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LAMPIRAN 

Lampiran 1. Analis ragam rendemen gelatin 

Descriptive Statistics 

Dependent Variable:rendemen  

konsentrasi waktu Mean Std. Deviation N 

K1 T1 3.8133 .33201 3 

T2 3.7733 .48003 3 

Total 3.7933 .36979 6 

K2 T1 4.1367 .14364 3 

T2 4.0967 .29738 3 

Total 4.1167 .21002 6 

K3 T1 4.0833 .41429 3 

T2 4.5400 .28583 3 

Total 4.3117 .40484 6 

Total T1 4.0111 .31331 9 

T2 4.1367 .45962 9 

Total 4.0739 .38701 18 

 

Anova 

Dependent Variable:rendemen     

Source 

Type III Sum of 

Squares df 

Mean 

Square F Sig. 

Corrected Model 1.140
a
 5 .228 1.946 .160 

Intercept 298.738 1 298.738 2.549E3 .000 

konsentrasi .822 2 .411 3.510 .063 

waktu .071 1 .071 .605 .452 

konsentrasi * waktu .247 2 .123 1.053 .379 

Error 1.406 12 .117   

Total 301.284 18    

Corrected Total 2.546 17    

a. R Squared = ,448 (Adjusted R Squared = ,218)   
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Lampiran 2. Analisis ragam pH gelatin 

 

Descriptive Statistics 

Dependent Variable:pH   

konse

ntrasi waktu Mean Std. Deviation N 

K1 T1 5.1400 .08544 3 

T2 4.8700 .21000 3 

Total 5.0050 .20599 6 

K2 T1 4.9100 .22000 3 

T2 4.8467 .17616 3 

Total 4.8783 .18159 6 

K3 T1 5.1700 .11790 3 

T2 4.3300 .05568 3 

Total 4.7500 .46742 6 

Total T1 5.0733 .18049 9 

T2 4.6822 .29907 9 

Total 4.8778 .31291 18 

 

Anova 

Dependent Variable:pH     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 1.369
a
 5 .274 11.111 .000 

Intercept 428.269 1 428.269 1.738E4 .000 

konsentrasi .195 2 .098 3.959 .048 

waktu .688 1 .688 27.938 .000 

konsentrasi * waktu .485 2 .243 9.851 .003 

Error .296 12 .025   

Total 429.933 18    

Corrected Total 1.665 17    

a. R Squared = ,822 (Adjusted R Squared = ,748)   
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LSD 

Dependent Variable:pH     

 (I) 

konse

ntrasi 

(J) 

konse

ntrasi 

Mean 

Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 
Lower Bound Upper Bound 

LSD K1 K2 .1267 .09063 .188 -.0708 .3241 

K3 .2550
*
 .09063 .016 .0575 .4525 

K2 K1 -.1267 .09063 .188 -.3241 .0708 

K3 .1283 .09063 .182 -.0691 .3258 

K3 K1 -.2550
*
 .09063 .016 -.4525 -.0575 

K2 -.1283 .09063 .182 -.3258 .0691 

Based on observed means. 

 The error term is Mean Square(Error) = ,025. 

   

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

 

Uji Duncan 

 

konsentrasi N 

Subset 

 1 2 

Duncan
a
 K3 6 4.7500  

K2 6 4.8783 4.8783 

K1 6  5.0050 

Sig.  .182 .188 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,025. 

a. Uses Harmonic Mean Sample Size = 6,000. 
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Uji Interaksi pH gelatin 

Anova K1T 

Dependent Variable:pH     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
.109

a
 1 .109 4.255 .108 

Intercept 150.300 1 150.300 5.848E3 .000 

K1T .109 1 .109 4.255 .108 

Error .103 4 .026   

Total 150.512 6    

Corrected Total .212 5    

a. R Squared = ,515 (Adjusted R Squared = ,394)   

 

Anova K2T 

Dependent Variable:pH     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
.006

a
 1 .006 .151 .717 

Intercept 142.789 1 142.789 3.595E3 .000 

K2T .006 1 .006 .151 .717 

Error .159 4 .040   

Total 142.954 6    

Corrected Total .165 5    

a. R Squared = ,036 (Adjusted R Squared = -,204)   
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Anova K3T 

Dependent Variable:pH     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
1.058

a
 1 1.058 124.518 .000 

Intercept 135.375 1 135.375 1.593E4 .000 

K3T 1.058 1 1.058 124.518 .000 

Error .034 4 .008   

Total 136.467 6    

Corrected Total 1.092 5    

a. R Squared = ,969 (Adjusted R Squared = ,961)   

 

Anova T1K 

Dependent Variable:pH4     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
.121

a
 2 .061 2.616 .152 

Intercept 231.648 1 231.648 9.985E3 .000 

T1K .121 2 .061 2.616 .152 

Error .139 6 .023   

Total 231.909 9    

Corrected Total .261 8    

a. R Squared = ,466 (Adjusted R Squared = ,288)   

 

Anova T2K 

Dependent Variable:pH5     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 
.606

a
 2 .303 2.032 .212 

Intercept 182.520 1 182.520 1.225E3 .000 

T2K .606 2 .303 2.032 .212 

Error .894 6 .149   

Total 184.020 9    

Corrected Total 1.500 8    

a. R Squared = ,404 (Adjusted R Squared = ,205)   
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Lampiran 3. Analisis ragam kekuatan gel gelatin 

