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LAMPIRAN 

Lampiran A. Data Hasil Pengujian Gula Reduksi 

Gambar Lampiran A. Kurva Standar Gula Reduksi 

 
Lampiran A1. Tabel Hasil Pengujian Gula Reduksi Terhadap Masa Simpan Produk 

Ulangan 
Perlakuan 

Pekan I (%) Pekan II (%) Pekan III (%) Pekan IV (%) 

I 0.272 0.294 0.278 0.646 

II 0.259 0.246 0.249 0.686 

III 0.257 0.278 0.245 0.727 

Rerata  0.262 0.273 0.257 0.686 

Rataan Umum 0.370 

 

Lampiran A2. Hasil Analisa Sidik Ragam (ANOVA) Kadar Gula Reduksi Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   Gula Pereduksi   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model .402a 3 .134 202.540 .000 

Intercept 1.640 1 1.640 2481.505 .000 

Pekan .402 3 .134 202.540 .000 

Error .005 8 .001   

Total 2.047 12    

Corrected Total .407 11    

a. R Squared = .987 (Adjusted R Squared = .982) 
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Lampiran A3. Hasil Uji Lanjut Metode Duncan Kadar Gula Reduksi Pallu Butung 

Gula Pereduksi 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 

PK3 3 .25727233  

PK1 3 .26248467  

PK2 3 .27263600  

PK4 3  .68642367 

Sig.  .502 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .001. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran A4. Hasil Perhitungan Uji Kadar Gula Reduksi Pallu Butung 

Kurva standar y = 0.0055x-0.2195 

a. Pekan I 

 Ulangan 1 

0.528 (20 kali pengenceran) 

y    = 0.0055x-0.2195 

0.528   = 0.0055x-0.2195 

0.528 + 0.2195  = 0.0055x 

0.7475   = 0.0055x 

135.909   = x 

135.909 × 20 = 2718.18 ppm 

2718.18 ppm  = 0.272% 

 Ulangan 2 

0.492 (20 kali pengenceran) 

y   = 0.0055x-0.2195 

0.492  = 0.0055x-0.2195 

0.492 + 0.2195 = 0.0055x 

0.7115  = 0.0055x 

129.36  = x 

129.36 ×20  = 2587.27 ppm 

2587.27 ppm = 0.258% 

 Ulangan 3 

0.487 (20 kali pengenceran) 

y    = 0.0055x-0.2195 

0.487  = 0.0055x-0.2195 

0.487 + 0.2197 = 0.0055x 

0.7065  = 0.0055x 

128.45  = x 

128.45 × 20 = 2569.09 ppm 

2569.09 ppm = 0.257% 

b. Pekan II 

 Ulangan 1 

0.320 (30 kali pengenceran) 

y    = 0.0055x-0.2195 

0.320  = 0.0055x-0.2195 

0.320 + 0.2195 = 0.0055x 

0.5395  = 0.0055x 

98.09  = x 

98.09 × 30  = 2942.72 ppm 

2942.72 ppm  = 0.294% 

 Ulangan 2 

0.231 (30 kali pengenceran) 

y    = 0.0055x-0.2195 

0.231  = 0.0055x-0.2195 

0.231 + 0.2195 = 0.0055x 

0.4505  = 0.0055x 

81.91  = x 

81.91 × 30  = 2457.27 ppm 

2457.27 ppm = 0.256% 

 Ulangan 3 

0.290 (30 kali pengenceran) 

y    = 0.0055x-0.2195 



33 

 

 

 

0.290  = 0.0055x-0.2195 

0.290 + 0.2195 = 0.0055x 

0.5095  = 0.0055x 

92.64  = x 

92.64 × 30  = 2779.09 ppm 

2779.09 ppm  = 0.278% 

c. Pekan III 

 Ulangan 1 

0.546 (20 kali pengenceran) 

y    = 0.0055x-0.2195 

0.546  = 0.0055x-0.2195 

0.546 + 0.2195 = 0.0055x 

0.7655  = 0.0055x 

139.18  = x 

139.18 ×20 = 2783.63 ppm 

2783.63 ppm = 0.278% 

 Ulangan 2 

0.465 (20 kali pengenceran) 

