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LAMPIRAN

Lampiran 1. Analisis Ragam nilai pH daging ayam ras pedaging pada
kandang closed house

Between-Subjects Factors

Value Label N
Zona Al Zonal 14
A2 Zona2 1d
A3 Zona3 1d
A4 Zona4d 14
Bagian_Ayam B1 Dada 20
B2 Paha 24

Descriptive Statistics

Dependent Variable:pH

Bagian_
Zona Ayam Mean Std. Deviation N
Zonal Dada 5.714(Q .01517 5
Paha 5.712( .01924 5
Total 5.713( .01636 10
Zona2 Dada 5.712( .00837 5
Paha 5.738( .01095 5
Total 5.725( .01650 10
Zona3 Dada 5.712(¢ .02588 5




Paha 5.7320 .02490 5
Total 5.7220 .02616 14
Zona4 Dada 5.6080 .14687 5
Paha 5.6220 .07530 g
Total 5.6150 .11028 1d
Total Dada 5.6865 .08312 20
Paha 5.7010 .06095 20
Total 5.6938 .07231 44

Dependent Variable:pH

Tests of Between-Subjects Effects

Type [l Sum of
Source Squares df Mean Square F Sig.
Corrected Model .0877 7 .012 3.378 .008
Intercept 1296.752 1 1296.752 3.538E5 .000
Zona .083 3 .028 7.591 .00
Bagian_Ayam .002 1 .002 574 .454
Zona * Bagian_Ayam .00 3 .000 .099 .960
Error 117 32 .004
Total 1296.955 40
Corrected Total 39

.

a. R Squared = .425 (Adjusted R Squared =.299)



Lampiran 2. Analisis Ragam daya ikat air daging ayam ras pedaging pada

kandang closed house

Between-Subjects Factors

Value Label N
Zona Al Zonal 14
A2 Zona2 14
A3 Zona3 1d
A4 Zona4d 1d
Bagian_Ayam Bl Dada 20
B2 Paha A
Descriptive Statistics
Dependent Variable:DIA
Bagian_
Zona Ayam Mean Std. Deviation
Zonal Dada 25.7200 6.23434] 5
Paha 24.5200 2.11234 5
Total 25.1200 4.43366 10
Zona2 Dada 26.7400 3.81222 5
Paha 27.1000 3.07002 5
Total 26.9200 3.26864 10
Zona3 Dada 24.680( 5.21795 5
Paha 27.820( 2.57624] 5
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Total 26.2500 4.21775 14
Zona4d Dada 24.9800 5.74778 5
Paha 25.520(0 7.62312 g
Total 25.2500 6.37116 14
Total Dada 25.5300 4.95921 2(
Paha 26.2400 4.28036 2(
Total 25.885( 4.58658 4

Dependent Variable:DIA

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 51.2311 7 7.319 .304 .94
Intercept 26801.329 1 26801.329 1.115E3 .00d
Zona 21.929 3 7.310 .304 .82
Bagian_Ayam 5.041 1 5.041 .210 .65(
Zona * Bagian_Ayam 24.261 3 8.087 .336 .799
Error 769.200 32 24.037
Total 27621.760 40
Corrected Total 820.43] 39

a. R Squared =.062 (Adjusted R Squared = -.143)



Lampiran 3. Analisis Ragam daya putus daging ayam ras pedaging pada

kandang closed house

Between-Subjects Factors

Value Label N
Zona Al Zonal 10
A2 Zona2 10
A3 Zona3 10
A4 Zona4 10
Bagian_Ayam Bl Dada 20
B2 Paha 20
Descriptive Statistics
Dependent Variable:DPD
Bagian_
Zona Ayam Mean Std. Deviation N
Zonal Dada .286( .07603 5
Paha .3800 12410 5
Total .3330 .10894 10
Zona2 Dada .3820 .15401 5
Paha .3860 .27961 5
Total .3840 .21282 10
Zona3 Dada 14100 .10100 5
Paha 4740 .19667 5
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Total 4420 .15120 14
Zona4 Dada 14220 .16814 5
Paha .5240 .10310Q g
Total 4730 .14205 14
Total Dada .3750 13157 2(
Paha 14410 18427 2(
Total .4080 .16153 4(

Dependent Variable:DPD

Tests of Between-Subjects Effects

Type [l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1747 7 .025 .944 487
Intercept 6.659 1 6.659 252.629 .000
Zona .114 3 .039 1.465 .243
Bagian_Ayam .044 1 .044 1.653 .208
Zona * Bagian_Ayam .01§ 3 .009 .187 .904
Error .843 32 .024
Total 7.676 40
Corrected Total 1.018 39

a. R Squared =.171 (Adjusted R Squared = -.010)



Lampiran 4. Dokumentasi penelitian
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