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Lampiran 1. Analisa ragam rendemen gelatin kulit ceker ayam yang di produksi 

dari beberapa metode hidrolisis 

 

Dependent Variable:Rendemen     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1644.638
a
 3 548.213 120.805 .000 

Intercept 10519.579 1 10519.579 2.318E3 .000 

Metode_Hidrolisis 1644.638 3 548.213 120.805 .000 

Error 54.456 12 4.538   

Total 12218.673 16    

Corrected Total 1699.094 15    

 

Dependent Variable:Rendemen       

 

(I) Metode_Hidrolisis 

(J) 
Metode_Hidroli
sis 

Mean 
Difference (I-J) Std. Error Sig. 

95% Confidence Interval 

 
Lower Bound Upper Bound 

L
S
D 

Lactobacillus Plantarum Asam -28.0725
*
 1.50632 .000 -31.3545 -24.7905 

Basa -9.0175
*
 1.50632 .000 -12.2995 -5.7355 

Asam Basa -11.6950
*
 1.50632 .000 -14.9770 -8.4130 

Asam Lactobacillus 
Plantarum 

28.0725
*
 1.50632 .000 24.7905 31.3545 

Basa 19.0550
*
 1.50632 .000 15.7730 22.3370 

Asam Basa 16.3775
*
 1.50632 .000 13.0955 19.6595 

Basa Lactobacillus 
Plantarum 

9.0175
*
 1.50632 .000 5.7355 12.2995 

Asam -19.0550
*
 1.50632 .000 -22.3370 -15.7730 

Asam Basa -2.6775 1.50632 .101 -5.9595 .6045 

Asam Basa Lactobacillus 
Plantarum 

11.6950
*
 1.50632 .000 8.4130 14.9770 

Asam -16.3775
*
 1.50632 .000 -19.6595 -13.0955 

Basa 2.6775 1.50632 .101 -.6045 5.9595 

 

Rendemen 

 

Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Lactobacillus Plantarum 4 13.4450   

Basa 4  22.4625  

Asam Basa 4  25.1400  

Asam 4   41.5175 

Sig.  1.000 .101 1.000 
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Lampiran 2. Analisa ragam viskositas gelatin kulit ceker ayam yang di produksi 

dari beberapa metode hidrolisis. 

 

Dependent Variable:Viskositas     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 86.482
a
 3 28.827 27.338 .000 

Intercept 880.012 1 880.012 834.537 .000 

Metode_Hidrolisis 86.482 3 28.827 27.338 .000 

Error 12.654 12 1.054   

Total 979.148 16    

Corrected Total 99.136 15    

Dependent Variable:Viskositas 

      

 

(I) Metode_Hidrolisis 
(J) 
Metode_Hidrolisis 

Mean 
Difference (I-J) Std. Error Sig. 

95% Confidence Interval 

 
Lower Bound Upper Bound 

LSD Lactobacillus Plantarum Asam -3.0150
*
 .72612 .001 -4.5971 -1.4329 

Basa 2.7600
*
 .72612 .003 1.1779 4.3421 

Asam Basa -2.6500
*
 .72612 .003 -4.2321 -1.0679 

Asam Lactobacillus 
Plantarum 

3.0150
*
 .72612 .001 1.4329 4.5971 

Basa 5.7750
*
 .72612 .000 4.1929 7.3571 

Asam Basa .3650 .72612 .624 -1.2171 1.9471 

Basa Lactobacillus 
Plantarum 

-2.7600
*
 .72612 .003 -4.3421 -1.1779 

Asam -5.7750
*
 .72612 .000 -7.3571 -4.1929 

Asam Basa -5.4100
*
 .72612 .000 -6.9921 -3.8279 

Asam Basa Lactobacillus 
Plantarum 

2.6500
*
 .72612 .003 1.0679 4.2321 

Asam -.3650 .72612 .624 -1.9471 1.2171 

Basa 5.4100
*
 .72612 .000 3.8279 6.9921 

 

Viskositas 

 

Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Basa 4 3.9300   

Lactobacillus Plantarum 4  6.6900  

Asam Basa 4   9.3400 

Asam 4   9.7050 

Sig.  1.000 1.000 .624 
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Lampiran 3. Analisa ragam kekuatan gel gelatin kulit ceker ayam yang di 

produksi dari beberapa metode hidrolisis. 

