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a. Kualitas Fisik
Sampel Kekerasan | Bobot | Diameter | Volume Warna
(N) (9) (nm) (mL) L a b

72,075 9,8 28,525

1 23,4 163 72,12 187
63,3 21,55 23,375

2 24,4 139 66,825 162
54,875 27,525 21,05

3 25,2 151 67,13 151
55,5 23,15 18,8

4 28,4 151 61,875 148
63,45 16,65 23,95

5 27,4 151 66,2 160
46,6 33,05 10,5

6 22,3 132 67,035 172
60,625 23,625 20

7 25,2 134 63,325 148
51,625 29,675 15,675

8 22 115 63,105 137
43,275 27,575 14,7

9 28,8 111 63,555 122
44 975 31,275 14,5

10 33,2 132 62,105 153
64,775 15,4 25,85

11 29,4 147 66,915 188
52,075 26,45 18,275

12 26 143 67,05 158
72,8 9,025 39,9

13 23,2 124 59,92 140
46,025 314 12,075

14 26,8 153 66,425 148
64,65 17,375 29,375

15 26,2 147 67,895 141
74,325 6,175 27,425

16 24,2 170 70,715 172
65,1 17,625 24,925

17 24,4 142 65,365 155
50,725 30,225 12,35

18 23,8 155 69,885 191
53,9 27,35 15,625

19 26,4 148 66,68 160
50,8 30,575 12,975

20 24,4 127 64,415 129
67,525 14,275 34,025

21 33,2 138 64,945 142
70,125 13,45 26,95

22 26,1 151 67,885 159
61,525 23,125 19,425

23 234 105 59,045 100
67,725 14,925 33,45

24 27,2 151 66,72 163




25 22,6 139 64,21 132 04025 213 191
1 23,4 163 72,12 187 72075 98| 28525
b. Kualitas Kimiawi dan Kadar Nitrat

sarpe | Asam | 105 | Kemaman | VMG | iy
(%) (pH) (mg/kg)
1 0,0015 11,6 4,58 0,1098 <30
5 0,0005 13,6 5,79 0,1330 <30
3 0,0015 13,7 5,09 0,1633 <30
4 0,0015 15,9 5,05 0,1320 <30
5 0,0005 14,6 5,55 0,1398 <30
6 0,0010 8,6 5,64 0,1429 <30
v 0,0010 11,8 4,92 0,1517 <30
3 0,0010 7.9 5,73 0,1545 <30
9 0,0015 13,5 4,85 0,1609 <30
10 0,0010 14,2 4,82 0,1749 <30
11 0,0020 12,4 4,64 0,1498 <30
12 0,0020 12,5 5,05 0,1346 <30
13 0,0020 15,8 4,72 0,1533 <30
14 0,0010 13,4 4,94 0,1294 <30
15 0,0020 14,7 4,75 0,1631 <30
16 0,0015 11,2 4,92 0,1292 <30
17 0,0010 13,3 5,27 0,1287 <30
18 0,0015 9,2 4,98 0,1245 <30
19 0,0010 12,8 5,28 0,1159 <30
20 0,0020 11,4 4,97 0,1036 <30
21 0,0015 15,3 5,06 0,0979 <30
29 0,0010 11,7 5 0,1048 <30
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o3 | 0,020 10 4,92 0,1043 <30
o4 | 00010 | 146 5,38 0,0018 <30
o5 | 00010 | 133 4,98 0,0927 <30

Lampiran B. Kurva Standar Vitamin C

Kurva Standar Vitamin C

¥ =0.,0082x +0,5072
R2=10.9711

20 40

60 80

Lampiran C. Data Hasil Analisa Regresi Linear
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Lampiran Tabel C.1. Parameter Nondestruktif (Warna, Bobot, Volume, Diameter)

a
ANOVA
Sum of
Model Squares df Mean Square F Sig.
1 Regression 010 G ooz 5.080 o018
Fesidual 014 43 000
Taotal 025 44
a. Dependent Variable: Vitamin ©
. Predictors: (Constant), Diameter, L*, Volume, Bobot, a*, b*
Coefficients®
Standardized
Unstandardized Coefficients Coefficients
Model E Std. Error Beta t Sig.
1 (Constant) 499 105 4763 .0oo
L= .0oo 001 -135 - 4B5 44
= -.001 001 -.215 -.83a7 407
b .000 001 .028 07 915
Eobat 001 .ooo 434 1.855 071
Valume .000 .0oo0 -196 -.891 378
Diameter -.006 001 -.B02 -4.413 .000

a. Dependent¥ariable: Witamin C

Lampiran Tabel C.2 Parameter Fisik (Warna, Bobot, Volume, Diameter,
Kekerasan)



ANOVA?

