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LAMPIRAN 

Lampiran 1.  Analisis Ragam dan Uji Lanjut warna Es krim dengan Penambahan 

Buah Naga Merah (Hylocereus Polyrhizus) 

Standar Devisiasi dan  Rata-Rata Nilai Warna  

Perlakuan                            Mean                    Std. Deviation                           N 

0 1.00 

2.53 

.000 

.629 

30 

20 30 

30 2.90 .712 30 

40 3.40 .814 30 

50 3.83 .699 30 

60 4.40 .855 30 

Total 3.01 1.277 180 

 

Analisis Ragam Nilai Warna 

 

Source 

Type III 
Sum of 
Squares 

 

Df 

 

Mean Square 

 

F 

 

 Sig. 

Corrected Model 211.244
a
 5 42.249 91.057     .000 

Intercept 1632.022 1 1632.022 3517.40      .000 

perlakuan 211.244 5 42.249 91.057      .000 

Error 80.733 174 .464   

Total 1924.000 180    

Corrected Total 291.978 179    

a. R Squared = .723 (Adjusted R Squared = .716) 

 

Uji Lanjut  Duncan Nilai Warna 

 

 

 

 

 

 

 

 

 

 
 

Means for groups in homogeneous subsets are displayed. Based on observed 

means.The error term is Mean Square(Error) = .464. 
a. Uses Harmonic Mean Sample Size = 30.000. 

 

 

 

 

                Perlakuan 
 

    N 

Subset  

1 2 3 4 5 6    
a 

 Duncan   0 30 1.00        

20 30  2.53      

30 30   2.90     

40 30    3.40    

50 30     3.83   

60 30      4.40  

         Sig.  1.000 1.000 1.000 1.000 1.000 1.000  
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Lampiran 2.Analisis Ragam dan Uji Lanjut Rasa Manis Es Krim dengan 

Penambahan Buah Naga Merah (Hylocereus Polyrhizus) 

Standar DevisiasiR dan ata-Rata Nilai Rasa Manis 

 

Analisis Ragam Nilai Rasa Manis 

 

Source 

Type III 
Sum of 
Squares 

 

df 

 

Mean Square 

 

F 

 

  Sig. 

Corrected Model 
a 

10.511 5 2.102 1.648 .150 

Intercept 1175.556 1 1175.556 921.658 .000 

Perlakuan 10.511 5 2.102 1.648 .150 

Error 221.933 174 1.275   

Total 1408.000 180    

Corrected Total 232.444 179    

 a. R Squared = .045 (Adjusted R Squared = .018) 

 

 

Lampiran 3. Analisis Ragam dan Uji Lanjut Aroma Susu Es Krim dengan    

Penambahan Buah Naga Merah (Hylocereus Polyrhizus)  

Standar Devisiasi dan Rata-Rata Nilai Aroma Susu 

 

 

 

 

 

 

 

Perlakuan           Mean Std. Deviation  N 

0 2.50 1.137 30 

20 2.17 1.085 30 

30 2.43 1.073 30 

40 2.63 .890 30 

50 2.63 1.098 30 

60 2.97 1.426 30 

Total 2.56 1.140 180 

Perlakuan Mean  Std. Deviation N 

0 

20 

30 

40 

50 

60 

Total 

1.53 

2.67 

2.73 

3.03 

3.57 

3.50 

2.84 

.860 

1.061 

.907 

.765 

1.073 

1.106 

1.173 

30 

30 

30 

30 

30 

30 

   180 
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Analisis Ragam Nilai Aroma Susu 

 

Source 

Type III  

Sum of 

   Squares 

 

  Df 

 

Mean Square 

 

F 

 

Sig. 

Corrected Model 

Intercept 

Perlakuan 

Error 

Total 

Corrected Total 

82.494a 

1450.672 

82.494 

163.833 

1697.000 

246.328 

5 

1 

5 

174 

180 

179 

16.499 

1450.672 

16.499 

.942 

17.523 

1540.694 

17.523 

.000 

.000 

    .000 

a. R Squared = .335 (Adjusted R Squared = .316) 

 

Uji Lanjut  Duncan Nilai Aroma Susu 

 

  perlakuan 

 

N 

Subset 

1 2 3 4 

Duncana,b 

 

 

 

 

 

0 

20 

30 

40 

60 

50 

Sig. 

