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LAMPIRAN

Lampiran 1. Analisis Statistik Penilaian Warna Berdasarkan Ketebalan

Plastik dan Waktu Penyimpanan Berbeda

Rata-rata dan Standar Deviasi Warna terhadap Ketebalan Plastik dan Waktu

Penyimpanan Berbeda

KETEBALAN PENYIMPANAN Mean Std. Deviation N
0 HARI 4.2000 .75044 20
TEBAL 80 7 HARI 3.2000 .59383 20
Total 3.7000 .83819 40
0 HARI 4.6000 .68056 20
TEBAL 160 7 HARI 3.3500 .81273 20
Total 3.9750 .97369 40
0 HARI 4.4000 .73554 40
Total 7 HARI 3.2750 .70665 40
Total 3.8375 .91325 80
Analisis Ragam Warna terhadap Ketebalan Plastik dan Waktu Penyimpanan
Berbeda
Type Il Sum _
Source df Mean Square F Sig.
of Squares
Corrected Model 27.138% 3 9.046 17.742 .000
Intercept 1178.113 1 1178.113 2310.621 .000
KETEBALAN 1.513 1 1.513 2.966 .089
PENYIMPANAN 25.313 1 25.313 49.645 .000
KETEBALAN *
313 1 313 613 436
PENYIMPANAN
Error 38.750 76 510
Total 1244.000 80
Corrected Total 65.888 79

a. R Squared = .412 (Adjusted R Squared = .389)
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Lampiran 2. Analisis Statistik Penilaian Aroma Berdasarkan Ketebalan
Plastik dan Waktu Penyimpanan Berbeda

Rata-rata dan Standar Deviasi Aroma terhadap Ketebalan Plastik dan Waktu

Penyimpanan Berbeda

KETEBALAN PENYIMPANAN Mean Std. Deviation N
0 HARI 4.0250 .76906 20

7 HARI 3.1500 .87509 20

TEBAL 80 Total 3.5875 .92603 40
0 HARI 4.3500 48936 20

7 HARI 3.2000 49736 20

TEBAL 160 Total 3.7750 .75913 40
0 HARI 4.1875 .65718 40

7 HARI 3.1750 .70302 40

Total Total 3.6812 .84660 80

Analisis Ragam Aroma terhadap Ketebalan Plastik dan Waktu Penyimpanan

Berbeda
Type Il Sum )
Source df Mean Square F Sig.
of Squares
Corrected Model 21.584° 3 7.195 15.606 .000
Intercept 1084.128 1 1084.128  2351.587 .000
KETEBALAN .703 1 .703 1.525 221
PENYIMPANAN 20.503 1 20.503 44.473 .000
KETEBALAN *
.378 1 378 .820 .368
PENYIMPANAN
Error 35.038 76 461
Total 1140.750 80
Corrected Total 56.622 79

a. R Squared = .381 (Adjusted R Squared = .357)
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Lampiran 3. Analisis Statistik Penilaian Citarasa Berdasarkan Ketebalan
Plastik dan Waktu Penyimpanan Berbeda

Rata-rata dan Standar Deviasi Citarasa terhadap Ketebalan Plastik dan Waktu

Penyimpanan Berbeda

KETEBALAN PENYIMPANAN Mean Std. Deviation N
0 HARI 4.4750 71589 20

TEBAL 80 7 HARI 3.0750 61291 20
Total 3.7750 .96709 40

0 HARI 4.6500 67082 20

TEBAL 160 7 HARI 3.1000 71818 20
Total 3.8750 1.04237 40

0 HARI 4.5625 .69048 40

Total 7 HARI 3.0875 65913 40

Total 3.8250 1.00032 80

Analisis Ragam Citarasa terhadap Ketebalan Plastik dan Waktu Penyimpanan

Berbeda
Type 1l Sum .
Source df Mean Square F Sig.
of Squares
Corrected Model 43.825% 3 14.608 31.518 .000
Intercept 1170.450 1 1170.450  2525.314 .000
KETEBALAN .200 1 .200 432 513
PENYIMPANAN 43.513 1 43.513 93.881 .000
KETEBALAN *
PENYIMPANAN 113 1 113 .243 .624
Error 35.225 76 463
Total 1249.500 80
Corrected Total 79.050 79

a. R Squared = .554 (Adjusted R Squared = .537)
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Lampiran 4. Analisis Statistik Penilaian Kesukaan Berdasarkan Ketebalan
Plastik dan Waktu Penyimpanan Berbeda

Rata-rata dan Standar Deviasi Kesukaan terhadap Ketebalan Plastik dan Waktu

Penyimpanan Berbeda

KETEBALAN PENYIMPANAN Mean Std. Deviation N
0 HARI 4.6500 74516 20

TEBAL 80 7 HARI 3.4000 50262 20
Total 4.0250 .89120 40

0 HARI 4.8750 72321 20

TEBAL 160 7 HARI 3.4000 50262 20
Total 4.1375 96734 40

0 HARI 4.7625 73369 40

Total 7 HARI 3.4000 49614 40
Total 4.0813 .92587 80

Analisis Ragam Citarasa terhadap Ketebalan Plastik dan Waktu Penyimpanan

Berbeda
Type Il Sum )
Source df Mean Square F Sig.
of Squares
Corrected Model 37.634° 3 12.545 31.688 .000
Intercept 1332.528 1 1332.528  3365.921 .000
KETEBALAN .253 1 .253 .639 426
PENYIMPANAN 37.128 1 37.128 93.784 .000
KETEBALAN *
.253 1 .253 .639 426
PENYIMPANAN
Error 30.088 76 .396
Total 1400.250 80
Corrected Total 67.722 79
a. R Squared = .556 (Adjusted R Squared = .538)
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