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LAMPIRAN

Lampiran 1. Diagram Alir Prosedur Penelitian
1. Pembuatan Plastik Biodegradable Berpenyerap Oksigen

17,5¢ Poly Lactic Acid (PLA)
atau 7% dari jumlah kloroform

Y

Dilarutkan kedalam klorofomrm
sebanyak 250 mL dengan magnetic
stirrer, rpm=750 dan T=25°C

v

Ditambahkan bubuk selulosa
mikrokristalin sebanyak 3,5g atau
20% dari jumlah PLA

L

Ditambahkan Polyehtylen Glycol
(PEG) 400 sebanyak 0,875 mL atau 5%
dari jumlah PLA

Y

Ditambahkan Buthylated
Hydroxytoluene (BHT) 1,75g atau 10%
dari jumlah PLA

v

Larutan plastik biedegradable

v

Dituang pada pelat kaca 9x9 cm
sebanyak 10 g

'

Lapisan diratakan dan tunggu hingga
kering (dilakukan hingga 3 lapisan)

v

Dikeringkan selama 24 jam, T=25°C

|
Y

Plastik dilepas dari cetakan

v

Plastik biodegradable




2. Pengaplikasian Kemasan Plastik Biodegradable

Pir (Pyrus pyrifolia)

Y

Disortir berdasarkan kualitas
(tidak ada luka atau memar)

v

Diolah menjadi fresh-cut dengan
ketebalan dan berat yang sama

.

Dikemas dengan perlakuan:
X0 = tanpa kemasan
X1 = Dikemas menggunakan plastik
HDPE
X2 = Dikemas menggunakan plastik
Biodegradable berpenyerap oksigen

Dilakukan penyimpanan dengan
perlakuan :
Y0 = hari ke-0
Y2 = hari ke-1
Y3 = hari ke-2
Y4 = hari ke-3
Y5 = hari ke-4

Y

Disimpan pada suhu dingin (4°C)
selama 4 hari dengan analisa mutu
tiap 24 jam sekali

:

Analisa mutu meliputi :

1. Analisa pH

2. Total Padatan terlarut (TPT)

3. Total Asam

4, Vitamin C

5, Tingkat Kekerasan

6. Kuantifikasi Pencoklatan Enzimatik
7. Kuantifikasi Aktivitas Enzim PPO
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Lampiran 2. Hasil Pengukuran Nilai Derajat Keasaman (pH) pada Buah Pir

Fresh-cut
a. Nilai Derajat Keasaman (pH)
Lama Penyimpanan
Metode Peyimpanan Ulangan Hari 0 | Hari 1 H;rl H:rl Hari 4
U1 4.32 4.57 460 | 4.67 4.69
Tanpa Kemasan uz2 4.45 4.46 4.63 | 4.65 4.73
u3 4.28 4.49 438 | 4.47 4.82
U1 4.30 4.40 452 | 454 4.57
Kemasan HDPE u2 4.38 4.47 449 | 451 4.50
u3 4.32 4.28 446 | 4.53 4.58
U1 4.33 4.34 443 | 4.50 4.51
Kemasan Biodegradable u2 4.27 4.31 439 | 445 4.50
u3 4.39 4.44 450 | 4.55 4.56
b. Rata-rata Hasil Derajat Keasaman (pH)
. Lama Penyimpanan
M P
etode Penyimpanan . 50 | Hari1 | Hari2 | Hari3 | Harid
Tanpa Kemasan 4.35 4.51 4.54 4.60 4.75
Kemasan HDPE 4.33 4.38 4.49 4.53 4.55
Kemasan Biodegradable 4.33 4.36 4.44 4.50 4.52
c. Hasil Analisis Sidik Ragam (ANOVA) Nilai Derajat Keasaman (pH)
Tests of Between-Subjects Effects
Dependent Variable:pH
Source Type Il Sum of df Mean E Sig.
Squares Square
Model 903.092% | 15| 60.206 | 1.20E+04 0
MetodePenyimpanan 0.112 2 0.056 11.129 0
LamaPenyimpanan 0.396 4 0.099 19.723 0
i *
MetodePenyimpanan 0043| 8| 0.005 1.085 0.4
LamaPenyimpanan
Error 0.15 30 0.005
Total 903.242 | 45

a. R Squared = 1.000 (Adjusted R Squared = 1.000)



d. Hasil Uji Lanjut Duncan Nilai pH Terhadap Metode Penyimpanan

35

pH
Duncan
. Subset
MetodePenyimpanan N
1 2

Kemasan Biodegradable 15 44313

Kemasan HDPE 15 4.4567

Tanpa Kemasan 15 45473

Sig. 0.335 1
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .005.

