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Lampiran 1. Hasil Analisis Kadar Protein

NO. Perlakuan Kadar protein
1 PO (1) 2,07
2 PO (2) 2,03
3 PO (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

Analisa Ragam Kadar Protein

Perlakuan 1 2 3 Total | Rat@- stdv
rata
PO 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
Total 9,65 9,6 9,51 28,76 9,58

FK = (3Y..)tr

= (28,76)% /15

=3,676

JKT = (2Yij?) - FK

= (2,07%+2,03*+

ot 1,817+ 1,85 - 3,67
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=51,629

JKP = (3Yi.Ar) - FK

= (6,13?+ 5,60° + 5,47° + 6,12%+ 5,44/ 5) - 3,67

=51,626

JKG = JKT - JKP

=51,629 - 51,626

= 0,004
Tabel Anova
Sumber DB JK KT F-Hit F-table
keragaman 0,05 0,01 ket
Perlakuan 4 51,626 | 12,90644 | 35199,39 3,48 5,99 | **
Galat 10 0,004 | 0,000367 | 35.167,41
Total 14 51,629 | 12,90681

KK =VKTG x 100 %

X

= 0,003 X 100 %
9.58

= 0,006

ANALISIS UJI DUNCANS MULTIPLE RANGE TEST kadar protein

SX = VKTG/r

=+/0,003/5

=0,008

Nilai SSR Kadar Protein

PERLAKUAN 2 3 4
SSR 3,08 3,23 3,31
LSR 0,026 0,028 0,028
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NILAI (RANGKING) RATA RATA

Urutan Rata-rata | Perbandingan | Selisih Lsr | Signifikan | Superskrip

PO 2,043 PO - P3 0,003 | 0,026 NS a
P3 2,040 PO -P1 0,176 | 0,028 * a
P1 1,866 PO- 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 * Cc

P1-P2 0,216 | 0,028 *

P1-P4 0,226 | 0,028 *

P2-P3 0,217 | 0,028 *

P2-P4 0,010 | 0,026 S

P3-P4 0,227 | 0,028 *

Lampiran 2. Hasil Analisis Kadar Lemak

NO. Perlakuan Kadar lemak (%)
1 PO (1) 5,82
2 PO (2) 5,24
3 PO (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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Analisa Ragam Kadar Lemak

Perlakuan 1 2 3 Total | ot stdv
rata
PO 5,82 5,24 501 | 16,07 | 5,35 0,41
P1 6,75 6,41 6,85 | 20,01 | 6,67 0,23
P2 6,94 7,57 718 | 21,69 | 7,23 0,31
P3 7.8 8,74 834 | 2488 | 829 0,47
P4 9,64 9,91 9,70 | 29,25 | 9,75 0,14
Total 36,95 37,87 3708 | 1119| 373
FK = (3Y..)%r
= (111,9)* /15
= 55,65
JKT = (2Yij?) - FK
= (5,82%+5,24° +.....+ 9,91%+ 9,70%) — 55,65
= 813,38
JKP = (XYi2Ir) - FK
= (16,07%+ 20,01% + 21,697 + 24,88%+ 29,25%/ 5) — 55,65
= 812,24
JKG = JKT - JKP
= 813,38 - 812,24
=1,142
Tabel Anova
Sumber DB JK KT F-Hit F-table
keragaman 0,05 001] ket

27




Perlakuan 4 812,241 | 203,06 | 1777,592 3,48 5,99 | **
Galat 10 1,142 | 0,1142
Total 14 813,383 | 203,17
KK =VKTG x 100 %
X
= 0,114 X 100 %
37,3
= 0,055
ANALISIS UJI DUNCANS MULTIPLE RANGE TEST kadar lemak
SX = VKTG/r
=0,114/5
=0,151
Nilai SSR Kadar Protein
PERLAKUAN 2 3 4
SSR 3,08 3,23 3,31
LSR 0,466 0,488 0,500
NILAI (RANGKING) RATA RATA KADAR LEMAK
Urutan | Rata-rata | Perbandingan Selisih Lsr Signifikan | Superskrip
P4 9,75 P4-P3 1,45 0,466 a
P3 8,29 P4-P2 2,52 0,488 * b
P2 7,23 P4-P1 3,08 0,500 * C
P1 6,67 P4-PO 4,39 0,500 * d
PO 5,35 P3-P2 1,06 0,466 *
P2-P1 1,62 0,488 *
P1-PO 2,93 0,488 *
P3-P1 1,62 0,488 *
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Gambar 1. Proses Penimbangan Bahan
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Gambar 2. Proses Pengadukan Bahan Penelitian
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Gambar 3. Es krim Hasil Penelitian
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