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Lampiran 1. Nilai AE Selama Penyimpanan

LAMPIRAN

Tabel 10. Nilai rata-rata AE selama penyimpanan.

AE
Perlakuan Lama Penyimpanan (Hari)
Konsentrasi Suhu
o Penyimpanan 3 6 9 12 15 18 21
(%) o
(°C)
Suhu ruang 9,822 2,362 2,562 4,53abc 2782 22428 3 308ab
Kontrol
10 °C 7,742 5,06%¢ 5012  6,85° 3,672 328> 2,99%
0% Suhu ruang 5,912 3,602 3,252 2,012b 3,022 1,058 2,29%
(o)
10 °C 4,462 4,713c 2932 1 g7ab 3,112 2,333 2102
e Suhu ruang 5,832 7,51b¢ 3,902 1,222 2,328 2,283 2092
,0 /0
10 °C 6,65 3,622 2,702 1,962 3,442 2058 247
0.79% Suhu ruang 8,372 3,89 4768 5,73bc 2,822 324> 362%
(70
10 °C 4,372 4,62ac 3292 3 54abc 3352 D 87ab 3 54ab
0.9% Suhu ruang 11,002 4,362c 2912 2973c 36092 2543 4 qqab
,J /0
10 °C 4,712 9,20° 5,262 3,973c 2522  331b 4,64
P-value 0,201 0121 05550 0,050 0,961 0,290 0,201

_(sig)




Lampiran 2. Hasil ANOVA

Tabel 11. Hasil ANOVA nilai susut bobot setiap perlakuan selama penyimpanan.
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Sum of

Mean

Source Squares df Square Sig.
Susut Bobot Between Groups 29,540 9 3,282 8,668* 0,000
Hari 3 Within Groups 7,573 20 0,379
Total 37,114 29
Susut Bobot Between Groups 75,779 9 8,420 8,027 0,000
Hari 6 Within Groups 20,980 20 1,049
Total 96,759 29
Susut Bobot Between Groups 106,220 9 11,802 7,813* 0,000
Hari 9 Within Groups 30,213 20 1,511
Total 136,434 29
Susut Bobot Between Groups 143,275 9 15,919 7,124* 0,000
Hari 12 Within Groups 44,693 20 2,235
Total 187,968 29
Susut Bobot Between Groups 205,268 9 22,808 7,440* 0,000
Hari 15 Within Groups 61,307 20 3,065
Total 266,575 29
Susut Bobot Between Groups 239,305 9 26,589 6,136* 0,000
Hari 18 Within Groups 86,673 20 4,334
Total 325979 29
Susut Bobot Between Groups 246,275 9 27,364 6,486* 0,000
Hari 21 Within Groups 84,380 20 4,219
Total 330,655 29
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Tabel 12. Hasil ANOVA nilai Total Padatan Terlarut (TPT) setiap perlakuan selama

penyimpanan.

Sum of

Mean

Source Squares df Square F Sig.
TPT Hari Between Groups 2,663 9 0,296 2,288 0,059
3 Within Groups 2,587 20 0,129
Total 5,250 29
TPT Hari Between Groups 3,787 9 0,421 1,536 0,203
6 Within Groups 5,480 20 0,274
Total 9,267 29
TPT Hari Between Groups 2,423 9 0,269 1,599 0,183
9 Within Groups 3,367 20 0,168
Total 5,790 29
TPT Hari Between Groups 1,679 9 0,187 2,391* 0,050
12 Within Groups 1,560 20 0,078
Total 3,239 29
TPT Hari Between Groups 7,828 9 0,870 9,959* 0,000
15 Within Groups 1,747 20 0,087
Total 9,575 29
TPT Hari Between Groups 15,347 9 1,705 17,579* 0,000
18 Within Groups 1,940 20 0,097
Total 17,287 29
TPT Hari Between Groups 31,274 9 3,475 11,860* 0,000
21 Within Groups 5,860 20 0,293
Total 37,134 29
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Tabel 13. Hasil ANOVA nilai kekerasan setiap perlakuan selama penyimpanan.

