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Tabel 1. Analisis ragam dendeng sapi giling dengan penambahan kluwek terhadap
nilai DPPH selama penyimpanan
Tests of Between-Subjects Effects
Dependent Variable: DPPH

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

Corrected Model 3223,992% 19 169,684 5,361 ,000

Intercept 334000,618 1 334000,618 10552,958 ,000

Konsentrasi_kluwek 2571,575 4 642,894 20,313 ,000

Penyimpanan 303,910 3 101,303 3,201 ,033

Konsentrasi_kluwek 348,506 12 29,042 ,918 ,539

* Penyimpanan

Error 1265,998 40 31,650

Total 338490,608 60

Corrected Total 4489,990 59

a, R Squared =,718 (Adjusted R Squared = ,584)

DPPH
Duncan®®
Konsentrasi N Subset
kluwek 1 2 3 4
0% 12 64,25833
BHT 12 70,47250
2% 12 76,65917
4% 12 78,77667 78,77667
6% 12 82,88417
Sig, 1,000 1,000 ,362 ,081
DPPH
Duncan®®
Penyimpanan N Subset
1 2
Minggu 6 15 72,17933
Minggu 4 15 72,65400
Minggu 2 15 76,13200 76,13200
Minggu O 15 77,47533
Sig, ,075 ,517

Means for groups in homogeneous subsets are displayed. Based on observed means.
The error term is Mean Square (Error) = 31,650. a. Uses Harmonic Mean Sample Size
=15,000. b. Alpha = 0,05.
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Tabel 2. Analisis ragam dendeng sapi giling dengan penambahan kluwek terhadap
nilai TBARS
Tests of Between-Subjects Effects
Dependent Variable: TBARS

Source Type Il Sum  df Mean F Sig,
of Squares Square

Corrected Model 8,308% 19 437 22,807 ,000

Intercept 118,672 1 118,672 6189,905 ,000

Penyimpanan 1,948 3 ,649 33,872 ,000

Konsentrasi_kluwek 5,836 4 1,459 76,106 ,000

Penyimpanan * 523 12 ,044 2,274 ,026

Konsentrasi_kluwek

Error 167 40 ,019

Total 127,747 60

Corrected Total 9,075 59

a. R Squared =,915 (Adjusted R Squared = ,875)

TBARS
Duncan™”
Konsentrasi_ N Subset
kluwek 1 2 3 4
6% 12 1,03508
4% 12 1,05233
2% 12 1,49917
BHT 12 1,63742
0% 12 1,80783
Sig, ,762 1,000 1,000 1,000
TBARS
Duncan®”
Penyimpanan N Subset
1 2 3
Minggu O 15 1,12800
Minggu 2 15 1,36673
Minggu 4 15 1,55407
Minggu 6 15 1,57667
Sig, 1,000 1,000 ,657

Means for groups in homogeneous subsets are displayed. Based on observed means.
The error term is Mean Square (Error) =,019. a. Uses Harmonic Mean Sample Size =
15,000 b. Alpha = 0,05,
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Interaksi_Nilai_ TBA

Duncan®”
Interaksi N Subset
1 2 3 4 5 6

MO0*6% 3 , 9017
MO0*4% 3 ,9233
M2*4% 3 1,0417 1,0417
M2*6% 3 1,0517 1,0517
MO0*2% 3 1,0683 1,0683
M4*6% 3 1,0800 1,0800
M6*6% 3 1,1070 1,1070
M6*4% 3 1,1210 1,1210 1,1210
M4*4% 3 1,1233 1,1233 1,1233
MO*BHT 3 1,2333 1,2333
M2*2% 3 1,3617 1,3617
MO0*0% 3 1,5133
M2*BHT 3 1,5883 1,5883
M4*2% 3 1,7800 1,7800
M6*2% 3 1,7867 1,7867
M2*0% 3 1,7903 1,7903
M4*BHT 3 1,8507
M6*BHT 3 1,8773
M4*0% 3 1,9363
M6*0% 3 1,9913
Sig, ,102 , 154 ,057 ,064 , 110 , 113