 

 

 

 

30 

30 

30 

30 

30 

30 

1.53 

 

 

 

 

 

1.000 

 

2.67 

2.73 

3.03 

. 

 

170 

 

 

 

3.03 

3.50 

 

.064 

 

        3.50 

        3.57 

  .790 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square(Error) = .942. 

a. Uses Harmonic Mean Sample Size = 30.000. 

b. Alpha = ,05. 

 

Lampiran 4.Analisis Ragam dan Uji Lanjut Aroma Buah Naga Es Krim dengan   

Penambahan Buah Naga Merah (Hylocereus Polyrhizus)  

Standar Devisiasi dan Rata-Rata Nilai Aroma Buah 

Perlakuan        Mean Std. Deviation    N 

0 1.03 .183 30 

20 2.13 .860 30 

30 2.53 .900 30 

40 2.70 1.055 30 

50 3.00 1.232 30 

60 3.33 1.213 30 

Total 2.46 1.211 180 
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Analisis Ragam Nilai Aroma Buah 

 

Source 

Type III 
Sum of 
Squares 

 

df 

 

Mean Square 

 

F 

 

Sig. 

Corrected Model 97.778 
a
 5 19.556 20.639 .000 

Intercept 1085.356 1 1085.356 1145.48 .000 

perlakuan 97.778 5 19.556 20.639 .000 

Error 164.867 174 .948   

Total 1348.000 180    

Corrected Total 262.644 179    

a. R Squared = .372 (Adjusted R Squared = .354) 

 

Uji Lanjut  Duncan Nilai Aroma Buah 

 

 

 

 

 

 

 

 

 
 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square(Error) = .948. 

a. Uses Harmonic Mean Sample Size = 30.000. 

 

 

Lampiran 5.Analisis Ragam dan Uji Lanjut Tekstur Es Krim dengan   

Penambahan Buah Naga Merah (Hylocereus Polyrhizus)  

Standar Devisiasi dan Rata-Rata Nilai Tekstur 

perlakuan   Mean Std. Deviation N 

0 4.43 .728 30 

20 3.90 .662 30 

30 3.90 .995 30 

40 3.70 1.236 30 

50 3.60 1.133 30 

60 3.30 1.291 30 

Total 3.81 1.078 180 

 

 

 

 

 

 

 

 

 

Perlakuan 
 

       N 

Subset 

1 2 3 4 
       
     Duncan     0 

20 

30 

40 

50 

60 

Sig. 

 
30 

30 

30 

30 

30 

30 

 
1.03 

 

 

 

 
 

 

1.000 

 

2.13 

2.53 

 

 

 

.113 

 

 

2.53 

2.70 

3.00 

 
 

.080 

 

 

 

 

3.00 

3.33 
 

   .186 

 



 

40 

Analisis Ragam Nilai Tekstur 

 

Source 

Type III 
Sum of 
Squares 

 

df 

 

Mean Square 

 

F 

 

Sig. 

Corrected Model 
A 

21.628 5 4.326 4.034 .002 

Intercept 2606.806 1 2606.806 2431.21 .000 

perlakuan 21.628 5 4.326 4.034 .002 

Error 186.567 174 1.072   

Total 2815.000 180    

Corrected Total 208.194 179    

a. R Squared = .104 (Adjusted R Squared = .078) 

 

Uji Lanjut  Duncan Nilai Tekstur 

 

perlakuan 
 

       N 

Subset 

1 2 3 
Duncan 60 

50 

40 

20 

30 

0 

Sig. 

30 
30 
30 
30 
30 
30 

3.30 
3.60 
3.70 

 
 
 
 

.161 

  
       3.60 

3.70 
3.90 
3.90 

 

.313 

 
 
 

3.90 
3.90 
4.43 
.060 

 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square(Error) = 1.072. 

a. Uses Harmonic Mean Sample Size = 30.000. 