y   = 0.0055x-0.2195 

0.465  = 0.0055x-0.2195 

0.465 + 0.2195 = 0.0055x 

0.6845   = 0.0055x 

124.45  = x 

124.45 × 20 = 2489.09 ppm 

2489.09 ppm = 0.249% 

 Ulangan 3 

0.453 (20 kali pengenceran) 

y    = 0.0055x-0.2195 

0.453   = 0.0055x-0.2195 

0.453 + 0.2195 = 0.0055x 

0.6725  = 0.0055x 

122.27  = x 

122.27 ×20 = 2445.45 ppm 

2445.45 ppm = 0.245% 

d. Pekan IV  

 Ulangan 1 

0.669 (40 kali pengenceran) 

y    = 0.0055x-0.2195 

0.669   = 0.0055x-0.2195 

0.669 + 0.2195 = 0.0055x 

0.8885  = 0.0055x 

161.54  = x 

161.54 × 40 = 6461.81 ppm 

6461.81 ppm = 0.646% 

 Ulangan 2 

0.724 (40 kali pengenceran) 

y    = 0.0055x-0.2195 

0.724   = 0.0055x-0.2195 

0.724 + 0.21295  = 0.0055x 

0.9435  = 0.0055x 

171.54  = x 

171.54 × 40 = 6861.81 ppm 

6861.81 ppm = 0.686% 

 Ulangan 3 

0.780 (40 kali pengenceran) 

y    = 0.0055x-0.2195 

0.780   = 0.0055x-0.2195 

0.780 + 0.2195  = 0.0055x 

0.9995  = 0.0055x 

181.72  = x 

181.72 × 40 = 7269.09 ppm 

7269.09 ppm = 0.727%

 

Lampiran B. Data Hasil Pengujian Asam Lemak Bebas 

Lampiran B1. Tabel Hasil Pengujian ALB Terhadap Masa Simpan Produk 

Ulangan 
Perlakuan 

Pekan I (%) Pekan II (%) Pekan III (%) Pekan IV (%) 

I 0.661 0.541 0.733 0.761 

II 0.981 0.461 0.661 0.881 

III 0.721 0.481 0.661 0.861 

Rerata  0.788 0.494 0.685 0.835 

Rataan Umum 0.700 
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Lampiran B2. Hasil Analisa Sidik Ragam (ANOVA) Kadar ALB Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   Asam Lemak Bebas   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model .205a 3 .068 7.474 .010 

Intercept 5.886 1 5.886 642.664 .000 

Pekan .205 3 .068 7.474 .010 

Error .073 8 .009   

Total 6.165 12    

Corrected Total .279 11    

a. R Squared = .737 (Adjusted R Squared = .638) 

 

Lampiran B3. Hasil Uji Lanjut Metode Duncan Kadar ALB Pallu Butung 

Asam Lemak Bebas 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 

PK2 3 .4940733  

PK3 3  .6850260 

PK1 3  .7878467 

PK4 3  .8345833 

Sig.  1.000 .104 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .009. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran B4. Hasil Perhitungan Uji ALB Pallu Butung 

N NaOH   = 0.1 N 

BM asam laurat  = 200.3 g/mol 

Berat sampel   = 5 gram 

 

%ALB = 
ml NaOH × N NaOH ×BM asam lemak

berat sampel ×1000
 × 100% 

 

a. Pekan I 

 Ulangan 1 

1.65 ml 

%ALB = 
1.65 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.661% 

 Ulangan 2 

2.45 ml 

%ALB = 
2.45 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.981% 

 Ulangan 3 

1.8 ml 

%ALB = 
1.8 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.721% 
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b. Pekan II 

 Ulangan 1 

1.35 ml 

%ALB = 
1.35 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.541% 

 Ulangan 2 

1.15 ml 

%ALB = 
1.15 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.461% 

 Ulangan 3 

1.2 ml 

%ALB = 
1.2 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.481% 

c. Pekan III 

 Ulangan 1 

1.83 ml 

%ALB = 
1.83 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.733% 

 Ulangan 2 

1.65 ml 

%ALB = 
1.65 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.661% 

 Ulangan 3 

1.65L 

%ALB = 
1.65 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.661% 

d. Pekan IV 

 Ulangan 1 

1.9 ml 

%ALB = 
1.9 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.761% 

 Ulangan 2 

2.20 ml 

%ALB = 
2.20 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.881% 

 Ulangan 3 

2.15 ml 

%ALB = 
2.15 × 0.1 × 200.3

5 ×1000
 × 100% 

%ALB = 0.861%

 

