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LAMPIRAN 

Lampiran 1. Analisis Statistik Kadar Tanin Kasar Kulit Pisang Tanduk (Musa 

acuminate var. Typica) dengan Berbagai Ukuran Pemotongan dan Lama 

Perendaman Menggunakan Larutan Garam  

Rata-rata dan Standar Deviasi Kadar Tanin  

Perlakuan 
N Mean Std. Deviation 

A B 

A1 B1 3 1.4767 .22502 

 B2 3 1.3033 .08505 

 B3 3 1.4133 .16010 

 Total 9 1.3978 .16323 

A2 B1 3 1.6933 .10599 

 B2 3 1.3400 .12166 

 B3 3 .8200 .02646 

 Total 9 1.2844 .38914 

Total B1 6 1.5850 .19705 

 B2 6 1.3217 .09600 

 B3 6 1.1167 .34080 

 Total 18 1.3411 .29529 

 

Uji Homogenitas Kadar Tanin 

F df1 df2 Sig. 

2.038 5 12 .145 

Test the null hypothesis that the error variance of the dependent variable is equal 

across groups. 

a.Design : Intercept + Faktor_A + Faktor_B + Faktor_A * Faktor_B 

 

Analisis Ragam Kadar Tanin 

Source 
Type III 

Sum of Squares 
DF 

Mean 
Square 

F Sig. 

Corrected Model 1.262a 5 .252 13.737 .000 

Intercept 32.374 1 32.374 1.762E3 .000 

Faktor_A .058 1 .058 3.146 .101 

Faktor_B .661 2 .331 18.000 .000 

Faktor_A*Faktor_B .543 2 .271 14.770 .001 

Error .220 12 .018   

Total 33.857 18    

Corrected Total 1.482 17    

a.R Square = .851 (Adjust R Square = .789) 
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Uji Lanjut Duncan Tanin 

 B N 
Subset for alpha = 0.05 

1 2 3 

Duncana B3 6 1.1167   

 B2 6  1.3217  

 B1 6   1.5850 

 Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square (Error) = .018 

a.Uses Harmonc Mean Sample Size = 6.000  
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Lampiran 2. Analisis Statistik Kadar Serat Kasar Kulit Pisang Tanduk (Musa 

acuminate var. Typica) dengan Berbagai Ukuran Pemotongan dan Lama 

Perendaman Menggunakan Larutan Garam  

Rata-rata dan Standar Deviasi Kadar Serat Kasar 

Perlakuan 
N Mean Std. Deviation 

A B 

A1 B1 3 20.6400 .51391 

 B2 3 23.7033 .41477 

 B3 3 21.6567 .90185 

 Total 9 22.0000 1.46225 

A2 B1 3 20.5000 1.09777 

 B2 3 19.7033 1.76103 

 B3 3 21.2933 3.39774 

 Total 9 20.4989 2.10636 

Total B1 6 20.5700 .77043 

 B2 6 21.7033 2.47170 

 B3 6 21.4750 2.23222 

 Total 18 21.2494 1.92108 

 

Uji Homogenitas Kadar Serat Kasar 

F df1 df2 Sig. 

2.899 5 12 .061 

Test the null hypothesis that the error variance of the dependent variable is equal 

across groups. 

a.Design : Intercept + Faktor_A + Faktor_B + Faktor_A * Faktor_B 

 

Analisis Ragam Kadar Serat Kasar 

Source 
Type III 

Sum of Squares 
DF 

Mean 
Square 

F Sig. 

Corrected Model 28.539a 5 5.708 2.003 .150 

Intercept 8127.700 1 8127.700 2.862E3 .000 

Faktor_A 10.140 1 10.140 3.558 .084 

Faktor_B 4.311 2 2.156 .756 .491 

Faktor_A*Faktor_B 14.087 2 7.044 2.471 .126 

Error 34.201 12 2.850   

Total 8190.439 18    

Corrected Total 62.739 17    

a.R Square = .455 (Adjust R Square = .228) 
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Uji Lanjut Duncan Serat Kasar 

 B N 
Subset for alpha = 0.05 

1 

Duncana B1 6 20.5700 

 B3 6 21.4750 

 B2 6 21.7033 

 Sig.  .290 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square (Error) = 2.850 

a.Uses Harmonc Mean Sample Size = 6.000 
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Lampiran 3. Analisis Statistik Kadar Protein Kasar Kulit Pisang Tanduk (Musa 

acuminate var. Typica) dengan Berbagai Ukuran Pemotongan dan Lama 

Perendaman Menggunakan Larutan Garam  

Rata-rata dan Standar Deviasi Kadar Protein Kasar 

Perlakuan 
N Mean Std. Deviation 

A B 

A1 B1 3 12.6733 .77526 

 B2 3 14.0267 .04726 

 B3 3 12.5867 .47648 

 Total 9 13.0956 .83466 

A2 B1 3 12.9433 .79952 

 B2 3 11.8500 .15133 

 B3 3 11.4633 .08386 

 Total 9 12.0856 .78051 

Total B1 6 12.8083 .71971 

 B2 6 12.9383 1.19642 

 B3 6 12.0250 .68716 

 Total 18 12.5906 .94050 

 

Uji Homogenitas Kadar Protein Kasar 

F df1 df2 Sig. 

3.378 5 12 .039 

Test the null hypothesis that the error variance of the dependent variable is equal 

across groups. 

a.Design : Intercept + Faktor_A + Faktor_B + Faktor_A * Faktor_B 

 

Analisis Ragam Kadar Protein Kasar 

Source 
Type III 

Sum of Squares 
DF 

Mean 
Square 

F Sig. 

Corrected Model 12.038a 5 2.408 9.634 .001 

Intercept 2853.398 1 2.853.398 1.142E4 .000 

Faktor_A 4.590 1 4.590 18.368 .001 

Faktor_B 2.929 2 1.465 5.861 .017 

Faktor_A*Faktor_B 4.519 2 2.259 9.040 .004 

Error 2.999 12 .250   

Total 2868.435 18    

Corrected Total 15.037 17    

a.R Square = .801 (Adjust R Square = .717) 
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Uji Lanjut Duncan Protein Kasar 

 B N 
Subset for alpha = 0.05 

1 2 

Duncana B3 6 12.0250   

 B2 6  12.8083 

 B1 6  12.9383 

 Sig.  1.000 .660 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square (Error) = .250 

a.Uses Harmonc Mean Sample Size = 6.000 
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Lampiran 4. Dokumentasi 

 

 

 

 

 

 

Ket. Kulit Pisang Tanduk           Ket. Penandaan Ukuran Pemotongan 5 cm dan  10 cm 

 

 

 

 

 

 

 

 

    Ket. Proses Pemotongan      Ket. Penimbangan wadah kosong 

 

 

 

 

 

 

 

    Ket. Penimbangan kulit pisang  Ket. Pencucian Kulit Pisang Tanduk 
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      Ket. Mengangin-anginkan 

 

     Ket. Proses pelayuan     Ket. Penimbangan garam 

 

 

 

 

 

 

 

     Ket. Penimbangan wadah    Ket. Penimbangan sampel kulit pisang 

 

 

 

 

 

 

 

 Ket. Pembuatan Larutan          Ket. Proses Perendaman        Ket. Setelah dilakukan  

         Garam 0,3 %           perendaman 
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