Means for groups in homogeneous subsets are displayed. Based on observed means.
The error term is Mean Square (Error) = ,019. A. Uses Harmonic Mean Sample Size =
3,000, b. Alpha = 0,05.
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Tabel 3. Analisis ragam dendeng sapi giling dengan penambahan kluwek terhadap
warna L*a*b* dendeng daging sapi dengan penambahan kluwek selama

penyimpanan
a. WarnaL*
Tests of Between-Subjects Effects
Dependent Variable: Warna L
Source Type i df Mean F Sig,
Sum of Square
Squares
Corrected Model 96,770° 19 5,093 3,850 ,000
Intercept 26577,057 1 26577,057 20088,212 ,000
Konsentrasi_kluwek 53,023 4 13,256 10,019 ,000
Penyimpanan 14,108 3 4,703 3,554 ,023
Konsentrasi_kluwek * 29,639 12 2,470 1,867 ,070
Penyimpanan
Error 52,921 40 1,323
Total 26726,748 60
Corrected Total 149,691 59
a. R Squared = ,646 (Adjusted R Squared = ,479)
Warna_L
Duncan®”
Konsentrasi_ N Subset
kluwek 1 2
6% 12 19,67858
4% 12 20,27508
2% 12 21,23642
0% 12 21,92850
BHT 12 22,11342
Sig, 211 ,084
Warna_L
Duncan®”
Penyimpanan N Subset
1 2
Minggu 4 15 20,44640
Minggu 2 15 20,93200 20,93200
Minggu 6 15 21,00847 21,00847
Minggu O 15 21,79873
Sig, 214 ,057
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b. warna a*

Tests of Between-Subjects Effects
Dependent Variable: Warna_a

Source Type " df Mean F Sig,
Sum of Square
Squares
Model 3912,724° 20 195,636 93,108 ,000
Konsentrasi_kluwek 109,483 4 27,371 13,026  ,000
Penyimpanan 20,089 3 6,696 3,187 ,034
Konsentrasi_kluwek * 15,576 12 1,298 ,618 ,814
Penyimpanan
Error 84,047 40 2,101
Total 3996,771 60

a. R Squared =,979 (Adjusted R Squared = ,968)

Warna_a
Duncan®”
Konsentrasi_ N Subset
kluwek 1 2 3
4% 12 6,42208
6% 12 6,49275
2% 12 7,77300
BHT 12 9,32975
0% 12 9,60342
Sig, ,906 1,000 ,646
Warna_a
Duncan®”
Penyimpanan N Subset
1 2
Minggu O 15 7,10107
Minggu 6 15 7,72487 7,72487
Minggu 2 15 8,21267 8,21267
Minggu 4 15 8,65820
Sig, ,053 ,103

Means for groups in homogeneous subsets are displayed. Based on observed means.
The error term is Mean Square (Error) = 2,101. a. Uses Harmonic Mean Sample Size =
15,000. b. Alpha = 0,05,
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C. Warna b*
Warna_b
Duncan®”
Konsentrasi_ N Subset
kluwek 1 2 3
6% 12 3,93667
4% 12 4,08892
2% 12 5,53058
BHT 12 6,33075 6,33075
0% 12 6,77483
Sig, ,757 ,109 ,369

Means for groups in homogeneous subsets are displayed. Based on observed means.
The error term is Mean Square (Error) = 1,431. a. Uses Harmonic Mean Sample Size
= 12,000. b. Alpha = 0,05.

