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LAMPIRAN 

Lampiran 1. Tabel Formulasi Perlakuan Penelitian 

Bahan 

  Jumlah 

P0 P1 P2 P3 

Coating Alginat (ml) 0 284 269 254 

Gliserol (ml) 0 1 1 1 

Madu (ml) 0 15 30 45 

volume total (ml) 0 300 300 300 

A. P1 (Perlakuan coating Alginat 2% dan Madu 5%) 

5%   =  
5 (𝑚𝑙)

100
× 300 (𝑚𝑙) = 15 𝑚𝑙 𝑚𝑎𝑑𝑢  

95% =  
95

100
× 300 (𝑚𝑙) 

   = 285 (𝑚𝑙)𝐴𝑙𝑔𝑖𝑛𝑎𝑡 − 1 𝑚𝑙 𝐺𝑙𝑖𝑠𝑒𝑟𝑜𝑙 

    = 284 (𝑚𝑙) 𝐿𝑎𝑟𝑢𝑡𝑎𝑛 𝐴𝑙𝑔𝑖𝑛𝑎𝑡 

B. P2 (Perlakuan coating Alginat 2% dan Madu 10%) 

10%   =  
10(𝑚𝑙)

100
× 300 (𝑚𝑙) = 30 𝑚𝑙 𝑚𝑎𝑑𝑢  

90% =  
90

100
× 300 (𝑚𝑙) 

   = 270 (𝑚𝑙)𝐴𝑙𝑔𝑖𝑛𝑎𝑡 − 1 𝑚𝑙 𝐺𝑙𝑖𝑠𝑒𝑟𝑜𝑙 

    = 269 (𝑚𝑙) 𝐿𝑎𝑟𝑢𝑡𝑎𝑛 𝐴𝑙𝑔𝑖𝑛𝑎𝑡 

C. P3 (Perlakuan coating Alginat 2% dan Madu 15%) 

15%   =  
15 (𝑚𝑙)

100
× 300 (𝑚𝑙) = 45 𝑚𝑙 𝑚𝑎𝑑𝑢  

85% =  
85

100
× 300 (𝑚𝑙) 

   = 255 (𝑚𝑙)𝐴𝑙𝑔𝑖𝑛𝑎𝑡 − 1 𝑚𝑙 𝐺𝑙𝑖𝑠𝑒𝑟𝑜𝑙 

    = 254 (𝑚𝑙) 𝐿𝑎𝑟𝑢𝑡𝑎𝑛 𝐴𝑙𝑔𝑖𝑛𝑎𝑡 
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Lampiran 2. Tabel Hasil DMRT (Duncan’s Multiple Range Test) pada setiap parameter 

 

