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LAMPIRAN

Lampiran 1. Analisis Ragam pH Daging Paha Ayam dari Pasar
Tradisional Maros
95% Confidence Interval for
Std. Std. Mean Maximu
N Mean Deviation Error Lower Bound | Upper Bound [ Minimum m
Pasar A 6| 66.3333 .81650 .33333 65.4765 67.1902 65.00 67.00
Pasar B 6| 66.5000 1.64317 .67082 64.7756 68.2244 64.00 68.00
Pasar C 6| 67.0000 1.41421 57735 65.5159 68.4841 65.00 69.00
Pasar D 6| 62.5000 1.87083 .76376 60.5367 64.4633 60.00 65.00
Total 241 65.5833 2.30154 .46980 64.6115 66.5552 60.00 69.00
Tes Homogen
Levene Statistic dfl df2 Sig.
1.425 3 20 .265
Analisis Ragam pH Daging Paha Ayam
Sum of Squares Df Mean Square F Sig.
Between Groups 77.500 3 25.833 11.654 .000
Within Groups 44.333 20 2.217
Total 121.833 23

Uji lanjut BNT pH Daging Paha Ayam

Pasar Mean N Std. Deviation

Kelas A 66.3333 6 .81650
Kelas B 66.5000 6 1.64317
Kelas C 67.0000 6 1.41421
Kelas D 62.5000 6 1.87083
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Dependent Variable:Hasil Parameter PH

Mean 95% Confidence Interval
(I) Pasar (J) Pasar | Difference (I-J) | Std. Error Sig. Lower Bound | Upper Bound
Pasar A PasarB -.16667 .85959 .848 -1.9597 1.6264
Pasar C -.66667 .85959 447 -2.4597 1.1264
Pasar D 3.83333" .85959 .000 2.0403 5.6264
PasarB  Pasar A .16667 .85959 .848 -1.6264 1.9597
Pasar C -.50000 .85959 .567 -2.2931 1.2931
Pasar D 4.00000" .85959 .000 2.2069 5.7931
Pasar C  Pasar A .66667 .85959 447 -1.1264 2.4597
Pasar B .50000 .85959 .567 -1.2931 2.2931
Pasar D 4.50000" .85959 .000 2.7069 6.2931
PasarD Pasar A -3.83333" .85959 .000 -5.6264 -2.0403
Pasar B -4.00000" .85959 .000 -5.7931 -2.2069
Pasar C -4.50000" .85959 .000 -6.2931 -2.7069

*. The mean difference is significant at the 0.05 level.

29




Lampiran 2. Dokumentasi Penelitian

Sampel ayam yang sudah diberi kode Menimbang Daging Paha Ayam
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Sampel di Stomacher Selama 2 Mengisi tabung dengan 9 ml BPW
Menit

Di inkubasi Pengukuran pH pada daging paha ayam.
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