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Lampiran 1. Hasil analisis varians pengaruh jenis asam organic dan level 

terhadap pH dendeng sapi 
 

a. Deskripsi data 

Descriptive Statistics 

Dependent Variable: pH 

Jenis Asam Level Asam Mean Std. Deviation N 

1.00 1.00 3.9967 .03786 3 

 2.00 4.0167 .12342 3 

 3.00 4.0100 .02000 3 

 Total 4.0078 .06591 9 

2.00 1.00 4.8267 .14468 3 

 2.00 4.8300 .17349 3 

 3.00 4.7800 .15716 3 

 Total 4.8122 .13971 9 

3.00 1.00 4.0467 .03786 3 

 2.00 4.0367 .13317 3 

 3.00 4.0500 .04583 3 

 Total 4.0444 .07316 9 

Total 1.00 4.2900 .41040 9 

 2.00 4.2944 .42092 9 

 3.00 4.2800 .38435 9 

 Total 4.2881 .38966 27 

 

 

b. Tabel Anova 

Tests of Between-Subjects Effects 

Dependent Variable: pH 

 
Source 

Type III Sum 

of Squares 
 

df 
 

Mean Square 
 

F 
 

Sig. 

Corrected Model 3.719a 8 .465 36.684 .000 

Intercept 496.482 1 496.482 39173.023 .000 

Jenis 3.714 2 1.857 146.515 .000 

Level .001 2 .000 .039 .962 

Jenis * Level .005 4 .001 .091 .984 

Error .228 18 .013   

Total 500.429 27    

Corrected Total 3.948 26    

a. R Squared = .942 (Adjusted R Squared = .917) 

 
 

c. Hasil Uji Duncan Pengaruh Jenis dan Level 

pH 
 

Duncan
a,b

 

 
Jenis Asam 

 
N 

Subset 

1 2 

1.00 9 4.0078  

3.00 9 4.0444  

2.00 9  4.8122 

Sig.  .498 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on Type III Sum of Squares 

The error term is Mean Square(Error) = .013. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Lampiran 2. Hasil analisis varians pengaruh jenis asam organic dan level 
terhadap aktivitas antidioksidan dendeng sapi 

 
a. Deskripsi data 

Descriptive Statistics 

Dependent Variable: Aktivitas Antioksidan 

Jenis Asam Level Asam Mean Std. Deviation N 

1.00 1.00 65.5767 1.79205 3 

 2.00 63.5400 1.57172 3 

 3.00 59.8700 1.46164 3 

 Total 62.9956 2.86834 9 

2.00 1.00 61.9267 5.01538 3 

 2.00 69.6000 3.04117 3 

 3.00 57.4033 7.47102 3 

 Total 62.9767 7.14613 9 

3.00 1.00 62.7567 .01155 3 

 2.00 64.9100 4.81797 3 

 3.00 62.4133 2.04209 3 

 Total 63.3600 2.86693 9 

Total 1.00 63.4200 3.13638 9 

 2.00 66.0167 4.03826 9 

 3.00 59.8956 4.49859 9 

 Total 63.1107 4.56134 27 

 

b. Tabel anova 

Tests of Between-Subjects Effects 

Dependent Variable: Aktivitas Antioksidan 

 
Source 

Type III Sum 

of Squares 
 

df 
 

Mean Square 
 

F 
 

Sig. 

Corrected Model 290.111a 8 36.264 2.602 .044 

Intercept 107540.071 1 107540.071 7716.952 .000 

Jenis .840 2 .420 .030 .970 

Level 169.897 2 84.949 6.096 .010 

Jenis * Level 119.373 4 29.843 2.142 .117 

Error 250.840 18 13.936   

Total 108081.022 27    

Corrected Total 540.951 26    

a. R Squared = .536 (Adjusted R Squared = .330) 
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Lampiran 3. Hasil analisis varians pengaruh jenis asam organic dan level 
terhadap daya putus dendeng sapi 

 
a. Deskripsi data 

Descriptive Statistics 

Dependent Variable: Daya Putus dang (kg/cm2) 

