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LAMPIRAN 

Lampiran 1. Hasil Pengukuran Viamin C Cabai Rawit Selama Penyimpanan pada Suhu  

Ruang, Refrigerator, dan ZECC 

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah 

Rata-

rata 1 2 3 

Suhu Ruang 

0 Hari 0.389 0.388 0.391 1.168 0.389 

2 Hari 0.351 0.393 0.25 0.988 0.329 

5 Hari 0.351 0.245 0.308 0.904 0.301 

7 Hari 0.245 0.287 0.266 0.799 0.266 

9 Hari 0.277 0.266 0.235 0.778 0.259 

Refrigerator 

0 Hari 0.389 0.388 0.391 1.168 0.389 

2 Hari 0.477 0.477 0.309 1.263 0.421 

5 Hari 0.489 0.361 0.256 1.106 0.37 

7 Hari 0.219 0.346 0.424 0.989 0.330 

9 Hari 0.340 0.312 0.256 0.907 0.302 

ZECC 

0 Hari 0.389 0.388 0.391 1.168 0.389 

2 Hari 0.382 0.6 0.477 1.433 0.478 

5 Hari 0.538 0.351 0.489 1.378 0.459 

7 Hari 0.466 0.340 0.403 1.209 0.403 

9 Hari 0.319 0.295 0.351 0.964 0.321 

Lampiran 1.1 . Hasil Analisis Sidik Ragam (Anova) Vitamin C Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

Tests of Between-Subjects Effects 

Dependent Variable: Vitamin C     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .189a 14 .013 2.856 .008 

Intercept 5.872 1 5.872 1.243E3 .000 

Jenis Penyimpanan .079 2 .039 8.340 .001 

Lama Penyimpanan .080 4 .020 4.259 .008 

Jenis Penyimpanan * 

Lama Penyimpanan 
.030 8 .004 .784 .620 

Error .142 30 .005   

Total 6.202 45    

Corrected Total .330 44    

a. R Squared = .571 (Adjusted R Squared = .371)    
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Lampiran 1.2. Hasil Uji Lanjut  Duncan Kadar air Cabai Rawit Selama Penyimpanan 

pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

VitaminC 

Duncana.b    

Jenis Penyimpanan N 

Subset 

1 2 

Suhu Ruang 15 .30947  

Refrigerator 15  .36227 

ZECC 15  .41193 

Sig.  1.000 .057 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .005. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

VitaminC 

Duncana.b    

Lama 

Penyimpanan N 

Subset 

1 2 3 

9 hari 9 .29456   

7 hari 9 .33289 .33289  

5 hari 9  .37644 .37644 

0 hari 9  .38933 .38933 

2 hari 9   .41289 

Sig.  .246 .109 .297 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .005. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 
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Lampiran 2. Hasil Pengukuran pH  Cabai Rawit Selama Penyimpanan pada Suhu  

Ruang, Refrigerator, dan ZECC 

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah 

Rata-

rata 1 2 3 

Suhu Ruang 

0 Hari 4.5 4.8 5.4 14.7 4.9 

2 Hari 4.7 4.7 4.6 14 4.7 

5 Hari 4.8 4.3 4.8 13.9 5 

7 Hari 3.9 4.8 4.8 13.5 4.5 

9 Hari 4.9 4.4 3.2 12.5 4.2 

Refrigerator 

0 Hari 4.5 4.8 5.4 14.7 4.9 

2 Hari 4.5 5 4.8 14.3 4.8 

5 Hari 4.8 4.9 5.2 14.9 5 

7 Hari 5 4.6 5.3 14.9 5 

9 Hari 4.7 4.8 4.7 14.2 4.7 

ZECC 

0 Hari 4.5 4.8 5.4 14.7 4.9 

2 Hari 5.1 4.5 4.9 14.5 4.8 

5 Hari 5.8 4.8 4.3 14.9 5 

7 Hari 5.1 4.4 5.5 15 5.0 

9 Hari 4.2 5 5.1 14.3 4.8 

Lampiran 2.1 Hasil Analisis Sidik Ragam (Anova) pH Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

