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APPENDICES

Appendix 1. Normality Test of Moisture Content of Coconut Milk
Tests of Normality

Kolmogorov-Smirnov® Shapiro-Wilk
Concentration Statistic df Sig Statistic df Sig.
Moisture 0% - Control Negative .283 9 037 761 9 .007
0% - Control Positive 186 9 200 962 9 .818
0.5% 219 9 200 877 9 144
1% 262 9 .076 856 9 .087

* This is a lower bound of the true significance.
a. Lilliefors Significance Correction

Appendix 2. Kruskal-Wallis Test and Pairwise Comparison for Moisture Content of Coconut
Milk

Hypothesis Test Summary

Null Hypothesis Test Slg. Decision
The distribution of Moisture is the gg;pelndent- Reject the
1 same across categories of Rruskal 000 nu
Concentration. Wallis Test hypothESis.

Asymptotic significances are displayed. The significance level is .05.

Sample1-Sample2 grest. & S o SdTeste  sig. < Adj.Sig.
aﬁaﬁéa(%mtrol Positive 0% - Control 7667 4.965 15644 123 735
0% - Control Positive-0.5% -8.111 4 965 -1.634 102 614
0% - Control Positive-1% -20.889 4.965 -4.208 .000 .000
0% - Control Negative 0.5% -.444 4.965 -.090 929 1.000
0% - Control Negative-1% -13.222 4 965 -2.663 .008 046
0.5%-1% -12.778 4.965 -2.574 .010 .060

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Appendix 3. Normality Test of pH Value of Coconut Milk
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Tests of Normality

Kolmogorov-Smirnov? Shapiro-Wilk
Concentration Statistic df Sig. Statistic df Sig.
pH 0% - Control Negative 360 9 001 685 9 001
0% - Control Positive 374 9 .001 718 g9 002
0.5% .284 9 036 853 9 .080
1% .303 9 017 752 g9 006

a. Lilliefors Significance Correction

Appendix 4. Kruskal Wallis Test for pH Value of Coconut Milk

Tests of Between-Subjects Effects

Dependent Variable:

Unstandardized Residual

Type Il Sum
Source of Squares df Mean Square F Sig.
Corrected Model 92.202% 2 46.101 1.344 .280
Intercept .000 1 .000 .000 1.000
Concentration §92.202 2 46101 1.344 280
Error 823.393 24 34.308
Total 915595 27
Corrected Total 915595 26

a. R Squared = 101 (Adjusted R Squared = .026)

Appendix 5. Quade’s Test of Moisture Content of Coconut Milk to FFA of Resulting VCO

Tests of Between-Subjects Effects

Dependent Variable:

Unstandardized Residual

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 901.3447 2 450672 15.902 .000
Intercept .000 1 .000 .000 1.000
Concentration 901.344 2 450672 15.902 .000
Error 680.193 24 28.341
Total 1581.537 27
Corrected Total 1581.537 26

a. R Squared = 570 (Adjusted R Squared = 534)

Appendix 6. Quade’s Test of pH Value of Coconut Milk to FFA of Resulting VCO
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Dependent Variable:

Tests of Between-Subjects Effects

Unstandardized Residual

Type lll Sum
Source of Squares Mean Square F Sig.
Corrected Model 153.457° 2 76.728 1.241 307
Intercept .000 1 .000 .000 1.000
Concentration 153.457 2 76.728 1.241 307
Error 1483.401 24 61.808
Total 1636.858 27
Corrected Total 1636.858 26

a. R Squared = .094 (Adjusted R Squared= .018)

Appendix 7. Quade’s Test of Moisture Content of Coconut Milk to IV of Resulting VCO

Dependent Variable:

Tests of Between-Subjects Effects

Unstandardized Residual

Type lll Sum
Source of Squares Mean Square F Sig.
Corrected Model 52.338° 2 26.169 .B23 451
Intercept .000 1 .000 .000 1.000
Concentration 52.338 2 26.169 823 451
Error 763.059 24 31.794
Total 815.398 27
Corrected Total B15.398 26

a. R Squared = .064 (Adjusted R Squared =-.014)

Appendix 8. Quade’s Test of pH Value of Coconut Milk to IV of Resulting VCO

Hypothesis Test Summary
Null Hypothesis Test Sig. Decision
Independent- .
q The distribution of pH is the same  Samples 307 Ejtla'” the
across categories of Concentration.  Kruskal- : hypothesi
Wallis Test ypothesis.