Lampiran C. Data Hasil Pengujian Asam Tiobarbiturat (TBA) 

Lampiran C1. Tabel Hasil Pengujian TBA Terhadap Masa Simpan Produk 

Ulangan 

Perlakuan 

Pekan I 

(mgMA/kg) 

Pekan II 

(mgMA/kg) 

Pekan III 

(mgMA/kg) 

Pekan IV 

(mgMA/kg) 

I 0.694 0.749 0.991 2.145 

II 0.741 0.827 0.975 2.192 

III 0.710 0.710 0.952 2.114 

Rerata  0.715 0.762 0.972 2.150 

Rataan Umum 1.150 

 

Lampiran C2. Hasil Analisa Sidik Ragam (ANOVA) Kadar TBA Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   TBA   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 4.116a 3 1.372 908.003 .000 

Intercept 15.866 1 15.866 10501.211 .000 

Pekan 4.116 3 1.372 908.003 .000 

Error .012 8 .002   

Total 19.994 12    
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Corrected Total 4.128 11    

a. R Squared = .997 (Adjusted R Squared = .996) 

 

Lampiran C3. Hasil Uji Lanjut Metode Duncan Kadar TBA Pallu Butung 

TBA 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 3 

PK1 3 .715000   

PK2 3 .761800   

PK3 3  .972400  

PK4 3   2.150200 

Sig.  .179 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .002. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran C4. Hasil Perhitungan Uji TBA Pallu Butung 

Bilangan TBA = 
7.8 × D × 3

berat sampel (g)
 

D = nilai absorbansi (528) 

a. Pekan I 

 Ulangan 1 

D = 0.089 

Angka TBA = 
7.8 × 0.089 × 3

3
 

Angka TBA = 0.694 mgMA/kg 

 Ulangan 2 

D = 0.095 

Angka TBA = 
7.8 × 0.095 × 3

3
 

Angka TBA = 0.741 mgMA/kg 

 Ulangan 3 

D = 0.091 

Angka TBA = 
7.8 × 0.091 × 3

3
 

Angka TBA = 0.710 mgMA/kg 

b. Pekan II 

 Ulangan 1 

D = 0.096 

Angka TBA = 
7.8 × 0.096 × 3

3
 

Angka TBA = 0.749 mgMA/kg 

 Ulangan 2 

D = 0.106 

Angka TBA = 
7.8 × 0.106 × 3

3
 

Angka TBA = 0.827 mgMA/kg 

 Ulangan 3 

D = 0.091 

Angka TBA = 
7.8 × 0.091 × 3

3
 

Angka TBA = 0.710 mgMA/kg 

c. Pekan III 

 Ulangan 1 

D = 0.127 

Angka TBA = 
7.8 × 0.127 × 3

3
 

Angka TBA = 0.991 mgMA/kg 

 Ulangan 2 

D = 0.125 

Angka TBA = 
7.8 × 0.125 × 3

3
 

Angka TBA = 0.975 mgMA/kg 

 Ulangan 3 
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D = 0.122 

Angka TBA = 
7.8 × 0.122 × 3

3
 

Angka TBA = 0.952 mgMA/kg 

d. Pekan IV 

 Ulangan 1 

D = 0.275 

Angka TBA = 
7.8 × 0.275 × 3

3
 

Angka TBA = 2.145 mgMA/kg 

 Ulangan 2 

D = 0.281 

Angka TBA = 
7.8 × 0.281 × 3

3
 

Angka TBA = 2.192 mgMA/kg 

 Ulangan 3 

D = 0.271 

Angka TBA = 
7.8 × 0.271 × 3

3
 

Angka TBA = 2.114 mgMA/kg

 

Lampiran D. Data Hasil Pengujian Angka Lempeng Total (ALT) 

