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Lampiran 2. Analisis hasil pengujian Daya ikat Air yang dibalur kombinasi tepung 
asap cair dan tepung daun kelor 

 

 
Descriptive Statistics 

 
Dependent Variable:Daya_Ikat_Air  

Kombina 

    

    

si_TAC_  Waktu_M    

TDK aturasi Mean Std. Deviation N 
     

25:75 0 hari 25.4367 4.17632 3 

 2 hari 24.1267 1.51451 3 

 4 hari 23.3433 2.53066 3 

 6 hari 23.3833 1.31698 3 

 8 hari 23.5200 2.29419 3 

 Total 23.9620 2.32408 15 
     

75:25 0 hari 18.4633 5.00372 3 

 2 hari 22.2933 1.58090 3 

 4 hari 28.1033 .97705 3 

 6 hari 22.7700 1.51858 3 

 8 hari 21.6067 7.34843 3 

 Total 22.6473 4.74405 15 
     

50:50 0 hari 22.2167 1.16001 3 

 2 hari 22.2633 .96002 3 

 4 hari 29.7267 4.65775 3 

 6 hari 32.6233 3.61445 3 

 8 hari 25.5067 3.02022 3 

 Total 26.4673 4.98461 15 
     

Total 0 hari 22.0389 4.48236 9 

 2 hari 22.8944 1.51093 9 

 4 hari 27.0578 3.93933 9 

 6 hari 26.2589 5.20878 9 

 8 hari 23.5444 4.46636 9 

 Total 24.3589 4.39922 45 
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Tests of Between-Subjects Effects 
 

Dependent Variable:Daya_Ikat_Air  

 Type III Sum of     
Source Squares df Mean Square F Sig. 

      

Corrected Model 523.376a 
14 37.384 3.418 .002 

Intercept 26700.996 1 26700.996 2.441E3 .000 

Kombinasi_TAC_TDK 112.987 2 56.494 5.165 .012 

Waktu_Maturasi 171.759 4 42.940 3.925 .011 

Kombinasi_TAC_TDK * 
238.629 8 29.829 2.727 .022 

Waktu_Maturasi      

Error 328.164 30 10.939   

Total 27552.535 45    

Corrected Total 851.539 44    
      

a. R Squared = .615 (Adjusted R Squared = .435) 
 

 

   Multiple Comparisons   

Dependent Variable:Daya_Ikat_Air     
        

 (I) (J)    95% Confidence Interval  Kombina Kombina    

      

 si_TAC_ si_TAC_ Mean Difference     
 TDK TDK (I-J) Std. Error Sig. Lower Bound Upper Bound 
        

LSD 25:75 75:25 1.3147 1.20769 .285 -1.1518 3.7811 

  50:50 -2.5053* 
1.20769 .047 -4.9718 -.0389 

        

 75:25 25:75 -1.3147 1.20769 .285 -3.7811 1.1518 

  50:50 -3.8200* 
1.20769 .004 -6.2864 -1.3536 

        

 50:50 25:75 2.5053* 
1.20769 .047 .0389 4.9718 

  75:25 3.8200* 
1.20769 .004 1.3536 6.2864 

         

 

Homogeneous Subsets 

 
Daya_Ikat_Air  

 

Kombina 

 

Subset 

 

   
 

si_TAC_ 
    

     

 TDK N 1  2 
      

Duncana 
75:25 15 22.6473   

 25:75 15 23.9620   

 50:50 15   26.4673 

 Sig.  .285  1.000 
       
Means for groups in homogeneous subsets are displayed. 
Based on observed means. 
The error term is Mean Square(Error) = 10.939.  

a. Uses Harmonic Mean Sample Size = 15.000. 
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Waktu_Maturasi 
 
 
    Multiple Comparisons   

 Dependent Variable:Daya_Ikat_Air     
         

  (I) (J)    95% Confidence Interval 
  

Waktu_M Waktu_M Mean Difference 
    

      

  aturasi aturasi (I-J) Std. Error Sig. Lower Bound Upper Bound 
         

 LSD 0 hari 2 hari -.8556 1.55912 .587 -4.0397 2.3286 

   4 hari -5.0189* 
1.55912 .003 -8.2030 -1.8347 

   6 hari -4.2200* 
1.55912 .011 -7.4041 -1.0359 

   8 hari -1.5056 1.55912 .342 -4.6897 1.6786 
         

  2 hari 0 hari .8556 1.55912 .587 -2.3286 4.0397 

   4 hari -4.1633* 
1.55912 .012 -7.3475 -.9792 

   6 hari -3.3644* 
1.55912 .039 -6.5486 -.1803 

   8 hari -.6500 1.55912 .680 -3.8341 2.5341 
         

  4 hari 0 hari 5.0189* 
1.55912 .003 1.8347 8.2030 

   2 hari 4.1633* 
1.55912 .012 .9792 7.3475 

   6 hari .7989 1.55912 .612 -2.3853 3.9830 

   8 hari 3.5133* 
1.55912 .032 .3292 6.6975 

         