Tests of Between-Subjects Effects 

Dependent Variable: pH      

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 2.071a 14 .148 .691 .765 

Intercept 1027.222 1 1027.222 4.795E3 .000 

Jenis Penyimpanan .946 2 .473 2.207 .128 

Lama Penyimpanan .656 4 .164 .765 .556 

Jenis Penyimpanan * 

Lama Penyimpanan 
.470 8 .059 .274 .970 

Error 6.427 30 .214   

Total 1035.720 45    

Corrected Total 8.498 44    

a. R Squared = .244 (Adjusted R Squared = .109)    
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Lampiran 3. Hasil Pengukuran Kadar Air Cabai Rawit Besar Selama Penyimpanan 

pada Suhu  Ruang, Refrigerator, dan ZECC 

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah 

Rata-

rata 1 2 3 

Suhu Ruang 

0 Hari 75.8 73.0 75.4 224.2 74.7 

2 Hari 70.1 69.4 71.6 211.1 70.4 

5 Hari 53.1 60.5 57.3 170.9 57.0 

7 Hari 48.1 46.8 52.8 147.7 49.2 

9 Hari 45.4 46.7 49.5 141.6 47.2 

Refrigerator 

0 Hari 75.8 73.0 75.4 224.2 74.7 

2 Hari 75.8 74.1 73.2 223.1 74.4 

5 Hari 74.0 74.0 71.6 219.6 73.2 

7 Hari 67.4 70.9 71.9 210.2 70.1 

9 Hari 64.7 65.0 67.3 197.0 65.7 

ZECC 

0 Hari 75.8 73.0 75.4 224.2 74.7 

2 Hari 76.5 74.4 70.7 221.6 73.9 

5 Hari 72.8 74.3 72.5 219.6 73.2 

7 Hari 79.1 75.7 59.4 214.2 71.4 

9 Hari 76.8 76.7 56.5 210.0 70.0 

Lampiran 3.1. Hasil Analisis Sidik Ragam (Anova) Kadar Air Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

Tests of Between-Subjects Effects 

Dependent Variable:KadarAir     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 3607.439a 14 257.674 12.686 .000 

Intercept 207971.214 1 207971.214 1.024E4 .000 

Jenis Penyimpanan 1551.400 2 775.700 38.190 .000 

Lama Penyimpanan 1245.095 4 311.274 15.325 .000 

Jenis Penyimpanan * 

Lama Penyimpanan 
810.944 8 101.368 4.991 .001 

Error 609.347 30 20.312   

Total 212188.000 45    

Corrected Total 4216.786 44    

a. R Squared = .855 (Adjusted R Squared = .788)    
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Lampiran 3.2. Hasil Uji Lanjut  Duncan Kadar air Cabai Rawit Selama Penyimpanan 

pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

Kadar Air 

Duncana.b    

Jenis 

Penyimpanan N 

Subset 

1 2 

Suhu Ruang 15 59.700  

Refrigerator 15  71.607 

ZECC 15  72.640 

Sig.  1.000 .535 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 20.312. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

Kadar Air 

Duncana.b    

Lama 

Penyimpanan N 

Subset 

1 2 3 

9 hari 9 60.956   

7 hari 9 63.567 63.567  

5 hari 9  67.789  

2 hari 9   72.867 

0 hari 9   74.733 

Sig.  .229 .056 .387 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 20.312. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

 
- Uji Lanjut Duncan Interaksi Jenis Penyimpanan (A) dan Lama Penyimpanan (B) 

Perlakuan B1 (0 Hari) B2 (2 Hari) B3 (5 Hari) B4 (7 hari) B5 (9 Hari) 

A1 (Suhu Ruang) 74.7a 70.4 ab 57 c 49.2 d 47.2 d 

A2 (Refrigerator) 74.7a 74.4 ab 73.2 ab 70.1 ab 65.7 b 

A3 (ZECC) 74.7a 73.9 ab 73.2 ab 71.4 ab 70 ab 
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Lampiran 4. Tabel Hasil Pengukuran Total Asam Cabai Rawit Selama Penyimpanan 