Lampiran D1. Tabel Hasil Pengujian ALT Terhadap Masa Simpan Produk 

Ulangan 

Perlakuan 

Pekan I 

(LogCFU/ml) 

Pekan II 

(LogCFU/ml) 

Pekan III 

(LogCFU/ml) 

Pekan IV 

(LogCFU/ml) 

I 4 6.645 10.792 7.098 

II 3 7.098 6.176 7.524 

III 3.301 5.778 7.099 10.415 

Rerata  3.434 6.507 8.022 8.346 

Rataan Umum 6.577 

 

Lampiran D2. Hasil Analisa Sidik Ragam (ANOVA) Kadar ALT Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   Total Plate Count   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 45.308a 3 15.103 6.080 .018 

Intercept 519.109 1 519.109 208.974 .000 

Pekan 45.308 3 15.103 6.080 .018 

Error 19.873 8 2.484   

Total 584.290 12    

Corrected Total 65.181 11    

a. R Squared = .695 (Adjusted R Squared = .581) 

 

Lampiran D3. Hasil Uji Lanjut Metode Duncan Kadar ALT Pallu Butung 

Total Plate Count 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 

PK1 3 3.43367  

PK2 3  6.50700 

PK3 3  8.02233 

PK4 3  8.34567 

Sig.  1.000 .208 
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Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 2.484. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran D4. Hasil Perhitungan Uji ALT Pallu Butung 

N = 
𝛴𝐶

(1×𝑛1)+(0.1×𝑛2)+(0.01×𝑛3) 
 × v × 

1

𝑑
 

a. Pekan I 

 Ulangan 1 

10-3: a (0), b (0) 

10-4: a (0), b (1) 

10-5: a (0), b (0) 

N = 1 × 1/10-4 

N = 1 × 104 

N = 104 CFU/ml 

 Log 

= log104  

= 4 logCFU/ml 

 Ulangan 2 

10-3: a (0), b (1) 

10-4: a (0), b (0) 

10-5: a (0), b (0) 

N = 1 × 1/10-3 

N = 1 × 103 

N = 103 CFU/ml 

 Log 

= log103 

= 3 logCFU/ml 

 Ulangan 3 

10-3: a (2), b (2) 

10-4: a (2), b (1) 

10-5: a (0), b (1) 

N = 2 × 1/10-3 

N = 2 × 103 CFU/ml 

 Log 

= log2 + log103 

= 0.301 + 3 

= 3.301 logCFU/ml 

b. Pekan II 

 Ulangan 1 

10-4: a (5), b (166) 

10-5: a (3), b (47) 

10-6: a (193), b (89) 

N = 
166+47+193+89

(1×1)+(0.1×1)+(0.01×2) 
 × 1 × 1/10-4 

N = 
495

1.12 
 × 104 

N = 441.96 × 104 CFU/ml 

 Log 

= log441.96 + log104 

= 2.645 + 4 

= 6.645 logCFU/ml 

 Ulangan 2 

10-4: a (1), b (0) 

10-5: a (20), b (3) 

10-6: a (70), b (181) 

N = 
70+181

(1×0)+(0.1×0)+(0.01×2) 
 × 1 × 1/10-6 

N = 
251

0.02 
 × 106 

N = 12.55 × 106 CFU/ml 

 Log 

= log12.55 + log106 

= 1.098 + 6 

= 7.098 logCFU/ml 

 Ulangan 3 

10-4: a (36), b (1) 

10-5: a (30), b (8) 

10-6: a (0), b (0) 

N = 
36+30

(1×1)+(0.1×1) 
 × 1 × 1/10-4 

N = 
66

1.1 
 × 104 

N = 6 × 105 CFU/ml 

 Log 

= log6 + log105 

= 0.778 + 5 

= 5.778 logCFU/ml 

c. Pekan III 

 Ulangan 1 



39 

 

 

 

10-5: a (1), b (0) 

10-6: a (0), b (1) 

10-7: a (62), b (0) 

N = 
62

(0.01×1) 
 × 1 × 1/10-7 

N = 
62

0.01 
 × 107 

N = 6200 × 107 CFU/ml 

 Log 

= log6200 + log107 

= 3.792 + 7 

= 10.792 logCFU/ml 

 Ulangan 2 

10-5: a (1), b (15) 

