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LAMPIRAN

Lampiran 1. Tabel Formulasi Perlakuan Penelitian

Jumlah
Bahan PO 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%)

50 = 51(;’;” x 300 (ml) = 15 ml madu

_ %5
95% = Too X 300 (ml)

= 285 (mlAlginat — 1 ml Gliserol
= 284 (ml) Larutan Alginat

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

10% = %’Zl) x 300 (ml) = 30 ml madu

— %0
90% = T00 x 300 (ml)
= 270 (mDAlginat — 1 ml Gliserol
= 269 (ml) Larutan Alginat

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

15% = 1512?) x 300 (ml) = 45 ml madu

85% = =2 x 300 (ml)

100
= 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
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LAMA PENYIMPANAN
Jenis Suhu 1 2 4
perlakuan  Simpan
(%) (C) susut rpy Keker wama wama warna Susut Keker wana warna warna Susut . Keker warna wama warna
Bobot asan L A b  Bobot asan L A b  Bobot asan L A b
Kontrol 025" 457 6,66° 47,02° -18.8° 32,32* 0,67* 4,77° 6,10° 45,49° -10,57° 27.47° 1,64° 533" 4,56° 4161° -2,08° 37,04°
Madu 5 026" 487" 6,02° 41,85" -12,38* 32,27* 0,63* 507" 593" 40,85° -14,26° 29,51* 1,30° 537" 554* 3529" -7,96" 26,10°
Madu 10 . 0,26° 4,97° 6,93% 42,16° -1538" 29,75 049" 507" 6,76 41,33* 14,32 27,12° 1,05° 537" 642" 41,38 -992° 29,81°
Madu 15 0,33% 533" 565" 4502° -1647° 35,57° 0,71° 557° 4,88% 43,71%-1558° 29,738 1,77° 6,07" 522% 38,09" -8,74" 30,84°
Kontrol 053" 457* 381% 49,84° -901° 26,20° 1,00* 4,73" 3,62° 44,27° -7.87 27,69° 2,33 517* 2,86* 47,76° 2,16° 39,03°
"t 463 506° 51,18° -1,77° 28,62 093 487" 4,81* 4343% -11,46° 30,35" 1,79° 543" 315° 4391" -2,26° 37,86
£ 467 475" 46,387 -10,04* 2364° 0,72" 4,87° 458" 4445 -12,26° 26,95° 159" 5,17° 372 4542° -8,08° 31,51°
3 427 472% 47,49 -1050° 3054 1,36" 4,70° 456 47,36 -9,14° 32,32° 253" 537" 3,66 41,65° -6,55° 37,95
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| LAMA PENYIMPANAN

Jenis Suhu " " m
perlakuan  Simpan

(%) (°c) Susut T Keker warna warna warna Susut T Keker warna warna warna Susut T Keker warna warna warna

Bobhot asan L A b  Bobot asan L A b  Bobot asan L A b
Kontrol 307 577° 3,28% 47.21° -0,59" 3950° 500° 6,17% 275 33,13°-0,92" 27.43% 691% 697° 204* 4521° 547° 3375
Madu 5 228 563 521° 4071° -4,98% 27.85° 330° 6,13° 4,88 3732%-408" 31.29° 477" 647 436" 4199° 554 2783
10

Madu 10 201° 560" 599° 4546° -10.13° 29.64° 2.80° 5,60° 544° 33,67°-7.97 29.15° 410° 583° 513 4634 -105° 32.14°
Madu 15 320° 557 437" 4437 -747° 31.32° 435" 587° 359" 37.04°-627° 2947° 6,06° 590° 365 4451° -381° 30,17
Kontrol 382" 563 282 4847° 12.14° 40,33 565° 6,37 2.09° 36,73 12.19° 30,24° 795 7.33° 182° 4123 17.96° 34.71°
Madu5 203" 570° 336° 50,34 6,18° 4470° 431° 6,17 3.39" 43.18° 10,16° 38,93° 6,09° 6,70° 3,14° 4549° 1533° 3749

' 5406 348° 4859° -374° 37.05° 3.96° 557° 3,07 42.31° 049" 3057° 572 503° 3,02° 4249° 75 2883

' 597" 321° 5020° 007" 46,88" 560" 6,37 3.29° 39270 2.86° 3681 7.06° 6,97° 297" 46,05° 10,15" 39,74°
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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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Coating 5% Coating 15%

Kontrol Coating 10%

Gambar 17. Tomat Hari ke-10 suhu dingin 10°C

Coating 5% Coating 10%

Kontrol Coating 15%

Gambar 17. Tomat Hari ke-10 suhu ruang 30 °C
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