e. Hasil Uji Lanjut Duncan Nilai pH Terhadap Lama Penyimpanan

pH
Duncan
Subset
LamaPenyimpanan
1 2 3 4

Hari-0 9 4.3378

Hari-1 9 4.4178

Hari-2 9 4.4889

Hari-3 9 45411 4.5411

Hari-4 9 4.6067

Sig. 1 1 0.128 0.059

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .005.
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Lampiran 3. Hasil Pengukuran Nilai Total Padatan Terlarut (TPT) pada Buah Pir

Fresh-cut

a. Nilai Total Padatan Terlarut (TPT)

Lama Penyimpanan
Metode Penyimpanan Ulangan i i
vimp gan | Harl | Harl | ari2 | Hari3 | Haria
U1 10.0 | 13.0 12.9 11.5 9.5
Tanpa Kemasan uz2 9.9 13.8 13.7 11.6 9.8
U3 10.1 10.5 13.0 10.9 8.7
U1 9.9 10.5 11.3 11.7 10.8
Kemasan HDPE u2 10.2 10.6 11.3 11.5 1.1
u3 10.0 9.7 11.1 11.8 10.4
U1 10.2 | 10.7 10.8 11.0 11.2
Kemasan Biodegradable uz2 9.8 9.7 10.0 10.8 11.8
U3 9.9 9.7 10.4 10.9 11.4
. Lama Penyimpanan
Metode Penyimpanan - - - - -
Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 10.00 12.43 13.20 11.33 9.33
Kemasan HDPE 10.03 10.27 11.23 11.67 10.77
Kemasan Biodegradable 9.97 10.03 10.40 10.90 11.47
b. Rata-rata Nilai Total Padatan Terlarut (TPT)
c. Hasil Analisis Sidik Ragam (ANOVA) Total Padatan Terlarut (TPT)
Tests of Between-Subjects Effects
Dependent Variable:TotalPadatanTerlarut
Type lll Sum Mean .
Source of Squares df Square F Sig.
Model 5361.397° 15| 357.426 | 1.14E+03 0
MetodePenyimpanan 3.874 2 1.937 6.186 0.006
LamaPenyimpanan 14.523 3.631 11.596 0
MetodePenyimpanan 27.026 8| 3378| 10.789 0
* LamaPenyimpanan
Error 9.393 30 0.313
Total 5370.79 45

a. R Squared = .998 (Adjusted R Squared = .997)
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d. Hasil Uji Lanjut Duncan Total Padatan Terlarut (TPT) Terhadap Metode
Penyimpanan

TotalPadatanTerlarut

Duncan

Subset
MetodePenyimpanan N 1
Kemasan Biodegradable 15 10.553
Kemasan HDPE 15 10.793
Tanpa Kemasan 15 11.26
Sig. 0.249 1

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .313.

e. Hasil

Uji Lanjut Duncan Total

Penyimpanan

TotalPadatanTerlarut

Padatan Terlarut (TPT) Terhadap Lama

Duncan

) Subset
LamaPenyimpanan N

1 2 3 4

Hari-0 9 10
Hari-4 9 10.522 10.522
Hari-1 9 10.911 10.911
Hari-3 9 11.3 11.3
Hari-2 9 11.611
Sig. 0.057 0.151 0.151 0.247

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .313.
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f. Hasil Uji Lanjut Total Padatan Terlarut (TPT) Terhadap Interaksi Metode
Penyimpanan dan Lama Penyimpanan

