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Lampiran 1. Tabel ANOVA

LAMPIRAN

Tests of Between-Subjects Effects

Dependent Variable: KadarAir

Type lll Sum of
Source Squares df Mean Square F Sig.
Corrected Model 608.7032 5 121.741 78.289 .000
Intercept 65030.019 1 65030.019( 41819.724 .000
Ulangan 7.891 2 3.945 2.537 .159
Suhu 82.163 1 82.163 52.838 .000
Pengemasan 292.448 1 292.448 188.069 .000
Suhu * Pengemasan 226.201 1 226.201 145.466 .000
Error 9.330 6 1.555
Total 65648.052 12
Corrected Total 618.033 11
a. R Squared =.985 (Adjusted R Squared =.972)
Tests of Between-Subjects Effects
Dependent Variable: pH
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2122 5 .042 5.697 .028
Intercept 376.880 1 376.880| 50550.251 .000
Ulangan .011 2 .006 .756 .510
Suhu 118 1 .118 15.828 .007
Pengemasan .063 1 .063 8.460 .027
Suhu * Pengemasan .020 1 .020 2.684 .152
Error .045 6 .007
Total 377.137 12
Corrected Total .257 11
a. R Squared = .826 (Adjusted R Squared = .681)
Tests of Between-Subjects Effects
Dependent Variable: TPT
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.6982 5 .340 13.800 .003
Intercept 1473.862 1 1473.862 59886.027 .000




Ulangan 313 2 157 6.367 .033
Suhu .649 1 .649 26.357 .002
Pengemasan 291 1 291 11.841 .014
Suhu * Pengemasan .445 1 445 18.068 .005
Error .148 6 .025
Total 1475.708 12
Corrected Total 1.846 11
a. R Squared =.920 (Adjusted R Squared = .853)
Tests of Between-Subjects Effects
Dependent Variable: Vit.C
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .0022 5 .000 1.817 .244
Intercept .205 1 .205( 1071.696 .000
Ulangan .000 2 .000 .826 482
Suhu 7.500E-5 1 7.500E-5 391 .555
Pengemasan .001 1 .001 3.522 .110
Suhu * Pengemasan .001 1 .001 3.522 .110
Error .001 6 .000
Total .208 12
Corrected Total .003 11
a. R Squared =.602 (Adjusted R Squared =.271)
Tests of Between-Subjects Effects
Dependent Variable: SusutBobot
Type 1l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 769.2122 5 153.842 6.055 .024
Intercept 3315.358 1 3315.358 130.488 .000
Ulangan 9.613 2 4.806 .189 .832
Suhu 413.248 1 413.248 16.265 .007
Pengemasan 210.338 1 210.338 8.279 .028
Suhu * Pengemasan 136.013 1 136.013 5.353 .060
Error 152.445 6 25.407
Total 4237.014 12
Corrected Total 921.657 11

a. R Squared = .835 (Adjusted R Squared = .697)
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Tests of Between-Subjects Effects

Dependent Variable: WarnaL
Type 1l Sum of
Source Squares df Mean Square F Sig.
Corrected Model .6202 5 124 1.274 .383
Intercept 20612.256 1 20612.256| 211667.064 .000
Ulangan .049 2 .024 .250 787
Suhu 116 1 116 1.192 317
Pengemasan 433 1 433 4.449 .079
Suhu * Pengemasan .023 1 .023 231 .648
Error .584 6 .097
Total 20613.461 12
Corrected Total 1.205 11
a. R Squared = .515 (Adjusted R Squared =.111)
Tests of Between-Subjects Effects
Dependent Variable: WarnaA
Type 1l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 3122 5 .062 1.863 .235
Intercept 22307.701 1 22307.701 666620.102 .000
Ulangan 115 2 .058 1.722 .257
Suhu .060 1 .060 1.799 .228
Pengemasan .130 1 .130 3.891 .096
Suhu * Pengemasan .006 1 .006 .182 .685
Error 201 6 .033
Total 22308.213 12
Corrected Total 512 11
a. R Squared = .608 (Adjusted R Squared =.282)
Tests of Between-Subjects Effects
Dependent Variable: WarnaB
Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1.1202 5 .224 1.516 311
Intercept 8012.467 1 8012.467 54261.521 .000
Ulangan 139 2 .069 470 .646
Suhu 224 1 .224 1.518 .264
Pengemasan .750 1 .750 5.079 .065
Suhu * Pengemasan .007 1 .007 .044 .840




Error
Total

Corrected Total

.886
8014.473

2.006

12
11

.148

a. R Squared = .558 (Adjusted R Squared =.190)

