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LAMPIRAN

Lampiran 1. Hasil Perhitungan Peningkatan Susut Bobot

Tabel 2. hasil pengukuran peningkatan susut bobot (g)

Lama

3 Ulangan
Penyimpanan  Perlakuan
(Hari) Awal 1 Awal 2 Awal 3

P1 546 536 580 568 529 518
P2 662 638 561 543 576 552

2 P3 474 451 456 432 334 324
P4 526 512 439 432 517 504
P1 577 557 532 517 518 505
P2 527 497 546 512 441 410

4 P3 448 422 466 438 318 300
P4 520 507 486 469 419 404
P1 564 529 522 489 565 532
P2 554 504 496 448 486 437

6 P3 431 395 443 407 413 368
P4 453 417 483 444 501 464

Tabel 3 hasil pengukuran peningkatan Susut Bobot (%)

Lama

Penyimpanan  Perlakuan Ulangan Jumlah Rata-rata
(Hari) 1 2 3
P1 1,83 2,07 2,08 5,98 1,99
P2 3,63 3,21 4,17 11,00 3,67
2 P3 485 526 2,99 13,11 4,37
P4 2,66 1,59 2,51 6,77 2,26
P1 3,47 2,82 2,51 8,80 2,93
P2 5,69 6,23 7,03 18,95 6,32
4 P3 5,80 6,01 5,66 17,47 5,82
P4 2,50 3,50 3,58 9,58 3,19
P1 6,21 6,32 5,84 18,37 6,12
P2 9,03 9,68 10,08 28,78 9,59
6 P3 8,35 8,13 10,90 27,37 9,12
P4 7,95 8,07 7,39 23,41 7,80
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Lampiran 2. Hasil Perhitungan Penurunan Tingkat Kekerasan

Tabel 4. Hasil perhitungan Penurunan tingkat kekerasan (N)

LAMA Ulangan
PENYIMPANAN  Perlakuan g Jumlah  Rata-rata
(HARI)
1 2 3
P1 39,33 70,83 47,30 157,47 52,49
0 P2 58,10 60,97 54,40 173,47 57,82
P3 52,43 69,80 70,73 192,97 64,32
P4 67,63 68,20 66,63 202,47 67,49
P1 52,40 49,70 48,20 150,30 50,10
) P2 53,73 54,80 55,27 163,80 54,60
P3 52,20 50,93 49,60 152,73 50,91
P4 47,53 52,00 51,13 150,67 50,22
P1 13,07 16,13 11,77 40,97 13,66
4 P2 11,03 8,97 13,50 33,50 11,17
P3 12,17 11,90 14,43 38,50 12,83
P4 13,40 15,47 8,90 37,77 12,59
P1 3,57 2,73 3,80 10,10 3,37
6 P2 2,92 4,56 1,93 9,41 3,14
P3 2,47 2,93 3,50 8,90 2,97
P4 1,56 3,63 2,79 7,98 2,66
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Lampiran 3. Hasil Perhitungan Perubahan Warna

Tabel 5. Hasil perhitungan perubahan warna nilai (L)

‘Lama Ulangan
Penyimpanan  Perlakuan Jumlah Rata-rata
(Hari)
1 2 3
P1 49,92 41,7 53,95 145,57 48,52
0 P2 41,85 44,05 43,89 129,79 43,26
P3 44,98 43,62 44,61 133,21 44,40
P4 43,55 38,28 37,56 119,39 39,80
P1 42,88 51,88 33,49 128,25 42,75
5 P2 32,48 37,42 31,99 101,89 33,96
P3 40,31 30,98 51,34 122,63 40,88
P4 33,38 30,63 35,75 99,76 33,25
P1 23,90 17,99 20,63 62,52 20,84
4 P2 16,08 21,28 17,49 54,85 18,28
P3 18,57 18,85 20,56 57,98 19,33
P4 19,32 18,05 17,67 55,04 18,35
P1 9,79 8,90 9,84 28,53 9,51
6 P2 7,88 8,46 8,23 24,57 8,19
P3 8,65 5,48 8,97 23,10 7,70
P4 6,73 4,21 5,61 16,55 5,52
Tabel 6. Hasil perhitungan perubahan warna nilai (a)
Lama Ulangan
Penyimpanan  Perlakuan Jumlah Rata-rata
(Hari)
1 2 3
P1 -15,10 -20,12  -18,90 -54,12 -18,04
0 P2 -19,62 -22,57  -23,42 -65,61 -21,87
P3 -20,72 -20,01  -21,23 -61,96 -20,65
P4 -18,85 -7,54 -16,41 -42,80 -14,27
P1 -9,23 -3,57 5,67 -7,13 -2,38
5 P2 -1,43 1,72 3,50 3,79 1,26
P3 -1,47 4,53 5,02 8,08 2,69
P4 -1,79 1,94 2,59 2,74 0,91
P1 3,61 -0,73 0,48 3,36 1,12
4 P2 -1,03 -0,45 2,70 1,22 0,41
P3 2,93 -0,83 1 3,10 1,03
P4 0,47 0,2 1,22 1,89 0,63
P1 6,15 2,32 3,44 1191 3,97
P2 1,57 2,64 5,39 9,60 3,20
6 P3 7,33 3,52 6,84 17,69 5,90
P4 2,31 3,22 5,48 11,01 3,67
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Tabel 7. Hasil perhitungan perubahan warna nilai (b)