TotalPadatanTerlarut

Duncan
MetodePenyimpananXL Subset for alpha = 0.05
amaPenyimpanan 1 2 3 4 5 6 7
Tanpa Kemasan Hari-4 3| 9.333
Kemasan
) ) 3] 9.967| 9.967
Biodegradable Hari-0
Tanpa Kemasan Hari-0 3| 10.000] 10.000
Kemasan HDPE Hari-0 3| 10.033| 10.033
Kemasan
3| 10.033| 10.033
Biodegradable Hari-1
Kemasan HDPE Hari-1 3| 10.267| 10.267| 10.267
Kemasan
3 10.400| 10.400| 10.400
Biodegradable Hari-2
Kemasan HDPE Hari-4 3 10.767| 10.767| 10.767| 10.767
Kemasan
3 10.900| 10.900| 10.900| 10.900
Biodegradable Hari-3
Kemasan HDPE Hari-2 3 11.233| 11.233| 11.233
Tanpa Kemasan Hari-3 3 11.333| 11.333
Kemasan
) ] 3 11.467( 11.467
Biodegradable Hari-4
Kemasan HDPE Hari-3 3 11.667| 11.667
Tanpa Kemasan Hari-1 3 12.433( 12.433
Tanpa Kemasan Hari-2 3 13.200|
Sig. .081 .087 .066 .076 .092 .053 .104

Means for groups in homogeneous subsets are displayed.



Lampiran 4. Hasil Pengukuran Nilai Total Asam pada Buah Pir Fresh-cut

a. Nilai Total Asam

39

Metode Lama Penyimpanan
- Ulangan - - - - -
Penyimpanan Hari0 | Hari1 | Hari2 | Hari 3 Hari 4
U1 0.7685 | 0.7685 | 0.5764 | 0.3843 | 0.3843
Tanpa Kemasan u2 0.7685 | 0.7685 | 0.5764 | 0.3843 | 0.1921
U3 0.9607 | 0.7685 | 0.7685 | 0.5764 | 0.3843
U1 0.9607 | 0.9607 | 0.7685 | 0.7685 | 0.5764
Kemasan HDPE u2 0.9607 | 0.7685 | 0.5764 | 0.5764 | 0.5764
U3 0.7685 | 0.7685 | 0.7685 | 0.5764 | 0.5764
U1 0.7685 | 0.7685 | 0.7685 | 0.7685 | 0.7685
_Kemasan U2 | 09607 | 0.7685 | 0.7685 | 0.7685 | 0.5764
Biodegradable
U3 0.9607 | 0.9607 | 0.7685 | 0.5764 | 0.5764
b. Rata-rata Nilai Total Asam
. Lama Penyimpanan
Metode Penyimpanan - - - - -
Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 0.83 0.77 0.64 0.45 0.32
Kemasan HDPE 0.90 0.83 0.70 0.64 0.58
Kemasan Biodegradable 0.90 0.83 0.77 0.70 0.64
c. Hasil Analisis Sidik Ragam (ANOVA) Total Asam
Tests of Between-Subjects Effects
Dependent Variable:TotalAsam
Type llI
Source Sum of df Mean F Sig.
s Square
gquares
Model 23.182°% 15 1.545 | 156.969
MetodePenyimpanan 0.228 2 0.114 11.58 0
LamaPenyimpanan 0.799 4 0.2 20.288 0
MetodePenyimpanan * 0.092 8 0011 | 1.166 0.351
LamaPenyimpanan
Error 0.295 30 0.01
Total 23.478 45

a. R Squared = .987 (Adjusted R Squared = 981)
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d. Hasil Uji Lanjut Duncan Total Asam Terhadap Metode Penyimpanan

TotalAsam
Duncan
Subset
MetodePenyimpanan N
1 2

Tanpa Kemasan 15 0.602013

Kemasan HDPE 15 0.7301
Kemasan Biodegradable 15 0.76852
Sig. 1 0.297
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .010.

e. Hasil Uji Lanjut Duncan Total Asam Terhadap Lama Penyimpanan

TotalAsam
Duncan
Subset
LamaPenyimpanan N
1 2 3

Hari-4 9 0.512356

Hari-3 9 0.597744

Hari-2 9 0.704467

Hari-1 9 0.811211
Hari-0 9 0.875278
Sig. 0.078 1 0.181

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .010.