Tests of Between-Subjects Effects
Dependent Variable: Warna_b

Source Type " df Mean F Sig,
Sum of Square
Squares
Corrected Model 94,128° 19 4,954 3,463 ,000
Intercept 1706,037 1 1706,037 1192,452 ,000
Konsentrasi_kluwek 79,331 4 19,833 13,862 ,000
Penyimpanan 7,035 3 2,345 1,639 , 196
Konsentrasi_kluwek * 7,762 12 ,647 ,452 ,930
Penyimpanan
Error 57,228 40 1,431
Total 1857,393 60
Corrected Total 151,356 59

a. R Squared = ,622 (Adjusted R Squared = ,442)

Tabel 4. Analisis ragam dendeng sapi giling dengan penambahan kluwek terhadap
nilai pH

Tests of Between-Subjects Effects
Dependent Variable: pH

Source Type - df Mean F Sig,
Sum of Square
Squares
Model 2101,040% 20 105,052 5257,31 ,000
1
Konsentrasi_kluwek ,022 4 ,006 ,279 ,890
Penyimpanan ,114 3 ,038 1,902 ,145
Konsentrasi_kluwek * 014 12 ,001 ,058 1,000
Penyimpanan
Error , 799 40 ,020
Total 2101,840 60

a, R Squared = 1,000 (Adjusted R Squared =,999)
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Tabel 5. Analisis ragam dendeng sapi giling dengan penambahan kluwek terhadap
susut masak

ANOVA
Susut_Masak
Sum of df Mean Sig,
Squares Square
Between 21,534 4 5,384 2,015 , 168
Groups
Within Groups 26,722 10 2,672
Total 48,256 14

Tabel 6. Analisis ragam dendeng sapi giling dengan penambahan kluwek terhadap
nilai organoleptik dendeng sapi giling dengan penambahan kluwek

ANOVA
Sum of df Mean F Sig,
Squares Square
Warna Between Groups 6,627 4 1,657 4,850 ,001
Within Groups 49,533 145 342
Total 56,160 149
Aroma Between Groups 18,707 4 4,677 3,568 ,008
Within Groups 190,067 145 1,311
Total 208,773 149
Tekstur Between Groups 9,693 4 2,423 3,279 ,013
Within Groups 107,167 145 , 739
Total 116,860 149
Penerima Between Groups 6,293 4 1,573 2,703 ,033
an_umum Within Groups 84,400 145 ,582
Total 90,693 149
a. Warna
Warna
Duncan®™”
Sampel N Subset
1 2
BHT 30 3,60
0% 30 3,63
4% 30 3,80 3,80
6% 30 4,07
2% 30 4,10
Sig, 234 ,073

Means for groups in homogeneous subsets are displayed. Based on observed
means. The error term is Mean Square (Error) = ,370. a. Uses Harmonic Mean
Sample Size = 30,000. b. Alpha = 0,05.
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b. Aroma
Aroma
Duncan®”
Sampel N Subset
1 2 3
BHT 30 2,63
0% 30 2,87 2,87
2% 30 3,20 3,20
6% 30 3,47
4% 30 3,57
Sig, ,297 ,138 ,123

a. Uses Harmonic Mean Sample Size = 30,000. b. Alpha = 0,05.

c. Tekstur
Tekstur
Duncan®
Sampel N Subset for alpha = 0,05
1 2

BHT 30 3,43

0% 30 3,47

4% 30 3,83 3,83
6% 30 3,87 3,87
2% 30 4,10
Sig, ,076 ,261

d. Penerimaan umun
Penerimaan_umum
Duncan®
Sampel N Subset for alpha = 0,05
1 2

6% 30 3,73

0% 30 3,77

4% 30 3,83

BHT 30 3,90

2% 30 4,30
Sig, ,449 1,000

Means for groups in homogeneous subsets are displayed. a. Uses Harmonic Mean

Sample Size = 30,000,
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Pengujian aktivitas antioksidan
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Pembuatan larutan TEP Pengujian Absorbansi larutan TBA

(Tetrahidrofurfuril alkohol) (Thiobarbituric Acid Reactive
Substances)

T

Larutan Kluwek Larutan TEP (Tetrahidrofurfuril alkohol)
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