Sum of
Maodel Squares df Mean Sguare F Sia.
1 Fegression 01 7 002 5104 .oogh
Residual 013 42 .0on
Tatal 024 49

a. Dependent Variable: Vitamin C
b. Predictors: (Constant), Kekerasan, L*, Volume, Diameter, a*, Bohot, b*

Coefficients?

Standardized
LInstandardized Coefficients Coefficients

Madel B Std. Error Beta 1 3ig.

1 (Constant) 434 108 4.031 .0oo
L* oo 001 -.056 -1498 844
ar -.001 001 -.209 -.B37 407
b* oo 001 -.039 -144 882
Bohot oo .0oo 281 1.160 253
Volume -9.239E-5 .0oo -.093 -420 B77
Diameter -.006 001 -720 -3.954 .0oo
Kekerasan 001 001 232 1.858 070

a. DependentVariable: Vitamin C

Lampiran Tabel C.3 Parameter Kimia (pH, Total Asam, Total Padatan Terlarut)

ANOVA®
Sum of
Maodel Squares df Mean Sguare F Sia.
1 Fegression 009 3 003 9100 .oogh
Fesidual 016 4G 000
Total 025 49

a. Dependent Variable: Vitamin C
b. Predictors: (Constant), Total Padatan Terlarut, Total Asam, pH



Coefficients”

Standardized

nstandardized Coefficients Coefficients

Maodel 5] Sta. Error Beta 1 Sig.
1 (Constant) 2449 055 4510 000
pH -024 010 -.303 -2.414 020
Total Asam -.300 059 -B15 -5.068 000
Total Padatan Terlarut 000 001 -.028 -.233 817
a. Dependent Variakle: Vitarmin C
Lampiran Tabel C.4 Parameter Warna
ANOVA?
Sum of
Maodel Squares df Mean Sguare F Sia.
1 Fegression 000 3 000 11 53"
Fesidual 025 4G 00
Total 025 49
a. Dependent Variable: Vitamin C
b. Predictors: (Constant), b*, a* L*
Coefficients®
Standardized
Lnstandardized Coefficients Coeflicients
Madel B Std. Error Eeta i Sig.
1 (Constant) 086 074 1.214 23
L* 000 0o 058 169 866
ar 0o 0o 136 438 G64
b 4 168E-5 .ooz2 .00 027 878

a. Dependent Variable: Vitamin ©

Lampiran Tabel C.5 Semua Parameter Uji (Bobot, Diameter, Volume, Kekerasan,

Warna, pH, Total Asam, Total Padatan Terlarut)

ANOVA®
Sum of
Maodel Squares df Mean Sguare F Sia.
1 Fegression 014 10 om 4 820 .oogh
Fesidual 01 349 000
Total 025 49

a. Dependent Variable: Vitamin ©

b. Predictors: (Constanf), Total Padatan Terlarut, Volume, pH, L*, Kekerasan, Total

Asam, Diameter, a* Bobot, b*



Coefficients”

Standardized

Unstandardized Coefficients Coefficients

Maodel B Stal. Error Beta 1 Sig.

1 (Constant) 440 A 4.061 .00o
L* -.001 om -.248 -.810 423
ar -.ooz2 001 -413 -1.680 01
b -1.118E-6 001 .0oo -.001 .9499
Bohot .0oo 000 098 400 691
Volume .0oo 000 30 AT AT
Diameter -.0o4 001 -.520 -2.742 .009
Kekerasan 001 001 204 1.655 106
pH -017 010 -.218 -1.642 08
Total Asam =217 078 - 446 -2.780 008
Total Padatan Terlarut 000 002 -.028 -183 856

a. DependentWariahle: Vitamin C
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Lampiran D. Data Hasil Analisa Jaringan Syaraf Tiruan (JST)

41

Lampiran Tabel D.1 . Parameter Nondestruktif (Warna, Bobot, Volume, Diameter)

Synaptic Welght — O
- Svnaptic VWelght —« O

ujooa=|yn|on

Clameter —60,
ERGEE)

Simmeter =51
WIS
Siametor 5=,
ES600
Oimmetor—63,
TSEOS
Siametar—ea,
TELTS
Gimmeter —64 .
ERK-I15)
Giamotor—aa.
Tiooo
Ciametor—6a.
WIESS
Oimmetor =6,
VEEYS

Clameter—66.,
550!