pada Suhu  Ruang, Refrigerator, dan ZECC 

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah 

Rata-

rata 1 2 3 

Suhu Ruang 

0 Hari 0.9 3.8 1.8 6.5 2.2 

2 Hari 1.4 1.5 2.0 4.9 1.6 

5 Hari 1.1 2.2 1.6 4.9 1.6 

7 Hari 0.9 1.4 2.3 4.6 1.5 

9 Hari 2.3 1.1 0.9 4.3 1.4 

Refrigerator 

0 Hari 0.9 3.8 1.8 6.5 2.2 

2 Hari 2.0 2.2 3.4 7.6 2.5 

5 Hari 2.7 2.2 3.1 8.0 2.7 

7 Hari 2.7 2.4 2.7 7.8 2.6 

9 Hari 1.6 0.7 2.7 5.0 1.7 

ZECC 

0 Hari 0.9 3.8 1.8 6.5 2.2 

2 Hari 2.2 3.2 0.7 6.1 2.0 

5 Hari 1.8 2.5 1.1 5.4 1.8 

7 Hari 2.0 1.8 1.1 4.9 1.6 

9 Hari 1.8 1.1 1.8 4.7 1.6 

Lampiran 4.1. Hasil Analisis Sidik Ragam (Anova) Total Asam Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

Tests of Between-Subjects Effects 

Dependent Variable: Total Asam     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 6.255a 14 .447 .520 .902 

Intercept 167.042 1 167.042 194.285 .000 

Jenis Penyimpanan 2.692 2 1.346 1.566 .226 

Lama Penyimpanan 2.157 4 .539 .627 .647 

Jenis Penyimpanan * 

Lama Penyimpanan 
1.406 8 .176 .204 .988 

Error 25.793 30 .860   

Total 199.090 45    

Corrected Total 32.048 44    

a. R Squared = .195 (Adjusted R Squared = -

.180) 
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Lampiran 5. Hasil Pengukuran Total Mikroba Cabai Rawit Selama Penyimpanan pada 

Suhu  Ruang, Refrigerator, dan ZECC 

Jenis 

Peyimpanan 

Lama 

Penyimpanan 
Pengenceran 

Ulangan Rata-

Rata 

Log 

CFU/g 

TPC 

(Koloni/G) 1 2 3 

Suhu Ruang 

0 Hari 10 -4 105 92 122 
75.7 5.879 7.57x105  10 -5 47 56 32 

5 Hari 10 -5 133 162 154 
99.7 7.000 9.97x106  10 -6 43 52 54 

9 Hari 10 -5 83 103 98 
68.8 6.735 5.43x106  10 -6 29 65 35 

Refrigerator 

0 Hari 10 -4 105 92 122 
75.7 5.879 7.57x105  10 -5 47 56 32 

5 Hari 10 -5 88 113 124 
86.0 6.934 8.6x106  10 -6 45 61 85 

9 Hari 10 -5 34 36 28 
29.7 6.473 2.97x106  10 -6 28 27 25 

Zecc 

0 Hari 10 -4 105 92 122 
75.7 5.878 7.57x105  10 -5 47 56 32 

5 Hari 10 -5 148 129 83 
88.7 6.948 8.87x106  10 -6 76 44 52 

9 Hari 10 -5 28 39 30 
30.8 6.489 3.08x106  10 -6 26 37 25 

Lampiran 6. Tabel Hasil Pengukuran Susut Bobot Cabai Rawit Selama Penyimpanan 

pada Suhu  Ruang, Refrigerator, dan ZECC 

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah 

Rata-

rata 1 2 3 

Suhu Ruang 

0 Hari 2.4 1.8 2.5 6.7 2.2 

2 Hari 1.9 1.3 1.3 4.5 1.5 

5 Hari 1.2 0.9 1 3.1 1 

7 Hari 0.4 0.6 0.9 1.9 0.6 

9 Hari 0.4 0.5 0.8 1.7 0.6 

Refrigerator 

0 Hari 2.4 2.4 2.6 7.4 2.5 

2 Hari 1.8 1.8 2 5.6 1.9 

5 Hari 1.7 1.7 1.9 5.3 1.8 

7 Hari 1.3 1.4 0.8 3.5 1.2 

9 Hari 1.2 1.3 0.7 3.2 1.1 

ZECC 

0 Hari 2.8 2.8 2.9 8.5 2.8 

2 Hari 2.7 2.6 2.7 8 2.7 

5 Hari 2.6 2.2 2.4 7.2 2.4 

7 Hari 1.7 2.1 1.8 5.6 1.9 

9 Hari 1.7 1.2 1.4 4.3 1.4 
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Lampiran 6.1. Hasil Analisis Sidik Ragam (Anova) Susut Bobot Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

