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LAMPIRAN 

Lampiran 1.  Tabel Anova dan Uji Lanjut Duncan Kadar Air Dodol pada Kombinasi 
Level Gula Pasir dengan Gula Stevia dan Lama Penyimpanan 
Berbeda 

 

 

 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Kadar Air   

Source 
Type III Sum of 

Squares Df 
Mean 

Square F Sig. 

Corrected Model 370.176
a
 9 41.131 2.264 .061 

Intercept 62846.787 1 62846.787 3459.082 .000 

kombinasigula 42.928 4 10.732 .591 .673 

lamapenyimpanan 295.662 1 295.662 16.273 .001 

kombinasigula * 
lamapenyimpanan 

31.586 4 7.896 .435 .782 

Error 363.373 20 18.169 
  

Total 63580.336 30 
   

Corrected Total 733.549 29 
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Lampiran 2.  Tabel Anova dan Uji Lanjut Duncan Warna Dodol pada Kombinasi 
Level Gula Pasir dengan Gula Stevia dan Lama Penyimpanan 
Berbeda 

 
Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 
Type III Sum 
of Squares df 

Mean 
Square F Sig. 

Corrected Model 5.353
a
 9 .595 4.914 .001 

Intercept 292.656 1 292.656 2417.848 .000 

Kombinasigula 4.208 4 1.052 8.691 .000 

Lamapenyimpanan .787 1 .787 6.505 .019 

kombinasigula * 
lamapenyimpanan 

.358 4 .089 .739 .576 

Error 2.421 20 .121   

Total 300.430 30    

Corrected Total 7.774 29    

 

Warna 
Duncan

a,b
   

Kombinasi Gula N 
Subset 

1 2 3 4 

gula pasir 100% dan 
stevia 0% 

6 2.6550 
   

gula pasir 75% dan stevia 
25% 

6 2.7950 2.7950 
  

gula pasir 50% dan stevia 
50% 

6 
 

3.1867 3.1867 
 

gula pasir 25% dan stevia 
75% 

6 
  

3.2650 
 

gula pasir 0% dan stevia 
100% 

6 
   

3.7150 

Sig.  .494 .065 .701 1.000 
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Lampiran 3.  Tabel Anova dan Uji Lanjut Duncan Kekenyalan Dodol pada 
Kombinasi Level Gula Pasir dengan Gula Stevia dan Lama 
Penyimpanan Berbeda 

 
 
 

Tests of Between-Subjects Effects 
Dependent Variable:   Kekenyalan   

Source 
Type III Sum 
of Squares df 

Mean 
Square F Sig. 

Corrected Model 6.430
a
 9 .714 3.240 .014 

Intercept 406.493 1 406.493 1843.644 .000 

Kombinasigula 3.957 4 .989 4.487 .009 

Lamapenyimpanan .648 1 .648 2.940 .102 

kombinasigula * 
lamapenyimpanan 

1.825 4 .456 2.069 .123 

Error 4.410 20 .220   

Total 417.333 30    

Corrected Total 10.840 29    

 

Kekenyalan 
Duncan

a,b
   

Kombinasi Gula N 
Subset 

1 2 

gula pasir 75% dan stevia 
25% 

6 3.2850 
 

gula pasir 50% dan stevia 
50% 

6 3.3100 
 

gula pasir 25% dan stevia 
75% 

6 3.7017 3.7017 

gula pasir 0% dan stevia 
100% 

6 3.8467 3.8467 

gula pasir 100% dan 
stevia 0% 

6 
 

4.2617 

Sig.  .070 .063 
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Lampiran 4.  Tabel Anova dan Uji Lanjut Duncan  Citarasa Dodol pada Kombinasi 
Level Gula Pasir dengan Gula Stevia dan Lama Penyimpanan 
Berbeda 

 
 

Tests of Between-Subjects Effects 
Dependent Variable:   Citarasa   

Source 
Type III Sum 
of Squares df 

Mean 
Square F Sig. 

Corrected Model 3.821
a
 9 .425 3.221 .014 

Intercept 425.031 1 425.031 3224.491 .000 

kombinasigula 1.878 4 .469 3.561 .024 

lamapenyimpanan .724 1 .724 5.492 .030 

kombinasigula * 
lamapenyimpanan 

1.220 4 .305 2.314 .093 

Error 2.636 20 .132   

Total 431.489 30    

Corrected Total 6.458 29    

 

Citarasa 
Duncan

a,b
   

Kombinasi Gula N 
Subset 

1 2 

gula pasir 25% dan stevia 
75% 

6 3.4867 
 

gula pasir 50% dan stevia 
50% 

6 3.5600 
 

gula pasir 75% dan stevia 
25% 

6 3.6750 
 

gula pasir 100% dan 
stevia 0% 

6 3.9400 3.9400 

gula pasir 0% dan stevia 
100% 

6 
 

4.1583 

Sig.  .059 .310 
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Lampiran 5.  Tabel Anova dan Uji Lanjut Duncan Kesukaan Dodol pada Gula Pasir 
dengan Gula Stevia dan Lama Penyimpanan Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Kesukaan   

Source 
Type III Sum of 

Squares df 
Mean 

Square F Sig. 

Corrected Model 1.665
a
 9 .185 1.368 .266 

Intercept 510.139 1 510.139 3773.030 .000 

kombinasigula .957 4 .239 1.769 .175 

lamapenyimpanan .054 1 .054 .398 .535 

kombinasigula * 
lamapenyimpanan 

.654 4 .164 1.210 .338 

Error 2.704 20 .135 
  

Total 514.508 30 
   

Corrected Total 4.369 29 
   

 

 

  



26 
 

 

Lampiran 6.  Dokumentasi Penelitian 

 

             
  Gbr 1. Menyiapkan alat         Gbr 2. Memasak bahan-bahan 

                    dan bahan           yang telah ditimbang 
       

            
   Gbr 3. Mengolesi loyang       Gbr 4. Menuang adonan 

                        ke dalam loyang 
 

              
   Gbr 5. Adonan dodol      Gbr 6. Adonan dodol 

                    sebelum dikukus                       setelah dikukus 
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   Gbr 7. Uji Organoleptik                  Gbr 8. Uji Kadar Ai 
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