G
Dimmpeter —66,
FIESS

ramine

Hidden layer activation function:

Hypsrbolic tangsnt

Cutput layer activation function: ldentity



Training

Model Summary

Sum of Squares Error 021
Felative Error 001

Stopping Rule Used Training error
ratio criterion (
0013 achieved

Training Time 0:00:01,44

Dependent Variable: VitaminC

Independent Variable
Importance
Marmalized
Importance Importance
L 76 100.0%
a 167 88.9%
b 164 93.1%
Diameter JATE H9.6%
Bohbot 167 88.9%
Yolum 70 HE6.2%

42



Lampiran Tabel D.2 Parameter Fisik (Warna, Bobot, Volume, Diameter,
Kekerasan)

Svrmptic Vveialt —
e Svnaptic Vweight —

Hidden layer activation function: Hyperbolic tangent
Cutput layer activation function: lden
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Model Summary

Training  Sum of Squares Error 017
Felative Error 000

Stopping Rule Used Training errar
ratio criterion
0013 achieved

Training Time 0:00:02,09

Dependent Variable: VitaminC

Independent Variable Importance

Maormalized

Importance Importance
L 1449 90.9%
a 14 86.2%
b 151 92.5%
Diameter 124 76.2%
Bohot 163 100.0%
Volum 138 85.2%

Kekerasan 133 81.2%
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Lampiran Tabel D.3 Parameter Kimia (pH, Total Asam, Total Padatan Terlarut)

Synaptic Weight = O

|- OS5
Frota
SEEAEES
T otaiamam—
|- BeTEGLY
|- T otala=am—.
|- ©oi=a00
- rotaia=am—.
|- ©0=6a50
Frotaimsam—.
BO=5600
T otalazam—,
|- ©3sr=00
|- Totalamam—.
|- ©Ssaas0
|- Totaimsam—.
|- ©Ssacso
- rotaimsaim=.
Elrgrrtt)

g
0
i
%]
0
%
ol
H
UI

o s
S

i

—— Synaptic VWeiaht = O

Hidden layer activation function: Hyperbolic tangent

Sutput layer activation function: ldentity
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Model Summary

Training  Sum of Squares Error 035
Felative Errar 001

Stopping Rule Used Training error
ratio criterion {,
0013 achieved
Training Time 0:00:00 52
Dependent Variable: VitaminC

Independent Variable Importance

Mormalized

Importance Importance
Totalasam A1 H5.6%
TDS AZ26 89.9%

pH 363 100.0%
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Lampiran Tabel D.4 Parameter Warna

Synaptic VWeiglt — O
e Svnaptic VWelght — O

L—a=.050
L—a3.625
L—aa.575
L—ac.0=5
L—a6.600
L—a7.050
L=as.=s0
L=a5.300
L=S0.800
=51 .775
L—s=.075
L—5=.550
L—53.375
L—Sa. 475
-S4 .87
L—55.500
L=56.350
L=57.300
L-s8.675
L—s8.950 R
L—so.625

L-—60.525

L-60.625

L—6=.000
L-6e.375
L—67.525
L—65.575
L=7=.02s

B==7 1 000
27 2750
b-28.5250

[ =53.as00
| t-39.9000 ]

Hidden layer activation function: Hyperbolic tangent

Cutput layer activation function: ldentity



Training

Model Summary

sum of Squares Error 032
Felative Error 001

Stopping Rule Used Training errar
ratio criterion {,
001} achieved

Training Time 0:00:00 45

DependentVariable: VitaminC

Independent Variable
Importance
Mormalized
Importance Importance
L 328 §92.7%
a 353 100.0%
] 314 490.2%
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Lampiran Tabel D.5 Semua Parameter Uji (Bobot, Diameter, Volume, Kekerasan,

Warna, pH, Total Asam, Total Padatan Terlarut)

Synaptic vwelght — O
Svnaptic Vweiaht — O

=
e G
it P
CE R ]
CiF57F
a-—15a0
acioa7
=21 .50 - %
S-=2:228
<
4 = =

M N
v

b=—o a7 s0
b=39 9000

[T ——
LX)

bt
L)

