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LAMPIRAN 

 

1. Kadar Air 

Lampiran 1. Analisis Ragam untuk kadar air 

Dependent Variable:   P.KADARAIR   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2429,144
a
 8 303,643 27,944 ,000 

Intercept 79851,037 1 79851,037 7348,685 ,000 

SUHU 1426,608 2 713,304 65,645 ,000 

KONSENTRASI 646,083 2 323,042 29,730 ,000 

SUHU * KONSENTRASI 356,453 4 89,113 8,201 ,001 

Error 195,589 18 10,866   

Total 82475,770 27    

Corrected Total 2624,733 26    

a. R Squared = ,925 (Adjusted R Squared = ,892) 

 

 

 

Lampiran 2. Interaksi antara Suhu Perendaman dan Konsentrasi Larutan 

Notasi 
T1 

K2 

T2 

K1 

T1 

K1 

T1 

K3 

T3 

K1 

T2 

K2 

T2 

K3 

T3 

K2 

T3 

K3 
LSR 

T1K2 -         6,4324 

T2K1 2,4330 -        6,4324 

T1K1 2,5312 0,0982 -       6,4324 

T1K3 3,7149 1,2819 1,1837 -      6,4324 

T3K1 8,5699 6,1369 6,0397 4,8550 -     6,4324 

T2K2 9,9766 7,5436 7,4454 6,2635 1,4067 -    6,4324 

T2K3 14,833 12,401 12,302 11,118 6,2635 4,8568 -   6,4324 

T3K2 19,829 17,396 17,293 16,114 11,259 9,8530 4,9962 -  6,4324 

T3K3 30,881 33,809 28,344 27,079 22,311 20,903 16,097 11,051 - 6,4324 
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2. WEIGHT REDUCTION (WR) 

Lampiran 3. Analisis Ragam untuk Weight Reduction. 

Dependent Variable:   WR   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 441,311
a
 8 55,164 28,349 ,000 

Intercept 94895,330 1 94895,330 48766,694 ,000 

SUHU 228,265 2 114,133 58,653 ,000 

KONSENTRASI 195,946 2 97,973 50,348 ,000 

SUHU * KONSENTRASI 17,100 4 4,275 2,197 ,110 

Error 35,026 18 1,946   

Total 95371,667 27    

Corrected Total 476,337 26    

a. R Squared = ,926 (Adjusted R Squared = ,894) 

 

Lampiran 4. Pengujian Duncan untuk Konsenstrasi terhadap Weight 

Reduction. 

Duncan
a,b

   

KONSENTRASI N 

Subset 

1 2 3 

KONSENTRASI50 9 56,0386   

KONSENTRASI60 9  59,1798  

KONSENTRASI70 9   62,6348 

Sig.  1,000 1,000 1,000 

 

 

Lampiran 5. Pengujian Duncan untuk Suhu terhadap Weight Reduction. 

Duncan
a,b

   

SUHU N 

Subset 

1 2 

SUHU30 9 55,1910  

SUHU40 9  60,9927 

SUHU50 9  61,6695 

Sig.  1,000 ,317 
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3. SOLID GAIN (SG) 

Lampiran 6. Analisis Ragam untuk Solid Gain. 

Dependent Variable:   SG   

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 1,082
a
 8 ,135 20,708 ,000 

Intercept 11,223 1 11,223 1718,911 ,000 

SUHU ,870 2 ,435 66,611 ,000 

KONSENTRASI ,126 2 ,063 9,615 ,001 

SUHU * KONSENTRASI ,086 4 ,022 3,303 ,034 

Error ,118 18 ,007   

Total 12,422 27    

Corrected Total 1,199 26    

a. R Squared = ,902 (Adjusted R Squared = ,858) 

 

 

 

Lampiran 7. Interaksi antara Suhu Perendaman dan Konsentrasi Larutan 

terhadap Solid Gain 

Notasi 
T3 

K3 

T3 

K2 

T3 

K1 

T2 

K3 

T2 

K2 

T1 

K3 

T1 

K1 

T2 

K1 

T1 

K2 
LSR 

T3K3 -         0,1588 

T3K2 0,0704 -        0,1588 

T3K1 0,3102 0,2321 -       0,1588 

T2K3 0,3989 0,3208 0,0887 -      0,1588 

T2K2 0.4221 0,3440 0,1119 0,232 -     0,1588 

T1K3 0,4424 0,4372 0,2051 0,1164 0,0932 -    0,1588 

T1K1 0,0534 0,4559 0,2238 0,1351 0.1119 0,0187 -   0,1588 

T2K1 0,5637 0,4856 0,2535 0,1648 0,1416 0,0484 0,0297 -  0,1588 

T1K2 0,5856 0,5081 0,2754 0,1867 0,1635 0,0703 0,0516 0,0219 - 0,1588 
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4. WATER LOSS  (WL) 

 
Lampiran 8. Analisis Ragam untuk Water Loss. 

Dependent Variable:   WL   

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 426,419
a
 8 53,302 31,818 ,000 

Intercept 96037,827 1 96037,827 57328,824 ,000 

SUHU 212,949 2 106,475 63,559 ,000 

KONSENTRASI 194,031 2 97,016 57,912 ,000 

SUHU * KONSENTRASI 19,438 4 4,860 2,901 ,051 

Error 30,154 18 1,675   

Total 96494,399 27    

Corrected Total 456,573 26    

a. R Squared = ,934 (Adjusted R Squared = ,905) 

 

 

Lampiran 9. Pengujian Duncan untuk Konsenstrasi terhadap Water Loss 

Duncan
a,b

   

KONSENTRASI N 

Subset 

1 2 3 

KONSENTRASI50 9 56,5927   

KONSENTRASI60 9  59,2111  

KONSENTRASI70 9   63,1169 

Sig.  1,000 1,000 1,000 

 

Lampiran 10. Pengujian Duncan untuk Suhu terhadap Water Loss 

Duncan
a,b

   

SUHU N 

Subset 

1 2 

SUHU30 9 55,6694  

SUHU40 9  61,5545 

SUHU50 9  61,6967 

Sig.  1,000 ,818 
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Gambar 1. Penyiapan Sampel Penelitian 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar 2. Proses Perendaman Sampel dalam Water Bath 
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Gambar 3. Sampel Setelah Perendaman 

 

 

Gambar 4. Sampel Setelah Dikeringkan 


