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Lampiran 1. Hasil Analisa Ragam Pengaruh Proporsi Susu Sapi, Sari Ubi Jalar
Ungu serta Level CMC terhadap Kesukaan Warna Minuman Siap

Konsumsi

Tests of Between-Subjects Effects

Dependent Variable:Warna

Type 111 Sum
Source of Squares df Mean Square F Sig.
Corrected Model 1.233° 8 154 .268 .968
Intercept 356.430 1 356.430( 620.078 .000
Proporsi_Susu_Ubi .620 2 310 539 592
Level CMC 542 2 271 472 631
Proporsi_Susu_Ubi *
LevZI_CR/I o 071 4 018 031 998
Error 10.347 18 575
Total 368.010 27
Corrected Total 11.580 26

Lampiran 2. Hasil Analisa Ragam Pengaruh Proporsi Susu Sapi, Sari Ubi Jalar
Ungu serta Level CMC terhadap Kesukaan Tekstur Minuman Siap

Konsumsi

Tests of Between-Subjects Effects

Dependent Variable: Tekstur

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2.520° 8 315 5.559 .001
Intercept 403.680 1 403.680( 7.124E3 .000]
Proporsi_Susu_Ubi .669 2 334 5.902 011
Level CMC 1.229 2 614 10.843 .001
Proporsi_Susu_Ubi *
Level CMC .622 4 156 2.745 .061
Error 1.020 18 057
Total 407.220 27
Corrected Total 3.540 26
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Tekstur

Subset
Level CMC N 1 2 3
Duncan  0.4% CMC 9 3.6000
0.2% CMC 9 3.8778
0% CMC 9 4.1222
Sig. 1.000 1.000 1.000]
Subset
Proporsi_Susu_Ubi 1 2
Duncan  SS 40% : UBU 60% 9 3.6444
SS 50% : UBU 50% 9 3.9667
SS 60% : UBU 40% 9 3.9889]
Sig. 1.000 .845
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Lampiran 3. Hasil Analisa Pengaruh Ragam Proporsi Susu Sapi, Sari Ubi Jalar
Ungu serta Level CMC terhadap Kesukaan Overall Minuman Siap
Konsumsi

Tests of Between-Subjects Effects
Dependent Variable:Overall

Type 111 Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2.193¢ 8 274 1.589 197
Intercept 453.870 1 453.870] 2.630E3 .000]
Proporsi_Susu_Sapi .962 2 481 2.788 .088
Level CMC 722 2 .361 2.092 152
E:ZT;SC'KAS gsu—sap' . 509 4 127 737 579|
Error 3.107 18 73
Total 459.170 27
Corrected Total 5.300 26
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Lampiran 4. Dokumentasi Penelitian
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