 

Descriptive Statistics 

Dependent Variable:kekuatan_gel  

konsentrasi waktu Mean Std. Deviation N 

K1 T1 33.0933 5.99881 3 

T2 35.7133 6.80119 3 

Total 34.4033 5.91237 6 

K2 T1 29.1667 2.26321 3 

T2 30.4733 2.26321 3 

Total 29.8200 2.14707 6 

K3 T1 46.1867 28.41558 3 

T2 33.0933 5.99881 3 

Total 39.6400 19.71809 6 

Total T1 36.1489 16.48348 9 

T2 33.0933 5.19512 9 

Total 34.6211 11.95966 18 

 

Anova 

Dependent Variable:kekuatan_gel     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 559.735
a
 5 111.947 .718 .622 

Intercept 21575.184 1 21575.184 138.315 .000 

konsentrasi 289.724 2 144.862 .929 .422 

waktu 42.014 1 42.014 .269 .613 

konsentrasi * 

waktu 
227.997 2 113.998 .731 .502 

Error 1871.834 12 155.986   

Total 24006.752 18    

Corrected Total 2431.568 17    

a. R Squared = ,230 (Adjusted R Squared = -,091)   

 



51 

 

Lampiran 4. Analisis ragam viscositas gelatin 

 

Descriptive Statistics 

Dependent Variable:viscositas  

konsentrasi waktu Mean Std. Deviation N 

K1 T1 5.1000 .00000 3 

T2 4.6667 .28868 3 

Total 4.8833 .29944 6 

K2 T1 3.9667 1.00167 3 

T2 4.3333 .28868 3 

Total 4.1500 .68920 6 

K3 T1 5.0000 .00000 3 

T2 4.1667 .28868 3 

Total 4.5833 .49160 6 

Total T1 4.6889 .73899 9 

T2 4.3889 .33333 9 

Total 4.5389 .57715 18 

 

Anova 

Dependent Variable:viscositas     

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 3.156
a
 5 .631 3.022 .054 

Intercept 370.827 1 370.827 1.775E3 .000 

konsentrasi 1.631 2 .816 3.904 .049 

waktu .405 1 .405 1.939 .189 

konsentrasi * 

waktu 
1.120 2 .560 2.681 .109 

Error 2.507 12 .209   

Total 376.490 18    

Corrected Total 5.663 17    

a. R Squared = ,557 (Adjusted R Squared = ,373)   
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LSD 

Dependent Variable:viscositas     

 (I) 

konse

ntrasi 

(J) 

konse

ntrasi 

Mean 

Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 
Lower Bound Upper Bound 

LSD K1 K2 .7333
*
 .26387 .017 .1584 1.3083 

K3 .3000 .26387 .278 -.2749 .8749 

K2 K1 -.7333
*
 .26387 .017 -1.3083 -.1584 

K3 -.4333 .26387 .126 -1.0083 .1416 

K3 K1 -.3000 .26387 .278 -.8749 .2749 

K2 .4333 .26387 .126 -.1416 1.0083 

Based on observed means. 

 The error term is Mean Square(Error) = ,209. 

   

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

 

Duncan 

 

konsentrasi N 

Subset 

 1 2 

Duncan
a
 K2 6 4.1500  

K3 6 4.5833 4.5833 

K1 6  4.8833 

Sig.  .126 .278 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,209. 

a. Uses Harmonic Mean Sample Size = 6,000. 
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Lampiran 5. Perhitungan nilai kekuatan gel 

Dalam pengukuran satuan berat (kg) dihasilkan rata-rata sebagai berikut : 

Lama Demineralisasi 

(jam) 

Konsentrasi CH3COOH (%) Rata-Rata 

8 10 12  

24 0,033 0,023 0,067 0,041 

48 0,04 0,026 0,033 0,033 

Rata-rata 0,0365 0,0245 0,05  

 

Nilai F 0,04 : 

1 kg =  9,81 N 

0,04 kg = 0,04 x 9,81 

   = 0,3924  

Nilai D 0,04 : 

Kekuatan gel (dyne/cm
2
) = 

 

 
 x 980 

Kekuatan gel (dyne/cm
2
) = 

      

    
 x 980 

        = 
       

    
  

       = 5493,6 

Nilai kekuatan gel (dyne/cm
2
) dikonversikan ke nilai kekuatan gel (Bloom) 

dengan menggunakan rumus : 

Kekuatan Gel (g bloom) = 20 + 2,86.10
-3

 D 

Kekuatan Gel (g bloom) = 20 + 2,86.10
-3

 D 

        = 20 + 0,00286 (5493,6) 

     = 20 + 15,71 

     = 35,71 

Keterangan :   F = Gaya (Newton)              D = Kekuatan Gel (dyne/cm
2
) 

G = Konstanta (0,07) 
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Lampiran Gambar 

 

 

 

 

 

 

 

 

 

Tahap degresing 

 

 

 

 

 

 

 

Larutan Demineralisasi 
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Perendaaman tulang dengan larutan demineralisasi 
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Tahap Ekstraksi 

  

 

 

 

 

 

 

 

 

 

 

Uji Kekuatan Gel 
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