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LAMPIRAN 

 
 

Lampiran 1. Analisis ragam kualitas organoleptik pengemasan vakum dengan 

ketebalan plastik aluminium foil dan lama penyimpanan berbeda 

terhadap warna daging olahan semi finished 

 

 

 

 

 

Dependent Variable:   WARNA   

KETEBALAN PENYIMPANAN Mean Std. Deviation N 

TEBAL 90 0 HARI 4.3500 .48936 20 

7 HARI 3.5000 .51299 20 

Total 3.9250 .65584 40 

TEBAL 280 0 HARI 4.4000 .82078 20 

7 HARI 3.6250 .51755 8 

Total 4.1786 .81892 28 

Total 0 HARI 4.3750 .66747 40 

7 HARI 3.5357 .50787 28 

Total 4.0294 .73242 68 

 

 Value Label N 

KETEBALAN T1 TEBAL 90 40 

T2 TEBAL 280 28 

PENYIMPANAN P1 0 HARI 40 

P2 7 HARI 28 

Dependent Variable:   WARNA   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 11.716a 3 3.905 10.318 .000 

Intercept 916.420 1 916.420 2421.090 .000 

KETEBALAN .111 1 .111 .294 .589 

PENYIMPANAN 9.602 1 9.602 25.368 .000 

KETEBALAN * 

PENYIMPANAN 

.020 1 .020 .054 .817 

Error 24.225 64 .379   

Total 1140.000 68    
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Lampiran 2. Analisis ragam kualitas organoleptik pengemasan vakum dengan 

ketebalan plastik aluminium foil dan lama penyimpanan berbeda 

terhadap aroma daging olahan semi finished 

 

 

 

 

 

 

 

 

Dependent Variable:   AROMA   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 12.810a 3 4.270 12.324 .000 

Intercept 910.657 1 910.657 2628.277 .000 

KETEBALAN .184 1 .184 .531 .469 

PENYIMPANAN 10.202 1 10.202 29.445 .000 

KETEBALAN * 

PENYIMPANAN 

.057 1 .057 .164 .687 

Error 22.175 64 .346   

Total 1131.000 68    

Corrected Total 34.985 67    

a. R Squared = .366 (Adjusted R Squared = .336) 

 

 

 Value Label N 

Corrected Total 35.941 67    

a. R Squared = .326 (Adjusted R Squared = .294) 

 

Dependent Variable:   AROMA   

KETEBALAN PENYIMPANAN Mean Std. Deviation N 

TEBAL 90 0 HARI 4.3500 .48936 20 

7 HARI 3.4500 .51042 20 

Total 3.9000 .67178 40 

TEBAL 280 0 HARI 4.4000 .75394 20 

7 HARI 3.6250 .51755 8 

Total 4.1786 .77237 28 

Total 0 HARI 4.3750 .62788 40 

7 HARI 3.5000 .50918 28 

Total 4.0147 .72261 68 
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KETEBALAN T1 TEBAL 90 40 

T2 TEBAL 280 28 

PENYIMPANAN P1 0 HARI 40 

P2 7 HARI 28 

 

Lampiran 3. Analisis ragam kualitas organoleptik pengemasan vakum dengan 

ketebalan plastik aluminium foil dan lama penyimpanan berbeda 

terhadap cita rasa daging olahan semi finished 

 

 

Dependent Variable:   CITARASA   

KETEBALAN PENYIMPANAN Mean Std. Deviation N 

TEBAL 90 0 HARI 4.3000 .47016 20 

7 HARI 3.3500 .48936 20 

Total 3.8250 .67511 40 

TEBAL 280 0 HARI 4.3500 .74516 20 

7 HARI 3.6250 .51755 8 

Total 4.1429 .75593 28 

Total 0 HARI 4.3250 .61550 40 

7 HARI 3.4286 .50395 28 

Total 3.9559 .72140 68 

 

 

 

Dependent Variable:   CITARASA   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 13.693a 3 4.564 13.795 .000 

Intercept 887.784 1 887.784 2683.267 .000 

KETEBALAN .384 1 .384 1.161 .285 

PENYIMPANAN 10.202 1 10.202 30.836 .000 

KETEBALAN * 

PENYIMPANAN 

.184 1 .184 .556 .458 

Error 21.175 64 .331   

Total 1099.000 68    

Corrected Total 34.868 67    
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a. R Squared = .393 (Adjusted R Squared = .364) 

 

 

 

 Value Label N 

KETEBALAN T1 TEBAL 90 40 

T2 TEBAL 280 28 

PENYIMPANAN P1 0 HARI 40 

P2 7 HARI 28 

 

Lampiran 4. Analisis ragam kualitas organoleptik pengemasan vakum 

denganketebalan plastik aluminium foil dan lama penyimpanan 

berbeda terhadap kesukaan daging olahan semi finished 

 

 

Dependent Variable:   KESUKAAN   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 13.140a 3 4.380 12.390 .000 

Intercept 928.002 1 928.002 2625.067 .000 

KETEBALAN .111 1 .111 .315 .577 

PENYIMPANAN 10.820 1 10.820 30.608 .000 

KETEBALAN * 

PENYIMPANAN 

.020 1 .020 .058 .811 

 

Dependent Variable:   KESUKAAN   

KETEBALAN PENYIMPANAN Mean Std. Deviation N 

TEBAL 90 0 HARI 4.4000 .50262 20 

7 HARI 3.5000 .51299 20 

Total 3.9500 .67748 40 

TEBAL 280 0 HARI 4.4500 .75915 20 

7 HARI 3.6250 .51755 8 

Total 4.2143 .78680 28 

Total 0 HARI 4.4250 .63599 40 

7 HARI 3.5357 .50787 28 

Total 4.0588 .73062 68 
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Error 22.625 64 .354   

Total 1156.000 68    

Corrected Total 35.765 67    

a. R Squared = .367 (Adjusted R Squared = .338) 
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Lampiran 5. Dokumentasi Penelitian 
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