Tests of Between-Subjects Effects 

Dependent Variable: Susut Bobot     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 21.110a 14 1.508 30.023 .000 

Intercept 131.414 1 131.414 2.617E3 .000 

Jenis Penyimpanan 7.843 2 3.922 78.084 .000 

Lama Penyimpanan 12.623 4 3.156 62.836 .000 

Jenis Penyimpanan * 

Lama Penyimpanan 
.644 8 .080 1.602 .166 

Error 1.507 30 .050   

Total 154.030 45    

Corrected Total 22.616 44    

a. R Squared = .933 (Adjusted R Squared = .902)    

Lampiran 6.2. Hasil Uji Lanjut  Duncan Susut Bobot Cabai Rawit Selama Penyimpanan 

pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

Susut Bobot 

Duncana.b     

Jenis 

Penyimpanan N 

Subset 

1 2 3 

Suhu Ruang 15 1.220   

Refrigerator 15  1.667  

ZECC 15   2.240 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .050. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 
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- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

Susut Bobot 

Duncana.b      

Lama Penyimpanan N 

Subset 

1 2 3 4 5 

9 hari 9 1.022     

7 hari 9  1.267    

5 hari 9   1.733   

2 hari 9    2.011  

0 hari 9     2.511 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square (Error) = .050. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

Lampiran 7. Tabel Hasil Pengukuran Warna Cabai Rawit Selama Penyimpanan pada 

Suhu  Ruang, Refrigerator, dan ZECC  

Nilai 

Koordinat 

Lama 

Penyimpanan 

Jenis Penyimpanan 

Rata-rata Suhu 

Ruang 
Refrigerator Zecc 

L* 

0 Hari 37.4 38.8 43.6 39.9 

2 Hari 34.6 37.2 41.7 37.8 

5 Hari 33.7 34.9 37.7 35.5 

7 Hari 32.7 33.2 36.8 34.2 

9 Hari 30.2 32.7 35.3 32.7 

Rata-rata 33.7 35.4 39.0 36.0 

A* 

0 Hari 39.6 39.8 41.2 40.2 

2 Hari 38.7 39.6 40.1 39.5 

5 Hari 37.0 39.2 37.7 38.0 

7 Hari 35.5 37.0 35.0 35.8 

9 Hari 32.8 36.0 34.6 34.5 

Rata-rata 36.7 38.3 37.7 37.6 

B* 

0 Hari 24.7 29.9 32.3 29.0 

2 Hari 24.2 28.5 32.4 28.4 

5 Hari 22.4 25.6 27.4 25.1 

7 Hari 20.9 22.4 25.5 23.0 

9 Hari 18.9 21.0 24.3 21.4 

Rata-rata 22.2 25.5 28.4 25.4 
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Lampiran 7.1. Hasil Analisis Sidik Ragam (Anova) L* Warna Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC  

Tests of Between-Subjects Effects 

Dependent Variable: L*      

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 530.396a 14 37.885 2.087 .045 

Intercept 58435.257 1 58435.257 3.219E3 .000 

Jenis Penyimpanan 221.474 2 110.737 6.100 .006 

Lama Penyimpanan 293.785 4 73.446 4.046 .010 

Jenis Penyimpanan * 

Lama Penyimpanan 
15.137 8 1.892 .104 .999 

Error 544.587 30 18.153   

Total 59510.240 45    

Corrected Total 1074.983 44    

a. R Squared = .493 (Adjusted R Squared = .257)    

Lampiran 7.2. Hasil Uji Lanjut  Duncan L* Warna Cabai Rawit Selama Penyimpanan 

pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

L* 

Duncana.b    

Jenis 

Penyimpanan N 

Subset 

1 2 

Suhu Ruang 15 33.720  

Refrigerator 15 35.360  

ZECC 15  39.027 

Sig.  .300 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 18.153. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 
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- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

L* 

Duncana.b    

Lama 

Penyimpanan 
N 

Subset 

1 2 3 

9 hari 9 32.744   

7 hari 9 34.222 34.222  

5 hari 9 35.478 35.478  

2 hari 9  37.822 37.822 

0 hari 9   39.911 

Sig.  .209 .100 .307 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 18.153. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

