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LAMPIRAN

Lampiran 1. Hasil perhitungan analisis ragam pengaruh pengemasan vakum
dengan ketebalan plastik aluminium foil dan lama penyimpanan
berbeda terhadap pH olahan ayam semi-finished

Descriptive Statistics

Dependent Variable: Ph

Penyimpanan ketebalan Mean Std. Deviation N

0 90 5.8967 13614 3
280 5.9967 .10263 3
Total 5.9467 .12094 6

7 90 5.5433 .19604 3
280 5.4533 .27465 3
Total 5.4983 .21904 6

Total 90 5.7200 .24544 6
280 5.7250 .35064 6
Total 5.7225 .28857 12

Dependent Variable: Ph

Tests of Between-Subjects Effects

Type 11l Sum of
Source Squares df Mean Square F Sig.
Corrected Model .630° 3 210 5.878 .020
Intercept 392.964 1 392.964 10997.129 .000
Penyimpanan .603 1 .603 16.875 .003
ketebalan 7.500E-5 1 7.500E-5 .002 .965
Penyimpanan * ketebalan .027 1 .027 .758 409
Error .286 8 .036
Total 393.880 12
Corrected Total .916 11

a. R Squared = .688 (Adjusted R Squared = .571)
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Lampiran 2. Hasil perhitungan analisis ragam pengaruh pengemasan vakum
dengan ketebalan plastik aluminium foil dan lama penyimpanan

berbeda terhadap antioksidan olahan ayam semi-finished

Descriptive Statistics

Dependent Variable: Antioksidan

Penyimpanan ketebalan Mean Std. Deviation N

0 90 60.8800 2.10929 3
280 61.6533 2.73103 3
Total 61.2667 2.22317 6

7 90 44.9500 1.41630 3
280 48.3333 1.59954 3
Total 46.6417 2.29344 6

Total 90 52.9150 8.87195 6
280 54.9933 7.56529 6
Total 53.9542 7.93544 12

Dependent Variable: Antioksidan

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 659.739% 3 219.913 53.403 .000
Intercept 34932.625 1 34932.625 8482.876 .000
Penyimpanan 641.672 1 641.672 155.821 .000
ketebalan 12.958 1 12.958 3.147 114
Penyimpanan * ketebalan 5.109 1 5.109 1.241 .298
Error 32.944 8 4.118
Total 35625.309 12
Corrected Total 692.683 11

a. R Squared = .952 (Adjusted R Squared = .935)
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Lampiran 3. Hasil perhitungan analisis ragam pengaruh pengemasan vakum
dengan ketebalan plastik aluminium foil dan lama penyimpanan
berbeda terhadap TBA olahan ayam semi-finished

Descriptive Statistics

Dependent Variable: TBA

Penyimpanan ketebalan Mean Std. Deviation N

0 90 .0593 .00270 3
280 .0671 .00270 3
Total .0632 .00491 6

7 90 .1104 .02606 3
280 .0878 .00608 3
Total .0991 .02099 6

Total 90 .0849 .03255 6
280 0774 .01208 6
Total .0811 .02373 12

Dependent Variable: TBA

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model .005% 3 .002 8.633 .007
Intercept .079 1 .079 432.409 .000
Penyimpanan .004 1 .004 21.176 .002
ketebalan .000 1 .000 .909 .368
Penyimpanan * ketebalan .001 1 .001 3.814 .087
Error .001 8 .000
Total .085 12
Corrected Total .006 11

a. R Squared =.764 (Adjusted R Squared = .676)
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