Lampiran 5. Hasil Pengukuran Nilai Vitamin C pada Buah Pir Fresh-cut

a. Nilai Vitamin C
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. Lama Penyimpanan
Metode Peyimpanan Ulangan - - - - -
Hari0 | Hari1 | Hari2 | Hari3 | Hari4
U1 0.0352 | 0.0704 | 0.1056 | 0.1056 | 0.0704
Tanpa Kemasan U2 0.0704 | 0.0704 | 0.1056 | 0.1408 | 0.0352
U3 0.0352 | 0.0704 | 0.0704 | 0.1408 | 0.0352
U1 0.0352 | 0.0704 | 0.0704 | 0.1056 | 0.0704
Kemasan HDPE u2 0.0704 | 0.0704 | 0.0704 | 0.1056 | 0.0704
U3 0.0352 | 0.0704 | 0.1056 | 0.1408 | 0.0352
U1 0.0352 | 0.0704 | 0.0704 | 0.0704 | 0.1056
_Kemasan U2 | 0.0352 | 0.0704 | 0.0704 | 0.1056 | 0.0704
Biodegradable
U3 0.0704 | 0.0352 | 0.0704 | 0.1056 | 0.0704
b. Rata-rata Nilai Vitamin C
. Lama Penyimpanan
Metode Penyimpanan - - - - -
Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 0.05 0.07 0.09 0.13 0.05
Kemasan HDPE 0.05 0.07 0.08 0.12 0.06
Kemasan Biodegradable 0.05 0.06 0.07 0.09 0.08
c. Hasil Analisis Sidik Ragam (ANOVA) Vitamin C
Tests of Between-Subjects Effects
Dependent Variable:Vitamin_C
Type lll
Source Sum of df Mean F Sig.
Square
Squares
Model .276% 15 0.018 | 55.75 0
MetodePenyimpanan 0 2 0| 0.583 0.564
LamaPenyimpanan 0.023 4 0.006 | 17.292 0
MetodePenyimpanan *
LamaPenyimpanan 0.005 8 0.001 | 1.729 0.132
Error 0.01 30 0
Total 0.286 45

a. R Squared = .965 (Adjusted R Squared = .948)



d. Hasil Uji Lanjut Duncan Vitamin C Terhadap Lama Penyimpanan
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Vitamin_C
Duncan
) Subset
LamaPenyimpanan
1 2 3 4
Hari-0 9 0.046933
Hari-4 9 0.062578 0.062578
Hari-1 9 0.066489 | 0.066489
Hari-2 9 0.082133
Hari-3 9 0.113422
Sig. 0.078 0.651 0.078 1
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .000.
Lampiran 6. Hasil Pengukuran Nilai Tingkat Kekerasan Buah Pir Fresh-cut
a. Nilai Tingkat Kekerasan
. Lama Penyimpanan
Metode Penyimpanan | Ulangan - - - - -
Hari0 | Hari1 | Hari2 | Hari 3 | Hari 4
U1 10.2 8.7 7.3 5.5 4.2
Tanpa Kemasan u2 10.7 9.6 8.6 5.9 4.5
U3 11.0 9.4 8.1 6.3 5.0
U1 11.1 10.6 8.4 7.2 9.2
Kemasan HDPE u2 10.5 11.1 10.0 8.9 6.5
u3 11.2 9.1 9.2 9.7 8.9
U1 11.1 10.9 10.2 8.6 7.8
Kemasan
Biodegradable u2 10.6 10.1 9.7 9.8 9.5
u3 10.4 9.7 8.8 10.0 9.8
b. Rata-rata Nilai Tingkat Kekerasan
. Lama Penyimpanan
Metode Peyimpanan
Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 10.63 9.23 8.00 5.90 4.57
Kemasan HDPE 10.93 10.27 9.20 8.60 8.20
Kemasan Biodegradable 10.70 10.23 9.57 9.47 9.03
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c. Hasil Analisis Sidik Ragam (ANOVA) Tingkat Kekerasan
Tests of Between-Subjects Effects
Dependent Variable:Kekerasan