Lampiran 7.3. Hasil Analisis Sidik Ragam (Anova) a* Warna Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC  

Tests of Between-Subjects Effects 

Dependent Variable: a*      

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 247.150a 14 17.654 1.002 .476 

Intercept 63589.124 1 63589.124 3.608E3 .000 

Jenis Penyimpanan 19.655 2 9.828 .558 .578 

Lama Penyimpanan 209.483 4 52.371 2.972 .035 

Jenis Penyimpanan* 

Lama Penyimpanan 
18.012 8 2.251 .128 .998 

Error 528.687 30 17.623   

Total 64364.960 45    

Corrected Total 775.836 44    

a. R Squared = .319 (Adjusted R Squared = .001)    
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Lampiran 7.4. Hasil Uji Lanjut  Duncan a* Warna Cabai Rawit Selama Penyimpanan 

pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

a* 

Duncana.b    

Lama 

Penyimpanan N 

Subset 

1 2 3 

9 hari 9 34.489   

7 hari 9 35.822 35.822  

5 hari 9 37.967 37.967 37.967 

2 hari 9  39.467 39.467 

0 hari 9   40.211 

Sig.  .106 .091 .294 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 17.623. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

Lampiran 7.5. Hasil Analisis Sidik Ragam (Anova) b* Warna Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC  

Tests of Between-Subjects Effects 

Dependent Variable: b*      

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 697.090a 14 49.792 2.099 .043 

Intercept 28961.124 1 28961.124 1.221E3 .000 

Jenis Penyimpanan 284.363 2 142.182 5.993 .006 

Lama Penyimpanan 389.861 4 97.465 4.108 .009 

Jenis Penyimpanan * 

Lama Penyimpanan 
22.866 8 2.858 .120 .998 

Error 711.787 30 23.726   

Total 30370.000 45    

Corrected Total 1408.876 44    

a. R Squared = .495 (Adjusted R Squared = .259)    
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Lampiran 7.6. Hasil Uji Lanjut  Duncan b* Warna Cabai Rawit Selama Penyimpanan 

pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 23.726. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

b* 

Duncana.b   

Lama 

Penyimpanan N 

Subset 

1 2 

9 hari 9 21.433  

7 hari 9 22.956  

5 hari 9 25.122 25.122 

2 hari 9  28.356 

0 hari 9  28.978 

Sig.  .139 .122 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = 23.726. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

Sumber: Data Primer Penelitian Ilmu dan Teknologi Pangan. 2021 

 

 

 

 

 

 

b* 

Duncana.b    

Jenis 

Penyimpanan N 

Subset 

1 2 

Suhu Ruang 15 22.227  

Refrigerator 15 25.500 25.500 

ZECC 15  28.380 

Sig.  .076 .116 
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Lampiran 8.  Tabel Hasil Pengukuran Total Padatan Terlarut Cabai Rawit Selama 

Penyimpanan pada Suhu  Ruang, Refrigerator, dan ZECC 

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah 

Rata-

rata 1 2 3 

Suhu Ruang 

0 Hari 9.7 10.6 10.8 31.1 10.4 

2 Hari 8.8 10.6 10.3 29.7 9.9 

5 Hari 7.8 10.7 10.1 28.6 9.5 

7 Hari 7.6 6.5 7.2 21.3 7.1 

9 Hari 5.7 6.8 6.8 19.3 6.4 

Refrigerator 

0 Hari 9.7 10.6 10.8 31.1 10.4 

2 Hari 9.7 10 10.8 30.5 10.2 

5 Hari 9.4 8.4 10.5 28.3 9.4 

7 Hari 8.8 7.3 10.8 26.9 9.0 

9 Hari 7.3 7 9.1 23.4 7.8 

ZECC 

0 Hari 9.7 10.6 10.8 31.1 10.4 

2 Hari 10.1 10.8 11.5 32.4 10.8 

5 Hari 8.8 9.2 9.5 27.5 9.2 

7 Hari 8.6 8.6 10.6 27.8 9.3 

9 Hari 8 8.5 10.7 27.2 9.1 

Lampiran 8.1.  Hasil Analisis Sidik Ragam (Anova) Total padatan Terlarut Cabai Rawit 

