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LAMPIRAN

Lampiran 1. Hasil Analisis Warna L*a*b Daging Sapi Bali yang diberi Jahe pada
Level dan Lama Marinasi yang Berbeda

Rata-rata dan Standar Deviasi Warna L*

faktor A faktor B Mean Std. Deviation N
JAHE 0% M4 JAM 41.3900 37643 3

M8 JAM 43.1633 34704 3

M12 JAM 42.0700 48031 3

Total 42.2078 85060 9
JAHE 1% M4 JAM 40.8800 48775 3

M8 JAM 45.8733 45081 3

M 12 JAM 39.4000 57297 3

Total 42.0511 2.96999 9
JAHE1,5% M4 JAM 45.5033 1.44535 3

M8 JAM 47.2900 43555 3

M 12 JAM 41.3300 115875 3

Total 44.7078 2.75541 9
JAHE 2% M4 JAM 46.1167 62740 3

M8 JAM 47.4233 63634 3

M 12 JAM 43.3500 68462 3

Total 45.6300 1.88707 9
Total M4 JAM 43.4725 2.56277 12

M 8 JAM 45.9375 1.83521 12

M 12 JAM 41.5375 1.55645 12

Total 43.6492 2.68681 36

Analisis Ragam Warna L*
Tests of Between-Subjects Effects
Dependent Variable: warna_L
Type Il Sum of

Source Squares df Mean Square F Sig.
Corrected Model 242.9962 11 22.091 54.844 .000
Intercept 68588.991 1 68588.991| 170285.211 .000
faktor A 87.082 3 29.027 72.066 .000
faktor B 116.722 2 58.361 144.892 .000
faktor_A * faktor_B 39.193 6 6.532 16.217 .000
Error 9.667 24 403
Total 68841.654 36
Corrected Total 252.663 35

a. R Squared = .962 (Adjusted R Squared = .944)
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Uji Lanjut Duncan Level Jahe terhadap Warna L*

warna_L
Duncan®P
Subset

faktor A N 1 2 3
JAHE 1% 9 42.0511

JAHE 0% 9 42.2078

JAHE 1,5% 9 44.7078

JAHE 2% 9 45.6300
Sig. .605 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .403.

a. Uses Harmonic Mean Sample Size = 9.000.

b. Alpha = .05.

Uji Lanjut Duncan Lama Marinasi Daging terhadap Warna L*

warna_L
Duncan®®
Subset

faktor B N 1 2 3

M 12 JAM 12 41.5375

M 4 JAM 12 43.4725

M 8 JAM 12 45.9375
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .403.

a. Uses Harmonic Mean Sample Size = 12.000.

b. Alpha = .05.



Uji Lanjut Duncan Interaksi antara Level Jahe dan Lama Marinasi terhadap
Warna L*

warna_L
Duncan®
Subsetforalpha=0.05
AXB N 1 2 3 4 5 G
JAHE 1 % MARIMASI 12
JAM 3 39.4000
JAHE 1% MARIMNASI 4
JAM 3 40.8800
JAHE 1,5% MARIMASI 12
JAM 3 41.3300 41.3300
JAHE 0% MARIMNASI 4
JAM 3 41,3900 | 41.3800
JAHE 0% MARINASI12 -
JAM 3 42.0700
JAHE 0% MARIMNASI B
JAM 3 431633
JAHE 2% MARIMNASI 12
JAM 3 43.3500
JAHE 1,5% MARIMASI 4
JAM 3 455033
JAHE 1% MARIMNASI B
JAM 3 458733
JAHE 2% MARIMNASI 4
JAM 3 461167
JAHE 1,5% MARIMASI 8 o
JAM 3 47.2900
JAHE 2% MARIMNASI B -
JAM 3 47.4233
Sig. 1.000 363 1849 722 275 REE]
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Rata-rata dan Standar Deviasi Warna a*
faktor_A faktor_B Mean Std. Deviation N
JAHE 0% M 4 JAM 13.5133 3.78035 3
M 8 JAM 11.1077 1.40363 3
M 12 JAM 14.0367 1.67408 3
Total 12.8859 2.56826 9
JAHE 1% M 4 JAM 9.8817 1.49874 3
M 8 JAM 13.1700 .60000 3
M 12 JAM 11.0220 4.20927 3
Total 11.3579 2.67805 9
JAHE 1,5% M 4 JAM 10.9700 1.51384 3
M 8 JAM 10.7800 3.25042 3
M 12 JAM 11.7633 5.89828 3
Total 11.1711 3.48076 9
JAHE 2% M 4 JAM 8.3867 2.00734 3
M 8 JAM 11.9547 4.24433 3
M 12 JAM 13.9377 557172 3
Total 11.4263 4.38253 9
Total M 4 JAM 10.6879 2.82428 12
M 8 JAM 11.7531 2.55938 12
M 12 JAM 12.6899 4.19677 12
Total 11.7103 3.28468 36




