Lampiran 1. Hasll Analisa Kadar Protein (%) Susu Kedelai Hasi Kombinasl Suhu Alr

Penggiingan Dan pH Ekstraksi.
Ulangan .
1 2 3 Total |Rstarata
T1P1 4 3.22 3.23 8.35 3.18
T1P2 34 3.31 3.37 10.08 354

T1P3 3.22 347 3.23 8.62 351
T2P1 3.13 3.22 356 9.91 3N
T2P2 381 3.04 442 11.27 3.84
T2P3 3.13 5.1 4.88 12.91 3.74
TIP1 335 331 386 10.52 347 |
| 13P2 3.04 384 3.52 104 3.60
TapP3 335 135 3.86 1056 | 362

Total 29.83 31.58 33.73 85.12

Lampiran 2. Analisa Sidik Ragam Kadar Protein Susu Kedelai Hasil Kombinasi
Perlakuan Suhu Air Penggliingan Dan pH Ekstraksi

SK @b [ XK KT__| F Hitung | F Tabel

Kel 37 458 | 2,024 | 1,50° 143 164
T 2 8,853 | 4,027 | 3,88 | 303 [ 488
P 2 | 488,182 | 234,081 {184,324**1 303 | 48

™ 4 18,490 | 4,823 3,64 24 338
Galat 206 375,708 121 |

Total 341 847,108
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Lampiran 3. Hasll Analisa Nitrogen Terlarut Susu Kedelal Hasil Kombinasi Suhu
Air Pengigiingan Dan pH Ekstraksi

Ulangan
1 2 3{Total Rata-rata {Taraf Uji
- 0,05
T1P1 1.30 1.37 1.36 4.12 1.37[c
T1P2 141 143 143 4.27 1.42]od
T1P3 135 142 1.32 4.09 1.38]c
T2P1 1.3 1.3 1.28 3.85 1.28/ab
|T2P2 1.8 1.82 1.67 4.80 1.63je
T2P3 1.54 1.50 1.5 4.83 1.54/e
T3P1 1.24 1.31 1.27 3.82 1.27|a
T3P2 1.39 1.28 1.33 4.01 1.4[b
TIP3 1.28 1.27 1.2 3n 1.24)a
Total 1248 12.8 12.33 3741

Lampiran 4. Hasll Analsa Sidlk Ragam Kadar Nitrogen Terlanut Susu Kedelai
Hasil Kombinasi Perlakuan Suhu Air Penggiingan Dan pH Ekatraksi

