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Lampiran 1 

 

Hasil Absorbansi Vitamin A 

No Kode Sampel 
Hasil Pemeriksaan Absorbansi 

P1 P2 P3 P4 P5 P6 

1 Kontrol 0,222 0,217 0,231 0,205 0,210 0,202 

2 Sampel A 0,376 0,375 0,384 0,379 0,382 0,370 

3 Sampel B 0,420 0,416 0,412 0,424 0,417 0,418 

4 Sampel C 0,612 0,611 0,626 0,609 0,632 0,622 

5 Sampel D 0,775 0,753 0,767 0,772 0,766 0,772 

  

Larutan Baku Standar 

  konsentrasi absorbansi 

10 % 0,996 

15 % 1,678 

20 % 2,345 

 25 % 3,479 

y = 0,8116x + 0,0955 
R² = 0,9813 
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Hasil Absorbansi Vitamin C 

 

 

 

  

No 
Kode 

Sampel 

Kadar Vitamin C 

P1 P2 P3 P4 P5 P6 

1 Kontrol 0,041 0,037 0,036 0,042 0,041 0,032 

2 

Sampel 

A 0,067 0,066 0,062 0,061 0,063 0,065 

3 

Sampel 

B 0,082 0,086 0,092 0,089 0,092 0,084 

4 

Sampel 

C 0,101 0,098 0,101 0,104 0,103 0,103 

5 

Sampel 

D 0,109 0,114 0,110 0,114 0,116 0,116 

Larutan Baku Standar 

  Konsentrasi Absorbansi 

10 % 0,188 

15 % 0,261 

20 % 0,368 

 25 % 0,488 

y = 0,1007x + 0,0745 
R² = 0,9888 
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Hasil absorbansi Antioksidan 

 

  

Kode 

Sampel 
Konsentrasi 

Absorbansi 

blanko 

Absorbansi Sampel 

1 2 3 4 5 6 

Kontrol 0 ppm 0,531 0,457 0,46 0,469 0,471 0,454 0,466 

10% 10 ppm 0,531 0,362 0,367 0,366 0,351 0,357 0,356 

15% 15 ppm 0,531 0,345 0,346 0,352 0,341 0,339 0,339 

20% 20 ppm 0,531 0,321 0,311 0,319 0,32 0,311 0,317 

25% 25 ppm 0,531 0,294 0,297 0,295 0,301 0,283 0,281 



Lampiran 2 

 

 

Test of Homogeneity of Variances 

Vitamin A   

Levene 

Statistic 

df1 df2 Sig. 

2,714 4 25 ,053 

 

 

 

Descriptives 

Vitamin A   

 N Mean Std. 

Deviati

on 

Std. 

Error 

95% Confidence 

Interval for Mean 

Minim

um 

Maxim

um 

Lower 

Bound 

Upper 

Bound 

Konsentr

asi 0 

6 ,1466

7 

,01360

4 

,0055

54 

,13239 ,16094 ,131 ,167 

Konsentr

asi 10 

6 ,3475

0 

,00622

1 

,0025

40 

,34097 ,35403 ,338 ,355 

Konsentr

asi 15 

6 ,3971

7 

,00503

7 

,0020

56 

,39188 ,40245 ,390 ,405 

Konsentr

asi 20 

6 ,6446

7 

,01163

9 

,0047

52 

,63245 ,65688 ,633 ,661 

Konsentr

asi 25 

6 ,8280

0 

,00981

8 

,0040

08 

,81770 ,83830 ,810 ,837 

Total 
30 ,4728

0 

,24235

5 

,0442

48 

,38230 ,56330 ,131 ,837 



ANOVA 

Vitamin A   

 Sum of 

Squares 

Df Mean 

Square 

F Sig. 

Between 

Groups 

1,701 4 ,425 4420,301 ,000 

Within Groups ,002 25 ,000   

Total 1,703 29    

 

  

Vitamin A 

Duncan
a
   

Konsentr

asi 

N Subset for alpha = 0.05 

1 2 3 4 5 

Konsentr

asi 0 

6 ,14667     

Konsentr

asi 10 

6  ,34750    

Konsentr

asi 15 

6   ,39717   

Konsentr

asi 20 

6    ,64467  

Konsentr

asi 25 

6     ,82800 

Sig.  1,000 1,000 1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 6,000. 



 

  

Descriptives 

Vitamin C   

 N Mean Std. 

Deviati

on 

Std. 

Error 

95% Confidence 

Interval for Mean 

Minimu

m 

Maximu

m 

Lower 

Bound 

Upper 

Bound 

Konsen

trasi 0 

6 ,03817 ,003869 ,001579 ,03411 ,04223 ,032 ,042 

Konsen

trasi 10 

6 ,07950 ,039006 ,015924 ,03857 ,12043 ,061 ,159 

Konsen

trasi 15 

6 ,08200 ,000000 ,000000 ,08200 ,08200 ,082 ,082 

Konsen

trasi 20 

6 ,11183 ,023138 ,009446 ,08755 ,13612 ,101 ,159 

Konsen

trasi 25 

6 ,12067 ,019012 ,007762 ,10071 ,14062 ,109 ,159 

Total 30 ,08643 ,035937 ,006561 ,07301 ,09985 ,032 ,159 

Test of Homogeneity of Variances 

Vitamin C   

Levene 

Statistic 

df1 df2 Sig. 

