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Lampiran 1. Tabulasi Data Uji Suhu Es Gel 
 

 

 

Jam 

ke- 

Perlakuan 

A1 A2 A3 
Es Gel 

Komersial 

Es 

batu 

1 0 0 0 0 0 

2 0 0 0 0 0 

3 0 0 0 0 0 

4 0 0 0 0 0 

5 0 0 0 0 0 

6 0 0 0 0 0 

7 0 0 0 0 0 

8 0 0 0 0 0 

9 0 0 0 0 0 

10 0 0 0 0 1 

11 0 0 0 0 1 

12 2 0 0 1 1.5 

13 5.5 6 2 6 2.5 

14 5.5 7 6.5 6 4 

15 5.5 7 11 9 7 

16 9 8 13 13 10 

17 13.5 11 14.4 15.5 12.5 

18 16 11 17 15.5 15 

19 18 15.5 17 15.5 17 

20 20 17.5 20.5 17 19.5 

21 20.5 20 22 20 20 

22 20.5 20.5 23 20.5 21.5 

23 21.5 21.5 23.5 22 22 

24 21.5 22.5 24 23 23 
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Lampiran 2. Hasil Uji ANOVA Sensori Aroma dan Tekstur Es Gel 

 
Tabulasi Data Sensori 

 

Parameter Perlakuan 
Panelis 

Rata-rata 
1 2 3 4 5 6 7 8 9 10 

 

Aroma 

A1 3 4 3 3 3 4 4 3 4 2 3.3 

A2 3 3 4 3 3 3 3 3 3 3 3.1 

A3 3 3 3 2 3 3 3 3 3 3 2.9 

 

Tekstur 

A1 4 3 4 4 4 4 5 4 4 4 4.0 

A2 4 3 4 3 4 4 3 4 3 4 3.6 

A3 2 3 2 2 3 2 3 2 3 2 2.4 

 
Tests of Between-Subjects Effects 

Dependent Variable:  Aroma 

 
Source 

Type III Sum 

of Squares 

 
Df 

 
Mean Square 

 
F 

 
Sig. 

Corrected 

Model 

.800
a
 2 .400 1.831 .180 

Intercept 288.300 1 288.300 1319.339 .000 

Perlakuan .800 2 .400 1.831 .180 

Error 5.900 27 .219   

Total 295.000 30    

Corrected Total 6.700 29    

 

a. R Squared = .119 (Adjusted R Squared = .054) 

 

Aroma 
  

Perlakuan 
 

N 

Subset 

1 

Duncan
a,b

 750g 10 2.9000 

500g 10 3.1000 

250g 10 3.3000 

Sig.  .080 

 

Means for goups in homogeneous subsets 

are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 
.219. 

a. Uses Harmonic Mean Sample Size = 
10.000. 
b. Alpha = .05. 
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Tests of Between-Subjects Effects 

Dependent Variable:  Tekstur 

 
Source 

Type III Sum 

of Squares 

 
Df 

 
Mean Square 

 
F 

 
Sig. 

Corrected 

Model 

13.867
a
 2 6.933 27.529 .000 

Intercept 333.333 1 333.333 1323.529 .000 

Perlakuan 13.867 2 6.933 27.529 .000 

Error 6.800 27 .252   

Total 354.000 30    

Corrected Total 20.667 29    

 

a. R Squared = .671 (Adjusted R Squared = .647) 

 
Tekstur 

  
Perlakuan 

 
N 

Subset 

1 2 

Duncan
a,b

 750g 10 2.4000  

500g 10  3.6000 

250g 10  4.0000 

Sig.  1.000 .086 

 

Means for goups in homogeneous subsets are 

displayed. 

Based on observed means. 
The error term is Mean Square(Error) = .252. 
a. Uses Harmonic Mean Sample Size = 10.000. 
b. Alpha = .05. 
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Lampiran 3. Tabulasi Data Uji Kimia Yoghurt 
 

 

 

Pengujian Perlakuan 
Ulangan I II 

  

 

Total asam (%) 

A1 0.69 0.69 

A2 0.73 0.71 

A3 0.72 0.71 

 

pH 

A1 3.84 3.84 

A2 4.23 4.22 

A3 4.17 4.17 
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Lampiran 4. Uji ANOVA Total Asam Yoghurt 

 
 

Tests of Between-Subjects Effects 

Dependent Variable:  TA 

 
Source 

Type III Sum 

of Squares 

 
Df 

 
Mean Square 

 
F 

 
Sig. 

Corrected 

Model 

.001
a
 2 .001 6.200 .086 

Intercept 3.010 1 3.010 36125.000 .000 

Perlakuan .001 2 .001 6.200 .086 

Error .000 3 8.333E-5   

Total 3.012 6    

Corrected Total .001 5    

 

a. R Squared = .805 (Adjusted R Squared = .675) 

 
TA 

  
perlakuan 

 
N 

Subset 

1 2 

Duncan
a,b

 A1 2 .6900  

A3 2 .7150 .7150 

A2 2  .7200 

Sig.  .071 .622 

 

Means for goups in homogeneous subsets are 

displayed. 

Based on observed means. 
The error term is Mean Square(Error) = 8.333E-5. 
a. Uses Harmonic Mean Sample Size = 2.000. 
b. Alpha = .05. 



32  

Lampiran 5. Hasil Uji ANOVA Nilai pH Yoghurt 

Tests of Between-Subjects Effects 

Dependent Variable:  pH 

 
Source 

Type III Sum 

of Squares 

 
Df 

 
Mean Square 

 
F 

 
Sig. 