Selama Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC  

Tests of Between-Subjects Effects 

Dependent Variable: Total Padatan Terlarut     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 68.616a 14 4.901 4.985 .000 

Intercept 3843.840 1 3843.840 3.910E3 .000 

Jenis Penyimpanan 9.102 2 4.551 4.629 .018 

Lama Penyimpanan 47.623 4 11.906 12.110 .000 

Jenis Penyimpanan * 

Lama Penyimpanan 
11.892 8 1.486 1.512 .195 

Error 29.493 30 .983   

Total 3941.950 45    

Corrected Total 98.110 44    

a. R Squared = .699 (Adjusted R Squared = .559)    
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Lampiran 8.2. Hasil Uji Lanjut  Duncan Total Padatan Terlarut Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

Total Padatan Terlarut 

Duncana.b    

Jenis 

Penyimpanan N 

Subset 

1 2 

Suhu Ruang 15 8.647  

Refrigerator 15 9.347 9.347 

ZECC 15  9.733 

Sig.  .063 .294 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .983. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

Total Padatan Terlarut 

Duncana.b    

Lama 

Penyimpanan N 

Subset 

1 2 3 

9 hari 9 7.733   

7 hari 9 8.444 8.444  

5 hari 9  9.378 9.378 

2 hari 9   10.289 

0 hari 9   10.367 

Sig.  .139 .055 .053 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .983. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 
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Lampiran 9. Tabel Hasil Pengukuran Organoleptik Warna Cabai Rawit Selama 

Penyimpanan pada Suhu  Ruang, Refrigerator, dan ZECC  

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan Jumlah Rata-rata 

1 2 3 

Suhu Ruang 0 Hari 3.9 4.0 4.1 12.0 4.0 

2 Hari 3.7 3.6 3.4 10.7 3.6 

5 Hari 2.6 2.6 2.6 7.9 2.6 

7 Hari 2.4 1.8 2.1 6.3 2.1 

9 Hari 1.4 1.5 1.5 4.4 1.5 

Refrigerator 0 Hari 4.2 4.1 4.1 12.4 4.1 

2 Hari 3.7 3.9 3.7 11.3 3.8 

5 Hari 2.9 3.1 2.8 8.9 3.0 

7 Hari 2.5 2.7 2.0 7.2 2.4 

9 Hari 2.0 2.0 1.9 5.9 2.0 

ZECC 0 Hari 4.0 4.0 4.2 12.2 4.1 

2 Hari 4.1 4.1 3.9 12.0 4.0 

5 Hari 3.9 3.5 3.9 11.3 3.8 

7 Hari 3.6 3.0 3.6 10.3 3.4 

9 Hari 3.5 3.0 2.9 9.3 3.1 

Lampiran 9.1. Hasil Analisis Sidik Ragam (Anova) Organoleptik Warna Cabai Rawit 

Selama Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

Tests of Between-Subjects Effects 

Dependent Variable: Organoleptik Warna     

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 31.545a 14 2.253 56.964 .000 

Intercept 447.458 1 447.458 1.131E4 .000 

Jenis Penyimpanan 6.857 2 3.429 86.680 .000 

Lama Penyimpanan 21.848 4 5.462 138.081 .000 

Jenis Penyimpanan * 

Lama Penyimpanan 
2.840 8 .355 8.976 .000 

Error 1.187 30 .040   

Total 480.190 45    

Corrected Total 32.732 44    

a. R Squared = .964 (Adjusted R Squared = .947)    

 

 

 

 

 

 

 

 

 



65 
 

 
 

Lampiran 9.2. Hasil Uji Lanjut  Duncan Organoleptik Warna Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

Organoleptik Warna 

Duncana.b     

Jenis 

Penyimpanan N 

Subset 

1 2 3 

Suhu Ruang 15 2.747   

Refrigerator 15  3.033  

ZECC 15   3.680 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are 

displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .040. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Faktor Tunggal Lama  Penyimpanan 

Organoleptik Warna 

Duncana.b      

Lama 

Penyimpanan N 

Subset 

1 2 3 4 5 

9 hari 9 2.189     

7 hari 9  2.633    

5 hari 9   3.100   

2 hari 9    3.778  

0 hari 9     4.067 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .040. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Interaksi Jenis Penyimpanan (A) dan Lama Penyimpanan (B) 

