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LAMPIRAN

Lampiran 1. Hasil Analisis Ragam Nilai pH

a. Nilai pH 0 Jam

AMALYSIE FOR RESPONSE VARIABRLE: pH..0.jam.

Summary Information

FACTOR Hd. OF LEVELS LEVELS
Sisten.Pemeliharaan 2 ARl, AZ
Janis Kelamin 2 Bl1, B2
Ulangan 5 1, 2, 3, 4, 5§

Humber of Observations Read and Used: 20

AMOVA TABLE
Response Variable: pH. 0.

Sistem.Peme]liharaan 1 0.0994 0.0934 1.94 0.2015
Error(a) g 0.4106 a.0513

Jenis _Kelamin 1 0.0%38 a.0838 1.21 0.3030
Sistem.Pemeliharaan:Jenis Eelamin 1 0.0130 a.0130 0.17 0.85927
Error (b} g 0.6196 a.0774

Total 13 1.2365

Table of Means

Jenis_ Kelamin Bl Rz
Sistem.Peme]liharaan
Al 6.378 62932
A2 6570 6.382

Optimized using
trial version
www.balesio.com




b. Nilai pH 24 jam

AMALYSIE FOR RESPONSE VARIABLE: pH..24.jam.

Summary Information

FACTOR HO. OF LEVELE LEVEL:Z

Siztem Pemeliharasan 2 ARl, A2
Jenis Eelamin 2 Bl, BZ
Ulangan 5 1, 2, 3, 4, &

Humber of Observations Read and Used: 20

ANOVA TABLE
Besponze Variable: pH. _Zd4.jam.

Source DF Sum of Sgquare Mean EZguare F Valus Pri> F)

Sixtem. Pemsliharaan 1 0.E389
Error(a) a8 0D.Z625
Janis Kelamin 1 0.0320
Sistem. Pemeliharaan:Jenis.Kelamin 1 0.0024
Error (b} a p.2383
Tatal 19 1.4341

0.8D239
0.0328
0.0320
0.0D24
0.0238

27.39 0.DD0&

1.07 0.3303
0.0 0.7E29

Summary Statistics

CVia)% CVib) % pH. .24 . jam. Me=an

Z.86 2.72 6.33

Table of Means

Jenis Kelamin Bl B2
Sistem.Pemeliharaan
Al &.072 6.174
AZ &_518 6.576

Pairwize Mean Comparison of Sistem.Pemeliharaan
Least Significant Differsnce [(L5D) Test

Alpha 0.05
Error Degrees of Freedom B
Error Mean Sguare 0.D3Z8
Critical Value 2.3080
Text Statistics D.18&68

Summary of the Result:

Sistem.Pemeliharaan meAns N group
Al 6.12 10 b
A2 &.55 10 &

etter are not significantly different.

24



Lampiran 2. Hasil Analisis Ragam Nilai DIA

AMALYSIS FOR RESPONSE VARIABLE: Daya.lkat.Rir

Summary Information

FACTOR HO. OF LEVELS LEVELE

Sizten Pemeliharaan 2 ARl, A2
Jenis Eelamin 2 Bl, B2
Ulangan 5 l, 2, 3, 4, 5

Humber of Observations Read and Used: 20

AMOVA TARLE
Bezponse Variable: Daya.Ilkat.hir

Source OF Sum of Square Mean Square F Value Pr(> F}

Sistem.Pemeliharaan 1 1.EQ0Q0
Error (a) a 1€3.4030
Jenis . Kelamin 1 0.0Qa0
Sistem.Pemeliharaan:Jenis.Kelamin 1 2B .EQ00
Error (b} g 1062000
Tatal 13 300 .2000

1. EDQD 0.03 0.7741
20.4230
Q. 0000
28 _EDaD
13.2750

.20 1.0000
.17 0.1730

[ =]

Summary Statistics

CVia) % CVib) % Daya.Ikat.hir Mean

21.22 17.11 21.30

Table of M=ans

Jenis. Kelamin Bl B2
Sistem. Pemeliharaan
Al 19 .8 22.2
AZ 22.E 20.4
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Lampiran 3. Hasil Analisis Ragam Susut Masak

AMALYSIE FOR RESPONSE WVARIABLE: Susut.Masak

Summary Information

FACTOR HO. OF LEVELS LEVELS

Sistem Pemeliharaan 2 hRl, A2
Jenis Kelamin 2 Bl, B2
Ulangan 5 1, 2, 3, 4, 5

Humber of Observations Read and Used: 20

AMOVA ThELE
Response Variable: Susut.Masak

Source DF Sum of Square Mean Square F Value P> F}

Sistem Pemsliharasn 1 5940500
Error (a) a8 E453 2000
Jenis _Kelamin 1 1.2500
Sistem.Pemeliharaan:Jenis.Kelamin 1 11.2500
Erzoc (b} g 36860000
Tatal 19 12745.7500

594.0500
105&. 6500
12500
11.2500
4&60.7500

0.56 0.4748

Summary Statistics

CWial% CVibi% Susut . Maszak Mean

63 .43 41 . E3 51.25

Table of Means

Jenis. Kelamin Bl Bz
Sistem.Pemeliharaan
Al 57.2 56.2
AZ 44 _E 46.8
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Lampiran 4. Hasil Analisis Ragam Nilai DPD

