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Lampiran 1. Tabel Anova dan Uji lanjut Duncan Organoleptik Aroma Dodol Susu
padaberbagai Rasio susu dan Tepung Ketan

Analisis Ragam Aroma

Type III Sum
Source of Squares df Mean Square E Sig.
Between Groups 8.717 4 2,179 32.519 .000
Within Groups 1.005 15 .067
Total 9.722 19

Uji Lanjut Duncan Aroma

Perlakuan N Subset
1 2 3 4
Al 4 2.4775
A2 4 2.9575
A3 4 0275
A4 4 3.8125
4
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Lampiran 2. Tabel Anova Organoleptik Warna Dodol Susu pada berbagai Rasio
susu dan Tepung Ketan

Analisis Ragam Skor Warna

Type III Sum
Source of Squares df Mean Square F Sig.
Between Groups ST ¥ 4 .31 ST 479
Within Groups 2:139 15 .143
Total 2.662 19
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Lampiran 3. Tabel Anova dan Uji Lanjut Duncan Organoleptik Kekenyalan

Dodol Susu pada berbagai Rasio susu dan Tepung Ketan

Analisis Ragam Kekenyalan

Type III Sum
Source of Squares df Mean Square E Sig.
Between Groups 4.278 4 1.069 4.794 012
Within Groups 3123 14 223
Total 7.401 18
Uji Lanjut Duncan Kekenyalan

Subset

Perlakuan N 1 2 3
Al 4 4.0200
A2 1 4.1425
A3 + 4.8125 4.8300
A4 4 4.8300 5.0600
A5 5 5.1900
Sig. 728 066 339

Means for groups in homogeneous subsets are displayed. Based on observed
means. a. Uses Harmonic Mean Sample Size = 4.000.
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Lampiran 4. Tabel Anova dan Uji Lanjut Duncan Organoleptik Citarasa Gurih Dodol
Susu padaberbagai Rasio susu dan Tepung Ketan

Analisis Ragam Citarasa Gurih

Type III Sum

Source of Squares Mean Square F Sig.
Between Groups 3727 52 4.405 015
Within Groups 3.173 b 4
Total 6.900
Uji Lanjut Duncan Citarasa Gurih

Subset
Perlakuan N 1 2 3
Al 4 3.8525
A2 4 43125 43125
A3 4 4.3700 4.3700 4.3700
A4 A 4.8525 4.8525
A5 4 5.0800
Sig. Ll J35 055

Means for groups in homogeneous subsets are displayed. Based on observed
means. a. Uses Harmonic Mean Sample Size = 4.000.
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Lampiran 5. Tabel Anova Organoleptik Citarasa Manis Dodol Susu pada berbagai

Rasio susu dan Tepung Ketan

Analisis agam Citarasa Manis

Type III Sum
Source of Squares df Mean Square F Sig.
Between Groups 295 4 074 2,297 ST
Within Groups 482 15 .032
Total i 8 19
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Lampiran 6. Tabel Anova Organoleptik Kesukaan Dodol Susu Berbagai Rasio

susu dan Tepung Ketan

Analisis Ragam Kesukaan

Type III Sum
Source of Squares df Mean Square F Sig.
Between Groups 1.441 -4 360 1.277 N AL
Within Groups 4.231 15 282
Total 5.672 19
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Lampiran 6. Dokumentasi penelitian

Gambar 4. Penyimpanan pada suhu ruang

Gambar 5. Pengemasan

E

Gambar 3. Mengukus adonan Gambar 6. Uji organo-leptik
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