Jenis Asam Level Asam Mean Std. Deviation N 

1.00 1.00 2.1667 .18175 3 

 2.00 2.4233 .68646 3 

 3.00 2.5267 .09609 3 

 Total 2.3722 .39261 9 

2.00 1.00 2.2733 .32393 3 

 2.00 2.3233 .40377 3 

 3.00 2.4767 .39804 3 

 Total 2.3578 .33915 9 

3.00 1.00 2.4767 .22143 3 

 2.00 2.4133 .76121 3 

 3.00 2.5833 .27755 3 

 Total 2.4911 .42651 9 

Total 1.00 2.3056 .25564 9 

 2.00 2.3867 .55290 9 

 3.00 2.5289 .25162 9 

 Total 2.4070 .37749 27 

 
 

b. Tabel anova 

 
Tests of Between-Subjects Effects 

 

Dependent Variable: Daya Putus dang (kg/cm2) 

 
Source 

Type III Sum 

of Squares 
 

df 
 

Mean Square 
 

F 
 

Sig. 

Corrected Model .414a
 8 .052 .283 .963 

Intercept 156.433 1 156.433 855.658 .000 

Jenis .096 2 .048 .264 .771 

Level .230 2 .115 .629 .544 

Jenis * Level .088 4 .022 .120 .974 

Error 3.291 18 .183   

Total 160.138 27    

Corrected Total 3.705 26    

a. R Squared = .112 (Adjusted R Squared = -.283) 
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Lampiran 4. Hasil analisis varians pengaruh jenis asam organic dan level 
terhadap susut masak dendeng sapi 

 
a. Deskripsi data 

Descriptive Statistics 

Dependent Variable: Susut Mas ak (%) 

Jenis Asam Level Asam Mean Std. Deviation N 

1.00 1.00 19.6667 .02082 3 

 2.00 19.8633 .02517 3 

 3.00 20.0433 .03055 3 

 Total 19.8578 .16468 9 

2.00 1.00 19.6133 .04041 3 

 2.00 19.7700 .07810 3 

 3.00 20.0067 .05508 3 

 Total 19.7967 .17916 9 

3.00 1.00 19.6933 .15503 3 

 2.00 19.9200 .03606 3 

 3.00 20.0933 .03786 3 

 Total 19.9022 .19201 9 

Total 1.00 19.6578 .08814 9 

 2.00 19.8511 .07944 9 

 3.00 20.0478 .05263 9 

 Total 19.8522 .17751 27 

 

b. Tabel anova 

Tests of Between-Subjects Effects 

Dependent Variable: Susut Masak (%) 

 
Source 

Type III Sum 

of Squares 
 

df 
 

Mean Square 
 

F 
 

Sig. 

Corrected Model .740a 8 .093 21.064 .000 

Intercept 10640.990 1 10640.990 2422485 .000 

Jenis .051 2 .025 5.755 .012 

Level .684 2 .342 77.911 .000 

Jenis * Level .005 4 .001 .295 .878 

Error .079 18 .004   

Total 10641.809 27    

Corrected Total .819 26    

a. R Squared = .903 (Adjusted R Squared = .861) 

 
 

c. Hasil Uji Duncan Pengaruh Jenis dan Level 

Susut Masak (%) 

Duncan
a,b

 

 
Jenis Asam 

 
N 

Subset 

1 2 

2.00 9 19.7967  

1.00 9 19.8578 19.8578 

3.00 9  19.9022 

Sig.  .066 .172 

Means for groups in homogeneous subsets are displayed.  

Based on Type III Sum of Squares 

The error term is Mean Square(Error) = .004. 

a. Uses Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 
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Susut Masak (%) 

Duncan
a,b

 

 
 

Level Asam 

 
N 

Subset 

1 2 3 

1.00 9 19.6578   

2.00 9  19.8511  

3.00 9   20.0478 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subs ets are displayed. 

Based on Type III Sum of Squares 

The error term is Mean Square(Error) = .004. 

a. Us es Harmonic Mean Sample Size = 9.000. 

b. Alpha = .05. 