Corrected 

Model 

.173
a
 2 .087 5203.000 .000 

Intercept 99.797 1 99.797 5987809.000 .000 

Perlakuan .173 2 .087 5203.000 .000 

Error 5.000E-5 3 1.667E-5   

Total 99.970 6    

Corrected Total .173 5    

 

a. R Squared = 1.000 (Adjusted R Squared = 1.000) 

pH 
  

perlakuan 
 

N 

Subset 

1 2 3 

Duncan
a,b

 A1 2 3.8400   

A3 2  4.1700  

A2 2   4.2250 

Sig.  1.000 1.000 1.000 

 

Means for goups in homogeneous subsets are displayed. 

Based on observed means. 
The error term is Mean Square(Error) = 1.667E-5. 
a. Uses Harmonic Mean Sample Size = 2.000. 
b. Alpha = .05. 
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Lampiran 6. Uji Sensori Rasa dan Tekstur Yoghurt 
 

 

 

Parameter Perlakuan 
Panelis 

Rata-rata 
1 2 3 4 5 6 7 8 9 10 

 
Rasa 

Kulkas 2 2 3 2 2 2 2 2 2 2 2.1 

A1 2 1 2 2 2 3 2 2 3 2 2.1 

A2 2 2 2 2 2 2 2 2 2 2 2.0 

A3 3 3 3 2 2 2 2 2 2 2 2.3 

 
Tekstur 

Kulkas 3 4 4 3 3 3 3 3 3 3 3.2 

A1 4 3 3 3 3 3 3 3 3 3 3.1 

A2 3 2 3 3 2 3 3 3 3 3 2.8 

A3 3 3 3 3 3 3 3 3 3 3 3.0 
 

Tests of Between-Subjects Effects 

Dependent Variable:  Rasa 

 
Source 

Type III Sum 

of Squares 

 
df 

 
Mean Square 

 
F 

 
Sig. 

Corrected 

Model 

.467
a
 2 .233 1.260 .300 

Intercept 136.533 1 136.533 737.280 .000 

Perlakuan .467 2 .233 1.260 .300 

Error 5.000 27 .185   

Total 142.000 30    

Corrected Total 5.467 29    

 

a. R Squared = .085 (Adjusted R Squared = .018) 

 

Rasa 
  

Perlakuan 
 

N 

Subset 

1 

Duncan
a,b

 500g 10 2.0000 

250g 10 2.1000 

750g 10 2.3000 

Sig.  .152 

 

Means for goups in homogeneous subsets 

are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 
.185. 

a. Uses Harmonic Mean Sample Size = 
10.000. 
b. Alpha = .05. 
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Tests of Between-Subjects Effects 

Dependent Variable:  Tekstur 

 
Source 

Type III Sum 

of Squares 

 
df 

 
Mean Square 

 
F 

 
Sig. 

Corrected 

Model 

.467
a
 2 .233 2.520 .099 

Intercept 264.033 1 264.033 2851.560 .000 

Perlakuan .467 2 .233 2.520 .099 

Error 2.500 27 .093   

Total 267.000 30    

Corrected Total 2.967 29    

 

a. R Squared = .157 (Adjusted R Squared = .095) 

 
Tekstur 

  
Perlakuan 

 
N 

Subset 

1 2 

Duncan
a,b

 500g 10 2.8000  

750g 10 3.0000 3.0000 

250g 10  3.1000 

Sig.  .153 .469 

 

Means for goups in homogeneous subsets are 

displayed. 

Based on observed means. 
The error term is Mean Square(Error) = .093. 
a. Uses Harmonic Mean Sample Size = 10.000. 
b. Alpha = .05. 
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Lampiran 7. Uji Suhu Es Gel 
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Lampiran 8. Uji pH dan Total Asam 
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Lampiran 9. Uji Sensori 
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Lampiran 10. Form Uji sensori Es Gel 

 
Uji Rating Es Gel 

Nama panelis : Tanggal : 

Instruksi : 

Dihadapan Anda terdapat sampel es gel yang telah diberi beberapa perlakuan yang 

berbeda. Nilailah intensitas karakteristik berdasarkan parameter aroma dan tekstur 

masing-masing sampel dengan kisaran skor 1 sampai 5, dimana untuk parameter 

aroma 1 = sangat asam, 2 = asam agak, 3 = asam, 4 = tidak asam, 5 = sangat tidak 

asam. Untuk parameter tekstur 1 = sangat padat, 2 = padat, 3 = kental, 4 = agak 

kental, 5 = cair. 

 

Kode : 

Aroma : 

Tekstur : 

 
 

Kode : 

Aroma : 

Tekstur : 

 
 

Kode : 

Aroma : 

Tekstur : 

 
 

Kode : 

Aroma : 

Tekstur : 

 
 

Kode : 

Aroma : 

Tekstur : 
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Lampiran 11. Form Uji Sensori Yoghurt 

 
Uji Rating Yoghurt 

Nama panelis : Tanggal : 

Instruksi : 

Dihadapan Anda terdapat sampel yoghurt yang telah diberi beberapa perlakuan 

yang berbeda. Nilailah intensitas karakteristik berdasarkan parameter rasa dan 

tekstur masing-masing sampel dengan kisaran skor 1 sampai 5, dimana untuk 

parameter rasa 1 = sangat asam, 2 = asam, 3 = agak asam, 4 = tidak asam, 5 = 

sangat tidak asam. Untuk parameter tekstur 1 = sangat kental, 2 = kental, 3 = agak 

kental, 4 = cair, 5 = cair sekali. 

 

Kode : 

Rasa : 

Tekstur : 

 
 

Kode : 

Rasa : 

Tekstur : 

 
 

Kode : 

Rasa : 

Tekstur : 

 
 

Kode : 

Rasa : 

Tekstur : 

 
 

Kode : 

Rasa : 

Tekstur : 