Tests of Between-Subjects Effects

Dependent Variable: Capsaicin
Type 1l Sum of

Source Squares df Mean Square F Sig.
Corrected Model .0132 4 .003 4.475 124
Intercept 3.014 1 3.014 4040.464 .000
Ulangan .001 1 .001 .821 432
Suhu .012 1 .012 16.106 .028
Pengemasan .000 1 .000 151 724
Suhu * Pengemasan .001 1 .001 .821 432
Error .002 3 .001
Total 3.029 8
Corrected Total .016 7

a. R Squared = .856 (Adjusted R Squared = .665)
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Lampiran 2. Visual Cabai Rawit Selama Penyimpanan
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Lampiran 3. Data Hasil Pengukuran Parameter Pengamatan

Data Hasil Pengukuran Kadar Air (%) Cabai Rawit

Sampel Hari Ul U2 U3 Jumlah Rerata
0 80,11 79,46 80,20 239,77 79,92
ALBL 10 79,42 74,32 76,01 229,75 76,58
20 64,83 57,59 55,60 178,02 59,34
30 31,19 35,49 26,38 93,06 31,02
0 80,11 79,46 80,20 239,77 79,92
ALRD 10 84,20 82,43 79,69 246,32 82,11
20 79,89 80,12 79,28 239,29 79,76
30 77,64 80,06 80,23 237,93 79,31
0 80,11 79,46 80,20 239,77 79,92
20 75,52 76,10 78,55 230,17 76,72
A2B1 40 78,98 75,98 73,73 228,69 76,23
60 74,93 73,91 72,94 221,78 73,93
80 70,02 72,29 71,82 214,13 71,38
0 80,11 79,46 80,20 239,77 79,92
20 79,47 72,32 78,84 230,63 76,88
A2B2 40 81,98 76,80 75,82 234,60 78,20
60 80,28 73,02 75,20 228,50 76,17
80 71,90 72,92 74,11 218,93 72,98




Data Hasil Pengukuran Kadar Capsaicin (ppm) Cabai Rawit
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UNIVERSITAS HASANUDDIN

Kampus UNHAS Tamalanrea, 31 Perintis Kamerdskasn KM 10, Makessar, 90245

Teip 0411-586498, 0411-586200 Ext 1082

ENGETAHUAN ALAM

HASIL ANALISIS
Nama/NIM . Andi Ainun Ni‘ma/G031 17 1310
Asal Institusi - Prodi (lmu dan Teknologi Pangan, Departemen Teknologl Pertanian
lenis Sampel : Cabal Rawit
Jumlah - 30 (Tiga Puluh)
Analisis - penentuan Kadar Capsaicin
Kode sampel Capsaicin terukur (ppm) Capsaicin terukur (%)
Kontrol Ul 1413.64 0,71
Kontrol U2 1443.94 0.72
AIBI H-10 Ul 1100,51 0.55
A1BI H-10 U2 1216,67 0,61
AIBI H-20 Ul 143384 0,72
AIB1 H-20 U2 112071 0.56
AIBI H-30 Ul 1226,77 0.61
AIBI1 H-30 U2 1252,02 0,63
AIBLH-10 Ul 1186.36 0.59
AIBLH-10 U2 1050,00 0,53
AIBRH-20 Ul 1317,68 0.66
A1BYH-20 U2 1135,86 0,57
A1BRH-30 Ul 1630,81 0,82
AlB1 H-30 U2 1423.74 0,71
A2Bp H-20 U1 1115,66 0.56
A2B1 H-20 U2 1034.85 0.52
A2B1 H-40 U1 1105,56 0,55
A2B1 H-40 U2 1080,30 0,54
A2B1 H-60 Ul 1065.15 0,53
A2B1 H-60 U2 1221,72 0,61
A2B1 H-80 Ul 1100.51 0.55
A2B1 H-80 U2 1024,75 0,51
A2B2 H-20 U1 1191.41 0.60
A2B2 H-20 U2 1029,80 0.51
A2B2 H-40 Ul 1024,75 051
A2B2 H-40 U2 1090,40 0.55
A2B2 H-60 U1l 822,73 041
A2B2 H-60 U2 114091 0,57
A2B2 H-80 Ul 1105,56 0.55
A2B2 H-80 U2 1085,35 0,54
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Sampel Hari Ul U2 Jumlah Rerata
0 1413,64 1443,94 2857,58 1428,79

