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LAMPIRAN 

Lampiran 1. Hasil Uji Rancangan Acak Kelompok (RAK) 

Tabel 6. Hasil Uji Rancangan Acak Kelompok (RAK) Total Perubahan Warna (∆E) 
Permukaan Kulit Biji Kakao 

Source 
Type III Sum 
of Squares 

df 
Mean 

Square 
F Sig. 

Model 41,374,994a 16 2,585,937 75,046 0,000 
Perlakuan 3,600,186 1 3,600,186 104,480 0,000 
Lama Fermentasi 852,253 7 121,750 3,533 0,017 
Perlakuan*Lama 
Fermentasi 

1,806,080 7 258,011 7,488 0,000 

Error 551,330 16 34,458   
Total 41,926,324 32    

Tabel 7. Hasil Uji Rancangan Acak Kelompok (RAK) Total Perubahan Warna (∆E) 
Permukaan Biji (Nib) Kakao 

Source 
Type III Sum 
of Squares 

df 
Mean 

Square 
F Sig. 

Model 15,147,002a 16 946,688 51,612 0,000 
Perlakuan 0,045 1 0,045 0,002 0,961 
Lama Fermentasi 203,853 7 29,122 1,588 0,210 
Perlakuan*Lama 
Fermentasi 

467,593 7 66,799 3,642 0,015 

Error 293,476 16 18,342   
Total 15.440,478 32    

Tabel 8. Hasil Uji Rancangan Acak Kelompok (RAK) Total Perubahan Warna (∆E) 
Dalam Biji (Nib) Kakao 

Source 
Type III Sum 
of Squares 

df 
Mean 

Square 
F Sig. 

Model 12,873,209a 16 804,576 48,125 0,000 
Perlakuan 1,965 1 1,965 0,118 0,736 
Lama Fermentasi 106,094 7 15,156 0,907 0,525 
Perlakuan*Lama 
Fermentasi 

425,338 7 60,763 3,634 0,015 

Error 267,497 16 16,719   
Total 13,140,706 32    
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Lampiran 2. Hasil Uji ANOVA  

Tabel 9. Hasil Uji ANOVA Total Perubahan Warna (∆E) Permukaan Kulit Biji Kakao 

Source 
Sum of 

Squares 
df 

Mean 
Square 

F Sig. 

Between Groups 6,528,519 15 417,235 12,108 0,000 
Within Groups 551,330 16 3,458   
Total 6,809,849 31    

Tabel 10. Hasil Uji ANOVA Total Perubahan Warna (∆E) Permukaan Biji (Nib) Kakao 

Source 
Sum of 

Squares 
df 

Mean 
Square 

F Sig. 

Between Groups 671,491 15 44,766 2,441 0,000 
Within Groups 293,476 16 18,342   
Total 964,967 31    

Tabel 11. Hasil Uji ANOVA Total Perubahan Warna (∆E) Dalam Biji (Nib) Kakao 

Source 
Sum of 

Squares 
df 

Mean 
Square 

F Sig. 

Between Groups 533,397 15 35,560 2,127 0,073 
Within Groups 267,497 16 16,719   
Total 800,894 31    

Lampiran 3. Hasil Uji Belah (Cut Test) 

Tabel 12. Hasil Uji Belah (Cut Test) Setiap Perlakuan 

No 
Unfermented Fermentasi aerobik Fermentasi anaerobik 

Fink 
Fink 

brown 
Brown Fink 

Fink 
brown 

Brown Fink 
Fink 

brown 
Brown 

1          

2          

3          

4          

5          

6          

7          

8          

9          

10          

11          

12          

13          

14          
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Lanjutan Tabel 12. Hasil Uji Belah (Cut Test) Setiap Perlakuan 

No 
Unfermented Fermentasi aerobik Fermentasi anaerobik 

Fink
Fink 

brown 
Brown Fink 

Fink 
brown 

Brown Fink 
Fink 

brown
Brown 

15          

16          

17          

18          

19          

20          

21          

22          

23          

24          

25          

26          

27          

28          

29          

30          

31          

32          

33          

34          

35          

36          

37          

38          

39          

40          

41          

42          

43          

44          

45          
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Lanjutan Tabel 12. Hasil Uji Belah (Cut Test) Setiap Perlakuan 

No 
Unfermented Fermentasi aerobik Fermentasi anaerobik

Fink
Fink 

brown 
Brown Fink 

Fink 
brown

Brown Fink 
Fink 

brown 
Brown

46         

47          

48          

49          

50          

Lampiran 4. Dokumentasi Penelitian 

 

Gambar 5. Pemanenan Buah Kakao 

 

Gambar 6. Penyortiran Biji Kakao 



21 
 

 

 

 

Gambar 7. Proses Fermentasi Aerobik 

 

Gambar 8. Proses Fermentasi Anaerobik 
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Gambar 9. Pengambilan Data 
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