Analisis Ragam Warna a*

Tests of Between-Subjects Effects

Dependent Variable: warna A

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 232.2482 11 21.113 1.402 .235
Intercept 4889.995 1 4889.995 324.798 .000
faktor_A 18.524 3 6.175 410 747
faktor_B 64.066 32.033 2.128 141
faktor_A * faktor_B 149.659 6 24.943 1.657 175
Error 361.331 24 15.055
Total 5483.575 36
Corrected Total 593.579 35

Rata-rata dan Standar Deviasi Warna b*

Descriptive Statistics

Dependent Variable: warna B

faktor A faktor B Mean Std. Deviation N
JAHE 0% M 4 JAM 5.3327 .26390 3
M 8 JAM 4.6500 .31607 3
M 12 JAM 5.3047 42124 3
Total 5.0958 44573 9
JAHE 1% M 4 JAM 5.5157 .21985 3
M 8 JAM 3.4843 .37130 3
M 12 JAM 6.4633 .56722 3
Total 5.1544 1.36541 9
JAHE 15% M4 JAM 3.6280 46827 3
M 8 JAM 5.5433 .29501 3
M 12 JAM 5.4367 .25325 3
Total 4.8693 .98056 9
JAHE 2% M 4 JAM 5.4827 .34700 3
M 8 JAM 6.6500 .11000 3
M 12 JAM 3.7067 .35838 3
Total 5.2798 1.30872 9
Total M 4 JAM 4.9898 .87333 12
M 8 JAM 5.0819 1.23971 12
M 12 JAM 5.2278 1.08934 12
Total 5.0998 1.05146 36
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Analisis Ragam Warna b*

Tests of Between-Subjects Effects

Dependent Variable: warna B

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 35.7222 11 3.247 26.219 .000
Intercept 936.299 1 936.299 | 7559.413 .000
faktor_A 797 3 .266 2.144 121
faktor_B .346 2 73 1.396 .267
faktor_A * faktor_B 34.580 6 5.763 46.531 .000
Error 2.973 24 124
Total 974.993 36
Corrected Total 38.695 35

a. R Squared =.923 (Adjusted R Squared = .888)

Uji Lanjut Duncan Interaksi antara Level Jahe dan Lama Marinasi terhadap

Warna b*

warna_B

AXB

Subset for alpha = 0.05

2

3

JAHE 1% MARINASI 8 JAM
JAHE 1,5% MARINASI 4

JAM

JAHE 2% MARINASI 12

JAM

JAHE 0% MARINASI 8 JAM
JAHE 0% MARINASI 12

JAM

JAHE 0% MARINASI 4 JAM
JAHE 1,5% MARINASI 12

JAM

JAHE 2% MARINASI 4 JAM
JAHE 1% MARINASI 4 JAM
JAHE 1,5% MARINASI 8

JAM

JAHE 1 % MARINASI 12

JAM

JAHE 2% MARINASI 8 JAM

Sig.

3.4843

3.6280

3.7067

473

4.6500

1.000

5.3047

5.3327

5.4367

5.4827
5.5157

5.5433

471

6.4633

6.6500
.522

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 2. Hasil Analisis pH Daging Sapi Bali yang diberi Jahe pada Level dan
Lama Marinasi yang Berbeda

Rata-rata dan Standar Deviasi Uji pH

Descriptive Statistics

Dependent Variable: pH

faktor A faktor B Mean Std. Deviation N
JAHE 0% M 4 JAM 6.1800 12166 3

M8 JAM 6.1400 .09000 3

M 12 JAM 6.0967 .01528 3

Total 6.1389 .08418 9
JAHE 1% M 4 JAM 6.0573 .04941 3

M 8 JAM 5.9800 .11000 3

M 12 JAM 5.9267 .18610 3

Total 5.9880 12462 9
JAHE 1,5% M 4 JAM 5.8367 .06028 3

M 8 JAM 5.7533 .04163 3

M 12 JAM 5.6967 .07638 3

Total 5.7622 .08074 9
JAHE 2% M 4 JAM 5.7400 .05568 3

M 8 JAM 5.5833 .01528 3

M 12 JAM 5.5333 12014 3

Total 5.6189 11472 9
Total M 4 JAM 5.9535 .19351 12

M8 JAM 5.8642 .23087 12

M 12 JAM 5.8133 .24600 12

Total 5.8770 22581 36

Analisis Ragam Uji pH
Tests of Between-Subjects Effects
Dependent Variable: pH
Type lll Sum of