A1B1 10 1100,51 1216,67 2317,18 1158,59
20 1433,84 1120,71 2554,55 1277,28

30 1226,77 1252,02 2478,79 1239,40

0 1413,64 1443,94 2857,58 1428,79

ALB2 10 1186,36 1050,00 2236,36 1118,18
20 1317,68 1135,86 2453,54 1226,77

30 1630,81 1423,74 3054,55 1527,28

0 1413,64 1443,94 2857,58 1428,79

20 1115,66 1034,85 2150,51 1075,26

A2B1 40 1105,56 1080,30 2185,86 1092,93
60 1065,15 1221,72 2286,87 1143,44

80 1100,51 1024,75 2125,26 1062,63

0 1413,64 1443,94 2857,58 1428,79

20 1191,41 1029,80 2221,21 1110,61

A2B2 40 1024,75 1090,40 2115,15 1057,58
60 822,73 1140,91 1963,64 981,82

80 1105,56 1085,35 2190,91 1095,46

Data Hasil Pengukuran Kadar Vitamin C (%) Cabai Rawit

Sampel Hari Ul U2 u3 Jumlah Rerata
0 0,25 0,25 0,21 0,70 0,23

ALBL 10 0,11 0,11 0,11 0,32 0,11
20 0,07 0,11 0,07 0,25 0,08

30 0,04 0,04 0,04 0,11 0,04

0 0,25 0,25 0,21 0,70 0,23

ALB2 10 0,18 0,18 0,14 0,49 0,16
20 0,14 0,07 0,14 0,35 0,12

30 0,07 0,04 0,07 0,18 0,06

0 0,25 0,25 0,21 0,70 0,23

20 0,21 0,18 0,14 0,53 0,18

A2B1 40 0,14 0,14 0,11 0,39 0,13
60 0,07 0,07 0,07 0,21 0,07

80 0,07 0,07 0,04 0,18 0,06

0 0,25 0,25 0,21 0,70 0,23

20 0,21 0,21 0,21 0,63 0,21

A2B2 40 0,11 0,11 0,18 0,39 0,13
60 0,04 0,07 0,07 0,18 0,06

80 0,04 0,04 0,04 0,11 0,04




Data Hasil Pengukuran Derajat Keasaman (pH) Cabai Rawit
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Sampel Hari Ul U2 U3 Jumlah Rerata
0 4,85 4,84 518 14,87 4,96
ALB1 10 5,50 6,10 5,46 17,06 5,69
20 6,22 6,22 6,21 18,65 6,22
30 6,30 6,50 6,38 19,18 6,39
0 4,85 4,84 5,18 14,87 4,96
ALB2 10 543 5,52 5,70 16,65 5,55
20 5,75 5,97 5,88 17,60 5,87
30 5,98 5,99 5,98 17,95 5,98
0 4,85 4,84 518 14,87 4,96
20 5,84 5,37 5,36 16,57 5,52
A2B1 40 5,59 5,48 5,42 16,49 5,50
60 5,70 5,65 5,63 16,98 5,66
80 6,09 6,04 6,03 18,16 6,05
0 4,85 4,84 518 14,87 4,96
20 5,32 5,38 5,42 16,12 5,37
A2B2 40 5,43 5,44 551 16,38 5,46
60 5,61 5,52 5,60 16,73 5,58
80 6,01 5,98 6,02 18,01 6,00
Data Hasil Pengukuran Total Padatan Terlarut (°Brix) Cabai Rawit
Sampel Hari Ul U2 U3 Jumlah Rerata
0 10,9 10,1 10,7 31,7 10,6
ALBL 10 11,6 12,5 11,9 36,0 12,0
20 11,9 11,9 12,1 35,9 12,0
30 11,9 12,2 12,2 36,3 12,1
0 10,9 10,1 10,7 31,7 10,6
ALR2 10 9,9 10,1 10,2 30,2 10,1
20 11,0 11,2 11,8 34,0 11,3
30 11,6 12,0 12,1 35,7 11,9
0 10,9 10,1 10,7 31,7 10,6
20 10,5 104 10,9 31,8 10,6
A2B1 40 10,7 10,4 11,1 32,2 10,7
60 11,1 10,7 11,3 33,1 11,0
80 11,2 11,0 11,2 33,4 11,1
0 10,9 10,1 10,7 31,7 10,6
20 9,9 9,8 10,5 30,2 10,1
A2B2 40 10,6 10,2 11,1 31,9 10,6
60 11,7 11,2 11,8 34,7 11,6
80 11,7 11,3 11,8 34,8 11,6




