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LAMPIRAN 

Lampiran 1. Rata-rata rendemen pada kombinasi konsentrasi ekstrak kasar nanas enzim 

bromelin dan lama waktu hidrolisis 

Kode Sampel Ulangan Rendemen % Rata-Rata 

4% 4 Jam 1 7,85 
7,59 

 4% 4 Jam 2 7,66 

4% 4 Jam 3 7,27 

4% 6 Jam 1 15,95 
15,22 

 4% 6 Jam 2 15,65 

4% 6 Jam 3 14,08 

4% 8 Jam 1 11,95 
11,39 

 4% 8 Jam 2 11,48 

4% 8 Jam 3 10,72 

4% 10 Jam 1 10,65 
9,97 

 4% 10 Jam 2 9,82 

4% 10 Jam 3 9,45 

6% 4 Jam 1 12,22 
11,93 

 6% 4 Jam 2 12,40 

6% 4 Jam 3 11,18 

6% 6 Jam 1 14,88 
14,86 

 6% 6 Jam 2 14,86 

6% 6 Jam 3 14 ,84 

6% 8 Jam 1 15,90 
15,86 

 6% 8 Jam 2 15,98 

6% 8 Jam 3 15,70 

6% 10 Jam 1 11,98 
11,40 

 6% 10 Jam 2 11,40 

6% 10 Jam 3 10,82 

8% 4 Jam 1 15,55 
14,80 

 8% 4 Jam 2 15,85 

8% 4 Jam 3 13,01 

8% 6 Jam 1 17,02 
16,60 

 8% 6 Jam 2 17,98 

8% 6 Jam 3 14,80 

8% 8 Jam 1 14,91 

14,79 8% 8 Jam 2 14,80 

8% 8 Jam 3 14,68 

8% 10 Jam 1 13,79 

13,59 8% 10 Jam 2 13,71 

8% 10 Jam 3 13,28 
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10% 4 Jam 1 15,28 

14,92 10% 4 Jam 2 15,01 

10% 4 Jam 3 14,46 

10% 6 Jam 1 15,43 

15,29 10% 6 Jam 2 15,34 

10% 6 Jam 3 15,10 

10% 8 Jam 1 18,72 

18,17 10% 8 Jam 2 18,35 

10% 8 Jam 3 17,43 

10% 10 Jam 1 10,99 

10,68 10% 10 Jam 2 10,64 

10% 10 Jam 3 10,42 

12% 4 Jam 1 14,75 

14,16 12% 4 Jam 2 14,68 

12% 4 Jam 3 13,06 

12% 6 Jam 1 18,06 

17,97 12% 6 Jam 2 18,13 

12% 6 Jam 3 17,71 

12% 8 Jam 1 14,43 

14,19 12% 8 Jam 2 14,16 

12% 8 Jam 3 13,98 

12% 10 Jam 1 11,27 

10,76 12% 10 Jam 2 10,72 

12% 10 Jam 3 10,29 

 

 

Lampiran 2. Analisis ragam Rendemen pada kombinasi konsentrasi ekstrak kasar nanas enzim 

bromelin dan lama waktu hidrolisis 

Source 
Type III 
Sum of 

Squares 
Df 

Mean 
Square 

F Sig , 

Corrected Model 433 ,506
a
 19 22 ,816 46 ,475 0 ,000 

Intercept 11274 ,556 1 11274 ,556 22965 ,398 0 ,000 
Enzim Bromelin 121 ,244 4 30 ,311 61 ,741 0 ,000 
Lama Waktu Hidrolisis 202 ,674 3 67 ,558 137 ,611 0 ,000 
Enzim Bromelin * Lama Waktu Hidrolisis 109 ,588 12 9 ,132 18 ,602 0 ,000 
Error 19 ,637 40 0 ,491   
Total 11727 ,700 60    
Corrected Total 453 ,144 59    

a . R Squared = ,957 (Adjusted R Squared = ,936) 
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Lampiran 3 , Hasil analisis tuckey rendemen pada konsentrasi enzim bromelin dari ekstrak kasar 

nanas 
Rendemen 

Tukey HSD
a,b

 

Konsentrasi Enzim N 
Subset 

1 2 3 

4 12 11,0442   
6 12  13,5133  

12 12  14,2700 14 ,2700 
10 12   14 ,7642 
8 12   14 ,9483 

Sig ,  1,000 ,081  ,144 

Means for groups in homogeneous subsets are displayed  
Based on observed means  
The error term is Mean Square(Error) = ,491  
a .. Uses Harmonic Mean Sample Size = 12 ,000  
b . Alpha = ,05 . 

 

Lampiran 4 . Hasil analisis tuckey rendemen pada lama lama waktu hidrolisis 

Rendemen 
Tukey HSD

a,b
 

lama waktu 
hidrolisis 

N 
Subset 

1 2 3 4 

10 15 11 ,2820    
4 15  12 ,6820   
8 15   14 ,8793  
6 15    15 ,9887 

Sig ,  1 ,000 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) = ,491  
a . Uses Harmonic Mean Sample Size = 12 ,000  
b . Alpha = ,05 . 
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Lampiran 5 . Rata-rata derajat hidrolisis pada kombinasi konsentrasi enzim bromelin dari 

ekstrak kasar nanas dan lama waktu hidrolisis 

Kode Sampel Ulangan Derajat Hidrolisis % Rata-Rata 

4% 4 Jam 1 76,06 

70 ,19 4% 4 Jam 2 65,12 

4% 4 Jam 3 69,38 

4% 6 Jam 1 83,53 

80 ,50 4% 6 Jam 2 72,45 

4% 6 Jam 3 85,53 

4% 8 Jam 1 88,3 

80 ,72 4% 8 Jam 2 82 ,14 

4% 8 Jam 3 71,72 

4% 10 Jam 1 82,27 

84 ,39 4% 10 Jam 2 83,87 

4% 10 Jam 3 87,03 

6% 4 Jam 1 57,96 

63 ,56 6% 4 Jam 2 65,42 

6% 4 Jam 3 67,3 

6% 6 Jam 1 80 ,45 

83 ,80 6% 6 Jam 2 89 ,22 

6% 6 Jam 3 81 ,73 

6% 8 Jam 1 89 ,48 

87 ,18 6% 8 Jam 2 84 ,34 

6% 8 Jam 3 87 ,72 

6% 10 Jam 1 84 ,29 

79 ,76 6% 10 Jam 2 79 ,41 

6% 10 Jam 3 75 ,57 

8% 4 Jam 1 64 ,62 

67 ,73 8% 4 Jam 2 72 ,7 

8% 4 Jam 3 65 ,86 

8% 6 Jam 1 78 ,86 

79 ,18 8% 6 Jam 2 83 ,01 

8% 6 Jam 3 75 ,68 

8% 8 Jam 1 89 ,22 

83 ,74 8% 8 Jam 2 82 ,95 

8% 8 Jam 3 79 ,06 

8% 10 Jam 1 43 ,38 

55 ,18 8% 10 Jam 2 55 ,43 

8% 10 Jam 3 66 ,74 

10% 4 Jam 1 60 

58 ,08 10% 4 Jam 2 68 ,48 

10% 4 Jam 3 45 ,75 

10% 6 Jam 1 66 ,3 74 ,03 