Type Il
Source Sum of df SMEZSE F Sig.
Squares q
Model 3737.920° 15 249.195 | 407.625
MetodePenyimpanan 37.826 2 18.913 30.937
LamaPenyimpanan 74.241 4 18.56 30.36 0
1 *
MetodePenyimpanan 20.345 8 2.543 4.16 0.002
LamaPenyimpanan
Error 18.34 30 0.611
Total 3756.26 45

a. R Squared = .995 (Adjusted R Squared = .993)

d. Hasil Uji Lanjut Duncan Tingkat Kekerasan Terhadap Metode Penyimpanan

Kekerasan
Duncan
] Subset
MetodePenyimpanan N
1 2
Tanpa Kemasan 15 7.667
Kemasan HDPE 15 9.44
Kemasan Biodegradable 15 9.747
Sig. 1 0.291

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .611.

e. Hasil Uji Lanjut Duncan Tingkat Kekerasan Terhadap Lama Penyimpanan
Kekerasan
Duncan

Subset
1 2 3 4 5

LamaPenyimpanan N

Hari-4
Hari-3
Hari-2
Hari-1
Hari-0 10.756
Sig. 1 1 1 1 1

7.178
7.989
8.922
9.911

© © ©O© ©O ©

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .611.
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f.  Hasil Uji Lanjut Tingkat Kekerasan Terhadap Interaksi Metode Penyimpanan
dan Lama Penyimpanan

Kekerasan

Duncan
MetodePenyimpananXLa Subset for alpha = 0.05
maPenyimpanan 1 2 3 4 5 6 7 8
Tanpa Kemasan Hari-4 3| 4.567
Tanpa Kemasan Hari-3 3 5.900
Tanpa Kemasan Hari-2 3 8.000
Kemasan HDPE Hari-4 3 8.200( 8.200
Kemasan HDPE Hari-3 3 8.600] 8.600
Kemasan Biodegradable

) 3 8.767| 8.767| 8.767
Hari-4
Kemasan HDPE Hari-2 3 9.200[ 9.200] 9.200[ 9.200
Tanpa Kemasan Hari-1 3 9.233( 9.233| 9.233] 9.233] 9.233
Kemasan Biodegradable

) 3 9.467| 9.467| 9.467| 9.467| 9.467| 9.467
Hari-3
Kemasan Biodegradable

) 3 9.567| 9.567| 9.567| 9.567| 9.567
Hari-2
Kemasan Biodegradable

) 3 10.233| 10.233| 10.233] 10.233]
Hari-1
Kemasan HDPE Hari-1 3 10.267| 10.267| 10.267
Tanpa Kemasan Hari-0 3 10.633| 10.633| 10.633
Kemasan Biodegradable

) 3 10.700{ 10.700}
Hari-0
Kemasan HDPE Hari-0 3 10.933
Sig. 1.000| 1.000] .053| .071 .050 .058 .053 .053

Means for groups in homogeneous subsets are

displayed.