Data Hasil Pengukuran Susut Bobot (%) Cabai Rawit
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Sampel Hari Ul U2 U3 Jumlah Rerata
0 0,00 0,00 0,00 0,00 0,00
10 19,03 25,23 16,49 60,75 20,25
AlBL 20 35,63 46,33 34,77 116,72 38,91
30 56,68 66,51 59,86 183,05 61,02
0 0,00 0,00 0,00 0,00 0,00
10 10,43 7,63 12,00 30,05 10,02
AlB2 20 30,81 12,71 23,11 66,63 22,21
30 35,07 19,92 27,56 82,54 27,51
0 0,00 0,00 0,00 0,00 0,00
20 7,06 9,63 7,08 23,77 7,92
A2B1 40 17,06 15,14 13,21 45,40 15,13
60 17,65 16,97 13,68 48,30 16,10
80 21,76 19,27 15,09 56,13 18,71
0 0,00 0,00 0,00 0,00 0,00
20 7,20 4,22 2,99 14,41 4,80
A2B2 40 8,80 6,33 6,84 21,97 7,32
60 9,60 6,75 7,26 23,62 7,87
80 10,80 7,59 8,55 26,94 8,98
Data Hasil Pengukuran Warna L* Cabai Rawit
L
Sampel Hari Ul U2 u3 Jumlah Rerata
0 45,89 47,23 45,39 138,51 46,17
10 42,08 44,88 42,01 128,97 42,99
ALBL 20 39,37 39,81 40,39 119,57 39,86
30 36,31 32,64 37,36 106,31 35,44
0 45,39 48,93 48,11 142,43 47,48
10 43,14 43,80 45,45 132,39 44,13
AlB2 20 38,35 40,38 37,62 116,35 38,78
30 38,31 34,32 35,12 107,75 35,92
0 46,39 48,30 46,48 141,17 47,06
20 43,19 45,89 43,12 132,20 44,07
A2B1 40 40,56 40,17 41,65 122,38 40,79
60 37,52 40,56 38,23 116,31 38,77
80 37,97 33,25 37,68 108,90 36,30
0 46,38 49,58 49,24 145,20 48,40
20 44,18 44,43 47,51 136,12 45,37
A2B2 40 39,53 41,77 38,49 119,79 39,93
60 39,72 35,62 36,29 111,63 37,21
80 40,58 35,32 36,72 112,62 37,54




Data Hasil Pengukuran Warna a* Cabai Rawit

a

Sampel Hari Ul U2 u3 Jumlah Rerata
0 35,12 34,85 38,53 108,50 36,17

10 40,34 43,91 39,82 124,07 41,36

ALBL 20 49,20 46,73 45,63 141,56 47,19
30 49,32 48,33 47,92 145,57 48,52

0 38,10 34,32 38,78 111,20 37,07

10 41,05 43,52 40,60 125,17 41,72

AlB2 20 46,18 46,41 46,45 139,04 46,35
30 47,08 47,74 46,48 141,30 47,10

0 35,62 33,77 36,35 105,74 35,25

20 40,43 42,66 40,11 123,20 41,07

A2B1 40 44,70 45,49 43,50 133,69 44,56
60 46,20 47,29 46,17 139,66 46,55

80 49,61 47,85 48,29 145,75 48,58

0 37,43 35,43 37,39 110,25 36,75

20 41,59 41,73 40,64 123,96 41,32

A2B2 40 44,84 44,07 44,47 133,38 44,46
60 44,90 46,51 45,92 137,33 45,78

80 46,01 47,04 46,49 139,54 46,51

Data Hasil Pengukuran Warna b* Cabai Rawit

b

Sampel Hari Ul u2 u3 Jumlah Rerata
0 29,51 28,75 29,37 87,63 29,21

10 27,95 26,98 27,67 82,60 27,53

ALBL 20 24,90 22,61 24,20 71,71 23,90
30 20,33 21,67 21,80 63,80 21,27

0 29,69 31,18 29,42 90,29 30,10

ALR2 10 28,04 29,08 28,82 85,94 28,65
20 23,88 24,19 22,71 70,78 23,59

30 22,39 21,28 20,49 64,16 21,39

0 31,72 30,26 33,54 95,52 31,84

20 28,81 28,47 28,98 86,26 28,75

A2B1 40 25,74 25,41 24,30 75,45 25,15
60 21,97 22,49 22,19 66,65 22,22

80 21,00 21,61 19,02 61,63 20,54

0 30,87 31,57 34,64 97,08 32,36

A2B2 20 29,81 29,91 28,20 87,92 29,31
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40 25,10 26,19 25,16 76,45 25,48
60 23,74 23,05 22,58 69,37 23,12
80 21,95 21,33 19,65 62,93 20,98
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