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LAMPIRAN

Lampiran 1. Susut masak

The SAS System

Obs FORMULA KELOMPOK CL
1 BO 1 4.85
2 BO 2 2.99
3 BO 3 3.69
4 Bl 1 4.24
5 Bl 2 3.93
6 Bl 3 3.59
7 B2 1 4.46
8 B2 2 3.79
9 B2 3 4.08
10 B5 1 4.29
11 B5 2 4.89
12 B5 3 3.98
The GLM Procedure
Class Level Information
Class Levels Values
FORMULA 4 BO B1 B2 B5
KELOMPOK 3 123

Number of observations

Dependent Variable: CL

Sum of

Source DF Squares Mean Square F Value Pr > F
Model 5 1.47156667 0.29431333 1.05 0.4688
Error 6 1.68573333 0.28095556
Corrected Total 11 3.15730000

R-Square Coeff Var Root MSE CL Mean

0.466084 13.03942 0.530052 4.065000
Source DF Type I SS Mean Square F Value Pr > F
KELOMPOK 2 0.94460000 0.47230000 1.68 0.2632
FORMULA 3 0.52696667 0.17565556 0.63 0.6245
Source DF Type III SS Mean Square F Value Pr > F
KELOMPOK 2 0.94460000 0.47230000 1.68 0.2632
FORMULA 3 0.52696667 0.17565556 0.63 0.6245

Duncan's Multiple Range Test for CL

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error
rate.



Alpha 0.05

Error Degrees of Freedom 6

Error Mean Square 0.280956
Number of Means 2 3 4
Critical Range 1.059 1.098 1.117

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA
A 4.3867 3 B5
A
A 4.1100 3 B2
A
A 3.9200 3 Bl
A
A 3.8433 3 BO

Lampiran 2. Nilai pH

Obs FORMULA WAKTU KELOMPOK pH DPPH MDA Interaksi
1 BO L0 1 6.13 38.18 3.44 BOLO
2 BO LO 2 6.05 36.17 2.38 BOLO
3 BO LO 3 6.15 35.59 2.18 BOLO
4 BO L5 1 6.12 35.51 4.63 BOLS
5 BO L5 2 6.04 33.17 3.64 BOL5
6 BO L5 3 6.10 34.59 3.39 BOLS
7 BO L10 1 6.12 26.23 4.66 BOL10O
8 BO L10 2 5.99 24.73 4.35 BOL10
9 BO L10 3 6.09 27.82 4.15 BOL10

10 Bl LO 1 6.13 44.19 1.33 B1LO
11 Bl LO 2 6.07 44.95 0.67 B1LO
12 Bl LO 3 6.11 45.92 1.46 B1LO
13 Bl L5 1 6.08 42.86 1.49 B1L5
14 Bl L5 2 6.06 41.02 1.04 B1L5
15 Bl L5 3 6.17 43.94 1.94 B1L5
16 Bl L10 1 6.15 39.60 1.65 B1L10
17 Bl L10 2 6.05 36.01 1.50 B1L10
18 Bl L10 3 6.13 35.51 1.70 B1L10
19 B2 LO 1 6.12 68.92 1.33 B2LO
20 B2 LO 2 6.09 65.75 1.27 B2LO
21 B2 LO 3 6.15 66.33 0.76 B2LO
22 B2 L5 1 6.09 65.41 1.82 B2L5
23 B2 L5 2 6.03 58.23 1.71 B2L5
24 B2 L5 3 6.08 58.98 1.33 B2L5
25 B2 L10 1 6.09 54.89 1.92 B2L10
26 B2 L10 2 6.08 55.97 1.46 B2L10
27 B2 L10 3 6.06 51.21 1.54 B2L10
28 BS L0 1 6.09 85.14 1.82 B5LO
29 BS L0 2 6.12 86.72 0.86 B5LO
30 BS L0 3 6.13 77.53 0.77 B5LO
31 BS L5 1 6.15 76.86 1.82 B5L5
32 BS L5 2 6.05 74.02 1.76 B5L5
33 BS L5 3 6.03 71.43 0.58 B5L5
34 BS L5 1 6.12 68.42 1.92 B5L10
35 BS5 L5 2 6.00 64.33 1.87 B5L10
36 BS5 L5 3 6.02 66.33 0.76 B5L10
Class Level Information
Class Levels Values
FORMULA 4 BO Bl B2 B5