Source Squares df Mean Square F Sig.
Corrected Model 1.5822 11 144 17.043 .000
Intercept 1243.409 1 1243.409 147331.057 .000
faktor_A 1.446 3 482 57.125 .000
faktor_B A21 2 .060 7.159 .004
faktor_A * faktor_B .015 6 .002 .296 .933
Error .203 24 .008
Total 1245.193 36
Corrected Total 1.785 35

a. R Squared = .887 (Adjusted R Squared = .834)
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Uji Lanjut Duncan Level Jahe terhadap Uji pH

Duncan?Pb

pH

faktor A

Subset

JAHE 2%
JAHE 1,5%
JAHE 1%
JAHE 0%
Sig.

© © © ©

5.6189

1.000

5.7622

1.000

5.9880

1.000

6.1389
1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .008.

a. Uses Harmonic Mean Sample Size = 9.000.

b. Alpha = .05.

Uji Lanjut Duncan Lama Marinasi Daging terhadap Uji pH

pH
Duncan®®
Subset

faktor B 1 2

M 12 JAM 12 5.8133

M 8 JAM 12 5.8642

M 4 JAM 12 5.9535
Sig. .188 1.000

Means for groups in homogeneous subsets are

displayed.

Based on observed means.

The error term is Mean Square(Error) = .008.

a. Uses Harmonic Mean Sample Size = 12.000.

b. Alpha = .05.
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Lampiran 3. Hasil Analisis Daya lkat Air Daging Sapi Bali yang diberi Jahe pada
Level dan Lama Marinasi yang Berbeda

Rata-rata dan Standar Deviasi Uji DIA

faktor A faktor B Mean Std. Deviation N
JAHE 0% M 4 JAM 33.1423 .56942 3

M 8 JAM 30.4867 .14215 3

M 12 JAM 29.0727 .53951 3

Total 30.9006 1.83321 9
JAHE 1% M 4 JAM 35.1383 17704 3

M 8 JAM 31.1963 .45096 3

M 12 JAM 30.7620 57677 3

Total 32.3656 2.12176 9
JAHE 15% M4 JAM 27.1313 .12586 3

M 8 JAM 34.0697 AT7277 3

M 12 JAM 33.7637 .10611 3

Total 31.6549 3.40447 9
JAHE 2% M 4 JAM 28.4207 .63931 3

M 8 JAM 36.3050 .11370 3

M 12 JAM 32.4327 .09587 3

Total 32.3861 3.42993 9
Total M 4 JAM 30.9582 3.45811 12

M 8 JAM 33.0144 2.44632 12

M 12 JAM 31.5078 1.87276 12

Total 31.8268 2.74202 36

Analisis Ragam Uji DIA
Type Il Sum of

Source Squares df Mean Square F Sig.
Corrected Model 259.3852 11 23.580 150.167 .000
Intercept 36465.976 1 36465.976 232225.907 .000
faktor_A 13.415 3 4.472 28.477 .000
faktor_B 27.201 13.601 86.612 .000
faktor_A * faktor_B 218.769 6 36.462 232.198 .000
Error 3.769 24 157
Total 36729.130 36
Corrected Total 263.154 35

a. R Squared = .986 (Adjusted R Squared = .979)
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Uji Lanjut Duncan Level Jahe terhadap Uji DIA
DIA

Duncan?Pb

Subset

faktor A N 1 2 3
30.9006

JAHE 0%

JAHE 1,5%
JAHE 1% 32.3656
JAHE 2% 32.3861
Sig. 1.000 1.000 913

31.6549

© © © ©

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .157.

a. Uses Harmonic Mean Sample Size = 9.000.

b. Alpha = .05.

Uji Lanjut Duncan Lama Marinasi Daging terhadap Uji DIA

DIA
Duncan®®
Subset
faktor B N 1 2 3
M 4 JAM 12 30.9582
M 12 JAM 12 31.5078
M 8 JAM 12 33.0144
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .157.

a. Uses Harmonic Mean Sample Size = 12.000.

b. Alpha = .05.



Uji Lanjut Duncan Interaksi antara Level Jahe dan Lama Marinasi terhadap Uji

DIA

Duncan?

