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LAMPIRAN

Lampiran 1 Nilai pH Daging Ayam Olahan dalam Kemasan Vakum dengan
Ketebalan Plastik dan Waktu Penyimpanan Berbeda

Standar Deviasi Nilai pH

Descriptive Statistics
Dependent Variable: PH

KETEBALAN  PENYIMPANAN Mean Std. Deviation N
80 0 5,9167 ,40079 3

7 5,1833 ,33201 3

Total 5,5500 ,51931 6
160 0 6,2233 ,28006 3

7 5,3133 ,29670 3

Total 5,7683 ,56126 6
Total 0 6,0700 ,35191 6

7 5,2483 ,29048 6

Total 5,6592 ,52799 12
Analisis Ragam Nilai pH

Tests of Between-Subjects Effects
Dependent Variable: PH
Type lll Sum of

Source Squares df Mean Square F Sig.
Corrected Model 2,192a 3 , 731 6,682 ,014
Intercept 384,314 1 384,314  3515,067 ,000
KETEBALAN ,143 1 ,143 1,308 ,286
PENYIMPANAN 2,025 1 2,025 18,525 ,003
KETEBALAN * ,023 1 ,023 214 ,656
PENYIMPANAN
Error ,875 8 ,109
Total 387,381 12
Corrected Total 3,066 11

a. R Squared =,715 (Adjusted R Squared = ,608)
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Lampiran 2 Nilai Ketengikan Ayam Olahan dalam Kemasan Vakum dengan
Ketebalan Plastik dan Waktu Penyimpanan Berbeda

Standar Deviasi Nilai Uji Ketengikan

Descriptive Statistics

Dependent Variable: KETENGIKAN

KETEBALAN PENYIMPANAN Mean Std. Deviation N
80 0 ,1217 ,02873 3

7 ,1420 ,00985 3

Total ,1318 ,02220 6
160 0 ,1187 ,01582 3

7 ,1870 ,08073 3

Total ,1528 ,06409 6
Total 0 ,1202 ,02081 6

7 ,1645 ,05704 6

Total ,1423 ,04703 12
Analisis Ragam Nilai Uji Ketengikan

Tests of Between-Subjects Effects
Dependent Variable: KETENGIKAN
Type Il Sum of

Source Squares df Mean Square F Sig.
Corrected Model ,0092 3 ,003 1,551 ,275
Intercept ,243 1 ,243 126,458 ,000
KETEBALAN ,001 1 ,001 ,688 ,431
PENYIMPANAN ,006 1 ,006 3,067 ,118
KETEBALAN * ,002 1 ,002 ,899 ,371
PENYIMPANAN
Error ,015 8 ,002
Total ,267 12
Corrected Total ,024 11

a. R Squared =,368 (Adjusted R Squared =,131)
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Lampiran 3 Nilai aktivitas antioksidan Ayam Olahan dalam Kemasan Vakum
dengan Ketebalan Plastik dan Waktu Penyimpanan Berbeda

Standar Deviasi Nilai Aktivitas Antioksidan

Descriptive Statistics

Dependent Variable: ANTIOKSIDAN

KETEBALAN  PENYIMPANAN Mean Std. Deviation N

80 0 71,1100 10,88498 3
7 48,5533 8,10143 3
Total 59,8317 15,04285 6

160 0 79,4533 6,35358 3
7 50,4167 6,63816 3
Total 64,9350 16,93256 6

Total 0 75,2817 9,18823 6
7 49,4850 6,70231 6
Total 62,3833 15,50111 12

Analisis Ragam Nilai Aktivitas Antioksidan

Tests of Between-Subjects Effects
Dependent Variable: ANTIOKSIDAN

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2106,0292 3 702,010 10,456 ,004
Intercept 46700,163 1 46700,163 695,592 ,000
KETEBALAN 78,132 1 78,132 1,164 ,312
PENYIMPANAN 1996,404 1 1996,404 29,736 ,001
KETEBALAN * 31,493 1 31,493 ,469 ,513
PENYIMPANAN
Error 537,098 8 67,137
Total 49343,291 12
Corrected Total 2643,127 11

a. R Squared =,797 (Adjusted R Squared =,721)
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Lampiran 4 Dokumentasi penelitian Ayam Olahan dalam Kemasan Vakum
dengan Ketebalan Plastik dan Waktu Penyimpanan Berbeda

Ket. Menumis bumbu Ket. Memasukkan ayam dalam

bumbu

Ket. Sampel divakum
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Ket. Memasukkan ampel ke
Dalam autoclave

Ket. Pengujian Antioksidan

Ket. Pengujian H2S
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