10-6: a (1), b (0) 

10-7: a (0), b (1) 

N = 15 × 1/10-5 

N = 15 × 105 CFU/ml 

 Log 

= log15 + log105 

= 1.176 + 5 

= 6.176 logCFU/ml 

 Ulangan 3 

10-5: a (1), b (37) 

10-6: a (1), b (0) 

10-7: a (90), b (2) 

N = 
37+90

(1×1)+(0.01×1) 
 × 1 × 1/10-5 

N = 
127

1.01 
 × 105 

N = 125.74 × 105 CFU/ml 

 Log 

= log125.74 + log105 

= 2,099 + 5 

= 7.099 logCFU/ml 

d. Pekan 4 

 Ulangan 1 

10-5: a (27), b (95) 

10-6: a (110), b (1) 

10-7: a (17), b (33) 

N = 
27+95+110+33

(2×1)+(0.1×1)+(0.01×1) 
 × 1 × 1/10-5 

N = 
265

2.11 
 × 105 

N = 125.592 × 105 CFU/ml 

 Log 

= log125.592 + log105 

= 2.098 + 5 

= 7.098 logCFU/ml 

 Ulangan 2 

10-5: a (201), b (8) 

10-6: a (44), b (71) 

10-7: a (2), b (89) 

N = 
201+44+71+89

(1×1)+(0.1×2)+(0.01×1) 
 × 1 × 1/10-5 

N = 
405

1.21 
 × 105 

N = 334.71 × 105 CFU/ml 

 Log 

= log334.71 + log105 

= 2.524 + 5 

= 7.524 logCFU/ml 

 Ulangan 3 

10-5: a (19), b (5) 

10-6: a (0), b (0) 

10-7: a (0), b (26) 

N = 
26

(0.01×1) 
 × 1 × 1/10-7 

N = 
26

0.01 
 × 107 

N = 2600 × 107 CFU/ml 

 Log 

= log2600 + log107 

= 3.415 + 7 

= 10.415 logCFU/ml 

 

Lampiran E. Data Hasil Pengujian pH 

Lampiran E1. Tabel Hasil Pengujian pH Terhadap Masa Simpan Produk 

Ulangan 
Perlakuan 

Pekan I (pH) Pekan II (pH) Pekan III (pH) Pekan IV (pH) 

I 5.29 5.52 5.46 4.32 

II 5.36 5.58 5.44 4.32 

III 5.31 5.49 5.42 4.26 
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Rerata  5.32 5.53 5.44 4.3 

Rataan Umum 5.1475 

 

Lampiran E2. Hasil Analisa Sidik Ragam (ANOVA) pH Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   pH   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 2.949a 3 .983 723.671 .000 

Intercept 317.344 1 317.344 233627.245 .000 

Pekan 2.949 3 .983 723.671 .000 

Error .011 8 .001   

Total 320.304 12    

Corrected Total 2.960 11    

a. R Squared = .996 (Adjusted R Squared = .995) 

 

Lampiran E3. Hasil Uji Lanjut Metode Duncan pH Pallu Butung 

pH 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 3 4 

PK4 3 4.2933    

PK1 3  5.3167   

PK3 3   5.4367  

PK2 3    5.5233 

Sig.  1.000 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) = .001. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran F. Data Hasil Pengujian Viskositas 

Lampiran F1. Tabel Hasil Pengujian Viskositas Terhadap Masa Simpan Produk 

Ulangan 
Perlakuan 

Pekan I (mPa.s) Pekan II (mPa.s) Pekan III (mPa.s) Pekan IV (mPa.s) 

I 56400 54400 52800 54799 

II 55200 54000 49600 59599 

III 54799 54799 48000 60400 

Rerata  55466.33 54399.67 50133.33 58266.00 

Rataan Umum 54566.33 
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Lampiran F2. Hasil Analisa Sidik Ragam (ANOVA) Viskositas Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   Viscositas   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 102530400.667a 3 34176800.222 8.543 .007 

