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LAMPIRAN 
 

Lampiran 1. SPSS Viskositas Es Krim 

Rerata (cP) 

Perlak

uan 
Ulangan 

Jumlah Rata-rata 
1 2 3 4 5 

P0 
51,70 49,70 96,8 51,30 112 361,50 72,30 ± 29,8 

P1 
196 395 186 191 224 1192 238,4  ± 88,77 

P2 
465 445 468 458 354 2190 438  ± 47,78 

P3 
689 876 492 492 985 3534 

706,80  ± 

222,83 
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Descriptives 

nilai   

 N Mean Std. 

Deviatio

n 

Std. 

Error 

95% Confidence 

Interval for Mean 

Mini

mum 

Maxi

mum 

Lower 

Bound 

Upper 

Bound 

kontr

ol 

5 72,30

00 

29,80126 13,32

753 

35,2969 109,3031 49,70 112,00 

1% 
5 238,4

000 

88,77105 39,69

962 

128,1762 348,6238 186,0

0 

395,00 

2% 
5 438,0

000 

47,78598 21,37

054 

378,6659 497,3341 354,0

0 

468,00 

3% 
5 706,8

000 

222,8333

5 

99,65

410 

430,1159 983,4841 492,0

0 

985,00 

Total 
20 363,8

750 

267,7475

8 

59,87

018 

238,5653 489,1847 49,70 985,00 

 

Test of Homogeneity of Variances 

nilai   

Levene Statistic df1 df2 Sig. 

7,442 3 16 ,002 
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ANOVA 

nilai   

 Sum of 

Squares 

df Mean 

Square 

F Sig. 

Between 

Groups 

1119260,13

8 

3 373086,712 24,583 ,000 

Within Groups 242826,460 16 15176,654   

Total 
1362086,59

8 

19    
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nilai 

Duncana   

perlakuan N Subset for alpha = 0.05 

1 2 3 4 

kontrol 5 72,3000    

1% 5  238,4000   

2% 5   438,0000  

3% 5    706,8000 

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

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 5.000. 
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Lampiran 2. SPSS Kadar Air Es Krim 

 

Rerata (%) 

Perlakuan 
Ulangan 

Jumlah Rata-rata 
1 2 3 4 5 

P0 80 80 80 76 78 394 78,8 ± 1,78 

P1 76 80 78 74 76 384 76,8 ± 2,28 

P2 70 76 76 72 74 368 73,6 ± 2,60 

P3 68 66 72 68 70 344 68,8 ± 4,39 

Descriptives 

nilai   

 N Mean Std. 

Deviatio

n 

Std. 

Error 

95% Confidence 

Interval for Mean 

Minim

um 

Maxim

um 

Lower 

Bound 

Upper 

Bound 

1 

5 78,80

0 

1,7889 ,8000 76,579 81,021 76,0 80,0 

2 
5 76,80

0 

2,2804 1,019

8 

73,969 79,631 74,0 80,0 

3 
5 73,60

0 

2,6077 1,166

2 

70,362 76,838 70,0 76,0 

4 
5 68,80

0 

2,2804 1,019

8 

65,969 71,631 66,0 72,0 
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Total 

20 74,50

0 

4,3950 ,9827 72,443 76,557 66,0 80,0 

Test of Homogeneity of Variances 

nilai   

Levene Statistic df1 df2 Sig. 

,293 3 16 ,830 

ANOVA 

nilai   

 Sum of 

Squares 

df Mean 

Square 

F Sig. 

Between 

Groups 

285,400 3 95,133 18,654 ,000 

Within Groups 81,600 16 5,100   

Total 367,000 19    

nilai 

Duncana   

perlakuan N Subset for alpha = 0.05 

1 2 3 

4 5 68,800   

3 5  73,600  

2 5   76,800 
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Lampiran 3. Nilai pH Pada Es Krim 

 

Rerata 

Perlakuan 
Ulangan 

Jumlah Rata-rata 
1 2 3 4 5 

P0 6,6 6,7 6,7 6,6 6,8 33,4 6,68 ± 0,88 

P1 6,7 6,6 6,5 6,7 6,9 33,4 6,68 ± 0,14 

P2 6,8 6,4 6,8 6,8 6,9 33,7 6,74 ± 0,19 

P3 6,9 6,5 6,7 6,6 6,5 33,2 6,64 ± 0,16 

 

Descriptives 

Nilai   

1 5   78,800 

Sig.  1,000 1,000 ,181 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 5.000. 
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 N Mean Std. 

Deviati

on 

Std. 