 

 

Lampiran 6.  Analisis Ragam dan Uji Lanjut Kesukaan Es Krim dengan   

Penambahan Buah Naga Merah (Hylocereus Polyrhizus)  

Standar Devisiasi dan Rata-Rata Nilai Kesukaan 

perlakuan      Mean Std. Deviation     N 

0 3.97 .999 30 

20 3.10 1.155 30 

30 3.23 1.165 30 

40 3.37 .999 30 

50 3.03 .964 30 

60 2.87 1.224 30 

Total 3.26 1.130 180 
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Analisis Ragam Nilai Kesukaan 

 

Source 

Type III 
Sum of 
Squares 

 

df 

 

Mean Square 

 

F 

 

Sig. 

Corrected Model 
A 

22.294 5 4.459 3.758 .003 

Intercept 1914.272 1 1914.272 1613.51 .000 

perlakuan 22.294 5 4.459 3.758 .003 

Error 206.433 174 1.186   

Total 2143.000 180    

Corrected Total 228.728 179    

a.   R Squared = .097 (Adjusted R Squared = .072) 

 

Uji Lanjut  Duncan Nilai Kesukaan 

 

perlakuan 
 

       N 

Subset  

1 2 

Duncan
a   

60 30 2.87  

50 30 3.03  

20 30 3.10  

30 30 3.23  

40 30 3.37  

     0 30  3.97 

Sig.  .116 1.000 

Means for groups in homogeneous subsets are displayed. Based on observed 

means. The error term is Mean Square(Error) = 1.186. 

a. Uses Harmonic Mean Sample Size = 30.000. 

 

Lampiran 7.  Rata-Rata dan Devisiasi Daya Leleh Es Krim dengan   Penambahan 

Buah Naga Merah (Hylocereus Polyrhizus)  

 

 
A. Daya Leleh 10 menit 1 

Rata-Rata Standar Devisiasi Daya Leleh Es Krim 10 Menit Pertama 

Perlakuan Mean Std. Deviation N 

0% 

20% 

30% 

40% 

50% 

60% 

Total 

29.33 

26.67 

25.33 

9.67 

13.67 

12.33 

19.50 

3.786 

3.512 

5.033 

.577 

8.021 

7.095 

9.160 

3 

3 

3 

3 

3 

3 

18 
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B. Daya Leleh 10 menit 2 

 

Rata-Rata Standar Devisiasi Daya Leleh Es Krim 10 Menit Ke-2 

Perlakuan Mean Std. Deviation N 

0% 

20% 

30% 

40% 

50% 

60% 

Total 

16.67 

17.67 

22.00 

22.67 

20.67 

18.67 

19.72 

6.506 

4.726 

2.000 

2.517 

4.933 

5.508 

4.522 

3 

3 

3 

3 

3 

3 

18 

 

C. Daya Leleh 10 menit 3 

Rata-Rata Standar Devisiasi Daya Leleh Es Krim 10 Menit Ke-3 

Perlakuan Mean Std. Deviation     N 

0% 

20% 

30% 

40% 

50% 

60% 

Total 

13.33 

14.00 

15.83 

26.17 

20.33 

22.33 

18.67 

1.528 

4.583 

2.754 

2.255 

2.517 

3.786 

5.453 

3 

3 

3 

3 

3 

3 

18 

 
D. Daya Leleh 10 menit 4 

Rata-Rata Standar Devisiasi Daya Leleh Es Krim 10 Menit Ke-4 

Perlakuan Mean Std. Deviation N 

0% 

20% 

30% 

40% 

50% 

60% 

Total 

46.00 

39.33 

27.00 

8.33 

41.33 

15.00 

29.50 

             5.568 

                      9.018 

             17.436 

                      3.512 

              8.327 

              3.464 

              16.343 

                        3 

3 

3 

3 

3 

3 

18 
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Lampiran 8. Dokumentasi Penelitian 

 

Proses Penimbangan dan Pencampuran Bahan 

Proses Pasteurisasi 

Proses Pengujian Parameter Organleptik 
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Proses Pengujian Parameter Daya Leleh 
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