 
 

Lampiran 5. Hasil analisis varians pengaruh jenis asam organic dan level 
terhadap diameter serat otot dendeng sapi 

 
a. Deskripsi data 

Descriptive Statistics 

Dependent Variable: Diamater Serat (micron) 

Jenis Asam Level Asam Mean Std. Deviation N 

1.00 1.00 22.8267 6.13314 3 

 2.00 26.8467 2.13739 3 

 3.00 31.0033 11.22822 3 

 Total 26.8922 7.38927 9 

2.00 1.00 29.4700 5.38200 3 

 2.00 26.4400 12.71966 3 

 3.00 27.7167 14.15663 3 

 Total 27.8756 9.97632 9 

3.00 1.00 25.9600 9.15400 3 

 2.00 25.7800 10.23923 3 

 3.00 20.5967 9.90081 3 

 Total 24.1122 8.86702 9 

Total 1.00 26.0856 6.77335 9 

 2.00 26.3556 8.24726 9 

 3.00 26.4389 11.28502 9 

 Total 26.2933 8.61705 27 

 

 

b. Tabel anova 

Tests of Between-Subjects Effects 
 

Dependent Variable: Diamater Serat (micron) 

 
Source 

Type III Sum 

of Squares 
 

df 
 

Mean Square 
 

F 
 

Sig. 

Corrected Model 238.420a
 8 29.802 .317 .949 

Intercept 18666.163 1 18666.163 198.556 .000 

Jenis 68.574 2 34.287 .365 .699 

Level .614 2 .307 .003 .997 

Jenis * Level 169.232 4 42.308 .450 .771 

Error 1692.173 18 94.010   

Total 20596.756 27    

Corrected Total 1930.593 26    

a. R Squared = .123 (Adjusted R Squared = -.266) 
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Lampiran 6. Hasil analisis varians pengaruh jenis asam organic dan level 
terhadap Panjang sarkomer dendeng sapi 

 
a. Deskripsi data 

Descriptive Statistics 

Dependent Variable: Panjang Sarkomer (mikron) 

Jenis Asam Level Asam Mean Std. Deviation N 

1.00 1.00 1.4367 .04933 3 

 2.00 1.4133 .09866 3 

 3.00 2.0467 .74608 3 

 Total 1.6322 .48879 9 

2.00 1.00 2.1167 .22030 3 

 2.00 2.2233 .61068 3 

 3.00 1.7267 .88692 3 

 Total 2.0222 .59439 9 

3.00 1.00 2.5667 .58141 3 

 2.00 2.0300 .39837 3 

 3.00 1.7300 .16823 3 

 Total 2.1089 .51576 9 

Total 1.00 2.0400 .58307 9 

 2.00 1.8889 .51919 9 

 3.00 1.8344 .60682 9 

 Total 1.9211 .55561 27 

 

 

b. Tabel anova 

Tests of Between-Subjects Effects 

Dependent Variable: Panjang Sarkomer (mikron) 

 
Source 

Type III Sum 

of Squares 
 

df 
 

Mean Square 
 

F 
 

Sig. 

Corrected Model 3.422a 8 .428 1.673 .173 

Intercept 99.648 1 99.648 389.600 .000 

Jenis 1.160 2 .580 2.269 .132 

Level .204 2 .102 .399 .677 

Jenis * Level 2.058 4 .514 2.011 .136 

Error 4.604 18 .256   

Total 107.674 27    

Corrected Total 8.026 26    

a. R Squared = .426 (Adjusted R Squared = .171) 
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Lampiran 7. Dokumentasi Hasil Penelitian Dendeng Sapi 
 

 

Proses Pemotongan Sampel 
 

 

Proses Penimbangan Sampel 
 

 

Proses Pencampuran Bahan Dengan Sampel Penelitian 
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Proses Pelabelan Sampel Dan Di Masukkan Di Dalam Plastic Clip 
 

 

Proses Pengeringan Sample Setelah Di Masukkan Ke Dalam Water Bath 

 

 

Penimbangan Ulang Setelah Sampel Kering 
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Proses Melihat Panjang dan Diameter Serat Otot Sampel Dalam Mikroskop 
 
 
 

 

 

Proses Pengukuran Panjang Dan Diameter Serat Otot 
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