Error 

95% Confidence 

Interval for Mean 

Minim

um 

Maxi

mum 

Lower 

Bound 

Upper 

Bound 

Kontrol 5 6,680 ,0837 ,0374 6,576 6,784 6,6 6,8 

1% 5 6,680 ,1483 ,0663 6,496 6,864 6,5 6,9 

2% 5 6,740 ,1949 ,0872 6,498 6,982 6,4 6,9 

3% 5 6,640 ,1673 ,0748 6,432 6,848 6,5 6,9 

Total 20 6,685 ,1461 ,0327 6,617 6,753 6,4 6,9 

 

 

Test of Homogeneity of Variances 

Nilai   

Levene Statistic df1 df2 Sig. 

,638 3 16 ,601 

 

ANOVA 

Nilai   
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 Sum of 

Squares 

df Mean 

Square 

F Sig. 

Between 

Groups 

,026 3 ,009 ,358 ,784 

Within Groups ,380 16 ,024   

Total ,406 19    

 

 

 

 

 

Nilai 

Duncana   

Perlakuan N Subset for alpha = 0.05 

1 

3% 5 6,640 

Kontrol 5 6,680 

1% 5 6,680 
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2% 5 6,740 

Sig.  ,359 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 5.000. 

 

Lampiran 4. Sifat Organoleptik Pada Es Krim 

Perlakuan Warna Tekstur Rasa 

P0 4.875 ± 0,60 3.75 ± 0,74 4.8 ± 0,93 

P1 4.475 ± 0,59 3.975 ± 0,80 3.95 ± 1,01 

P2 3.95 ± 0,67 4.3 ± 0,82 3.45 ± 0,74 

P3 2.875 ± 0,82 4.475 ± 0,87 3.225 ± 0,98 

 

Descriptives 
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 N Mean Std. 

Devia

tion 

Std. 

Error 

95% Confidence 

Interval for Mean 

Mini

mum 

Maxi

mum 

Lower 

Bound 

Upper 

Bound 

War

na 

kontrol 40 4,88 ,607 ,096 4,68 5,07 4 6 

1% 40 4,48 ,599 ,095 4,28 4,67 3 6 

2% 40 3,95 ,677 ,107 3,73 4,17 2 5 

3% 40 2,88 ,822 ,130 2,61 3,14 2 5 

Total 
16

0 

4,04 1,012 ,080 3,89 4,20 2 6 

Tek

stur 

kontrol 40 3,75 ,742 ,117 3,51 3,99 2 6 

1% 40 3,98 ,800 ,127 3,72 4,23 2 5 

2% 40 4,30 ,823 ,130 4,04 4,56 2 6 

3% 40 4,48 ,877 ,139 4,19 4,76 3 6 

Total 
16

0 

4,13 ,852 ,067 3,99 4,26 2 6 

Ras

a 

kontrol 40 4,80 ,939 ,148 4,50 5,10 3 6 

1% 40 4,13 1,017 ,161 3,80 4,45 2 6 

2% 40 3,75 ,742 ,117 3,51 3,99 2 5 
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3% 40 3,28 ,987 ,156 2,96 3,59 2 6 

Total 
16

0 

3,99 1,076 ,085 3,82 4,16 2 6 

 

Test of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Warna 1,611 3 156 ,189 

Tekstur 1,245 3 156 ,296 

Rasa 1,581 3 156 ,196 

 

 

ANOVA 

 Sum of 

Squares 

df Mean 

Square 

F Sig. 

Warn

a 

Between Groups 90,069 3 30,023 64,490 ,000 

Within Groups 72,625 156 ,466   

Total 
162,694 159    
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Tekst

ur 

Between Groups 12,650 3 4,217 6,396 ,000 

Within Groups 102,850 156 ,659   

Total 115,500 159    

Rasa 

Between Groups 49,725 3 16,575 19,260 ,000 

Within Groups 134,250 156 ,861   

Total 183,975 159    

 

 

 

 

 

Warna 

Duncana   

Kadar_Jamur N Subset for alpha = 0.05 

1 2 3 4 

3% 40 2,88    

2% 40  3,95   
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1% 40   4,48  

kontrol 40    4,88 

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

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 40.000. 

 

 

 

 

 

 

Tekstur 

Duncana   

Kadar_Jamur N Subset for alpha = 0.05 

1 2 3 

kontrol 40 3,75   

1% 40 3,98 3,98  
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2% 40  4,30 4,30 

3% 40   4,48 

Sig.  ,217 ,075 ,337 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 40.000. 

 

 

 

 

 

 

Rasa 

Duncana   

Kadar_Jamur N Subset for alpha = 0.05 

1 2 3 

3% 40 3,28   

2% 40  3,75  
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1% 40  4,13  

kontrol 40   4,80 

Sig.  1,000 ,073 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 40.000. 
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