DIA

AXB

Subset for alpha = 0.05

1

4

5

6

JAHE 1,5%
MARINASI 4 JAM
JAHE 2%
MARINASI 4 JAM
JAHE 0%
MARINASI 12
JAM

JAHE 0%
MARINASI 8 JAM
JAHE 1 %
MARINASI 12
JAM

JAHE 1%
MARINASI 8 JAM
JAHE 2%
MARINASI 12
JAM

JAHE 0%
MARINASI 4 JAM
JAHE 1,5%
MARINASI 12
JAM

JAHE 1,5%
MARINASI 8 JAM
JAHE 1%
MARINASI 4 JAM
JAHE 2%
MARINASI 8 JAM
Sig.

27.1313

1.000

28.420

29.072

.055

30.486

30.762

403

30.762

31.196

.192

32.432

1.000

33.142

33.763

.067

33.763

34.069

.354

35.138

1.000

36.305

1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 4. Hasil Analisis TBA Daging Sapi Bali yang diberi Jahe pada Level
dan Lama Marinasi yang Berbeda

Rata-rata dan Standar Deviasi Uji TBA

faktor_A faktor_B Mean Std. Deviation N
JAHE 0% M 4 JAM .0723 .00153 3

M 8 JAM .1013 .00666 3

M 12 JAM .1337 .00208 3

Total .1024 .02681 9
JAHE 1% M 4 JAM 1127 .00404 3

M 8 JAM .0833 .00208 3

M 12 JAM .0640 .00361 3

Total .0867 .02142 9
JAHE 15% M4 JAM .0640 .00100 3

M 8 JAM .0530 .00200 3

M 12 JAM .0447 .00306 3

Total .0539 .00861 9
JAHE 2% M 4 JAM .0840 .00200 3

M 8 JAM .0340 .00300 3

M 12 JAM .0510 .00557 3

Total .0563 .02227 9
Total M 4 JAM .0833 .01934 12

M 8 JAM .0679 .02748 12

M 12 JAM .0733 .03724 12

Total .0748 .02885 36

Analisis Ragam Uji TBA
Tests of Between-Subjects Effects
Dependent Variable: TBA
Type Ill Sum of

Source Squares df Mean Square F Sig.
Corrected Model .0292 11 .003 220.036 .000
Intercept .202 1 .202 16917.566 .000
faktor_A .015 3 .005 423.773 .000
faktor_B .001 2 .001 60.888 .000
faktor_A * faktor_B .012 6 .002 171.216 .000
Error .000 24 1.192E-5
Total 231 36
Corrected Total 029 35

a. R Squared = .990 (Adjusted R Squared = .986)
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Uji Lanjut Duncan Level Jahe terhadap Nilai TBA
TBA

Duncan?Pb

Subset

faktor A N 1 2 3
JAHE 1,5% .0539
JAHE 2% 0563
JAHE 1%
JAHE 0% 1024

Sig. .146 1.000 1.000

.0867

© © © ©

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = 1.192E-5.

a. Uses Harmonic Mean Sample Size = 9.000.

b. Alpha = .05.

Uji Lanjut Duncan Lama Marinasi Daging terhadap Nilai TBA

TBA
Duncan?P
Subset

faktor B N 1 2 3

M 8 JAM 12 .0679

M 12 JAM 12 .0733

M 4 JAM 12 .0833
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = 1.192E-5.

a. Uses Harmonic Mean Sample Size = 12.000.

b. Alpha = .05.



Uji Lanjut Duncan Interaksi antara Level Jahe dan Lama Marinasi terhadap Nilai

TBA

Duncan?

TBA

AXB

Subset for alpha = 0.05

3 4

5

6

JAHE 2%
MARINASI 8 JAM
JAHE 1,5%
MARINASI 12
JAM

JAHE 2%
MARINASI 12
JAM

JAHE 1,5%
MARINASI 8 JAM
JAHE 1 %
MARINASI 12
JAM

JAHE 1,5%
MARINASI 4 JAM
JAHE 0%
MARINASI 4 JAM
JAHE 1%
MARINASI 8 JAM
JAHE 2%
MARINASI 4 JAM
JAHE 0%
MARINASI 8 JAM
JAHE 1%
MARINASI 4 JAM
JAHE 0%
MARINASI 12
JAM

Sig.

.0340

1.000

.0447

.0510

.052

.0510

.0530

.0640

.0650

524 .749

.0737

1.000

.0833

.0843

749

.1013

1.000

1127

1.000

1337

1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 5. Dokumentasi Penelitian

-y
-
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