3,081 4 25 ,034 



 

 

 

 

 

  

Vitamin C 

Duncan
a
   

Konsentrasi N Subset for alpha = 0.05 

1 2 3 

Konsentrasi 0 6 ,03817   

Konsentrasi 

10 

6  ,07950  

Konsentrasi 

15 

6  ,08200  

Konsentrasi 

20 

6   ,11183 

Konsentrasi 

25 

6   ,12067 

Sig.  1,000 ,846 ,494 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 6,000. 

Test of Homogeneity of Variances 

Kadar % Antioksidan Inhibisi   

Levene 

Statistic 

df1 df2 Sig. 

1,252 4 25 ,315 



 

 

 

Kadar % Antioksidan Inhibisi 

Duncan
a
   

Konsentrasi N Subset for alpha = 0.05 

1 2 3 4 5 

Konsentrasi 0 6 ,12833     

Konsentrasi 

10 

6  ,32250    

Konsentrasi 

15 

6   ,35283   

Konsentrasi 

20 

6    ,40367  

Konsentrasi 

25 

6     ,45033 

Sig.  1,000 1,000 1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 6,000. 

a. Uses Harmonic Mean Sample Size = 6,000. 

  

ANOVA 

Kadar % Antioksidan Inhibisi   

 Sum of 

Squares 

Df Mean 

Square 

F Sig. 

Between 

Groups 

,367 4 ,092 654,285 ,000 

Within Groups ,004 25 ,000   

Total ,370 29    



 

 

 

Test of Homogeneity of Variances 

Total Bakteri Asam Laktat   

Levene 

Statistic 

df1 df2 Sig. 

3,782 4 25 ,015 

  

Descriptives 

Kadar % Antioksidan Inhibisi   

 N Mean Std. 

Deviatio

n 

Std. 

Error 

95% Confidence 

Interval for Mean 

Minimu

m 

Maximu

m 

Lower 

Bound 

Upper 

Bound 

Konsentrasi 0 6 ,12833 ,012863 ,005251 ,11483 ,14183 ,113 ,145 

Konsentrasi 10 6 ,32250 ,011777 ,004808 ,31014 ,33486 ,309 ,339 

Konsentrasi 15 6 ,35283 ,009766 ,003987 ,34258 ,36308 ,337 ,362 

Konsentrasi 20 6 ,40367 ,008430 ,003442 ,39482 ,41251 ,395 ,414 

Konsentrasi 25 6 ,45033 ,015175 ,006195 ,43441 ,46626 ,433 ,471 

Total 30 ,33153 ,113009 ,020632 ,28934 ,37373 ,113 ,471 

Descriptives 

Total Bakteri Asam Laktat   

 N Mean Std. 

Deviation 

Std. Error 95% Confidence Interval 

for Mean 

Minimu

m 

Maximum 

Lower 

Bound 

Upper 

Bound 

Kontrol 6 164,50 3,017 1,232 161,33 167,67 160 168 

Konsentr

asi 10% 

6 193,00 3,795 1,549 189,02 196,98 189 199 

Konsentr

asi 15% 

6 177,17 2,137 ,872 174,92 179,41 173 179 

Konsentr

asi 20% 

6 214,83 4,622 1,887 209,98 219,68 210 220 

Konsentr

asi 25% 

6 228,50 5,320 2,172 222,92 234,08 221 234 

Total 30 195,60 24,201 4,419 186,56 204,64 160 234 



ANOVA 

Total Bakteri Asam Laktat   

 Sum of Squares Df Mean Square F Sig. 

Between Groups 16596,533 4 4149,133 266,883 ,000 

Within Groups 388,667 25 15,547   

Total 16985,200 29    

 

 

  

Total Bakteri Asam Laktat 

 Konsentrasi N Subset for alpha = 0.05 

 1 2 3 4 5 

Duncan
a
 

Kontrol 6 164,50     

Konsentrasi 

15% 

6  177,17    

Konsentrasi 

10% 

6   193,00   

Konsentrasi 

20% 

6    214,83  

Konsentrasi 

25% 

6     228,50 

Sig.  1,000 1,000 1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 6,000. 



Lampiran 3 

Dokumentasi Penelitian 

1. Pembuatan Yogurt susu sapi dengan penambahan sari labu kuning 

 

 

 

 

 

 

   

 

 

  



2. Uji Kadar Vitamin  

 

  

 

 

 



Uji kadar vitamin C 

 

   

 

 

   



3. Uji Kadar Antioksidan 

 

  



4. Uji total bakteri asam laktat 

   



Lampiran 4 

Jadwal Pelaksanaan Kegiatan Penelitian 

No Tanggal Kegiatan 

1. Sabtu, 11 April 2020 Pembuatan Yogurt 

2 Senin, 13 April 2020 Analisa Kadar Vitamin C 

3 Senin, 21 April 2020 Analisa Total Bakteri Asam 

Laktat 

4. Minggu, 26 April  2020 Analisa Kadar Vitamin A 

  Minggu, 10 Juni 2020 Analisa Kadar Antioksidan  

  

 


