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LAMPIRAN 

Lampiran 1. Analisis Statistik Daya Putus Daging Ayam Olahan 

Rata-rata dan Standar Deviasi DPD Daging Ayam Olahan 

Ketebalan Penyimpanan Mean Std. Deviation N 

A1 B1 0,2835 0,04167 3 

B2 0,1575 0,04790 3 

Total 0,2205 0,07983 6 

A2 B1 0,2887 0,04614 3 

B2 0,2178 0,00909 3 

Total 0,2533 0,04890 6 

Total B1 0,2861 0,03942 6 

B2 0,1877 0,04521 6 

Total 0,2369 0,06540 12 

 

 

Analisis Ragam DPD Daging Ayam Olahan 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 0,035a 3 0,012 7,385 0,011 

Intercept 0,673 1 0,673 431,526 0,000 

Ketebalan 0,003 1 0,003 2,070 0,188 

Penyimpanan 0,029 1 0,029 18,626 0,003 

Ketebalan * 

Penyimpanan 

0,002 1 0,002 1,460 0,261 

Error 0,012 8 0,002   

Total 0,720 12    

Corrected Total 0,047 11    

 

a. R Squared = 0,735 (Adjusted R Squared = 0,635) 
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Lampiran 2. Analisis Statistik Kadar Air Daging Ayam Olahan 

Rata-rata dan Standar Deviasi Kadar Air Daging Ayam Olahan 

Ketebalan Penyimpanan Mean Std. Deviation N  

90 0 65,9927 0,15070 3  

7 65,6594 1,04426 3  

Total 65,8260 0,69181 6  

280 0 65,5820 1,15021 3  

7 66,4662 0,85843 3  

Total 66,0241 1,02883 6  

Total 0 65,7873 0,76737 6  

7 66,0628 0,96242 6  

Total 65,9251 0,84225 12  

  

 

Source 

Type III Sum of 

Squares df Mean Square 

 

F Sig. 

Corrected Model 1,457a 3 0,486  0,612 0,626 

Intercept 52153,393 1 52153,393  65.744,563 0,000 

Ketebalan 0,118 1 0,118  0,148 0,710 

Penyimpanan 0,228 1 0,228  0,287 0,607 

Ketebalan * 
Penyimpanan 

1,112 1 1,112  1,401 0,270 

Error 6,346 8 0,793    

Total 52161,196 12     

Corrected Total 7,803 11     

 

a. R Squared = 0,187 (Adjusted R Squared = -0,118) 

 

 

 

 

Analisis Ragam Kadar Air Daging Ayam Olahan 
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Lampiran 3. Analisis Statistik Warna L* Daging Ayam Olahan 

Rata-rata dan Standar Deviasi Warna L* Daging Ayam Olahan 

Ketebalan Penyimpanan Mean Std. Deviation N 

90 0 41,5022 0,90141 3 

7 8,3714 1,13430 3 

Total 24,9368 18,16960 6 

280 0 48,1011 1,14411 3 

7 17,8714 1,46576 3 

Total 32,9863 16,59918 6 

Total 0 44,8017 3,72991 6 

7 13,1214 5,33376 6 

Total 28,9616 17,11649 12 

 

Analisis Ragam Warna L* Daging Ayam Olahan 

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model 3211,602a 3 1070,534 770,640 0,000 

Intercept 10065,260 1 10065,260 7.245,632 0,000 

Ketebalan 194,381 1 194,381 139,928 0,000 

Penyimpanan 3010,909 1 3010,909 2.167,449 0,000 

Ketebalan * 

Penyimpanan 

6,312 1 6,312 4,544 0,066 

Error 11,113 8  1,389   

Total 13287,976 12    

Corrected Total 3222,716 11    

a. R Squared = 0,997 (Adjusted R Squared = 0,995) 
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Lampiran 4. Analisis Statistik Warna a* Daging Ayam Olahan 

Rata-rata dan Standar Deviasi Warna a* Daging Ayam Olahan 

Ketebalan Penyimpanan Mean Std. Deviation N 

90 0 12,5433 1,35568 3 

7 7,3030 0,75452 3 

Total 9,9232 3,03335 6 

280 0 12,5206 0,59068 3 

7 10,0011 1,99056 3 

Total 11,2608 1,90493 6 

Total 0 12,5319 0,93534 6 

7 8,6521 1,99915 6 

Total 10,5920 2,51392 12 

 

Analisis Ragam Warna a* Daging Ayam Olahan 

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model 56,081a 3 18,694 11,130 0,003 

Intercept 1346,286 1 1346,286 801,551 0,000 

Ketebalan 5,368 1 5,368 3,196 0,112 

Penyimpanan 45,161 1 45,161 26,888 0,001 

Ketebalan * 

Penyimpanan 

5,552 1 5,552 3,306 0,107 

Error 13,437 8 1,680   

Total 1415,803 12    

Corrected Total 69,518 11    

 

a. R Squared = 0,807 (Adjusted R Squared = 0,734) 
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Lampiran 5. Analisis Statistik Warna b* Daging Ayam Olahan 

Rata-rata dan Standar Deviasi Warna b* Daging Ayam Olahan 

Ketebalan Penyimpanan Mean Std. Deviation N 

90 0 23,2567 1,76416 3 

7 4,0137 0,87003 3 

Total 13,6352 10,61299 6 

280 0 22,6733 1,57385 3 

7 3,1187 0,65519 3 

Total 12,8960 10,76466 6 

Total 0 22,9650 1,52898 6 

7 3,5662 0,84546 6 

Total 13,2656 10,19896 12 

 

Analisis Ragam Warna b* Daging Ayam Olahan 

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected Model 1130,656a 3 376,885 222,499 0,000 

Intercept 2111,708 1 2111,708 1.246,675 0,000 

Ketebalan 1,639 1 1,639 0,968 0,354 

Penyimpanan 1128,944 1 1128,944 666,487 0,000 

Ketebalan * 

Penyimpanan 

0,073 1 0,073 0,043 0,841 

Error 13,551 8 1,694   

Total 3255,916 12    

Corrected Total 1144,207 11    

 

a. R Squared = 0,988 (Adjusted R Squared = 0,984) 
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Lampiran 6. Dokumentasi Penelitian 
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