  6 hari 0 hari 4.2200* 
1.55912 .011 1.0359 7.4041 

   2 hari 3.3644* 
1.55912 .039 .1803 6.5486 

   4 hari -.7989 1.55912 .612 -3.9830 2.3853 

   8 hari 2.7144 1.55912 .092 -.4697 5.8986 
         

  8 hari 0 hari 1.5056 1.55912 .342 -1.6786 4.6897 

   2 hari .6500 1.55912 .680 -2.5341 3.8341 

   4 hari -3.5133* 
1.55912 .032 -6.6975 -.3292 

   6 hari -2.7144 1.55912 .092 -5.8986 .4697 
          
Based on observed means. 
The error term is Mean Square(Error) = 10.939.  

*. The mean difference is significant at the .05 level. 
 

 

Homogeneous Subsets 

 
Daya_Ikat_Air  

 
Waktu_M 

  Subset  
     

     

 aturasi N 1 2 3 
      

Duncana 
0 hari 9 22.0389   

 2 hari 9 22.8944   

 8 hari 9 23.5444 23.5444  

 6 hari 9  26.2589 26.2589 

 4 hari 9   27.0578 

 Sig.  .371 .092 .612 
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Descriptive Statistics 
 

Dependent Variable:Daya_Ikat_Air   

Interaksi Mean Std. Deviation N 
    

25:75, 0 hari 25.4367 4.17632 3 

25:75, 2 hari 24.1267 1.51451 3 

25:75, 4 hari 23.3433 2.53066 3 

25:75, 6 hari 23.3833 1.31698 3 

25:75, 8 hari 23.5200 2.29419 3 

75:25, 0 hari 18.4633 5.00372 3 

75:25, 2 hari 22.2933 1.58090 3 

75:25, 4 hari 28.1033 .97705 3 

75:25, 6 hari 22.7700 1.51858 3 

75:25, 8 hari 21.6067 7.34843 3 

50:50, 0 hari 22.2167 1.16001 3 

50:50, 2 hari 22.2633 .96002 3 

50:50, 4 hari 29.7267 4.65775 3 

50:50, 6 hari 32.6233 3.61445 3 

50:50, 8 hari 25.5067 3.02022 3 

Total 24.3589 4.39922 45 
     

 

 

Tests of Between-Subjects Effects 

Dependent Variable:Daya_Ikat_Air 

 Type III Sum of     

Source Squares Df Mean Square F Sig. 
      

Corrected Model 523.376a 
14 37.384 3.418 .002 

Intercept 26700.996 1 26700.996 2.441E3 .000 

Interaksi 523.376 14 37.384 3.418 .002 

Error 328.164 30 10.939   

Total 27552.535 45    

Corrected Total 851.539 44    
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Duncan   

   Subset   
       

Interaksi N 1 2  3 4 
       

75:25, 0 hari 3 18.4633     
     

75:25, 8 hari 3 21.6067 21.6067    
    

50:50, 0 hari 3 22.2167 22.2167    
    

50:50, 2 hari 3 22.2633 22.2633    
    

75:25, 2 hari 3 22.2933 22.2933    
    

75:25, 6 hari 3 22.7700 22.7700    
    

25:75, 4 hari 3 23.3433 23.3433 
   

    

25:75, 6 hari 3 23.3833 23.3833    
    

25:75, 8 hari 3 23.5200 23.5200    
    

25:75, 2 hari 3 24.1267 24.1267  24.1267  
   

25:75, 0 hari 3  25.4367  25.4367  
    

50:50, 8 hari 3  25.5067  25.5067  
    

75:25, 4 hari 3 
 

28.1033 
 

28.1033 28.1033 
   

50:50, 4 hari 3    29.7267 29.7267 
    

50:50, 6 hari 3     32.6233 
     

Sig.  .083 .050  .072 .123 
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Lampiran 3. Analisis hasil pengujian Susut Masak yang dibalur kombinasi tepung 
asap cair dan tepung daun kelor 

 
 

Descriptive Statistics 
 

Dependent Variable:Susut_Masak  

Kombina 

    

