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7. LAMPIRAN 

 

Lampiran 1. Gambar Pengukuran Stabilitas Emulsi dengan Nilai Creaming Index 
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Lampiran 2. Uji Normalitas 
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Lampiran 3. Hasil Analisis Ragam Dua Arah (Two Way ANOVA) 
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Lampiran 4. Hasil Analisis Ragam Dua Arah (Two Way ANOVA) dengan Uji Beda 

Post Hoc Metode Duncan 
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Lampiran 5. Hasil Uji Korelasi 
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