SK db JK KT F hitung F tabel _

: 0.05 0.01
Kel 2] 0.0041] 0.0021|1.82tb 3.63 6.22
T 2] 0.1821] 0.0811/70.08°" 3.83 8.22
P 2] 0.1058 0.05340.77 ** 383 6.22
P 4] 01002 0.02732% ** 301 4.7
Galat 18] 0.0208] 0.0013
Total 28] 04219
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Lampiran §. Hasil Uji Organoleptik Tingkat Kesukaan Panelis Terhadap
Warna Susu Kedelai Hasil Kombinas! Suhu Air Penggliingan dan
pH Ekstraksi
Panelis ___|Sampel
TIP1| T1P2] TIP3 | T2P1 |12P2] T2P3 | TaP1 | 1aP2 | TP3 | Total
1 85| 53 | 3.4 78 | 49| 3 5.0 B.7 | 45 | 41.7
2 73 | 5.2 4 85 8 | 48 | 6.1 8 51 (| 522
3 8 [ 62 | 21 | 67 (45| 598 | 68 | 42 4 49
4 87| 56 | 4.5 6.6 8 | 38 | 11 | 58 ] 50.0
5 58 | 6.7 7 6.9 5 | 65 | 85 | 5.7 5 551
B 63 | 72 | 42 72 (17| 3 73 | 13 3 53.2
7 78 | 3.2 5 61 |40 | 42 | 62 4.5 3 45
8 8 | 45 | 6.1 7 58] 32 ) 69 59 | 35 | 509
] 5 | 82 | 29 66 | 421 A.1 7.4 45 | 35 | 431
10 | 45| 58 | 6.3 59 | 57| 4 | 62 | 49 | 45 | 413
11 7 | 48 | 35 6.1 | 4.1 4 6.8 3.9 4 44.1
12 | 68 ] 5 48 7.2 8 | 38 | 40 | 42 | 21 | 441
13 [ 67 | 12| 28 6 42| 2 75 | 38 3 434
14_] 66 ] 35 5 41 [72] 3 60 | 63 | 45 | 411 -
15 | 7.9 | 6.2 | 3.2 39 |63 23 | 14 40 | 35 | 445 |
16| 13| 54 | 49 57 | 54| 34 | 6.1 38 3 | 450
17_{ 85 42 | 53 789 145 28 | 1.8 37 | 37 | 485
18 [ 41172 8 | 61 (331508 (58 [ 81 | 37 [%503
18 3 | 64 | 4.9 72 | 65) 48 | 7.3 59 | 3.8 | 499
20 | 30 | 17 53 52 | 48| 3 50 | 72 | 48 | 474
21 57 | 6.3 4 82 (52 42 | 15 75 | 4.2 | 5238
22_| 58 | 12 | 59 81 |61 ] 35 | 65 | 82 | 42 | 635
23 | 78] 45 | 5.3 32 163] 20 | 50 | 42 | 36 | 433
24 82 | 56 | 4.1 79 | 48] 3 69 | 58 | 37 | 50.2
25 | 821 & 5.2 6 42 | 28 [ 11 8.8 | 31 | 485
26 8 | 61| 43 72 |62 198 | 78 | 6.7 | 45 | 525
21 | 7.2 ] 59 | 29 75 (58] 1.9 7 6 3 412
28 | 61 | 3.2 3 6.3 3 2 6.2 4 1 LYK
28 | 82 | 58 | 4.9 8 71 | 21 81 | 3.8 1.5 | 44.7
30_| 58] 6 | 655 63 |42 ] 45 [ 5.1 25 | 458
3 57 | 3.5 2 7 42| 31 | 8d 4.1 2 30.7
32 | 56 | 48 | 31 68 152 23 | 72 [ 38 [ 42 | 432
3 | 6 [ 489 | 32 | 65 | 3 2 | 73] 5 | 3 | 408
4 | 18182 | 52 72 |52 43 | 88 | 57 | 12 | 488
35 | 72 ] 65| 33 63 |45 38 | 15 | 42 | 23 | 454 _
3% | 81 1 22 72 | 52| 338 | 84 59 | 49 | 525
37 | 32| 13| 58 [ 62 [42] 3 7 ] 3.5 | 46.2
B8 _132]55] 4 7 5 | 48 | 1.2 | 498 | 33 | 449
Total |244.6| 214.4| 1658 | 246.6 | 187 | 132.1 | 260.8 | 203.7 | 1305 | 1707 |
Reraia | 644 | 564 | 436 | 857 |597] 348 | 6.34 | 5308 | 3.43
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Lampiran 8. Hasil Analisa Sidik Ragam Skor Kesukaan Terhadap Warna Susu
Kedelal Hasil Kombinasi Pertakuan Suhu Alr Pengglingan Dan

pH Ekstraksi

SK [ db | K KT__| Fhit | F tabel
Kel | 37 | 74,875 ] 2,024 |158°] 143 | 1.64
T | 2 | 9,353 | 4,427 |3,88°] 3,00 ) 4,08
P | 2 |408,182|243,001]184°°] 3,03 | 4,68
TP | 4 | 18480 4,623 [3,64°] 2.4 | 3,38
Gakat| 206 |375,708] 1,27
Total | 341 | 647,108

15



Lampiran 7. Hasll Uji Organcleptik Tingkat Kesukaan Panells Terhadap Bau Susu
Kedelai Hasil Kombinasi Suhu Air Penggiingan dan pH Ekstraksi