WAKTU 3 LO L10 L5



KELOMPOK 3 123

Dependent Variable: pH

Sum of

Source DF Squares Mean Square F Value Pr > F
Model 12 0.04296667 0.00358056 2.82 0.0159
Error 23 0.02923333 0.00127101
Corrected Total 35 0.07220000

R-Square Coeff Var Root MSE pH Mean

0.595106 0.585407 0.035651 6.090000
Source DF Type I SS Mean Square F Value Pr > F
KELOMPOK 2 0.02651667 0.01325833 10.43 0.0006
FORMULA 3 0.00337778 0.00112593 0.89 0.4631
WAKTU 2 0.00849117 0.00424558 3.34 0.0533
FORMULA*WAKTU 5 0.00458105 0.00091621 0.72 0.6145
Source DF Type III SS Mean Square F Value Pr > F
KELOMPOK 2 0.02651667 0.01325833 10.43 0.0006
FORMULA 3 0.00254630 0.00084877 0.67 0.5804
WAKTU 2 0.00774519 0.00387259 3.05 0.0670
FORMULA*WAKTU 5 0.00458105 0.00091621 0.72 0.6145

Duncan's Multiple Range Test for pH

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error

rate.
Alpha 0.05
Error Degrees of Freedom 23
Error Mean Square 0.001271
Number of Means 2 3 4
Critical Range .03477 .03651 .03763

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA
A 6.10556 9 Bl
A
A 6.08778 9 B2
A
A 6.08778 9 BO
A
A 6.07889 9 B5

Duncan's Multiple Range Test for pH

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error
rate.



Alpha 0.05
Error Degrees of Freedom 23
Error Mean Square 0.001271
Harmonic Mean of Cell Sizes 11.48936

NOTE: Cell sizes are not equal.

Number of Means 2 3
Critical Range .03077 .03231

Means with the same letter are not significantly different.

Duncan Grouping Mean N WAKTU
A 6.11167 12 L0
A
B A 6.08444 9 L10
B
B 6.07600 15 L5

Dependent Variable: pH

Sum of

Source DF Squares Mean Square F Value Pr > F
Model 13 0.04431667 0.00340897 2.69 0.0197
Error 22 0.02788333 0.00126742
Corrected Total 35 0.07220000

R-Square Coeff Var Root MSE pH Mean

0.613804 0.584580 0.035601 6.090000
Source DF Type I SS Mean Square F Value Pr > F
KELOMPOK 2 0.02651667 0.01325833 10.46 0.0006
Interaksi 11 0.01780000 0.00161818 1.28 0.2999
Source DF Type III SS Mean Square F Value Pr > F
KELOMPOK 2 0.02651667 0.01325833 10.46 0.0006
Interaksi 11 0.01780000 0.00161818 1.28 0.2999

Duncan's Multiple Range Test for pH

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error

rate.
Alpha 0.05
Error Degrees of Freedom 22
Error Mean Square 0.001267
Number of Means 2 3 4 5 6 7 8 9 10 11

Critical Range .06028 .06330 .06523 .06658 .06759 .06836 .06897 .06946 .06985 .07017
Means with the same letter are not significantly different.

