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LAMPIRAN 

Lampiran 1. Tabel Annova Nilai pH Susu Pasteurisasi dengan Penambahan 
Buah Durian (Durio zibethinus) 

 

 
 

ANOVA 
pH   
 Sum of Squares df Mean Square F Sig. 

Between Groups .908 3 .303 1.190 .355 

Within Groups 3.050 12 .254   
Total 3.958 15    

 
 
 

 

 

 

 

 

 

 

 

 

 

Descriptives 
pH   

 N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P1 4 5.9500 .60277 .30139 4.9909 6.9091 5.10 6.50 

P2 4 6.5000 .43970 .21985 5.8003 7.1997 6.00 7.00 

P3 4 6.5000 .57735 .28868 5.5813 7.4187 6.00 7.00 

P4 4 6.5000 .35590 .17795 5.9337 7.0663 6.20 7.00 

Total 16 6.3625 .51365 .12841 6.0888 6.6362 5.10 7.00 
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Lampiran 2. Tabel Annova Asam Laktat Susu Pasteurisasi dengan 
Penambahan Buah Durian (Durio zibethinus) 

 
 

 
 

ANOVA 
AsamLaktat   
 Sum of Squares df Mean Square F Sig. 

Between Groups .009 3 .003 .103 .957 

Within Groups .368 12 .031   
Total .377 15    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Descriptives 

AsamLaktat   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P1 4 .5425 .17037 .08518 .2714 .8136 .33 .72 

P2 4 .5725 .19805 .09903 .2574 .8876 .33 .79 

P3 4 .5850 .19536 .09768 .2741 .8959 .32 .79 

P4 4 .6100 .12728 .06364 .4075 .8125 .45 .76 

Total 16 .5775 .15860 .03965 .4930 .6620 .32 .79 
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Lampiran 3. Tabel Annova dan Uji Lanjut (Duncan) Kualitas Organoleptik 
(Aroma) 

 

 

 
 

aroma 
Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 3 4 

P1 4 1.8750    
P2 4  3.3500   
P3 4   4.4500  
P4 4    4.7500 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 4.000. 
 

 

 

 

 

 

Descriptives 
aroma   

 N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P1 4 1.8750 .13229 .06614 1.6645 2.0855 1.75 2.05 

P2 4 3.3500 .20000 .10000 3.0318 3.6682 3.25 3.65 

P3 4 4.4500 .12910 .06455 4.2446 4.6554 4.30 4.60 

P4 4 4.7500 .10801 .05401 4.5781 4.9219 4.60 4.85 

Total 16 3.6063 1.17159 .29290 2.9820 4.2305 1.75 4.85 

ANOVA 
aroma   
 Sum of Squares df Mean Square F Sig. 

Between Groups 20.332 3 6.777 315.835 <.001 

Within Groups .257 12 .021   
Total 20.589 15    
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Lampiran 4. Tabel Annova dan Uji Lanjut (Duncan) Kualitas Organoleptik 
(Rasa Manis) 

 
 

ANOVA 
rasa   
 Sum of Squares df Mean Square F Sig. 

Between Groups 8.566 3 2.855 92.915 <.001 

Within Groups .369 12 .031   
Total 8.934 15    

 
 

Rasa 
Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 3 

P1 4 2.2125   
P2 4  2.9750  
P3 4   3.8250 

P4 4   4.0625 

Sig.  1.000 1.000 .079 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 4.000. 
 

 

 

 

 

 

Descriptives 

rasa   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P1 4 2.2125 .24958 .12479 1.8154 2.6096 1.95 2.55 

P2 4 2.9750 .14434 .07217 2.7453 3.2047 2.80 3.15 

P3 4 3.8250 .08660 .04330 3.6872 3.9628 3.75 3.95 

P4 4 4.0625 .17970 .08985 3.7766 4.3484 3.80 4.20 

Total 16 3.2688 .77177 .19294 2.8575 3.6800 1.95 4.20 
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Lampiran 5. Tabel Annova dan Uji Lanjut (Duncan) Kualitas Organoleptik 
(Warna) 

 
 

ANOVA 
warna   
 Sum of Squares df Mean Square F Sig. 

Between Groups 2.141 3 .714 20.448 <.001 

 Within Groups .419 12 .035   
Total 2.559 15    

 
 

Warna 
Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 3 

P1 4 2.2000   
P2 4  2.5500  
P3 4   3.0375 

P4 4   3.0875 

Sig.  1.000 1.000 .712 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 4.000. 
 

 

 

 

 

 

Descriptives 
warna   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P1 4 2.2000 .09129 .04564 2.0547 2.3453 2.10 2.30 

P2 4 2.5500 .04082 .02041 2.4850 2.6150 2.50 2.60 

P3 4 3.0375 .18428 .09214 2.7443 3.3307 2.80 3.25 

P4 4 3.0875 .30923 .15462 2.5954 3.5796 2.65 3.35 

Total 16 2.7188 .41307 .10327 2.4986 2.9389 2.10 3.35 
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Lampiran 6. Tabel Annova dan Uji Lanjut (Duncan) Kualitas Organoleptik 
(Kekentalan) 

 

 
 

ANOVA 
 
tekstur   
 Sum of Squares df Mean Square F Sig. 

Between Groups .350 3 .117 4.272 .029 

Within Groups .328 12 .027   
Total .679 15    

 
 

Tekstur 
Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 

P1 4 1.7125  
P2 4  2.0250 

P3 4  2.0375 

P4 4  2.0875 

Sig.  1.000 .621 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 4.000. 

b.  
 

 

 

Descriptives 
tekstur   

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for 

Mean 

Minimum Maximum Lower Bound Upper Bound 

P1 4 1.7125 .22867 .11434 1.3486 2.0764 1.55 2.05 

P2 4 2.0250 .21794 .10897 1.6782 2.3718 1.90 2.35 

P3 4 2.0375 .08539 .04270 1.9016 2.1734 1.95 2.15 

P4 4 2.0875 .04787 .02394 2.0113 2.1637 2.05 2.15 

Total 16 1.9656 .21270 .05317 1.8523 2.0790 1.55 2.35 
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Lampiran 7. Dokumentasi Penelitian 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

Gambar 1. Memisahkan daging 
durian dari bijinya  

Gambar 2. Menghaluskkan buah 
durian menggunakan blender 

Gambar 3. Penyaringan buah durian 
dengan menggunakan kain saring  
 
 
 

Gambar 4. Melakukan peninmbanagan   
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Gambar 5. Memasaka susu untuk  
dipasteurisasi  

Gambar 6. Sampel yang akan  dilakukan  
pengujian organoleptik  

Gambar 7. Pengujian asam laktat 
   

Gambar 8. Pengujian organoleptik  
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