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LAMPIRAN 

Lampiran 1.  Analisis Ragam dan Uji Lanjut Kadar Lemak Es krim dengan 

Penambahan Buah Naga Merah (Hylocereus Polyrhizus) 

Descriptive Statistics 

Dependent Variable:kadar_lemak  

perlakuan Mean Std. Deviation N 

0 5.8867 2.13027 3 

20 4.8700 .93643 3 

30 6.6767 .95845 3 

40 9.0733 .76540 3 

50 6.0633 1.01046 3 

60 6.7233 .60517 3 

Total 6.5489 1.65122 18 

 

Tests of Between-Subjects Effects 

Dependent Variable:kadar_lemak     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 29.738a 5 5.948 4.296 .018 

Intercept 771.983 1 771.983 557.612 .000 

Perlakuan 29.738 5 5.948 4.296 .018 

Error 16.613 12 1.384   

Total 818.334 18    

Corrected Total 46.351 17    

a. R Squared = .642 (Adjusted R Squared = .492)   
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kadar_lemak 

Duncan   

Perlakuan N 

Subset 

1 2 

20 3 4.8700  

0 3 5.8867  

50 3 6.0633  

30 3 6.6767  

60 3 6.7233  

40 3  9.0733 

Sig.  .103 1.000 

 

Lampiran 2.  Analisis Ragam dan Uji Lanjut Kadar Serat Kasar Es krim dengan   

Penambahan Buah Naga Merah (Hylocereus Polyrhizus)  

Descriptive Statistics 

Dependent Variable:kadar_serat_kasar 

perlakuan Mean Std. Deviation N 

0% .3533 .10066 3 

20% .7700 .06928 3 

30% .7267 .14978 3 

40% .7567 .10970 3 

50% .7433 .24583 3 

60% 1.2867 .03055 3 

Total .7728 .30209 18 

 

Tests of Between-Subjects Effects 

Dependent Variable:kadar_serat_kasar    

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1.330a 5 .266 14.407 .000 

Intercept 10.749 1 10.749 582.269 .000 

Perlakuan 1.330 5 .266 14.407 .000 

Error .222 12 .018   

Total 12.301 18    

Corrected Total 1.551 17    

a. R Squared = .857 (Adjusted R Squared = .798)   



 

 

26 

 

 

kadar_serat_kasar 

Duncan    

perlakuan N 

Subset 

1 2 3 

0% 3 .3533   

30% 3  .7267  

50% 3  .7433  

40% 3  .7567  

20% 3  .7700  

60% 3   1.2867 

Sig.  1.000 .723 1.000 

 

Lampiran 3.  Analisis Ragam dan Uji Lanjut Nilai pH Es krim dengan 

Penambahan Buah Naga Merah (Hylocereus Polyrhizus) 

Descriptive Statistics 

Dependent Variable:pH  

perlakuan Mean Std. Deviation N 

0 6.7333 .01528 3 

20 6.6100 .06000 3 

30 6.5800 .07810 3 

40 6.5567 .05686 3 

50 6.5233 .02517 3 

60 6.4500 .08185 3 

Total 6.5756 .10170 18 

pH 

Duncan    

perlakuan N 

Subset 

1 2 3 

60 3 6.4500   

50 3 6.5233 6.5233  

40 3 6.5567 6.5567  

30 3  6.5800  

20 3  6.6100  

0 3   6.7333 

Sig.  .054 .118 1.000 
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Tests of Between-Subjects Effects 

Dependent Variable:pH     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .135a 5 .027 7.893 .002 

Intercept 778.283 1 778.283 2.278E5 .000 

perlakuan .135 5 .027 7.893 .002 

Error .041 12 .003   

Total 778.459 18    

Corrected Total .176 17    

a. R Squared = .767 (Adjusted R Squared = .670)   
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Lampiran 4. Dokumentasi Penelitian 
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