Duncan Grouping Mean N Interaksi

A 6.12000 3 B2L0
A

12
.07044
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Lampiran 3. Nilai DPPH

The GLM Procedure

Dependent Variable: DPPH

Source
Model
Error

Corrected Total

R-Square

0.982120

Source

KELOMPOK
FORMULA
WAKTU
FORMULA*WAKTU

Source
KELOMPOK
FORMULA
WAKTU
FORMULA*WAKTU

Duncan's Multiple Range Test fo

NOTE: This test controls the

Number

A 6.11333 3 B5L0
A
A 6.11000 3 BOLO
A
A 6.11000 3 B1L10O
A
A 6.10333 3 B1L5
A
A 6.10333 3 B1LO
A
A 6.08667 3 BOL5
A
A 6.07667 3 B2L10
A
A 6.07667 3 B5L5
A
A 6.06667 3 B2L5
A
A 6.06667 3 BOL10O
6.04667 3 B5L10
Sum of
DF Squares Mean Square F Value Pr > F
12 10571.21428 880.93452 105.28 <.0001
23 192.45431 8.36758
35 10763.66859
Coeff Var Root MSE DPPH Mean
5.531930 2.892677 52.29056
DF Type I SS Mean Square F Value Pr > F
2 45.265906 22.632953 2.70 0.0881
3 9660.403522 3220.134507 384.83 <.0001
2 719.970050 359.985025 43.02 <.0001
5 145.574800 29.114960 3.48 0.0173
DF Type III SS Mean Square F Value Pr > F
2 45.265906 22.632953 2.70 0.0881
3 8356.611974 2785.537325 332.90 <.0001
2 673.288545 336.644273 40.23 <.0001
5 145.574800 29.114960 3.48 0.0173
r DPPH

Type I comparisonwise error rate, not

rate.
Alpha 0.05
Error Degrees of Freedom 23
Error Mean Square 8.367579
of Means 2 3

the experimentwise error
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Critical Range 2.821 2.962 3.053

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA
A 74.531 9 B5
B 60.632 9 B2
c 41.556 9 Bl
D 32.443 9 BO

Duncan's Multiple Range Test for DPPH

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error

rate.
Alpha 0.05
Error Degrees of Freedom 23
Error Mean Square 8.367579

Harmonic Mean of Cell Sizes 11.48936

NOTE: Cell sizes are not equal.

Number of Means 2 3
Critical Range 2.497 2.622

Means with the same letter are not significantly different.

Duncan Grouping Mean N WAKTU
A 57.949 12 LO
A
A 55.673 15 L5
B 39.108 9 L10
Class Levels Values
Interaksi 12 BOLO BOL10 BOL5 BI1LO B1L10 B1L5 B2LO B2L10 B2L5 B5L0 B5L10 B5L5
KELOMPOK 3 123

Dependent Variable: DPPH

Sum of

Source DF Squares Mean Square F Value Pr > F
Model 13 10661.15309 820.08870 175.99 <.0001
Error 22 102.51549 4.65980
Corrected Total 35 10763.66859

R-Square Coeff Var Root MSE DPPH Mean

0.990476 4.128195 2.158656 52.29056
Source DF Type I SS Mean Square F Value Pr > F
KELOMPOK 2 45.26591 22.63295 4.86 0.0179

Interaksi 11 10615.88719 965.08065 207.11 <.0001



Source DF Type III SS
KELOMPOK 2 45.26591
Interaksi 11 10615.88719

Duncan's Multiple Range Test for DPPH

Mean Square F Value Pr > F
22.63295 4.86 0.0179
965.08065 207.11 <.0001

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise e
rate.
Alpha 0.05
Error Degrees of Freedom 22
Error Mean Square 4.659795
Number of Means 2 3 4 5 6 7 8 9 10 11
Critical Range 3.655 3.838 3.955 4.037 4.098 4.145 4.182 4.211 4.235 4.255
Means with the same letter are not significantly different.
Duncan Grouping Mean N Interaksi
A 83.130 3 B5L0
B 74.103 3 B5L5
C 67.000 3 B2L0O
C
C 66.360 3 B5L10
D 60.873 3 B2L5
E 54.023 3 B2L10
F 45.020 3 B1LO
F
F 42.607 3 B1L5
G 37.040 3 BIL10O
G
G 36.647 3 BOLO
G
G 34.423 3 BOL5
H 26.260 3 BOL10O
Class Level Information
Class Levels Values
FORMULA 4 BO B1 B2 B5S
WAKTU 3 L0 L10 L5
KELOMPOK 3 123
Lampiran 4. Nilai TBARS
Dependent Variable: MDA
Sum of
Source DF Squares Mean Square F Value Pr > F
Model 12 41.91511111 3.49292593 24.16 <.0001
Error 23 3.32467778 0.14455121
Corrected Total 35 45.23978889

rror

12
4.271
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R-Square Coeff Var Root MSE MDA Mean

