LAMPIRAN




Lampiran 01. Hasil Data Observasi Youghurt

Perlakuan Ulangan Volume Curd Jumlah
Whey Total whey
1 20 14
2 - -
3 - -
4 2 -
3 mL 5 ; - 38 mL
6 8 26
7 - x
8 10 24
1 12 25
2 16 21
3 20 17
4 23 14
6 mL 5 20 17 151 mL
6 20 17
7 22 15
8 18 19
1 S -
2 36 4
3 20 20
4 24 16
9 mL 5 20 20 132 mL
6 = -
7 12 28
8 20 20




Lampiran 02. Hasil Analisis Data

1. Hasil Uji Deskriptif

_Mean 95% Confidence Interval
M ) Difference (I- Lower
whey  whey [J) Std. Error [Sig. Bound Upper Bound
kontrol 3ml  |-4.75000  |366983 |206  |-12.2673  |27673 |
6ml |-18.87500" |3.66983 |.000 -26.3923 -11.3577
9ml |-16.50000° |[3.66983 |.000 -24.0173 -8.9827
3ml  kontrol |4.75000 3.66983 |[.206 -2.7673 12.2673
6ml |-14.12500" |3.66983 |.001 -21.6423 -6.6077
9ml |-11.75000° (3.66983 |.003 -19.2673 -4.2327
6 ml  kontrol |18.87500" 3.66983 |.000 11.3577 26.3923
3ml  |14.12500° 3.66983 |.001 6.6077 21.6423
9ml ]2.37500 3.66983 |[.523 -5.1423 9.8923
9ml  kontrol |16.50000 3.66983 |.000 8.9827 24.0173
3ml ]11.75000°  [3.66983 |.003 4.2327 19.2673
6ml |-2.37500 3.66983 [.523 -9.8923 5.1423




2. Hasil Uji Normalitas (Uji Kolmogorov-Smirnov)

|whey |vo|

32
11.0312

1.06210E
1

.296
296
-172
1.676
.007

N 32
Normal Parameters®? Mean 2.50
Std. Deviation 1136
Most Extreme Absolute 170
Differences Positive 170
Negative -.170
Kolmogorov-Smirnov Z 962
Asymp. Sig. (2-tailed) 313
a. Test distribution is Normal.
3. Hasil Hasil Uji Homogenitas (Levene Test)
.
Levene
Statistic .
dfl df2 Sig.
3 28 .001

4. Hasil Uji Hipotesis (Uji Kruskal Wallis)

Test Statistics®P?

Whey
Kruskal-Wallis H 8.567
df 2
Asymp. Sig. .014

a. Kruskal Wallis Test

b. Grouping Variable: Variabel



5. Hasil Uji Lanjut (Uji LSD)

_Mean 95% Confidence Interval
M ) Difference (I- Lower
whey  whey |J) Std. Error|Sig. Bound
Upper Bound
6 ml -18.87500° [3.66983 |.000 -26.3923 -11.3577
9ml -16.50000° [3.66983 |.000 -24.0173 -8.9827
3ml kontrol J4.75000 3.66983 |.206 -2.7673 12.2673
6 ml -14.12500° [3.66983 |.001 -21.6423 -6.6077
9 ml -11.75000° [3.66983 |.003 -19.2673 -4.2327
6ml  kontrol |18.87500°  |3.66983 |.000 11.3577 26.3923
3ml 14.12500" 3.66983 |.001 6.6077 21.6423
9ml 2.37500 3.66983 |.523 -5.1423 9.8923
9ml  kontrol |16.50000° |3.66983 |.000 8.9827 24.0173
3ml |11.75000° |3.66983 |.003 4.2327 19.2673
6 ml -2.37500 3.66983 |.523 -9.8923 5.1423




Lampiran 03. Dokumetasi Penelitian

Gambar 05. Membuat Biang Starter
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Gambar 06. Proses Enumerasi
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Gambar 08. Penyaringan memisahkan
whey dari youghurt

Gambar 10. Inkubasi

Gambar 11. Hasil curd a setelah 1x24

jam

Gambar 12. Hasil curd b setelah 1x24

jam




Gambar 13. Pengukuran pH

Gambar 14. Pembacaan koloni bakteri
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Gambar 15. Data hasil penelitian
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Gambar 16. Surat peminjaman alat
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