    

si_TAC_  Waktu_M    

TDK aturasi Mean Std. Deviation N 
     

25:75 0 hari 3.2633 .21221 3 

 2 hari 1.6967 .50649 3 

 4 hari 2.3900 .12166 3 

 6 hari 3.5600 .19313 3 

 8 hari 3.3100 .03606 3 

 Total 2.8440 .75566 15 
     

75:25 0 hari 3.0933 .25541 3 

 2 hari 1.4700 .28931 3 

 4 hari 1.6800 .37323 3 

 6 hari 3.5200 .21000 3 

 8 hari 2.8967 .11719 3 

 Total 2.5320 .86710 15 
     

50:50 0 hari 3.0433 .31644 3 

 2 hari 1.6900 .07000 3 

 4 hari 2.4500 .22869 3 

 6 hari 3.2733 .39716 3 

 8 hari 3.3333 .11719 3 

 Total 2.7580 .67602 15 
     

Total 0 hari 3.1333 .25015 9 

 2 hari 1.6189 .31426 9 

 4 hari 2.1733 .43494 9 

 6 hari 3.4511 .27904 9 

 8 hari 3.1800 .22902 9 

 Total 2.7113 .76422 45 
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Tests of Between-Subjects Effects 
 

Dependent Variable:Susut_Masak   
 Type III Sum of     

Source Squares Df Mean Square F Sig. 
      

Corrected Model 23.638a 
14 1.688 24.593 .000 

Intercept 330.810 1 330.810 4.818E3 .000 

Kombinasi_TAC_TDK .779 2 .390 5.674 .008 

Waktu_Maturasi 21.851 4 5.463 79.567 .000 

Kombinasi_TAC_TDK * 
1.008 8 .126 1.835 .109 

Waktu_Maturasi      

Error 2.060 30 .069   

Total 356.507 45    

Corrected Total 25.698 44    
      

 

Kombinasi_TAC_TDK 
 

 
    Multiple Comparisons   

 Dependent Variable:Susut_Masak     
         

  (I) (J)    95% Confidence Interval 
  

Kombina Kombina 
   

       

       

  si_TAC_ si_TAC_ Mean Difference     

  TDK TDK (I-J) Std. Error Sig. Lower Bound Upper Bound 
         

 LSD 25:75 75:25 .3120* 
.09568 .003 .1166 .5074 

   50:50 .0860 .09568 .376 -.1094 .2814 
         

  75:25 25:75 -.3120* 
.09568 .003 -.5074 -.1166 

   50:50 -.2260* 
.09568 .025 -.4214 -.0306 

         

  50:50 25:75 -.0860 .09568 .376 -.2814 .1094 

   75:25 .2260* 
.09568 .025 .0306 .4214 

         

 

Homogeneous Subsets 
 

 

Susut_Masak  

 Kombina  Subset  
 

si_TAC_ 

    

     

 TDK N 1  2 
      

Duncana 
75:25 15 2.5320   

 50:50 15   2.7580 

 25:75 15   2.8440 

 Sig.  1.000  .376 
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Waktu_Maturasi 
 
 
 

 

    Multiple Comparisons   

 Dependent Variable:Susut_Masak     
         

  (I) (J)    95% Confidence Interval 
  

Waktu_M Waktu_M Mean Difference 

    

      

  aturasi aturasi (I-J) Std. Error Sig. Lower Bound Upper Bound 
         

 LSD 0 hari 2 hari 1.5144* 
.12352 .000 1.2622 1.7667 

   4 hari .9600* 
.12352 .000 .7077 1.2123 

   6 hari -.3178* 
.12352 .015 -.5700 -.0655 

   8 hari -.0467 .12352 .708 -.2989 .2056 
         

  2 hari 0 hari -1.5144* 
.12352 .000 -1.7667 -1.2622 

   4 hari -.5544* 
.12352 .000 -.8067 -.3022 

   6 hari -1.8322* 
.12352 .000 -2.0845 -1.5800 

   8 hari -1.5611* 
.12352 .000 -1.8134 -1.3089 

  4 hari 0 hari -.9600* 
.12352 .000 -1.2123 -.7077 

   2 hari .5544* 
.12352 .000 .3022 .8067 

   6 hari -1.2778* 
.12352 .000 -1.5300 -1.0255 

   8 hari -1.0067* 
.12352 .000 -1.2589 -.7544 

  6 hari 0 hari .3178* 
.12352 .015 .0655 .5700 

   2 hari 1.8322* 
.12352 .000 1.5800 2.0845 

   4 hari 1.2778* 
.12352 .000 1.0255 1.5300 

   8 hari .2711* 
.12352 .036 .0189 .5234 

  8 hari 0 hari .0467 .12352 .708 -.2056 .2989 

   2 hari 1.5611* 
.12352 .000 1.3089 1.8134 

   4 hari 1.0067* 
.12352 .000 .7544 1.2589 

   6 hari -.2711* 
.12352 .036 -.5234 -.0189 
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Homogeneous Subsets  
Susut_Masak   