Lama

Ulangan

Penyimpanan Perlakuan Jumlah  Rata-rata
(Hari) 1 5 3
P1 3704 3192 4542 11438 3813
P2 36,71 3837 4218 11726 39,09
0 P3 3556 3564 3489 106,09 3536
P4 3421 2834 2750 9005 30,02
P1 30,51 3329 116 7540 2513
P2 939 396 998 2333 778
2 P3 1002 026 378 239  7.99
P4 396 417 951 1764 588
P1 635 -487 504  -1626  -542
P2 322  -782  -101  -1205  -4,02
4 P3 730 635 -845 -2210  -7.37
P4 003  -486  -403 982  -327
P1 095 753 -917 -2665  -8,88
P2 64  -894 -613 2147  -7.16
6 P3 1106 -1085 -1147 -3338  -11.13
P4 526  -755  -692  -1973  -6,58
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Lampiran 4. SPSS Pengukuran Peningkatan Susut Bobot

ANOVA
SUSUTBOBOT
Sum of Squares df Mean Square F Sig.
Between Groups 18.590 3 6.197 .879 492
Within Groups 56.414 8 7.052
Total 75.004 11

Post Hoc Tests

Homogeneous Subsets
SUSUT BOBOT

Duncan

Subset for alpha
PERLA =005
KUAN N 1
P1 3 3.6800
P4 3 4.4167
P3 3 6.4367
P2 3 6.5267
Sig. 251

Means for groups in homogeneous

subsets are displayed.

Lampiran 5. SPSS Pengukuran Penurunan Kekerasan

ANOVA
Sum of Squares df Mean Square F Sig.
Kekerasan Between Groups 26.233 3 8.744 .011 .998
Within Groups 9762.791 12 813.566
Total 9789.024 15
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Kekerasan

Duncan

Subset for alpha
PERLA =005
KUAN N 1
P1 4 29.9050
P2 4 31.6825
P3 4 32.7575
P4 4 33.2400
Sig. .881

Means for groups in homogeneous

subsets are displayed.

Lampiran 6. SPSS Pengukuran Perubahan Warna Nilai L

ANOVA

Warna_L Between Groups 85.953 3 28.651 .102 .957
Within Groups 3377.195 12 281.433
Total 3463.148 15

Warna_L

Duncan

Subset for

PERLA alpha =0.05

KUAN N 1

P4 4 24.2300

P2 4 25.9225

P3 4 28.0775

P1 4 30.4050

Sig. .638

Means for groups in homogeneous

subsets are displayed.
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Lampiran 7. SPSS Pengukuran Nilai A

ANOVA

Warna_A Between Groups 10.197 3 3.399 .030 .993
Within Groups 1344.332 12 112.028
Total 1354.529 15
Warna_A

Duncan

Subset for alpha

PERLA =0.05

KUAN N 1

P2 4 -4.2500

P1 4 -3.8325

P3 4 -2.7575

P4 4 -2.2650

Sig. 810

Means for groups in homogeneous

subsets are displayed.

Lampiran 8. SPSS Pengukuran Nilai B

ANOVA

Warna_B Between Groups 93.383 3 31.128 .073 973
Within Groups 5090.009 12 424.167
Total 5183.392 15
Warna_B

Duncan

Subset for alpha

PERLA =0.05

KUAN N 1

P3 4 6.2125

P4 4 6.5125

P2 4 8.9225

P1 4 12.2400

Sig. .708
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Lampiran 9. Dokumentasi Penelitian

et

Gambar 10. Pemeraman menggunakén daun pisang
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Gambar 13.

Pegukuran tingkat kekerasan padé buah al

-

p.u kat
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