Lampiran 7. Hasil Pengukuran Indeks Pencoklatan (Bl) Buah Pir Fresh-cut
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a. Nilai Indeks Pencoklatan (BI)
Metode Lama Penyimpanan
. Ulangan
Peyimpanan Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
U1 20152.96 | 19783.01 | 21169.59 | 21264.57 | 21993.34
Tanpa u2 19613.25 | 20019.74 | 20123.21 | 20520.80 | 21913.79
Kemasan
u3 20130.26 | 20646.98 | 20961.45 | 22107.26 | 22165.31
U1 19767.19 | 19894.58 | 19621.98 | 19621.43 19672.51
KT_I"S;?" u2 19749.90 | 20181.19 | 20711.77 | 20693.33 | 21578.50
u3 19586.85 | 19980.83 | 19197.41 | 20499.55 | 20949.46
u1 19672.04 | 19225.85 | 20333.85 | 19985.85 | 20102.05
Kemasan
Biodegradable u2 19448.65 | 20181.50 | 18869.89 | 19993.96 | 19967.30
u3 19867.11 | 19840.88 | 20350.20 | 20158.47 | 20260.94
b. Rata-rata Nilai Indeks Pencoklatan (BI)
Metode Lama Penyimpanan
Peyimpanan Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 19965.49 20149.91 20751.41 21297.55 | 22024.14334
Kemasan HDPE 19701.32 20018.87 19843.72 | 20271.44 | 20733.49241
Kemasan
Biodegradable 19662.60 19749.41 19851.31 20046.09 | 20110.09456
c. Hasil Analisis Sidik Ragam (ANOVA) Indeks Pencoklatan (Bl)
Tests of Between-Subjects Effects
Dependent
Variable:IndeksPencoklatan
Source Type Il Sum df Mean F Sig.
of Squares Square
Model 1.852E10% 15 1.24E+09 | 4.42E+03 0.00
MetodePenyimpanan 7433260.371 2 | 3716630.19 13.308 0.00
LamaPenyimpanan 7998857.641 4 (1999714.41 7.161 0.00
1 *
MetodePenyimpanan * | 3351909 317 | g | 375238.665 1344 | 0.261
LamaPenyimpanan
Error 8378066.347 30 | 279268.878
Total 1.85E+10 45

a. R Squared = 1.000 (Adjusted R Squared = .999)
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d. Hasil Uji Lanjut Duncan Indeks Pencoklatan (Bl) Terhadap Metode

Penyimpanan
IndeksPencoklatan

Duncan

_ Subset
MetodePenyimpanan N

1 2

Kemasan Biodegradable 15 1.99E+04
Kemasan HDPE 15 2.01E+04
Tanpa Kemasan 15 2.08E+04
Sig. 0.243 1

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 279268.878.

e. Hasil Uji Lanjut Duncan Indeks Pencoklatan (BI) Terhadap Lama

Penyimpanan
IndeksPencoklatan

Duncan
Subset
LamaPenyimpanan N
1 2 3
Hari-0 9 1.98E+04
Hari-1 9 2.00E+04
Hari-2 9 2.01E+04 2.01E+04
Hari-3 9 2.05E+04 2.05E+04
Hari-4 9 2.10E+04
Sig. 0.168 0.128 0.104

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 279268.878.



Lampiran 8. Hasil Pengukuran Nilai Koordinat L* Buah Pir Fresh-cut

a. Nilai Koordinat L*
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Lama Penyimpanan
Metode Penyimpanan | Ulangan : - - - -
Hari0 | Hari1 | Hari2 | Hari 3 | Hari 4
U1 66.90 | 65.60 | 64.20 | 61.80 | 58.60
Tanpa Kemasan uz2 68.80 | 68.40 | 66.80 | 62.30 | 59.70
u3 67.90 | 64.10 | 60.20 | 59.10 | 57.20
U1 67.90 | 67.60 | 66.20 | 65.20 | 65.10
Kemasan HDPE U2 67.70 | 66.50 | 65.00 | 63.60 | 62.20
U3 68.50 | 66.00 | 67.70 | 64.40 | 62.30
U1 71.00 | 6840 | 66.60 | 66.30 | 64.10
Bi ;?e';f:;:bl . U2 72.20 | 68.60 | 66.80 | 67.70 | 64.80
U3 68.80 | 67.90 | 65.70 | 65.90 | 62.30
b. Rata-rata Nilai Koordinat L*
. Lama Penyimpanan
Metode Penyimpanan - - - - -
Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 67.87 66.03 63.73 61.07 58.50
Kemasan HDPE 68.03 66.70 66.30 64.40 63.20
Kemasan Biodegradable 70.67 68.30 66.37 66.63 63.73
c. Hasil Analisis Sidik Ragam (ANOVA) Koordinat L*
Tests of Between-Subjects Effects
Dependent Variable:NilaiKoordinat_L
Source Té/fpgqlﬂasrg;n df Sl\(/lqﬁg?e F Sig.
Model 103078.400° | 15 | 1287183 | 580540 0
MetodePenyimpanan 104.582 2 52.291 23.569 0
LamaPenyimpanan 263.543 4 65.886 29.696 0
E"aer?f;;i?r{i;“;n?na” ’ 28.738 8 3502 | 1619| 0.161
Error 66.56 30 2.219
Total 193144.96 45

a. R Squared = 1.000 (Adjusted R Squared =.999)
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d. Hasil Uji Lanjut Duncan Nilai Koordinat L* Terhadap Metode Penyimpanan
NilaiKoordinat_L