Intercept 35729816801.333 1 35729816801.333 8931.114 .000 

Pekan 102530400.667 3 34176800.222 8.543 .007 

Error 32004802.000 8 4000600.250   

Total 35864352004.000 12    

Corrected Total 134535202.667 11    

a. R Squared = .762 (Adjusted R Squared = .673) 

 

Lampiran F3. Hasil Uji Lanjut Metode Duncan Viskositas Pallu Butung 

Viscositas 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 

PK3 3 50133.33  

PK2 3  54399.67 

PK1 3  55466.33 

PK4 3  58266.00 

Sig.  1.000 .053 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 4000600.250. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 

 

Lampiran G. Data Hasil Pengujian Warna 

Lampiran G1. Tabel Nilai Hue dan Daerah Kisaran Warna Kromatis 

ºHue Daerah Kisaran Warna Kromatis 

18º - 54º Merah (m) 

54º - 90º Merah kekuningan (mk) 

90º - 126º Kuning (k) 

126º - 162º Hijau kekuningan (hk) 

162º - 198º Hijau (h) 

198º - 234º Hijau kebiruan (hb) 

234º - 270º Biru (b) 

270º - 306º Ungu kebiruan (ub) 

306º - 342º Ungu (u) 

342º - 18º Ungu kemerahan (um) 

Sumber: Hutchings, 1999 dalam Pramesta (2012). 
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Lampiran G2. Tabel Hasil Pengujian Warna Terhadap Masa Simpan Produk 

Ulangan 
Perlakuan 

Pekan I (°L) Pekan II (°L) Pekan III (°L) Pekan IV (°L) 

I 62.43 62.23 62.36 60.45 

II 63.15 61.12 63.14 60.38 

III 62.79 65.2 63.04 60.61 

Rerata  62.79 62.85 62.85 60.48 

 

Ulangan 
Perlakuan 

Pekan I (°dL) Pekan II (°dL) Pekan III (°dL) Pekan IV (°dL) 

I 29.01 29.31 29.01 30.96 

II 28.29 30.42 28.23 31.03 

III 28.65 26.34 28.33 30.8 

Rerata  28.65 28.69 28.52 30.93 

Ulangan 
Perlakuan 

Pekan I (°H) Pekan II (°H) Pekan III (°H) Pekan IV (°H) 

I 106.44 126.58 87.38 95.73 

II 113.57 124.7 88.59 100.37 

III 118.96 122.31 88.22 101.1 

Rerata  112.99 124.53 88.06 99.07 

 

Lampiran G3. Hasil Analisa Sidik Ragam (ANOVA) Warna Pallu Butung 

Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source Type III Sum of Squares df Mean Square F Sig. 

Corrected Model 12.421a 3 4.140 3.469 .071 

Intercept 46488.301 1 46488.301 38955.044 .000 

Pekan 12.421 3 4.140 3.469 .071 

Error 9.547 8 1.193   

Total 46510.269 12    

Corrected Total 21.968 11    

a. R Squared = .565 (Adjusted R Squared = .402) 

 

Lampiran G4. Hasil Uji Lanjut Metode Duncan Warna Pallu Butung 

Warna 

Duncana,b   

Waktu Penyimpanan N 
Subset 

1 2 

PK4 3 60.4800  

PK1 3  62.7900 

PK3 3  62.8467 

PK2 3  62.8500 

Sig.  1.000 .950 
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Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 1.193. 

a. Uses Harmonic Mean Sample Size = 3.000. 

b. Alpha = 0.05. 
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Lampiran H. Dokumentasi Kegiatan Penelitian 

Spesifikasi bioindikator Spesifikasi bioindikator 

 

Sebelum sterilisasi 

 

Setelah sterilisasi Pengujian Gula Reduksi Pengujian Kadar ALB 

   

Pengujian Kadar TBA  Pengujian Kadar TBA Pengujian ALT 
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Pengujian ALT Pengujian pH Pengujian pH  

 

Pengujian Viskositas Pengujian Viskositas 
Uji Warna Colorimeter 

 

Uji Warna Colorimeter  Pallu Butung Uji Warna Colorimeter 

Pengujian Viskositas Pengujian Kadar TBA Palbut Retort Pouch 

 

 