Source g::;,zg df s”gi:’:e F Sig.

Kekerasan Between Groups 97,389 9 10,821 1,113 0,398
Hari 0 Within Groups 194,486 20 9,724

Total 291,874 29
Kekerasan Between Groups 751,714 9 83,524 7,067* 0,000
Hari 3 Within Groups 236,382 20 11,819

Total 988,096 29
Kekerasan Between Groups 1002,179 9 111,353 15,409* 0,000
Hari 6 Within Groups 144,529 20 7,226

Total 1146,709 29
Kekerasan Between Groups 1683,612 9 187,068 12,986* 0,000
Hari 9 Within Groups 288,110 20 14,406

Total 1971,722 29
Kekerasan Between Groups 1431,125 9 159,014 14,746* 0,000
Hari 12 Within Groups 215,673 20 10,784

Total 1646,798 29
Kekerasan Between Groups 1327,655 9 147,517 11,591* 0,000
Hari 15 Within Groups 254,531 20 12,727

Total 1582,186 29
Kekerasan Between Groups 1648,820 9 183,202 10,590* 0,000
Hari 18 Within Groups 346,000 20 17,300

Total 1994,819 29
Kekerasan Between Groups 2029,957 9 225,551 6,134* 0,000
Hari 21 Within Groups 735,360 20 36,768

Total 2765,317 29
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Tabel 14. Hasil ANOVA nilai L* setiap perlakuan selama penyimpanan.

Source Squares df Square F Sig.
L*Hari 0 Between Groups 91,944 9 10,216 2,829* 0,025
Within Groups 72,227 20 3,611
Total 164,171 29
L* Hari 3 Between Groups 74,255 9 8,251 1,630 0,174
Within Groups 101,230 20 5,061
Total 175,485 29
L* Hari 6 Between Groups 30,091 9 3,343 2,231 0,065
Within Groups 29,969 20 1,498
Total 60,060 29
L* Hari 9 Between Groups 30,460 9 3,384 2,471* 0,044
Within Groups 27,394 20 1,370
Total 57,854 29
L* Hari Between Groups 46,122 9 5,125 2,945* 0,021
12 Within Groups 34,808 20 1,740
Total 80,929 29
L* Hari Between Groups 65,238 9 7,249 3,325* 0,012
15 Within Groups 43,603 20 2,180
Total 108,841 29
L* Hari Between Groups 74,832 9 8,315 5,019* 0,001
18 Within Groups 33,134 20 1,657
Total 107,966 29
L* Hari Between Groups 41,558 9 4,618 4,760* 0,002
21 Within Groups 19,402 20 0,970
Total 60,959 29
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Tabel 15. Hasil ANOVA nilai a* setiap perlakuan selama penyimpanan.

Source SS : :; rzg df Snz‘f;';e F Sig.

a*Hari 0 Between Groups 135,117 9 15,013 0,777 0,639
Within Groups 386,433 20 19,322
Total 521,550 29

a* Hari 3 Between Groups 170,773 9 18,975 1,995 0,095
Within Groups 190,269 20 9,513
Total 361,042 29

a* Hari 6 Between Groups 189,166 9 21,018 1,235 0,329
Within Groups 340,250 20 17,012
Total 529,415 29

a* Hari 9 Between Groups 250,689 9 27,854 2,806* 0,026
Within Groups 198,546 20 9,927
Total 449,235 29

a* Hari 12 Between Groups 232,430 9 25,826 4,339* 0,003
Within Groups 119,042 20 5,952
Total 351,473 29

a* Hari 15 Between Groups 181,489 9 20,165 3,770* 0,006
Within Groups 106,977 20 5,349
Total 288,466 29

a* Hari 18 Between Groups 173,121 9 19,236 3,878* 0,006
Within Groups 99,194 20 4,960
Total 272,315 29

a* Hari 21 Between Groups 148,310 9 16,479 4,572* 0,002
Within Groups 72,092 20 3,605

Total 220,402 29
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Tabel 16. Hasil ANOVA nilai b* setiap perlakuan selama penyimpanan.

