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Lampiran 1. Analisis Ragam dan Uji Lanjut Asam Lemak Bebas Dodol Susu Sapi 
dan Susu Kerbau dengan Level Kombinasi Tepung Beras Hitam dan 
Tepung Ketan 

 
 

Levene's Test of Equality of Error 
Variancesa 

Dependent Variable:asam 
lemak bebas 

 

F df1 df2 Sig. 
3.514 5 12 .035 

Tests the null hypothesis that the error 
variance of the dependent variable is 
equal across groups. 
a. Design: Intercept + Jenis_Susu + 
Tepung_Beras + Jenis_Susu * 
Tepung_Beras 

 
 
 

Tests of Between-Subjects Effects 
Dependent Variable: 
asam lemak bebas 

     

Source 
Type III Sum 

of Squares Df 
Mean 

Square F Sig. 
Corrected Model .261a 5 .052 4.376 .017 
Intercept .860 1 .860 72.142 .000 
Jenis_Susu .012 1 .012 1.009 .335 
Tepung_Beras .247 2 .124 10.364 .002 
Jenis_Susu * 
Tepung_Beras .002 2 .001 .072 .931 

Error .143 12 .012   
Total 1.264 18    
Corrected Total .404 17    
a. R Squared = ,646 (Adjusted R Squared = 
,498) 

   

 
 

Asam lemak bebas 
 Tepun

g 
Beras N 

Subset 
 

1 2 
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Duncana B3 6 .0952  
B2 6 .1845  
B1 6  .3760 
Sig.  .182 1.000 

Means for groups in homogeneous subsets are 
displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = ,012. 
a. Uses Harmonic Mean Sample Size = 6,000. 
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Lampiran 2. Analisis Ragam Kadar Air  Dodol Susu Sapi dan Susu Kerbau 
dengan  Level Kombinasi Tepung Beras Hitam dan Tepung Ketan  

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Tests of Between-Subjects Effects 
Dependent 
Variable:kadar air 

     

Source 
Type III Sum 

of Squares df Mean Square F Sig. 
Corrected Model 119.414a 5 23.883 1.993 .152 
Intercept 40811.293 1 40811.293 3405.820 .000 
Jenis_Susu 95.174 1 95.174 7.943 .016 
Tepung_Beras 19.805 2 9.903 .826 .461 
Jenis_Susu * 
Tepung_Beras 4.435 2 2.218 .185 .833 

Error 143.794 12 11.983   
Total 41074.501 18    
Corrected Total 263.208 17    
a. R Squared = ,454 (Adjusted R Squared = 
,226) 

   

 
 
 

 
 

  

Levene's Test of Equality of Error 
Variancesa 

Dependent Variable:kadar air  
F df1 df2 Sig. 
3.964 5 12 .024 

Tests the null hypothesis that the error 
variance of the dependent variable is equal 
across groups. 
a. Design: Intercept + Jenis_Susu + 
Tepung_Beras + Jenis_Susu * 
Tepung_Beras 
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Lampiran 3. Analisis Ragam dan Uji Lanjut  Kualitas Warna Dodol Susu Sapi dan 
Susu Kerbau dengan Level Kombinasi Tepung Beras dan Tepung 
Ketan  

 

 
 

Levene's Test of Equality of Error 
Variancesa 

Dependent Variable:warna  
F df1 df2 Sig. 

.585 5 12 .712 
Tests the null hypothesis that the error 
variance of the dependent variable is equal 
across groups. 
a. Design: Intercept + Jenis_Susu + 
Tepung_Beras + Jenis_Susu * 
Tepung_Beras 
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Tests of Between-Subjects Effects 
Dependent 
Variable:warna 

     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 
Corrected Model 19.645a 5 3.929 15.966 .000 
Intercept 207.319 1 207.319 842.469 .000 
Jenis_Susu 1.133 1 1.133 4.604 .053 
Tepung_Beras 18.463 2 9.231 37.513 .000 
Jenis_Susu * 
Tepung_Beras .049 2 .025 .100 .905 

Error 2.953 12 .246   
Total 229.917 18    
Corrected Total 22.598 17    
a. R Squared = ,869 (Adjusted R Squared = 
,815) 

   

 
 
 
  

Warna 
 Tepun

g 
Beras N 

Subset 
 

1 2 3 
Duncana B1 6 2.0595   

B2 6  3.6100  
B3 6   4.5118 
Sig.  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) = ,246. 
a. Uses Harmonic Mean Sample Size = 6,000. 
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Lampiran 4. Analisis Ragam Kualitas Tekstur Dodol Susu Sapi dan Susu Kerbau 
dengan Level Kombinasi Tepung Beras Hitam dan Tepung Ketan 

 
 

 
Levene's Test of Equality of Error 

Variancesa 
Dependent Variable:tekstur  

F df1 df2 Sig. 
8.025 5 12 .002 

Tests the null hypothesis that the error 
variance of the dependent variable is equal 
across groups. 
a. Design: Intercept + Jenis_Susu + 
Tepung_Beras + Jenis_Susu * 
Tepung_Beras 

 
 

Tests of Between-Subjects Effects 

Dependent 
Variable:tekstur  

     

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 
Corrected Model 1.362a 5 .272 .504 .768 
Intercept 161.574 1 161.574 299.180 .000 
Jenis_Susu .150 1 .150 .278 .608 
Tepung_Beras .198 2 .099 .183 .835 
Jenis_Susu * 
Tepung_Beras 1.014 2 .507 .939 .418 

Error 6.481 12 .540   
Total 169.417 18    
Corrected Total 7.843 17    
a. R Squared = ,174 (Adjusted R Squared = -
,171) 
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Lampiran 5. Dokumentasi Penelitian 

 

 

 

 

 

  
 

 

 

 Pengujian organoleptik 

Proses pemasakan dodol susu 

Pengujian asam lemak bebas  

Proses persiapan dan pengolahan dodol 
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