 
Waktu_M 

  Subset   
       

       

 aturasi N 1 2  3 4 
        

Duncana 
2 hari 9 1.6189     

 4 hari 9  2.1733    

 0 hari 9    3.1333  

 8 hari 9    3.1800  

 6 hari 9     3.4511 

 Sig.  1.000 1.000  .708 1.000 
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Lampiran 4. Analisis hasil pengujian Antioksidan yang dibalur kombinasi tepung 
asap cair dan tepung daun kelor 

 
 

Between-Subjects Factors  

      Value Label N 
         

Kombinasi_TAC_TDK A1  25:75 15 

   A2  75:25 15 

   A3  50:50 15 

Waktu_Maturasi  B1  0 hari 9 

   B2  2 hari 9 

   B3  4 hari 9 

   B4  6 hari 9 

   B5  8 hari 9 
        

  Descriptive Statistics   

Dependent Variable:Antioksidan      
          

Kombin          

asi_TAC Waktu_         

_TDK Maturasi Mean  Std. Deviation  N  
         

25:75 0 hari  12.0167  10.93020  3  

 2 hari  18.0967  .63406  3  

 4 hari  18.1100  3.62286  3  

 6 hari  2.7300  .66551  3  

 8 hari  2.3367  1.39965  3  

 Total  10.6580  8.47360  15  
         

75:25 0 hari  12.5133  9.62090  3  
 

2 hari 

 

22.9800 

 

1.94106 

 

3 

 

     

 4 hari  19.7367  6.48842  3  

 6 hari  1.6767  .62453  3  

 8 hari  2.9000  .13115  3  

 Total  11.9613  9.95645  15  
         

50:50 0 hari  18.5000  5.01192  3  

 2 hari  18.1200  4.23631  3  

 4 hari  15.9967  2.33397  3   
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6 hari 

 

1.0467 

 

.31342 

 

3     

 8 hari  .9333  .15177  3 

 Total  10.9193  8.84035  15 
        

Total 0 hari  14.3433  8.30979  9 

 2 hari  19.7322  3.38562  9 

 4 hari  17.9478  4.21966  9 

 6 hari  1.8178  .88051  9 

 8 hari  2.0567  1.12655  9 

 Total  11.1796  8.92067  45 
         

 
 
 
 

 
Tests of Between-Subjects Effects 

 
Dependent Variable:Antioksidan  

    Type III Sum of     

Source   Squares df Mean Square F Sig. 
           

Corrected Model   2855.710a 
14 203.979 9.477 .000 

Intercept   5624.211 1 5624.211 261.292 .000 

Kombinasi_TAC_TDK   14.264 2 7.132 .331 .721 

Waktu_Maturasi   2698.528 4 674.632 31.342 .000 

Kombinasi_TAC_TDK *   
142.918 8 17.865 .830 .583 

Waktu_Maturasi 
  

        

Error   645.738 30 21.525   

Total   9125.658 45    

Corrected Total   3501.447 44    
          

Homogeneous Subsets     

 Antioksidan        
           

 Kombin    Subset      
 

asi_TAC 

         

          

 _TDK  N  1      
           

Duncana25:75   15 10.6580      

 50:50   15 10.9193      
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Homogeneous Subsets 
 

 

Antioksidan  

Waktu_   Subset  

Maturas 

    

    

i N 1 2 3 
     

Duncana6 hari 9 1.8178   

8 hari 9 2.0567   

0 hari 9  14.3433  

4 hari 9  17.9478 17.9478 

2 hari 9   19.7322 

Sig.  .914 .110 .421 
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Suku  : Bugis 

No. Telp : 0853510500026 

Asal SMA : SMAN 1 Marioriwawo 

Tahun tamat SMA : 2015 

Fakultas/ Jurusan/Prodi : Peternakan/Peternakan 

Judul Skripsi : Daya  Ikat  Air,  Susut  Masak dan  Aktivitas Antioksidan 

  Daging Sapi yang Dibalur Kombinasi Tepung Asap Cair 
  dan Tepung Daun Kelor 

Nama Orangtua  

1. Ayah : Supu 

2. Ibu : Rukya 

Pekerjaan Orangtua  

1. Ayah : Petani 

2. Ibu : IRT 

Alamat Email : edisukariono@gmail.com  
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