Panels _ Sampel _
TIPT[ T1P2 | TIP3 [ T2P1 | T2P2 | T2P3 | T3P1 | T3P2] TIP3 | total
T (45112 ] 2 168 71 ] 45 [ 56 |66 3 | 4i.1
2 | 511 23 | 12 [ 42 | 68 | 71 i) 7 | 31 [ 428
3 7 | 42 1 7 8 | 6 72 | 6 | 42 | 458
4 13213571 18 |68 1 50 | @8 | 61 |61 33 | 427
5 131131 ] 23 1511 111 & 50 | 53 | 35 | 404
6 3 ] 3 [ 671 72 | 13 | 6.2 | 3.1 2.1 | 42
7 (42| 38 | 24 |63 | 68 | 1 7 [ 32 48 | 458
8 | 41 | 32 | 25 { 72| 81 | 15 | 81 | 7 5 1 %27
8 [ 38| 42 | 41 | 83 | 8 | 17 72 [ 751 3.2 | 533
10 [ 43 ] 43 3 5 [ 79 [(73 161 |82 2 | 461
11|32 | 31 | 12 | 83 | 84 | 871 8 8 | 3.7 | 483
12 |21 | 3 | 72 [15] 69 | 1 8 5 | 62 | 529
13 | 20 | 32 | 48 | 67 | 72 | 72 | 72 | 82| 3.1 | 416
14 (101 25 | 67 |76 | 67 | 8 43 [ 47| 5 | 454
15 {46 | 5 | 12 [ 61 | 74 | 51 | 45 |52 | 37 | 425
18 | 61 | 25 | 14 [ 32 | 62 | 42 3 |87 35 | 438 |
17 3 [ 32 [ 42 {82 4 67 | 52 | 6 | 42 [ 421
18 | 23 | 21 | 25 1 65 | 6.7 | 43 | 1.2 | 52| 45 | 413
19 |46 | 3 12 [ 63 | 56 | 32 | 61 | 6 | 41 [ 404
20 3 1251 4 |58 68 | 21 | 711 | 8 2 | 412
21 [ 61 | 38 [ 31 [ 21 | 45 5 62 1] 29 38
22 [ 221 251128 146 | 7 | 53 | 51 | 85| 38 | 418 |
A |35 3 |37 |72 698 | 49 | 73 | 62] 1 437
24_[67] 6 | 5 | 46 | 67 | 48 | 8.1 | 6 | 42 [ 524
25 123|311 10 (68 [ 72 | 61 | 32 152 3 | 378
286 (8511 3 | 23 (31 (13 [ & 31 | 53| 35 | 38.7
2T 147 1 32 | 41 1 3 5 52 | 40 | 54| 12 | 423
28 [ 36 3 3 | 75| 82 | 32 | 61 | 51| 67 | 454
20 | 51 | 41 1 6.1 7 | 58 ] 62 | 49| 3.1 | 484
30 |72 | 32 | 51 | 48 | 32 | 47 | 13 | 72| 68 | 494
31 3 [ 3. 23 | 12 | 58 [ 52 5 |81 5 | 452
32 135] 4 | 4% (13112 | § 82 | 73| 47 | 483
33 [ 43127 | 23 |8 | 67 | 5 | 53 [ 67| 45 | 455
MU_[25] 3 V21 |5 3 163 | 52 | 17 3| 394
3B_[ 53 | 43 | 72 | 2 | 28 | 52 [ 61 | 18] 51 48
38 2 | 32 | 68 | 41 | 72 | 53 | 62 | 82| 6.1 | 4938
37 (21 13571 42 {60 | 67 | 40 | 73 |62 | 2 | 438
38 5 [ 3 113186 6 [ 53 [ 12 |54 ] 31 1 423
Total _ [143.2] 1253 | 1254 | 2251 | 2453 | 2113 | 230 | 234 | 1404 | 16887
Rata-2 | 3.77 | 33 | 33 [ 582 | 648 | 556 | 605 [6.18| 3.83
tarafuji | ab a a d ) d d de be




Lampiran 8. Anaiisa Sidik Ragam Terhadap Skor Bau Susu Kedelai Hasil
Kombinasi Perfakuan Suhu Alr Penggliingan dan pH Ekstraksi

SK db | JK KT__| fnit [ ftabel
kel 37 |79,730] 2,155 [1.13b] 143 | 1.64
T 2 |403,25/201,63[105°*| 3.03 | 4.63
P 2 |84,097 42,09 22* | 303 4.88

TP 4 |498,500] 12,378 [648 | 24 | 3.38
GALAT | 296/56453) 1,807
- {Total 3M41[1181,1
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Lampiran 9. Hasll Ujl Organoleptik Tingkat Kesukaan Panels Terhadap Rasa
Susu Kedelai Hasil Kombinasi Suhu Air Penggiingan dan pH Ekstraksi

