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Lampiran 1. Analisis Ragam Aktivitas Antioksidan Dendeng Ayam Petelur Afkir

dengan Penambahan Lengkuas.

The SAS System
The GLM Procedure
Class Level Information

Class Levels Values
FORMULA 4 IOL3L6LS
KELOMPOK 4 1234
Number of observations
The SAS System
The GLM Procedure

Dependent Variable: DPPH (Antivitas Antioksidan)

Sum of
Source DF Squares Mean Square F Value Pr>F
Model 6 1747.385188 291.230865 4296 <.0001
Error 9 61.012556 6.779173

Corrected Total 15 1808.397744

R-Square Coeff Var Root MSE DPPH Mean
0966262 4.155051 2.603684 62.66313

Source DF  TypelSS Mean Square F Value Pr>F
KELOMPOK 3 68.779719  22.926573 3.38 0.0678
FORMULA 3 1678.605469 559.535156 8254 <0001
Source DF TypelllSS Mean Square F Value Pr>F
KELOMPOK 3 68.779719 22.926573 3.38 0.0678
FORMULA 3 1678.605469 559.535156 82.54 <.0001
The SAS System
The GLM Procedure

Duncan’s Multiple Range Test for DPPH
rate.

Alpha 0.05
Error Degrees of Freedom 9
Error Mean Square 6.779173

Number of Means 2 3 4
Critical Range 4.165 4.347 4.452

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA
A 80.115 4 L9
B 59.433 4 L6
B
B 56.880 4 L3
&
C 54.225 4 LO
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Lampiran 3. Analisis RagamWarna L a*b* Dendeng Ayam Petelur Afkir dengan

Penambahan Tepung Lengkuas.

The SAS System
The GLM Procedure
Class Level Information

Class Levels Values
FORMULA 4 LOL3 Lo L9
KELOMPOK 4 1234

Number of observations 16

Dependent Variable: Warna L

Source

Model

Error

Sum of
DF Squares Mean Square F Value Pr>F
6  9.00590000 1.50098333  4.72 0.0192
9  2.86420000 0.31824444

Corrected Total 15 11.87010000

R-Square Coeff Var Root MSE L Mean

0.758705 2.161631 0.564132 26.09750

Source DF TypelS8S Mean Square F Value Pr>F
KELOMPOK 3 6.62055000  2.20685000  6.93 0.0103
FORMULA 3 2.38535000 0.79511667 2.50 0.1257

Duncan'’s Multiple Range Test for L

Alpha 0.05
Error Degrees of Freedom 9
Error Mean Square 0.318244

Number of Means 2 3 4
Critical Range 9023 9419 9646

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA

A 26.6225 4 LO
A

B A 26.2375 4 L3

B A

B A 25.9650 4 L6

B

B 25.5650 4 L9

Class Level Information

Class Levels Values
FORMULA 4 LOL3L6LS
KELOMPOK 4 1234

Number of observations 16
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Dependent Variable: Warna a*

Sum of
Source DF Squares Mean Square F Value
Model 6 4.62023750 0.77003958 0.88
Error 9 7.87010625 0.87445625

Corrected Total 15 12.49034375
R-Square Coeff Var Root MSE a Mean

0.369905 8.287807 0.935124 11.28313

Source DF  TypelSS Mean Square F Value Pr>F

KELOMPOK 3 393666875 1.31222292 1.50  0.2795

FORMULA 3 0.68356875 0.22785625 0.26 0.8521

Duncan'’s Multiple Range Test for a

Alpha 0.05
Error Degrees of Freedom 9
Error Mean Square 0.874456

Number of Means 2 3 4
Critical Range 1.496 1.561 1.599

Means with the same letter are not significantly different.
Duncan Grouping Mean N FORMULA
11.5000 4 LO
11.4400 4 L3

LL2TES 4 L6

e

109750 4 LS

Class Level Information

Class Levels Values
FORMULA 4 LOL3 L6 LY
KELOMPOK 4 1234

Number of observations 16

Dependent Variable: Warna b*

Sum of
Source DF Squares Mean Square  F Value
Model 6 2.73358750 0.45559792 1.74
Error 9 2.35385625 0.26153958

Corrected Total 15 5.08744375

R-Square Coeff Var Root MSE b Mean
0.537320 5.007987 0.511409 10.21188

Pr>F

0.5453

Pr>F

0.2179
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Source DF  TypelS8S Mean Square F Value Pr>F

KELOMPOK 3 2.61856875 0.87285625 334 0.0698
FORMULA 3 0.11501875 0.03833958 (.15 0.9293

Duncan'’s Multiple Range Test for b*

Alpha 0.05
Error Degrees of Freedom 9
Error Mean Square 0.26154

Number of Means 2 3 4
Critical Range BI180 853 8745

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA
A 10.3500 4 Lo
A
A 10.2125 4 13
A
A 10.1475 4 L6
A
A 10.1375 4 L9
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Lampiran 1. Dokumentasi Pelaksanaan Penelitian
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