Asymptotic significances are displayed. The significance level is .05.

Appendix 9. Normality Test of FFA for Control Negative and Control Positive
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Tests of Normality

Kolmogorov-Smirnov® Shapiro-Wilk
Treatment Statistic df Sig. Statistic df Sig.
FFA Control Negative A76 9 2007 954 9 737
Control Positive 317 9 .010 873 9 132

* This is a lower bound of the true significance.

a. Lilliefors Significance Correction

Appendix 10. Mann-Whitney Test of FFA for Control Negative and Control Positive

Hypothesis Test Summary
Null Hypothesis Test Sig. Decision
Independent- _
The distribution of FFA is the same  Samples 000!
across categories of Treatment. Whitney U ' hypothesis.
Test

Asymptotic significances are displayed. The significance level is .05.

'Exact significance is displayed for this test.

Appendix 11. Normality Test of IV for Control Negative and Control Positive
Tests of Normality

Kolmogorov-Smirnov® Shapiro-Wilk
Treatment Statistic df Sig. Statistic df Sig.
Control Negative 261 9 077 B89 9 183
Caontrol Positive 219 9 200 851 g9 077

* This is a lower bound of the true significance.
a. Lilliefors Significance Correction

Appendix 12. Mann-Whitney Test of IV for Control Negative and Control Positive

Hypothesis Test Summary
Null Hypothesis Test Sig. Decision
Independent- .
The distribution of IV is the same az'm_'es 863" Eﬁltlam the
across categories of Treatment. Whitney U ' hypothesis.
Test

Asymptotic significances are displayed. The significance level is .05.

"Exact significance is displayed for this test.
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Appendix 13. Normality Test of FFA For Different Papain Enzyme Concentrations
Tests of Normality

Kolmogorov-Smirnov? Shapiro-Wilk
Concentration Statistic df Sig. Statistic df Sig.
FFA 0% 37 9 .010 873 9 132
0.5% 182 g 200" 926 9 447
1% 324 9 .007 81 ] 0860

* This is a lower bound of the true significance.
a. Lilliefors Significance Correction

Appendix 14. Kruskal-Wallis Test and Pairwise Comparison of FFA for Different Papain Enzyme
Concentrations

Hypothesis Test Summary
Null Hypothesis Test Sig. Decision
Independent- .
The distribution of FFA is the same ~ Samples 01 IR
across categories of Concentration.  Kruskal- : hvpothesi
Wallis Test ypotnesis.

Asymptotic significances are displayed.

The significance level is .05.

Samplel-Sample2 et o Std. = Sl Tests g0 = Adj.sig.
0%40.5% -2.167 3.679 -.589 556 1.000
0%-1% -13.167 3679 -3.579 .000 001
0.5%-1% -11.000 3.679 -2.990 .003 008

Appendix 15. Normality Test of IV for Different Papain Enzyme Concentrations

Tests of Normality

Kolmogorov-Smirnov? Shapiro-Wilk
Concentration  Statistic df Sig. Statistic df Sig.
1% 0% 218 9 200° 851 9 077
0.5% .209 9 200" 909 9 310
1% 344 9 .003 786 9 014

* This is a lower bound of the true significance.
a. Lilliefors Significance Correction

47



Appendix 16. Kruskal-Wallis Test of IV for Different Papain Enzyme Concentrations

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision

Independent- .
The distribution of [V is the same ~ Samples 201 Retain the

“ i I
across categories of Concentration.  Kruskal- nu _
’ Wallis Test hypothesis.

Asymptotic significances are displayed. The significance level is .05,
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