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Lampiran 1. Analisa ragam rendemen gelatin kulit sapi Bali yang di produksi dari 

beberapa metode hidrolisis 

Dependent Variable:Rendemen 
    

Source Type III Sum of 
Squares 

df 
Mean Square F Sig. 

Corrected Model 1199.027
a
 3 399.676 125.449 .000 

Intercept 3749.725 1 3749.725 1.177E3 .000 

Metode_Hidrolisis 1199.027 3 399.676 125.449 .000 

Error 38.232 12 3.186   

Total 4986.983 16    

Corrected Total 1237.258 15    

Dependent Variable:Rendemen 
     

 
(I) Metode_Hidrolisis (J) Metode_Hidrolisis 

Mean 
Difference  
(I-J) 

Std. Error Sig. 
95% Confidence Interval 

 Lower Bound Upper Bound 

L
S
D 

Lactobacillus Plantarum Asam -3.9725
*
 1.26213 .008 -6.7225 -1.2225 

Basa -3.5525
*
 1.26213 .016 -6.3025 -.8025 

Asam Basa -22.1800
*
 1.26213 .000 -24.9300 -19.4300 

Asam Lactobacillus 
Plantarum 

3.9725
*
 1.26213 .008 1.2225 6.7225 

Basa .4200 1.26213 .745 -2.3300 3.1700 

Asam Basa -18.2075
*
 1.26213 .000 -20.9575 -15.4575 

Basa Lactobacillus 
Plantarum 

3.5525
*
 1.26213 .016 .8025 6.3025 

Asam -.4200 1.26213 .745 -3.1700 2.3300 

Asam Basa -18.6275
*
 1.26213 .000 -21.3775 -15.8775 

Asam Basa Lactobacillus 
Plantarum 

22.1800
*
 1.26213 .000 19.4300 24.9300 

Asam 18.2075
*
 1.26213 .000 15.4575 20.9575 

Basa 18.6275
*
 1.26213 .000 15.8775 21.3775 

 

Rendemen 

 
Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Lactobacillus Plantarum 4 7.8825   

Basa 4  11.4350  

Asam 4  11.8550  

Asam Basa 4   30.0625 

Sig.  1.000 .745 1.000 
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Lampiran 2. Analisa ragam viskositas gelatin kulit sapi Bali yang di produksi dari 

beberapa metode hidrolisis 

Dependent Variable:Viskositas 
    

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 15.832
a
 3 5.277 19.455 .000 

Intercept 597.436 1 597.436 2.202E3 .000 

Metode_Hidrolisis 15.832 3 5.277 19.455 .000 

Error 3.255 12 .271   

Total 616.522 16    

Corrected Total 19.087 15    

Dependent Variable:Viskositas 
     

 

(I) Metode_Hidrolisis (J) Metode_Hidrolisis 

Mean 
Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 Lower Bound Upper Bound 

L
S
D 

Lactobacillus 
Plantarum 

Asam 1.3650
*
 .36828 .003 .5626 2.1674 

Basa 2.7150
*
 .36828 .000 1.9126 3.5174 

Asam Basa .7575 .36828 .062 -.0449 1.5599 

Asam Lactobacillus 
Plantarum 

-1.3650
*
 .36828 .003 -2.1674 -.5626 

Basa 1.3500
*
 .36828 .003 .5476 2.1524 

Asam Basa -.6075 .36828 .125 -1.4099 .1949 

Basa Lactobacillus 
Plantarum 

-2.7150
*
 .36828 .000 -3.5174 -1.9126 

Asam -1.3500
*
 .36828 .003 -2.1524 -.5476 

Asam Basa -1.9575
*
 .36828 .000 -2.7599 -1.1551 

Asam Basa Lactobacillus 
Plantarum 

-.7575 .36828 .062 -1.5599 .0449 

Asam .6075 .36828 .125 -.1949 1.4099 

Basa 1.9575
*
 .36828 .000 1.1551 2.7599 

 
 

Viskositas 

 
Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Basa 4 4.6050   

Asam 4  5.9550  

Asam Basa 4  6.5625 6.5625 

Lactobacillus Plantarum 4   7.3200 

Sig.  1.000 .125 .062 
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Lampiran 3. Analisa ragam kekuatan gel gelatin kulit sapi Bali yang di produksi 

dari beberapa metode hidrolisis 

Dependent Variable:Kekuatan_Gel 
    

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 3557.900
a
 3 1185.967 497.487 .000 