Duncan

. Subset
MetodePenyimpanan N

1 2 3

Tanpa Kemasan 15 63.44
Kemasan HDPE 15 65.7267
Kemasan Biodegradable 15 67.14
Sig. 1 1 1

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 2.219.

e. Hasil Uji Lanjut Duncan Nilai Koordinat L* Terhadap Lama Penyimpanan
NilaiKoordinat_L

Duncan

) Subset
LamaPenyimpanan N

1 2 3 4

Hari-4 9| 61.8111
Hari-3 9 64.0333
Hari-2 9 65.4667
Hari-1 9 67.0111
Hari-0 9 68.8556
Sig. 1 0.05 1 1

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 2.219.



Lampiran 9. Hasil Pengukuran Aktivitas Enzim PPO Buah Pir Fresh-cut

a. Nilai Aktivitas Enzim PPO

. Lama Penyimpanan
Metode Penyimpanan | Ulangan - - - - -
Hari0 | Hari1 | Hari2 | Hari3 | Hari4
U1 5.50 4.00 5.00 6.00 7.00
Tanpa Kemasan uz2 4.50 3.50 4.00 5.00 4.50
U3 4.00 8.50 8.00 7.00 8.00
U1 3.00 4.00 5.50 5.00 5.00
Kemasan HDPE u2 3.50 4.00 3.00 4.50 5.00
U3 4.00 4.00 6.00 7.00 8.00
K U1 3.00 4.50 4.00 4.00 3.50
emasan
Biodegradable u2 3.50 3.50 4.00 4.50 4.50
U3 3.50 3.00 3.50 3.50 4.50
b. Rata-rata Nilai Aktivitas Enzim PPO
. Lama Penyimpanan
Metode Penyimpanan
Hari 0 Hari 1 Hari 2 Hari 3 Hari 4
Tanpa Kemasan 4.67 5.33 5.67 6.00 6.50
Kemasan HDPE 3.50 4.00 4.83 5.50 6.00
Kemasan Biodegradable 3.33 3.67 3.83 4.00 417
c. Hasil Analisis Sidik Ragam (ANOVA) Aktivitas Enzim PPO
Tests of Between-Subjects Effects
Dependent Variable:AktivitasEnzim_PPO
Type Il Sum of
Source Squares df Mean Square |F Sig.
Model 1053.167% 15 70.211 41.032 .000
MetodePenyimpanan 25.233 2 12.617 7.373 .002
LamaPenyimpanan 16.522 4 4131 2414 .071
MetodePenyimpanan * 5 ,, 8 401 235 981
LamaPenyimpanan
Error 51.333 30 1.711
Total 1104.500 45

a. R Squared = .954 (Adjusted R Squared = .930]




d. Hasil Uji Lanjut Duncan Nilai Aktivitas Enzim PPO Terhadap Metode

Penyimpanan
AktivitasEnzim_PPO
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Duncan
Subset
MetodePenyimpanan N 1 2
Kemasan Biodegradable 15 3.8000
Kemasan HDPE 15 4.7667 4.7667
Tanpa Kemasan 15 5.6333
Sig. .052 .080

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 1.711.
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Lampiran 10. Dokumentasi Penelitian

a. Pembuatan Plastik Biodegradable dan Pengaplikasian Buah Pir Fresh-cut
pada Kemasan Biodegradable




C.

Pengujian Total Padatan Terlarut (TPT)
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g. Pengujian Tingkat Warna

h. Pengujian Aktivitas Enzim PPO
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