0.926510 19.30488 0.380199 1.969444
Source DF Type I SS Mean Square Value Pr > F
KELOMPOK 2 2.35993889 1.17996944 8.16 0.0021
FORMULA 3 33.81150000 11.27050000 77.97 <.0001
WAKTU 2 3.96330940 1.98165470 13.71 0.0001
FORMULA*WAKTU 5 1.78036282 0.35607256 2.46 0.0630
Source DF Type III SS Mean Square Value Pr > F
KELOMPOK 2 2.35993889 1.17996944 8.16 0.0021
FORMULA 3 31.84972350 10.61657450 73.45 <.0001
WAKTU 2 4.09511111 2.04755556 14.16 <.0001
FORMULA*WAKTU 5 1.78036282 0.35607256 2.46 0.0630

Duncan's Multiple Range Test for MDA

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error

rate.
Alpha 0.05
Error Degrees of Freedom 23
Error Mean Square 0.144551
Number of Means 2 3 4
Critical Range .3708 .3894 L4013

Means with the same letter are not significantly different.

Duncan Grouping Mean N FORMULA
A 3.6467 9 BO
B 1.4600 9 B2
B
B 1.4200 9 Bl
B
B 1.3511 9 B5

Duncan's Multiple Range Test for MDA

NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error

rate.
Alpha 0.05
Error Degrees of Freedom 23
Error Mean Square 0.144551

Harmonic Mean of Cell Sizes 11.48936

NOTE: Cell sizes are not equal.

Number of Means 2 3
Critical Range .3281 .3446

Means with the same letter are not significantly different.
WAKTU

Duncan Grouping Mean N



A 2.5478 9 L10

B 1.9800 15 L5

C 1.5225 12 L0

Class Level Information
Class Levels Values
Interaksi 12 BOLO BOL10 BOL5 B1LO B1L10 B1L5 B2L0O B2L10 B2L5 B5L0O B5L10 B5L5
KELOMPOK 3 123
Dependent Variable: MDA
Sum of
Source DF Squares Mean Square F Value Pr > F
Model 13 41.94046111 3.22618932 21.51 <.0001
Error 22 3.29932778 0.14996944
Corrected Total 35 45.23978889
R-Square Coeff Var Root MSE MDA Mean
0.927070 19.66336 0.387259 1.969444
Source DF Type I SS Mean Square F Value Pr > F
KELOMPOK 2 2.35993889 1.17996944 7.87 0.0026
Interaksi 11 39.58052222 3.59822929 23.99 <.0001
Source DF Type III SS Mean Square F Value Pr > F
KELOMPOK 2 2.35993889 1.17996944 7.87 0.0026
Interaksi 11 39.58052222 3.59822929 23.99 <.0001
Duncan's Multiple Range Test for MDA
NOTE: This test controls the Type I comparisonwise error rate, not the experimentwise error

rate.

Alpha

Error Degrees of Freedom

Error Mean Square

3 4
.6885 .7095

5 6
.7242  .7352

Number of Means 2
Critical Range .6558

Means with the same letter are not

Duncan Grouping Mean N
A 4.3867 3
A
A 3.8867 3
B 2.6667 3
C 1.6400 3
C
C 1.6200 3
C
[ 1.6167 3

0.05
22
0.149969
7 8 9 10 11
.7436 .7502 .7555 .7598 .7633

significantly different.

Interaksi
BOL10O
BOLS

BOLO
B2L10
B2L5

B1L10O

12
.7662
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Lampiran 5. Dokumentasi

Menimban‘ sampel bakso Destilasi

Bakso ubi ungu Penambahan 5 ml metanol
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