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Lalmpiraln 1. Ha lsil ALnallisis Kaldalr Protein 

NO. Perlalkualn Kaldalr protein 

1 P0 (1) 2,07 

2 P0 (2) 2,03 

3 P0 (3) 2,03 

4 P1 (1) 1,87 

5 P1 (2) 1,87 

6 P1 (3) 1,86 

7 P2 (1) 1,82 

8 P2 (2) 1,85 

9 P2 (3) 1,80 

10 P3 (1) 2,06 

11 P3 (2) 2,04 

12 P3 (3) 2,02 

13 P4 (1) 1,83 

14 P4 (2) 1,81 

15 P4 (3) 1,80 

 

ALnallisal Ralgalm Kaldalr Protein 

Perlalkualn 1 2 3 Totall 
Raltal-

raltal 
stdv 

P0 2,07 2,03 2,03 6,13 2,04 0,02 

P1 1,87 1,87 1,86 5,6 1,86 0,05 

P2 1,82 1,85 1,8 5,47 1,82 0,02 

P3 2,06 2,04 2,02 6,12 2,04 0,02 

P4 1,83 1,81 1,8 5,44 1,81 0,01 

Totall 9,65 9,6 9,51 28,76 9,58   

 

FK = (∑Y..)
2
/t.r 

      = (28,76)
2
 /15 

      = 3,676 

JKT = (∑Yij
2
) – FK 

        = (2,07
2 

+ 2,03
2 

+…..+ 1,81
2 

+ 1,8
2
) – 3,67 
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        = 51,629 

JKP = (∑Yi.
2
/r) – FK 

       = (6,13
2 

+ 5,60
2
 + 5,47

2
 + 6,12

2
+ 5,44

2
/ 5) - 3,67 

       = 51,626 

JKG = JKT – JKP 

        = 51,629 - 51,626 

       = 0,004 

Talbel ALnoval 

Sumber DB JK KT F-Hit F-talble 

ket  keralgalmaln         0,05 0,01 

Perlalkualn 4 51,626 12,90644 35199,39 3,48 5,99 ** 

Gallalt 10 0,004 0,000367  35.167,41       

Totall 14 51,629 12,90681         

 

KK = √KTG  x 100 % 

               X 

       

      =  √0,003 X 100 %   

              9,58 

 

       =   0,006 

 

ALNALLISIS  UJI DUNCALNS MULTIPLE RALNGE TEST kaldalr protein 

 
SX = √KTG/r 

 

      = √0,003/5 

 

       = 0,008 

 

 

Nilali SSR Kaldalr Protein 

PERLALKUALN 2 3 4 

SSR 3,08 3,23 3,31 

LSR 0,026 0,028 0,028 
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NILALI (RALNGKING) RALTAL RALTAL  

Urutaln Raltal-raltal Perbalndingaln Selisih Lsr Signifikaln Superskrip 

P0 2,043 P0 - P3 0,003 0,026 NS al 

P3 2,040 P0 -P1 0,176 0,028 * al 

P1 1,866 P0- P2 0,220 0,028 * b 

P2 1,823 P0-P4 0,230 0,028 * c 

P4 1,813 P3-P1 0,173 0,026 * c 

    P1-P2 0,216 0,028 *   

    P1-P4 0,226 0,028 *   

  P2-P3 0,217 0,028 *  

  P2-P4 0,010 0,026 NS  

  P3-P4 0,227 0,028 *  

 

 

Lalmpiraln 2. Ha lsil ALnallisis Kaldalr Lemalk 

NO. Perlalkualn Kaldalr lemalk (%) 

1 P0 (1) 5,82 

2 P0 (2) 5,24 

3 P0 (3) 5,01 

4 P1 (1) 6,75 

5 P1 (2) 6,41 

6 P1 (3) 6,85 

7 P2 (1) 6,94 

8 P2 (2) 7,57 

9 P2 (3) 7,18 

10 P3 (1) 7,80 

11 P3 (2) 8,74 

12 P3 (3) 8,34 

13 P4 (1) 9,64 

14 P4 (2) 9,91 

15 P4 (3) 9,70 
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ALnallisal Ralgalm Kaldalr Lema lk 

Perlalkualn 1 2 3 Totall 
Raltal-

raltal 
stdv 

P0 5,82 5,24 5,01 16,07 5,35 0,41 

P1 6,75 6,41 6,85 20,01 6,67 0,23 

P2 6,94 7,57 7,18 21,69 7,23 0,31 

P3 7,8 8,74 8,34 24,88 8,29 0,47 

P4 9,64 9,91 9,70 29,25 9,75 0,14 

Totall 36,95 37,87 37,08 111,9 37,3   

 

FK = (∑Y..)
2
/t.r 

      = (111,9)
2
 /15 

      = 55,65 

JKT = (∑Yij
2
) – FK 

        = (5,82
2 

+ 5,24
2 

+…..+ 9,91
2 

+ 9,70
2
) – 55,65 

        = 813,38 

JKP = (∑Yi.
2
/r) – FK 

       = (16,07
2 

+ 20,01
2
 + 21,69

2
 + 24,88

2
+ 29,25

2
/ 5) – 55,65 

       = 812,24 

JKG = JKT – JKP 

        = 813,38  -  812,24 

       = 1,142 

 

Talbel ALnoval 

Sumber DB JK KT F-Hit F-talble 

ket  keralgalmaln         0,05 0,01 



 
 

28 
 

Perlalkualn 4 812,241 203,06 1777,592 3,48 5,99 ** 

Gallalt 10 1,142 0,1142         

Totall 14 813,383 203,17         

 

KK = √KTG  x 100 % 

               X 

       

      =  √0,114 X 100 %   

              37,3 

 

       =   0,055 

 

ALNALLISIS  UJI DUNCALNS MULTIPLE RALNGE TEST kaldalr lemalk 

 
SX = √KTG/r 

 

      = √0,114/5 

 

       = 0,151 

 

Nilali SSR Kaldalr Protein 

PERLALKUALN 2 3 4 

SSR 3,08 3,23 3,31 

LSR 0,466 0,488 0,500 

 

NILALI (RALNGKING) RALTAL RALTAL KALDALR LEMALK 

Urutaln Raltal-raltal Perbalndingaln Selisih Lsr Signifikaln Superskrip 

P4 9,75 P4-P3 1,45 0,466 * al 

P3 8,29 P4-P2 2,52 0,488 * b 

P2 7,23 P4-P1 3,08 0,500 * c 

P1 6,67 P4-P0 4,39 0,500 * d 

P0 5,35 P3-P2 1,06 0,466 *   

    P2-P1 1,62 0,488 *   

    P1-P0 2,93 0,488 *   

  P3-P1 1,62 0,488 *  

 



 
 

29 
 

 

 

 

 

D 

O 

K 

U 

M 

E 

N 

T 

AL 

S 



 
 

30 
 

I 

 

 

 

Galmbalr 1. Proses Penimbalngaln Balhaln 
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Galmbalr 2. Proses Pengaldukaln Balhaln Penelitialn 
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Galmbalr 3. Es krim Halsil Penelitialn 
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