1000 1000 1000  1.000

Means for groups in homogeneous suhbsets are displayed.
Based on ohserved means.
The errorterm is Mean Square(Error) = ,758.

a. Uses Harmonic Mean Sample Size = 3,000.
h. Alpha = ,05.

41



Lampiran 8. Dokumentasi Penelitian Pembuatan Es Krim Daun Kelor (Moringa
oleifera).

Pembuatan Bubuk Kelor

Penimbangan Bahan

42



Pencampuran Bahan

Pengukuran overrun

Pengukuran Daya Leleh




Pengujian Organoleptik
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