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LAMPIRAN 

Lampiran 1. Hasil Analisis Ragam Uji Kelarutan Susu Jahe Bubuk dengan Suhu 

Pelarut Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Tingkat Kelarutan   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2213.667
a
 3 737.889 32.917 .000 

Intercept 141267.000 1 141267.000 6301.874 .000 

Perlakuan 2213.667 3 737.889 32.917 .000 

Error 179.333 8 22.417   

Total 143660.000 12    

Corrected Total 2393.000 11    

a. R Squared = .925 (Adjusted R Squared = .897) 

 

Uji Kelarutan 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 3 4 

Suhu 75 3 91.0000    

Suhu 60 3  101.6667   

Suhu 45 3   114.0000  

Suhu 30 3    127.3333 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 22.417. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = .05. 
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Lampiran 2. Hasil Analisis Ragam Warna Susu Jahe Bubuk dengan Suhu Pelarut 

Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 66.438
a
 3 22.146 14.770 .000 

Intercept 1102.613 1 1102.613 735.398 .000 

Perlakuan 66.438 3 22.146 14.770 .000 

Error 113.950 76 1.499   

Total 1283.000 80    

Corrected Total 180.388 79    

a. R Squared = .368 (Adjusted R Squared = .343) 

 

Warna 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 3 4 

1 20 2.5000    

2 20  3.3000   

3 20   4.1000  

4 20    4.9500 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 1.499. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Lampiran 3. Hasil Analisis Ragam Cita rasa Susu Jahe Bubuk dengan Suhu 

Pelarut Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Citarasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 58.537
a
 3 19.512 17.154 .000 

Intercept 1044.013 1 1044.013 917.813 .000 

Perlakuan 58.538 3 19.513 17.154 .000 

Error 86.450 76 1.138   

Total 1189.000 80    

Corrected Total 144.987 79    

a. R Squared = .404 (Adjusted R Squared = .380) 

 

Cita rasa 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 3 4 

1 20 2.4500    

2 20  3.2500   

3 20   4.0000  

4 20    4.7500 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 1.138. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Lampiran 4. Hasil Analisis Ragam Aroma Susu Jahe Bubuk dengan Suhu Pelarut 

Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 60.738
a
 3 20.246 19.816 .000 

Intercept 1336.613 1 1336.613 1308.211 .000 

Perlakuan 60.738 3 20.246 19.816 .000 

Error 77.650 76 1.022   

Total 1475.000 80    

Corrected Total 138.388 79    

a. R Squared = .439 (Adjusted R Squared = .417) 

 

Aroma 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 3 4 

1 20 3.0000    

2 20  3.6500   

3 20   4.3500  

4 20    5.3500 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 1.022. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Lampiran 5. Hasil Analisis Ragam Kesukaan Susu Jahe Bubuk dengan Suhu 

Pelarut Berbeda 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Kesukaan   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 132.550
a
 3 44.183 56.914 .000 

Intercept 1232.450 1 1232.450 1587.563 .000 

Perlakuan 132.550 3 44.183 56.914 .000 

Error 59.000 76 .776   

Total 1424.000 80    

Corrected Total 191.550 79    

a. R Squared = .692 (Adjusted R Squared = .680) 

 

Kesukaan 

Duncan
a,b

   

Perlakuan N 

Subset 

1 2 3 4 

Suhu 30 20 2.2000    

Suhu 45 20  3.3000   

Suhu 60 20   4.6000  

Suhu 75 20    5.6000 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .776. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Lampiran 6. Dokumentasi Penelitian 

    
Pengupasan dan pengirisan jahe  Jahe kering 

 

   
Penggilingan jahe kering   Pengayakan jahe bubuk 

 

   
Penimbangan bahan    Pemanasan pelarut 
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Sampel uji kelarutan     Pengujian Organoleptik 
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