Perlakuan B1  (0 Hari) B2 (2 Hari) B3 (5 Hari) B4 (7 hari) B5 (9 Hari) 

A1 (Suhu Ruang) 4 ab 3.6 cd 2.6 g 2.4 hi 1.5 j 

A2 (Refrigerator) 4.1 a 3.8 bcd 3.0 f 2.4 gh 2 i 

A3 (ZECC) 4.1 ab 4 ab 3.8 abc 3.4 de 3.1 ef 
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Lampiran 10. Tabel Hasil Pengukuran Organoleptik Tekstur Cabai Rawit Selama 

Penyimpanan pada Suhu  Ruang, Refrigerator, dan ZECC  

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah Rata-rata 

1 2 3 

Suhu Ruang 

0 Hari 3.9 4.2 4.2 12.3 4.1 

2 Hari 3.7 3.7 3.7 11.1 3.7 

5 Hari 2.8 2.9 2.7 8.5 2.8 

7 Hari 2.1 2.1 1.9 6.1 2.0 

9 Hari 1.6 1.6 1.5 4.8 1.6 

Refrigerator 

0 Hari 4.2 4.1 4.1 12.4 4.1 

2 Hari 3.9 3.8 3.8 11.5 3.8 

5 Hari 3.3 3.5 3.5 10.3 3.4 

7 Hari 3.1 3.0 2.9 9.0 3.0 

9 Hari 2.4 2.3 2.3 7.0 2.3 

ZECC 

0 Hari 4.0 4.0 4.2 12.2 4.1 

2 Hari 4.1 4.1 3.9 12.0 4.0 

5 Hari 3.9 3.5 4.0 11.5 3.8 

7 Hari 3.7 3.0 3.8 10.5 3.5 

9 Hari 3.0 3.1 2.9 9.0 3.0 

Lampiran 10.1. Hasil Analisis Sidik Ragam (Anova) Organoleptik Tekstur Cabai Rawit 

Selama Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC  

Tests of Between-Subjects Effects 

Dependent Variable: Organoleptik Tekstur     

Source 

Type III Sum 

of Squares df 

 Mean 

Square F Sig. 

Corrected Model 27.551a 14 1.968 76.342 .000 

Intercept 486.756 1 486.756 1.888E4 .000 

Jenis Penyimpanan 5.367 2 2.684 104.103 .000 

Lama Penyimpanan 19.418 4 4.854 188.319 .000 

Jenis Penyimpanan *  

Lama Penyimpanan 
2.766 8 .346 13.414 .000 

Error .773 30 .026   

Total 515.080 45    

Corrected Total 28.324 44    

a. R Squared = .973 (Adjusted R Squared = .960)    
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Lampiran 10.2. Hasil Uji Lanjut  Duncan Organoleptik Tekstur Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

Organoleptik Tekstur 

Duncana.b     

Jenis 

Penyimpanan N 

Subset 

1 2 3 

Suhu Ruang 15 2.840   

Refrigerator 15  3.347  

ZECC 15   3.680 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are 

displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .026. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

Organoleptik Tekstur 

Duncana.b      

Lama 

Penyimpanan N 

Subset 

1 2 3 4 5 

9 hari 9 2.300     

7 hari 9  2.844    

5 hari 9   3.344   

2 hari 9    3.856  

0 hari 9     4.100 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = .026. 

a. Uses Harmonic Mean Sample Size = 19,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Interaksi Jenis Penyimpanan (A) dan Lama Penyimpanan (B) 

Perlakuan B1  (0 Hari) B2 (2 Hari) B3 (5 Hari) B4 (7 hari) B5 (9 Hari) 

A1 (Suhu Ruang) 4.1 ab 3.7 de 2.8 f 2 h 1.6 i 

A2 (Refrigerator) 4.1 a 3.8 bcd 3.4 e  3 f 2.3 g 

A3 (ZECC) 4.1 abc 4 abc 3.8 cd 3.5 e 3 f 
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Lampiran 11. Tabel Hasil Pengukuran Organoleptik Aroma Cabai Rawit Selama 