Panelis Sampel
TIP1__[T1P2_|T1P3 [T2P1__|12P2 [12P3_ [T3P1_ |T3P2 [T3P3 [Total

[ 3 7] 58 27 6| 54 4] _1.1] 15 484
2 52| 69| 67 38 71| 83| 31| 65 8 528
3 4 63 5 4| 83 58 2| 58] 13 481
4 43 48] 71 27 58] SB[ 51| 7.2 6.3 492
5[ 49| 62| 13 341 72|  6.7] 31| 62 61| 813
8 23 50| 68 29| o4 7| 1.3] 63| 65 454
7 1.0 14 1 7] 34 €8] 6 405
8 12| 68 341 75 6.3 2 78] 7] 488
8 42 6] 75 32 8] 51 48] 72[ 7] 53
10 35 53 7 13 63 438 21| 68] 63 448
11 36| 48] 5 18 & @i 38| 63] 6 424
12 3.2 65 137 74 62| 23] 15| 621 41.7]
13 28] 6.1 5| 48 7| 58] 2.1 68| 05 415
4 13|53 5] 20| 85 5 4] 62 48] 418
15 41 18] 61 36 12 e 1.7] 65| 12| 504
18 5| 82 58 20 8] 72| 18] 42| 1 48
17 32] 49 72 3 40 64 32| 7| 871 4685
18 1.8 7] 64 3] 58 72l 18] 6.4] 65 458
18 18] 88| 55 23] B[ T4l 71| 82 5 412
20 17|85 1.2] 4.1 82] 75 23] 7] 48] 484
21 20 12| 68 31 8| 8.1 26| 69| 58] 515
22 27 52| 68] 251  83] 68 25 53] 4| 447
23 3| 55 63 38 68] 83 25 6| 61| 487
24 468 6] 858 271 1.2 7d 4| 65| 5.1 48.7
25 51| 12| 67 28] 63 63 4] 68| 7.6] 53.1
26 3] e8] 88| 18 62 1.5/ 25 61 7] 483
21 271 58 53 15 7| 4] 28] 11| 65 458
28 25| 45| 55 38 e.4] 63| 53] 7121 5 483
29 i 48] 712 21 78] 3] &1 e8] 58] 43.1
30 51 7.1 7] 3] 82 28] 31| 62| 12| 488
3t 46 8] 68] 21| 48 82| 13| 1| 64| 474
32 22) 48] 68] 43| 7] 78] 12| 58] 58] 459
33 24 T2( 81l 27 712 63 3[ 58] 68| 48]
M 1.0 8 7.8 3 81 73] 28| 7.6] 68] 534
3 17| 18] 68 33 73] 7.2 23| 1 18] Bid
36 16| 68| 7.2 35 8] 65| 27| 8 12| 498
37 23] 58] 13 4] 72 68| 35 82 81 531
38| 25| 72 12| 38| 66| 24| 34| 8| 8| 485

Total | 114.6] 241.3] 2494] 113.3] 2585| 230.8] 1104| 256] 250] 18335

Rata{ _ 3.02| 6.35] 6.56] 2.98| 6.80] 6.31] 2.01| 6.14| 6.68



Lampiran 10, Analisa Sidik Ragam Terhidap Skor Rasa Susu Kedelai
Hasll Kombinasl Perlakuan Suhu Alr Pengglingan dan pH Ekstraksi

e

SK_[d  [JK KT Fhit__|F tabel
Kel 37] 37.026] 1,001[1,018b[1.43 1,64
2[0,5635 [0,2812510,288 tb[3,03 4,68
2| 880,025/400,462|488 ** [3,03 4,68
4] 5054 1488[151tb (240 3,38
Galat_| 206] 200,981]0,883
Totai | 341{1312.70

ql-ul—ﬂ
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Lampiran 10. Analisa Sidik Ragam Terhadap Skor Rasa Susu Kedelai
Has!l Kombinasi Pertakuan Suhu Alr Penggilingan dan pH Ekstraksi

Sk Jdb_[JK___IKT Fhil__|F tabel

Kel 37] 37,026]  1,001]1,018b [143 1,64
T 2{0.5625 [0,28125 0,286 1b[3,03 (4,68
P 2] 080,025 460,482|498 ** [3,00 4,68
TP 4| 5054 1488[15itb |240 3,38
Galat_| 206]290,081]0,983

Total | 341[1312,79
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Lampiran 11. Hasll Analisa pH Susu Kedeldl Hasil Kombinas| Perfakuan
Suhu Air Penggilingan Dan pH Ekstraksi

Kombinasi Ulanggn'
1 2 3 Total {[Ratarata | Taraf uji
B 0.05
T1P1 8.7 8.8 7.2 20.7 6.9 a
TiP2 75 7.2 6.9 21.8 6.3 a
TiP3 8.1 8.2 9 283 6.7 b
T2P1 8.5 6.2 8.2 18.9 7.2 b
T2P2 T 71| 71 212 71 b
[T2P3 8.5 8.7 8.3 255 7.1 b
T3P1 74 6.6 6.4 20.1 838 ¢
T3P2 7 8.6 13 21.2 85 c
TaP3 8.9 9 9.9 2 ) d
Total 88.3 867 | 615 202.5 2025

Lampiran 12. Hasil Analisa Sidik Ragam pH Susu Kedelai Hasil Kombinas| Perlakuan
Suhu Air Penggilingan Dan pH Ekstraksi

5K db JK KT__ | Fhitung | F tabel
0.05 0.01

Kel 2 0.1422] 0.0711]0.068 tb 3.83 8.22
T 2 0.6068] 0.3033]4.1208 " 3.63 8.22
P 2 22.3088] 11.1544[151.56% 3.63 8.22
TP 4 0.3646]  0.0912[1.2381 tb 3.01 417
(Galat 18 11778 0.0736

Total 28 24.0

39