Kontrol 0,25
a

4,57
a

6,66
a

47,02
a

-18,8
a

32,32
a

0,67
a

4,77
a

6,10
a

45,49
a

-10,57
a

27,47
a

1,64
a

5,33
a

4,56
a

41,61
a

-2,08
a

37,04
a

Madu 5 0,26
a

4,87
a

6,02
a

41,85
a

-12,38
a

32,27
a

0,63
a

5,07
a

5,93
a

40,85
a

-14,26
a

29,51
a

1,30
b

5,37
b

5,54
a

35,29
b

-7,96
b

26,10
a

Madu 10 0,26
a

4,97
a

6,93
a

42,16
a

-15,38
a

29,75
a

0,49
b

5,07
b

6,76
a

41,33
a

-14,32
a

27,12
b

1,05
b

5,37
b

6,42
a

41,38
c

-9,92
b

29,81
b

Madu 15 0,33
a

5,33
a

5,65
a

45,02
a

-16,47
a

35,57
a

0,71
b

5,57
a

4,88
a

43,71
a

-15,58
a

29,73
b

1,77
b

6,07
b

5,22
a

38,09
d

-8,74
b

30,84
c

Kontrol 0,53
a

4,57
a

3,81
a

49,84
a

-9,01
a

26,20
a

1,00
a

4,73
b

3,62
a

44,27
a

-7,87
a

27,69
a

2,33
c

5,17
a

2,86
a

47,76
a

2,16
c

39,03
c

Madu 5 0,44
a

4,63
a

5,06
a

51,18
a

-1,77
a

28,62
a

0,93
b

4,87
b

4,81
a

43,43
a

-11,46
a

30,35
b

1,79
c

5,43
b

3,15
a

43,91
b

-2,26
c

37,86
d

Madu 10 0,24
a

4,67
a

4,75
a

46,38
a

-10,04
a

23,64
a

0,72
b

4,87
c

4,58
a

44,45
a

-12,26
a

26,95
c

1,59
b

5,17
c

3,72
a

45,42
b

-8,08
d

31,51
d

Madu 15 0,48
a

4,27
a

4,72
a

47,49
a

-10,50
a

30,54
a

1,36
b

4,70
c

4,56
a

47,36
a

-9,14
a

32,32
 c

2,53
a

5,37
d

3,66
a

41,65
c

-6,55
d

37,95
d

Keker

asan

warna 

L

warna 

A

warna 

b

Susut 

Bobot
TPT

10

30

Keker

asan

Keker

asan
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b

Susut 
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TPT

warna 

L

warna 

A

warna 

b
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perlakuan 

(%) 

Suhu 

Simpan 

( ℃ )

LAMA PENYIMPANAN
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A
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Kontrol 3,07
a

5,77
a

3,28
a

47,21
a

-0,59
a

39,50
a

5,00
a

6,17
a

2,75
a

33,13
a

-0,92
a

27,43
a

6,91
a

6,97
a

2,04
a

45,21
a

5,47
a

33,75
a

Madu 5 2,23
a

5,63
c

5,21
b

40,71
a

-4,98
a

27,85
b

3,30
b

6,13
b

4,88
b

37,32
a

-4,08
b

31,29
a

4,77
b

6,47
b

4,36
b

41,99
b

5,54
a

27,83
b

Madu 10 2,01
c

5,60
b

5,99
b

45,46
b

-10,13
b

29,64
b

2,80
c

5,60
c

5,44
c

33,67
b

-7,97
c

29,15
b

4,10
c

5,83
 b

5,13
c

46,34
c

-1,05
b

32,14
c

Madu 15 3,20
c

5,57
d

4,37
b

44,37
c

-7,47
b

31,32
c

4,35
d

5,87
d

3,59
d

37,04
b

-6,27
d

29,47
b

6,06
d

5,90
c

3,65
d

44,51
d

-3,81
b

30,17
d

Kontrol 3,82
b

5,63
b

2,82
c

48,47
c

12,14
c

40,33
c

5,65
a

6,37
a

2,09
a

36,73
c

12,19
a

30,24
b

7,95
a

7,33
c

1,82
a

41,23
a

17,96
c

34,71
a

Madu 5 2,93
b

5,70
b

3,36
c

50,34
d

6,18
c

44,70
d

4,31
b

6,17
b

3,39
b

43,18
c

10,16
b

38,93
c

6,09
b

6,70
c

3,14
b

45,49
b

15,33
c

37,49
b

Madu 10 2,49
d

5,40
c

3,48
c

48,59
d

-3,74
c

37,05
d

3,96
c

5,57
c

3,07
c

42,31
c

-0,49
b

30,57
c

5,72
c

5,93
d

3,02
c

42,49
c

7,52
c

28,83
c

Madu 15 3,99
d

5,97
d

3,21
d

50,20
d

-0,07
d

46,88
d

5,60
d

6,37
d

3,29
d

39,27
d

2,86
c

36,81
d

7,06
d

6,97
d

2,97
d

46,05
d

10,15
d

39,74
d
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A
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b
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A
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A
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Lampiran 3. Dokumentasi Penelitian 

 

Gambar 15. Pengukuran TPT (Total Padatan Terlarut) 

 

Gambar 16. Pengukuran Warna pada tomat 
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Gambar 17. Tomat Hari ke-10 suhu dingin 10 ℃ 

 

Gambar 17. Tomat Hari ke-10 suhu ruang 30 ℃ 
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