 

Dependent Variable:Kekuatan_Gel     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2512.125
a
 3 837.375 126.778 .000 

Intercept 64405.557 1 64405.557 9.751E3 .000 

Metode_Hidrolisis 2512.125 3 837.375 126.778 .000 

Error 79.261 12 6.605   

Total 66996.943 16    

Corrected Total 2591.386 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 

LSD Lactobacillus 
Plantarum 

Asam -9.6800
*
 1.81729 .000 -13.6395 -5.7205 

Basa .2775 1.81729 .881 -3.6820 4.2370 

Asam Basa -30.5500
*
 1.81729 .000 -34.5095 -26.5905 

Asam Lactobacillus 
Plantarum 

9.6800
*
 1.81729 .000 5.7205 13.6395 

Basa 9.9575
*
 1.81729 .000 5.9980 13.9170 

Asam Basa -20.8700
*
 1.81729 .000 -24.8295 -16.9105 

Basa Lactobacillus 
Plantarum 

-.2775 1.81729 .881 -4.2370 3.6820 

Asam -9.9575
*
 1.81729 .000 -13.9170 -5.9980 

Asam Basa -30.8275
*
 1.81729 .000 -34.7870 -26.8680 

Asam Basa Lactobacillus 
Plantarum 

30.5500
*
 1.81729 .000 26.5905 34.5095 

Asam 20.8700
*
 1.81729 .000 16.9105 24.8295 

Basa 30.8275
*
 1.81729 .000 26.8680 34.7870 

 

Kekuatan_Gel 

 

Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Basa 4 53.1800   

Lactobacillus Plantarum 4 53.4575   

Asam 4  63.1375  

Asam Basa 4   84.0075 

Sig.  .881 1.000 1.000 
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Lampiran 4. Analisa ragam pH gelatin kulit ceker ayam yang di produksi dari 

beberapa metode hidrolisis. 

 

Dependent Variable:pH     

Source 
Type III Sum of 

Squares df 

Mean 
Squar

e F Sig. 

Corrected Model 
33.592

a
 3 

11.19
7 

130.923 .000 

Intercept 
732.920 1 

732.9
20 

8.569E3 .000 

Metode_Hidrolisis 
33.592 3 

11.19
7 

130.923 .000 

Error 1.026 12 .086   

Total 767.539 16    

Corrected Total 34.619 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 -.0025 .20679 .991 -.4531 .4481 

Basa -3.4425
*
 .20679 .000 -3.8931 -2.9919 

Asam Basa -1.9675
*
 .20679 .000 -2.4181 -1.5169 

Asam Lactobacillus 
Plantarum 

.0025 .20679 .991 -.4481 .4531 

Basa -3.4400
*
 .20679 .000 -3.8906 -2.9894 

Asam Basa -1.9650
*
 .20679 .000 -2.4156 -1.5144 

Basa Lactobacillus 
Plantarum 

3.4425
*
 .20679 .000 2.9919 3.8931 

Asam 3.4400
*
 .20679 .000 2.9894 3.8906 

Asam Basa 1.4750
*
 .20679 .000 1.0244 1.9256 

Asam Basa Lactobacillus 
Plantarum 

1.9675
*
 .20679 .000 1.5169 2.4181 

Asam 1.9650
*
 .20679 .000 1.5144 2.4156 

Basa -1.4750
*
 .20679 .000 -1.9256 -1.0244 

 

pH 

 

Metode_Hidrolisis N 

Subset 

 1 2 3 

Duncan
a
 Lactobacillus Plantarum 4 5.4150   

Asam 4 5.4175   

Asam Basa 4  7.3825  

Basa 4   8.8575 

Sig.  .991 1.000 1.000 
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Lampiran 5. Dokumentasi Penelitian 

 

 

 

 

 

 

 

 

 

 

Kulit ceker ayam yang telah Pemisahan kulit dari tulang ceker 

Pembelahan Kulit Ceker Ayam Kulit ceker ayam segar

Perendaman kulit  Perendaman kulit menggunakan 

shaker  
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Proses ekstraksi Gelatin cair 

Pengeringan gelatin Gelatin kering 

Gelatin kering Gelatin Serbuk 
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