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LAMPIRAN 

Lampiran 1. Analisis Statistik Penilaian Daya Putus Daging Berdasarkan 

ketebalan Plastik dan Lama penyimpanan Berbeda 

Rata – rata dan Standar Deviasi Daya Putus Daging terhadap Ketebalan Plastik 

dan Lama penyimpanan Berbeda 

 

 

 

 

 

 

 

 

Analisis Ragam Daya Putus Daging terhadap Ketebalan Plastik dan Lama penyimpanan  

Berbeda 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .047a 3 .016 12.194 .002 

Intercept .576 1 .576 451.644 .000 

PENYIMPANAN .046 1 .046 35.773 .000 

KETEBALAN .001 1 .001 .794 .399 

PENYIMPANAN * 

KETEBALAN 

2.067E-5 1 2.067E-5 .016 .902 

Error .010 8 .001   

Total .633 12    

Corrected Total .057 11    

a. R Squared = .821 (Adjusted R Squared = .753) 

 

 

 

PENYIMPANAN KETEBALAN Mean Std. Deviation N 

0 80 .2730 .05001 3 

160 .2887 .02981 3 

Total .2808 .03782 6 

7 80 .1470 .03721 3 

160 .1680 .01818 3 

Total .1575 .02861 6 

Total 80 .2100 .07947 6 

160 .2283 .06972 6 

Total .2192 .07192 12 
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Lampiran 2. Analisis Statistik Penilaian Kadar Air Daging Berdasarkan 

ketebalan Plastik dan Lama penyimpanan Berbeda 

Rata – rata dan Standar Deviasi Kadar Air  terhadap Ketebalan Plastik dan Lama 

penyimpanan Berbeda 

PENYIMPANAN KETEBALAN Mean Std. Deviation N 

0 80 66.8485 1.50617 3 

160 66.4633 1.01520 3 

Total 66.6559 1.16798 6 

7 80 62.2494 .92995 3 

160 63.3233 .53003 3 

Total 62.7864 .89683 6 

Total 80 64.5489 2.75660 6 

160 64.8933 1.86615 6 

Total 64.7211 2.25151 12 

 
Analisis Ragam Kadar Air terhadap Ketebalan Plastik dan Lama penyimpanan  

Berbeda 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 46.873a 3 15.624 14.060 .001 

Intercept 50265.907 1 50265.907 45234.645 .000 

PENYIMPANAN 44.920 1 44.920 40.424 .000 

KETEBALAN .356 1 .356 .320 .587 

PENYIMPANAN * 

KETEBALAN 

1.597 1 1.597 1.437 .265 

Error 8.890 8 1.111   

Total 50321.669 12    

Corrected Total 55.762 11    

a. R Squared = .841 (Adjusted R Squared = .781) 
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Lampiran 3. Analisis Statistik Penilaian Warna L* Daging Berdasarkan 

ketebalan Plastik dan Lama penyimpanan Berbeda 

Rata – rata dan Standar Deviasi Warna L*  terhadap Ketebalan Plastik dan Lama 

penyimpanan Berbeda 

PENYIMPANAN KETEBALAN Mean Std. Deviation N 

       0       80 24.8449 3.06407 3 

     160 25.6381 7.38100 3 

Total 25.2415 5.07305 6 

       7       80 12.0740 1.70518 3 

     160 16.7024 4.24354 3 

Total 14.3882 3.84615 6 

Total       80 18.4594 7.33806 6 

     160 21.1703 7.27658 6 

Total 19.8149 7.10969 12 

 

Analisis Ragam Kadar Air terhadap Ketebalan Plastik dan Lama penyimpanan  

Berbeda 

 

 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 386.458a 3 128.819 6.078 .018 

Intercept 4711.545 1 4711.545 222.287 .000 

PENYIMPAN 353.381 1 353.381 16.672 .004 

KETEBALAN 22.046 1 22.046 1.040 .338 

PENYIMPAN * KETEBALAN 11.032 1 11.032 .520 .491 

Error 169.566 8 21.196   

Total 5267.569 12    

Corrected Total 556.024 11    

a. R Squared = .695 (Adjusted R Squared = .581) 
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Lampiran 4. Analisis Statistik Penilaian Warna a* Daging Berdasarkan 

ketebalan Plastik dan Lama penyimpanan Berbeda 

Rata – rata dan Standar Deviasi Warna a*  terhadap Ketebalan Plastik dan Lama 

penyimpanan Berbeda 

 

PENYIMPANAN KETEBALAN Mean Std. Deviation N 

       0       80 14.5759 4.50282 3 

     160 7.9122 3.99922 3 

Total 11.2441 5.27532 6 

       7       80 7.8719 2.06586 3 

     160 8.9900 4.77072 3 

Total 8.4309 3.34455 6 

Total       80 11.2239 4.82704 6 

     160 8.4511 3.98119 6 

Total 9.8375 4.46008 12 

 
 

Analisis Ragam Kadar Air terhadap Ketebalan Plastik dan Lama penyimpanan  

Berbeda 

 

 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 96.404a 3 32.135 2.161 .171 

Intercept 1141.725 1 1141.725 76.763 .000 

PENYIMPANAN 26.637 1 26.637 1.791 .218 

KETEBALAN 20.375 1 20.375 1.370 .276 

PENYIMPANAN * 

KETEBALAN 

49.391 1 49.391 3.321 .106 

Error 118.988 8 14.873   

Total 1357.117 12    

Corrected Total 215.392 11    

a. R Squared = .448 (Adjusted R Squared = .240) 

 

 

  



33 
 

Lampiran 5. Analisis Statistik Penilaian Warna b* Daging Berdasarkan 

ketebalan Plastik dan Lama penyimpanan Berbeda 

Rata – rata dan Standar Deviasi Warna b*  terhadap Ketebalan Plastik dan Lama 

penyimpanan Berbeda 

PENYIMPANAN KETEBALAN Mean Std. Deviation N 

0 80 6.2053 3.44006 3 

160 5.0833 3.01898 3 

Total 5.6443 2.95922 6 

7 80 2.6637 1.58513 3 

160 4.1924 3.00108 3 

Total 2.9281 2.37865 6 

Total 80 3.9345 3.32544 6 

160 4.6379 2.73613 6 

Total 4.2862 2.92651 12 

 

Analisis Ragam Kadar Air terhadap Ketebalan Plastik dan Lama penyimpanan  

Berbeda 

 

 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 33.615a 3 11.205 1.479 .292 

Intercept 220.458 1 220.458 29.106 .001 

PENYIMPANAN 22.134 1 22.134 2.922 .126 

KETEBALAN 1.484 1 1.484 .196 .670 

PENYIMPAN * KETEBALAN 9.996 1 9.996 1.320 .284 

Error 60.594 8 7.574   

Total 314.667 12    

Corrected Total 94.209 11    

a. R Squared = .357 (Adjusted R Squared = .116) 
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Lampiran 4. Dokumentasi Penelitian 
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