Intercept 16420.500 1 16420.500 6.888E3 .000 

Metode_Hidrolisis 3557.900 3 1185.967 497.487 .000 

Error 28.607 12 2.384   

Total 20007.007 16    

Corrected Total 3586.507 15    

Dependent Variable:Kekuatan_Gel 
     

 

(I) Metode_Hidrolisis (J) Metode_Hidrolisis 

Mean 
Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 Lower Bound Upper Bound 

L
S
D 

Lactobacillus 
Plantarum 

Asam 11.7300
*
 1.09177 .000 9.3512 14.1088 

Basa 19.9925
*
 1.09177 .000 17.6137 22.3713 

Asam Basa -19.7050
*
 1.09177 .000 -22.0838 -17.3262 

Asam Lactobacillus 
Plantarum 

-11.7300
*
 1.09177 .000 -14.1088 -9.3512 

Basa 8.2625
*
 1.09177 .000 5.8837 10.6413 

Asam Basa -31.4350
*
 1.09177 .000 -33.8138 -29.0562 

Basa Lactobacillus 
Plantarum 

-19.9925
*
 1.09177 .000 -22.3713 -17.6137 

Asam -8.2625
*
 1.09177 .000 -10.6413 -5.8837 

Asam Basa -39.6975
*
 1.09177 .000 -42.0763 -37.3187 

Asam Basa Lactobacillus 
Plantarum 

19.7050
*
 1.09177 .000 17.3262 22.0838 

Asam 31.4350
*
 1.09177 .000 29.0562 33.8138 

Basa 39.6975
*
 1.09177 .000 37.3187 42.0763 

 
Kekuatan_Gel 

 
Metode_Hidrolisis N 

Subset 

 1 2 3 4 

Duncan
a
 Basa 4 15.0475    

Asam 4  23.3100   

Lactobacillus Plantarum 4   35.0400  

Asam Basa 4    54.7450 

Sig.  1.000 1.000 1.000 1.000 
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Lampiran 4. Analisa ragam pH gelatin kulit sapi Bali yang di produksi dari 

beberapa metode hidrolisis 

Dependent Variable:pH     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 46.225
a
 3 15.408 54.815 .000 

Intercept 721.191 1 721.191 2.566E3 .000 

Metode_Hidrolisis 46.225 3 15.408 54.815 .000 

Error 3.373 12 .281   

Total 770.789 16    

Corrected Total 49.598 15    

 
Dependent Variable:pH 

      

 

(I) Metode_Hidrolisis (J) Metode_Hidrolisis 

Mean 
Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 Lower Bound Upper Bound 

L
S
D 

Lactobacillus 
Plantarum 

Asam -.3300 .37490 .396 -1.1468 .4868 

Basa -4.0325
*
 .37490 .000 -4.8493 -3.2157 

Asam Basa -2.8825
*
 .37490 .000 -3.6993 -2.0657 

Asam Lactobacillus Plantarum .3300 .37490 .396 -.4868 1.1468 

Basa -3.7025
*
 .37490 .000 -4.5193 -2.8857 

Asam Basa -2.5525
*
 .37490 .000 -3.3693 -1.7357 

Basa Lactobacillus Plantarum 4.0325
*
 .37490 .000 3.2157 4.8493 

Asam 3.7025
*
 .37490 .000 2.8857 4.5193 

Asam Basa 1.1500
*
 .37490 .010 .3332 1.9668 

Asam Basa Lactobacillus Plantarum 2.8825
*
 .37490 .000 2.0657 3.6993 

Asam 2.5525
*
 .37490 .000 1.7357 3.3693 

Basa -1.1500
*
 .37490 .010 -1.9668 -.3332 

 

pH 

 
Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Lactobacillus Plantarum 4 4.9025   

Asam 4 5.2325   

Asam Basa 4  7.7850  

Basa 4   8.9350 

Sig.  .396 1.000 1.000 
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Lampiran 5. Dokumentasi Penelitian 

        

 

 

       

 

 

 

 

 

Kulit Sapi Bali Segar Pembersihan bulu halus

Proses pengeringan kulit  Proses pengeringan kulit 

Kulit yang telah kering  
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Perendaman kulit  Perendaman kulit menggunakan 

Proses Ekstraksi  Hasil Ekstraksi/Gelatin 

Pengeringan Gelatin Cair Gelatin Padat
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Proses Penggilingan  Proses Penggilingan  

Gelatin Serbuk  Gelatin Serbuk  
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