Felkerazan-=0_
o

e h et 27 . g
)

T b e 20

el erme A=
GO

N
T

Sobot—119.
ZE
Sobot—1 5=,
=5
Sobot—1a1 .
[=1=)
Bobot—1 a7 .
[=1=]
Sobot=1 53,
Eis)
Bobot=160.
e
Ciometor =S,
Sa=To
Diametar—a1 ,
SiTooo
Ciometer — G
FEESS
Cismeter —Go,
T35S
Cismetor —Ga .
Ao=00
Ciameter —ca . §

SIS0

Ciameter =
Erret=)

Ciameter —G6 |
EE5ES

Diameter—67 .
[t=r=1=1
Ciameter —G65
Sesoo
Ciometer — 70,
FEooo
o =107 .00
olum—1 == 00

ot —1
ot —
ot —1
N —
N2 n—1
o=
otr—
ot =1

ot — 1

otam—1

itamine

Hidden layer activation function: Hyperbolic tangent

Sutput layer activation function:

Ident
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Model Summary

Training  Sum of Squares Errar 035
Relative Error 001

Stopping Rule Used Training error
ratio criterion (,
001} achieved

Training Time 0:00:01,96
DependentYariable: VitaminC

Independent Variable Importance

Marmalize:
Importance Importance

Totalasam 093 T7.9%
TOS 104 81.9%
pH 080 76.3%
L A14 100.0%
a A18 98.8%
b 00 84.0%
Kekerasan 087 734%
Bobot [08@ 72.2%
Diameter 096 20.9%
Yaolum A02 85.3%

Lampiran E. Uji Inpendent T-Test

Lampiran Tabel E.1 . Parameter Nondestruktif (Warna, Bobot, Volume, Diameter)

Independent Samples Test

Levene's Test for Equality of

Variances +test for Equality of Means
95% Confidence Interval of the
Wean std Error Differencs
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper

Vitamin ¢ Equal variances .0oo 984 065 43 848 0002838824 0043618482 -.0084862032 0090539680
assumed

Equal variances not 065 47.993 948 0002838824 0043618482  -.0084862099 0090539746
assumed

Lampiran Tabel E.2 Parameter Fisik (Warna, Bobot, Volume, Diameter,
Kekerasan)

Independent Samples Test

Levene's Test for Equality of

Variances +test for Equality of Means
95% Confidence Interval of the
Wean std Error Differencs
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper

Vitamin ¢ Equal variances .0oo 594 013 43 .8a0 0000552177 0043405368  -.00B6720167 0087824521
assumed

Equal variances not .013 47.993 990 0000552177 0043405369  -.00B6720210 0087824564
assumed

Lampiran Tabel E.3 Parameter Kimia (pH, Total Asam, Total Padatan Terlarut)



Independent Samples Test

Levene's Test for Equality of

Variances +test for Equality of Means
95% Confidence Interval of the
Wean std Error Differencs
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper

Vitamin ¢ Equal variances .000 984 -0 48 891 -.0000477464 0043559183 -.0088058071 0087104143
assumed

Equal variances not -.011 48.000 891 0000477464 0043559183 -.00BBOS9087 0087104158
assumed

Lampiran Tabel E.4 Parameter Warna

Independent Samples Test

Levene's Test for Equality of

Variances +test for Equality of Means
95% Confidence Interval of the
Wean std Error Differencs
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper

Vitamin ¢ Equal variances .000 999 080 48 837 0003488926 0043644396  -.0084264014 0091241866
assumed

Equal variances not .0a0 47.998 837 0003488828 0043644386 -.0084264113 0091241965
assumed

Lampiran Tabel E.5 Semua Parameter Uji (Bobot, Diameter, Volume, Kekerasan,
Warna, pH, Total Asam, Total Padatan Terlarut)

Independent Samples Test

Levene's Test for Equality of

Variances +test for Equality of Means
95% Confidence Interval of the
Wean std Error Differencs
F Sig. 1 df Sig. (2-tailed) Difference Difference Lower Upper
Vitamin ¢ Equal variances .00s 945 -014 43 989 0000622838 0043877800 -.00BBE45268 0087588553
assumed
Equal variances not -.014 47.588 980  -.0000622838 0043877900 -.008B845538 00B7E00263

assumed
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