AMALYSIE FOR RESPONSE VARIABLE: Daya.Putus.Daging

Summary Information

FACTOR HO. OF LEVELS LEVELS
Sistem Peameliharaan 2 hl, AZ
Jenis Helamin 2 Bl, B2
Ulangan 5 1, 2, 3, 4, 5

Humber of Observations Read and Used: 20

ANOVA TABLE
Response Variable: Daya.Putus.Daging

Saourcs ODF Sum of Sguare Mean Sguare
Sistem Peamsliharasn 1 0.0344 a.0344
Error (&) g 0.058B a.0073
Jenis _Kelamin 1 0.ooo2 a._opoz2
Sistem Pemeliharaan:Jenis_ Eelamin 1 o.oa7 a.0D7e
Error (b} g 0.110& a.0138
Total 1% 0.2117

Table of Means

Jeni=z.Kelamin Bl B2
Sistem Peamsliharasn
Al 0.950 0.%82
AZ 0.90& 0O.E&0
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Lampiran 5. Hasil Analisis Ragam Nilai Warna

a. Nilai Warna L*

AMALYSIZ FOR RESPOMSE VARIABLE: Warna.L

Summary Information

FACTOR HO. OF LEVELS LEVELS
Sistem Pemsliharaan 2 Al, A2
Jenis Kelamin 2 Bl, B2
Ulangan 5 1, 2, 3, 4, 5

Humber of Observations Read and Used: 20

ANOVA TARELE
Response Variable: Warna.L

680
028
205
505

oo kg & 2

Source OF Sum of Square
Sistem. Pemsliharaan 1 4 .D&80
Error(al a 43,2227
Jenis Kelamin 1 0.2205
Sistem. Pemeliharaan:Jenis. KEelamin 1 0.55a5
Error (b} a 4B .E100
Total 13 97.2717

Table of Means

Jenis. Kelamin Bl BZ
Sistem.Pemeliharaan
Al 38.596 38.370
AZ 37.258 37.904
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b. Nilai Warna a*

AMALYSIS FOR RESPONSE VARIABLE: Warna.h

Summary Information

FACTOR HO. OF LEVELS LEVELE

Siztem Pemeliharaan 2 Al, K2
Jenis KEelamin 2 Bl, B2
Olangan 5 1, 2, 3, 4, &

Humber of Observations Read and Used: 20

AMOVA TARLE
Fesponse Variable: Warna.h

29

Source DF Sum of Sgquare Mean Square F Value Pri» F}

Sistem.Pemeliharaan 1 0_6&25
Error [a) a &3 _6&20
Jenis _Kelamin 1 1.7761
Sistem.Pemeliharaan: Jenis Eelamin 1 19.52249
Error (b) A 34 _E130
Tatal 1% 1204365

0.6625
T.957H
1.7761
1%_5229
4_.35164

o

o
i

.4
.4

.08

9

0.TEQZ

0.5404
0.0670

Summary Statistics

CWi{a)% CVib) & Warna A Mean

15_.16 Fal 1E.61

Table of Means

Jenis Eelamin Bl Bz
Sistem.Pemeliharaan
Al 18.100 19.4ED
M2 19.712 17.140
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c. Nilai Warna b*

AMALYSIE FOR RESPONSE VARIABLE: Warna.B

Summary Information

FRCTOR Ha. OF LEVELS LEVELS
Siztem Pemaliharasn 2 Al, A2
Jenis Helamin 2 Bl, B2
Ulangan 5 1, 2, 3, 4, &

Humber of Observations Read and Used: 20

AMOVA TRRLE
Beszponse Variable: Wacna.B

Source OF Suam of Sguare Mean Sguare F Valu= Pri> F})
Sistem.Pemeliharaan 1 &.03500 &.0500 5.38 0.0430
Error (a) 8 9.00a0 1.1230

Jenis Kelamin 1 1_2500 1.2500 1.11 0.3236
Siztem.Pemeliharaan:Jenis Kelamin 1 1.2500 1.2500 1.11 0Q.322&
Error (b} 8 9.0dao 1.1250

Total 19 26._.5500

Summary Statistics

CVWial% CVibi% Warna.B Mean

18.13 1B.13 5.85

Table of Means

Jenix Kelamin BL BRZ
Sistem. Pemeliharaan
Al [
AZ 5

Pairwise Mean Comparison of Sistem.Pemeliharasan
Least Significant Difference (L5SD) Test

Alpha 0.05
Error Degress of Fresdom B
Error Mean Sguarce 1.1250
Critical Value Z2.3060
Tast Statistics 1.0338

Summary of the Result:

Sistem.Pemeliharaan means H group

&40 10 a
5.30 10 b

letter are not significantly different.
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Lampiran 6. Dokumentasi Penelitian

Ket. Pemeliharaan Secara Ekstensif Ket. Pemeliharaan Secara Intensif

Ket. Penimbangan Bobot Badan Ket. Pemotongan
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