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Lampiran 1. Dokumentasi
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Lampiran 2, Analisis hasil pengujian daya ikat air daging daging sapi bali pada
otot Longissimus dorsi (Ld) dengan waktu maturasi dan kombinasi
TAC : TDK

Descriptive Statistics

Dependent Variable: DAYA IKAT_AIR

LEVEL _
PENAM WAKTU_SIYIATURA Mean De\?itgfion N
BAHAN

0 21.2167 1.00286 3
2 24.0733 .16503 3
4 24.4133 1.14736 3

25:75
6 24 4467 48418 3
8 25.3767 .80786 3
Total 23.9053 1.61228 15
0 21.4567 .67501 3
2 24.0633 .06658 3
4 27.4533 .71009 3

50:50
6 28.0600 .88831 3
8 29.3233 .75692 3
Total 26.0713 3.04672 15
0 22.7733 .67678 3
2 28.9700 .89000 3
4 28.8200 1.01059 3

75:25
6 28.8033 15631 3
8 28.3933 32747 3
Total 27.5520 2.54937 15
0 21.8156 1.00332 9
2 25.7022 2.49250 9
4 26.8956 2.12756 9

Total
6 27.1033 2.08222 9
8 27.6978 1.87773 9
Total 25.8429 2.85342 45




Tests of Between-Subjects Effects
Dependent Variable: DAYA IKAT_AIR
Source Type 1l Sum df Mean F Sig.
of Squares Square
Corrected 342.316% 14 24.451 46.042 .000
Model
Intercept 30053.471 1 | 30053.471 | 56591.479 | .000
K 100.911 2 50.455 95.009 .000
M 201.390 4 50.347 94.806 .000
K*M 40.015 8 5.002 9.419 .000
Error 15.932 30 531
Total 30411.718 45
Corrected 358.248 44
Total
a. R Squared =.956 (Adjusted R Squared = .935)
Homogeneous Subsets
DAYA IKAT_AIR
LEVEL _PENA N Subset
MBAHAN 1 2 3
Duncan® 25:75 15 23.9053
b 50:50 15 26.0713
75:25 15 27.5520
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) = .531.
a. Uses Harmonic Mean Sample Size = 15.000.
b. Alpha = .05.
Homogeneous Subsets
DAYA IKAT AIR
WAKT N Subset
U MAT 1 2 3 4
URASI
Duncan | 0 9 21.8156
ab 2 9 25.7022
4 9 26.8956
6 9 27.1033 27.1033
8 9 27.6978
Sig. 1.000 1.000 550 .094
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Lampiran 3, Analisis hasil pengujian susut masak daging daging sapi bali pada
otot Longissimus dorsi dengan waktu maturasi dan kombinasi TAC :

TDK

Descriptive Statistics

Dependent Variable: SUSUT_MASAK

LEVEL PENAMB | WAKTU_MATU Mean S'td.. N
AHAN RASI Deviation

0 3.5100 13748 3

2 3.1500 18330 3

_ 4 3.0800 1.03923 3

25:75 6 2.2067 11719 3

8 1.7267 19502 3

Total 2.7347 .79874 15

0 3.4900 20075 3

2 3.0467 14012 3

_ 4 2.9333 44736 3

50150 6 1.7833 81451 3

8 1.4900 .08544 3

Total 2.5487 87942 15

0 3.2067 32316 3

2 2.7200 37323 3

_ 4 2.3167 40501 3

75:25 6 1.5667 .07638 3

8 1.0100 24759 3

Total 2.1640 .85666 15

0 3.4022 24999 9

2 2.9722 29312 9

4 2.7767 69577 9

Total 6 18522 | 50022 9

8 1.4089 .35589 9

Total 2.4824 .86042 45

29



Tests of Between-Subjects Effects
Dependent Variable: SUSUT_MASAK
Type 111
Source S)L/JF:I’I of df Mean F Sig.
Square
Squares
Corrected 27.3942 14 1.957 11333 | .000
Model
Intercept 277.314 1 277.314 1606.086 .000
K 2.541 2 1.271 7.359 .003
M 24.499 4 6.125 35.472 .000
K*M 354 8 044 256 975
Error 5.180 30 173
Total 309.888 45
COTrZiZ:ed 32.574 44
a. R Squared =.841 (Adjusted R Squared = .767)
Homogeneous Subsets
SUSUT MASAK
LEVEL PENAMBAHA N Subset
N 1 2
75:25 15 2.1640
Duncan®® 50:50 15 2.5487
25:75 15 2.7347
Sig. 1.000 230
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .173.
Uses Harmonic Mean Sample Size = 15.000
Homogeneous Subsets
SUSUT_MASAK
WAKTU_MAT N Subset
URASI 1 2 3 4
Duncan | 8 9 | 1.4089
2 6 9 1.8522
4 9 2.7767
2 9 2.9722
0 9 3.4022
Sig. 1.000 1.000 .326 1.000
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Lampiran 4, Analisis hasil pengujian nilai pH daging daging sapi bali pada otot
Longissimus dorsi dengan waktu maturasi dan kombinasi TAC :

TDK.
Descriptive Statistics
Dependent Variable: NILAI pH
LEVEL PE
NAMBAHA | WAKTUMATU - e Std. N
N RASI Deviation

0 5.9900 02646 3
2 6.2367 12055 3
4 6.5200 .06557 3
2915 6 6.3467 .08505 3
8 6.3267 20306 3
Total 6.2840 20465 15
0 5.9133 .06506 3
2 5.8733 10116 3
4 6.3733 .06658 3
50:50 6 6.3600 .07550 3
8 6.1867 15503 3
Total 6.1413 23600 15
0 5.8967 .08327 3
2 5.8100 .07550 3
4 6.2167 15275 3
79:25 6 6.0167 15275 3
8 6.0733 15275 3
Total 6.0027 18191 15
0 5.9333 06946 9
2 5.9733 21766 9
Total 4 6.3700 .15898 9
6 6.2411 19348 9
8 6.1956 .18501 9
Total 6.1427 23467 45




Tests of Between-Subjects Effects

Dependent Variable: NILAI pH
Source Type 11 Sum of df Mean F Sig.
Squares Square
Corrected
2.025% 14 145 10.886 .000
Model
Intercept 1697.956 1 1697.956 127815.350 .000
K 594 2 297 22.344 .000
M 1.230 4 307 23.147 .000
K*M 201 8 .025 1.891 .099
Error .399 30 .013
Total 1700.379 45
Corrected
Total 2.423 44
a. R Squared =.836 (Adjusted R Squared = .759)
Homogeneous Subsets
NILAI _pH
LEVEL_PENAMB N Subset
AHAN 1 2 3
Duncan® 75:25 15 6.0027
P 50:50 15 6.1413
25:75 15 6.2840
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) =.013
a. Uses Harmonic Mean Sample Size = 15.000
b. Alpha=.05.
Homogeneous Subsets
NILAI_pH
WAKTU_MATU N Subset
RASI 1 2 3
0 9 5.9333
2 9 5.9733
ab 8 9 6.1956
Duncan 6 9 6.2411
4 9 6.3700
Sig. 467 408 1.000
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