Source :::;r‘;i df S"gﬁ;’r’e F sig.

b* Hari 0 Between Groups 129,427 9 14,381 21,768* 0,000
Within Groups 13,213 20 0,661
Total 142,640 29

b* Hari 3 Between Groups 158,465 9 17,607 20,428* 0,000
Within Groups 17,238 20 0,862
Total 175,703 29

b* Hari 6 Between Groups 73,161 9 8,129 7,743* 0,000
Within Groups 20,996 20 1,050
Total 94,157 29

b* Hari 9 Between Groups 120,877 9 13,431 12,468* 0,000
Within Groups 21,544 20 1,077
Total 142,421 29

b* Hari 12 Between Groups 56,241 9 6,249 3,628* 0,008
Within Groups 34,450 20 1,722
Total 90,691 29

b* Hari 15 Between Groups 54,578 9 6,064 3,911* 0,005
Within Groups 31,009 20 1,550
Total 85,587 29

b* Hari 18 Between Groups 58,888 9 6,543 6,639* 0,000
Within Groups 19,710 20 0,985
Total 78,598 29

b* Hari 21 Between Groups 75,626 9 8,403 7,940* 0,000
Within Groups 21,167 20 1,058
Total 96,793 29




Tabel 17. Hasil ANOVA nilai AE setiap perlakuan selama penyimpanan.
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Source ::,g,zg df S’zz:’;e Sig.
AE Hari 3 Between Groups 142,717 9 15,857 1,313 0,291
Within Groups 241,554 20 12,078
Total 384,271 29
AE Hari 6 Between Groups 109,618 9 12,180 1,851 0,121
Within Groups 131,582 20 6,579
Total 241,200 29
AE Hari 9 Between Groups 27,522 9 3,058 0,891 0,550
Within Groups 68,624 20 3,431
Total 96,146 29
AE Hari 12 Between Groups 89,731 9 9,970 2,384 0,050
Within Groups 83,648 20 4,182
Total 173,379 29
AE Hari 15 Between Groups 5,856 9 0,651 0,314 0,961
Within Groups 41,497 20 2,075
Total 47,353 29
AE Hari 18 Between Groups 13,190 9 1,466 1,314 0,290
Within Groups 22,302 20 1,115
Total 35,492 29
AE Hari 21 Between Groups 20,850 9 2,317 1,539 0,201
Within Groups 30,100 20 1,505
Total 50,950 29
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Lampiran 3. Dokumentasi Buah Tomat Selama Penyimpanan

Tabel 18. Dokumentasi tomat buah selama penyimpanan.

Lama Penyimpanan (Hari)
Perlakuan

0 3 6 9
AOB1
(Kontrol, 12

suhu ruang)

15 18

Lama Penyimpanan (Hari)

Perlakuan
0 3 6 9
A1B1
(0%, suhu ruang) 12 15 18 21
Perlak Lama Penyimpanan (Hari)
erlakuan
0 3 6 9
A2B1
(0,5%, suhu
ruang)

12 15 18 21




Lama Penyimpanan (Hari)

Perlakuan

A3B1 (0,7%,
suhu ruang) 21
Lama Penyimpanan (Hari)
Perlakuan
9
A4B1
(0,9 %, suhu 12 21
ruang)
Lama Penyimpanan (Hari
Perlakuan yimp ( )
0 9
A0B2
(Kontrol, 21
suhu
dingin) |
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Lama Penyimpanan (Hari)
Perlakuan

0 3 6 9

A1B2

(0%, suhu dingin)

Lama Penyimpanan (Hari)
Perlakuan

0 3 6 9

A2B2

(0,5%, suhu dingin)

Lama Penyimpanan (Hari)

Perlakuan 0 3 5 g

A3B2
(0,7%, suhu

dingin)
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Perlakuan

Lama Penyimpanan (Hari)

0 3 6
I
A4B2
(0,9%, suhu 12
dingin)

15 18
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Lampiran 4. Dokumentasi Penelitian

T & 1 |
Gambar 5. Proses penyortiran tomat buah.

Gambar 7. Pengukuran parameter.
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