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Analisis Deskriptif 

Tabel 3.9 Analisis Deskriptif 
  Minim 

um 

Maxim 

um 

Mean  Std. 
Deviation 

rian ce 

N Range   Sum Statistic Std. 

Error 

  

Rasa 90 4 1 5 266 2.96 .138 1.306 1.706 

Warna 90 4 1 5 269 2.99 .116 1.096 1.202 

Daya_Terima 90 4 1 5 301 3.34 .129 1.229 1.509 

Valid N 

(listwise) 

90         
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