Penyimpanan pada Suhu  Ruang, Refrigerator, dan ZECC  

Jenis 

Penyimpanan 

Lama 

Penyimpanan 

Ulangan 
Jumlah Rata-rata 

1 2 3 

Suhu Ruang 

0 Hari 3.9 4.1 4.2 12.2 4.1 

2 Hari 3.7 3.7 3.7 11.1 3.7 

5 Hari 3.1 2.9 3.1 9.1 3.0 

7 Hari 2.5 2.4 2.0 6.8 2.3 

9 Hari 1.9 2.0 1.8 5.7 1.9 

Refrigerator 

0 Hari 4.2 4.1 4.1 12.4 4.1 

2 Hari 3.9 4.1 4.1 12.1 4.0 

5 Hari 3.2 3.6 3.3 10.1 3.4 

7 Hari 2.8 2.9 2.4 8.0 2.7 

9 Hari 2.4 2.2 2.3 6.9 2.3 

ZECC 

0 Hari 4.0 4.0 4.2 12.2 4.1 

2 Hari 4.1 4.1 3.9 12.0 4.0 

5 Hari 3.9 3.6 4.0 11.5 3.8 

7 Hari 3.3 3.1 3.5 10.0 3.3 

9 Hari 3.3 3.0 2.9 9.1 3.0 

Lampiran 11.1 Hasil Analisis Sidik Ragam (Anova) Organoleptik Aroma Cabai Rawit 

Selama Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC  

Tests of Between-Subjects Effects 

Dependent Variable: Organoleptik Aroma     

Source 

Type III Sum 

of Squares Df Mean Square F Sig. 

Corrected Model 23.498a 14 1.678 61.405 .000 

Intercept 496.672 1 496.672 1.817E4 .000 

Jenis Penyimpanan 3.272 2 1.636 59.862 .000 

Lama Penyimpanan 18.669 4 4.667 170.752 .000 

Jenis Penyimpanan*     

Lama Penyimpanan 
1.556 8 .195 7.118 .000 

Error .820 30 .027   

Total 520.990 45    

Corrected Total 24.318 44    

a. R Squared = .966 (Adjusted R Squared = .951)    
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Lampiran 11.2. Hasil Uji Lanjut  Duncan Organoleptik Aroma Cabai Rawit Selama 

Penyimpanan pada Suhu Ruang, Refrigerator, dan ZECC 

- Uji Lanjut Duncan Faktor Tunggal Jenis Penyimpanan 

Organoleptik Aroma 

Duncana.b     

Jenis 

Penyimpanan N 

Subset 

1 2 3 

Suhu Ruang 15 3.000   

Refrigerator 15  3.307  

ZECC 15   3.660 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are 

displayed. 

Based on observed means. 

The error term is Mean Square (Error) = .027. 

a. Uses Harmonic Mean Sample Size = 15,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Faktor Tunggal Lama Penyimpanan 

Organoleptik Aroma 

Duncana.b      

Lama 

Penyimpanan N 

Subset 

1 2 3 4 5 

9 hari 9 2.422     

7 hari 9  2.767    

5 hari 9   3.411   

2 hari 9    3.922  

0 hari 9     4.089 

Sig.  1.000 1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square (Error) = .027. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 

 

- Uji Lanjut Duncan Interaksi Jenis Penyimpanan (A) dan Lama Penyimpanan (B) 

Perlakuan B1  (0 Hari) B2 (2 Hari) B3 (5 Hari) B4 (7 hari) B5 (9 Hari) 

A1 (Suhu Ruang) 4.1 a 3.7 b 3 c 2.3 e 1.9 f 

A2 (Refrigerator) 4.1 a 4 a 3.4 b 2.7 d 2.3 e 

A3 (ZECC) 4.1 a 4 a 3.8 ab 3.3 bc 3 c 
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 Lampiran 12. Dokumentasi Kegiatan Penelitian 

 
Cabai Rawit Sebelum penyimpanan 

   
Penyimpanan Suhu Ruang Penyimpanan Refrigerator Penyimpanan ZECC 

 

  
Vitamin C 
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Nilai pH 

  
Kadar Air 

 
 

Total Asam 
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Total Mikroba 

 

  
Susut Bobot 

  
Indeks Warna 
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Total Padatan Terlarut 

 

  
Uji Organoleptik 

 


