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LAMPIRAN 

Lampiran 1.  Hasil Analisis Statistik (ANOVA) Pengukuran Susut Bobot 

Paprika Merah pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   susutbobot   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 70.469a 6 11.745 163.419 .000 

perlakuan * suhu 1.610 2 .805 11.199 .009 

Perlakuan 5.417 2 2.708 37.685 .000 

Suhu 3.312 1 3.312 46.079 .001 

Error .431 6 .072   

Total 70.900 12    

a. R Squared = .994 (Adjusted R Squared = .988) 

 

SUSUT_BOBOT 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 

A3B1 2 1.2850   

A2B1 2 1.7575 1.7575  

A3B2 2 1.7685 1.7685  

A1B1 2  2.0970  

A2B2 2  2.3410  

A1B2 2   4.1820 

Sig.  .132 .084 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 2. Hasil Analisis Statistik (ANOVA) Pengukuran Susut Bobot 

Paprika Merah pada Hari ke-5  

Tests of Between-Subjects Effects 

Dependent Variable:   susutbobot   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 1301.129a 6 216.855 133.225 .000 

perlakuan * suhu .021 2 .011 .007 .993 

Perlakuan 23.413 2 11.707 7.192 .026 

Suhu 165.949 1 165.949 101.951 .000 

Error 9.766 6 1.628   

Total 1310.896 12    

a. R Squared = .993 (Adjusted R Squared = .985) 

 

SUSUT_BOBOT 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A3B1 2 4.6165  

A2B1 2 5.2630  

A1B1 2 7.8400  

A3B2 2  12.1370 

A2B2 2  12.5845 

A1B2 2  15.3105 

Sig.  .051 .053 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 

 



44 
 

Lampiran 3. Hasil Analisis Statistik (ANOVA) Pengukuran Susut Bobot 

Paprika Merah pada Hari ke-11 

Tests of Between-Subjects Effects 

Dependent Variable:   susutbobot   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 5173.871a 6 862.312 238.531 .000 

perlakuan * suhu 7.203 2 3.601 .996 .423 

Perlakuan 33.132 2 16.566 4.582 .062 

Suhu 362.692 1 362.692 100.327 .000 

Error 21.691 6 3.615   

Total 5195.561 12    

a. R Squared = .996 (Adjusted R Squared = .992) 

 

SUSUT_BOBOT 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A2B1 2 11.7205  

A3B1 2 15.2565  

A1B1 2 16.3475  

A3B2 2  24.1640 

A2B2 2  24.3360 

A1B2 2  27.8105 

Sig.  .057 .113 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 4. Hasil Analisis Statistik (ANOVA) Pengukuran Susut Bobot 

Paprika Merah pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   susutbobot   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 10104.200a 6 1684.033 532.646 .000 

perlakuan * suhu 53.006 2 26.503 8.383 .018 

Perlakuan 146.663 2 73.331 23.194 .002 

Suhu 523.895 1 523.895 165.704 .000 

Error 18.970 6 3.162   

Total 10123.170 12    

a. R Squared = .998 (Adjusted R Squared = .996) 

 

SUSUT_BOBOT 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 4 5 

A3B1 2 16.7210     

A2B1 2  21.2580    

A1B1 2   26.0765   

A3B2 2   29.3155   

A1B2 2    34.4815  

A2B2 2     39.9030 

Sig.  1.000 1.000 .118 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 5. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *L 

Paprika Merah pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_L   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 23188.678a 6 3864.780 1439.340 .000 

PERLAKUAN 11.176 2 5.588 2.081 .168 

SUHU 13.694 1 13.694 5.100 .043 

PERLAKUAN * SUHU 6.853 2 3.426 1.276 .314 

Error 32.221 12 2.685   

Total 23220.899 18    

a. R Squared = .999 (Adjusted R Squared = .998) 

 

NILAI_L 

Duncana 

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A3B1 3 34.4933  

A2B1 3 34.8733  

A3B2 3 35.0533  

A1B1 3 35.6200 35.6200 

A1B2 3 36.8467 36.8467 

A2B2 3  38.3200 

Sig.  .134 .078 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 6. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *L 

Paprika Merah pada Hari ke-5 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_L   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 22386.666a 6 3731.111 2543.843 .000 

PERLAKUAN 10.041 2 5.020 3.423 .067 

SUHU 4.460 1 4.460 3.041 .107 

PERLAKUAN * SUHU 3.220 2 1.610 1.098 .365 

Error 17.601 12 1.467   

Total 22404.267 18    

a. R Squared = .999 (Adjusted R Squared = .999) 

 

NILAI_L 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A1B2 3 34.2833  

A1B1 3 34.4300  

A2B2 3 34.8700  

A3B2 3 35.1100 35.1100 

A2B1 3 35.5600 35.5600 

A3B1 3  37.2600 

Sig.  .261 .060 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 7. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *L 

Paprika Merah pada Hari ke-11 

  Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_L   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Model 22073.795a 6 3678.966 4559.540 .000 

PERLAKUAN 29.393 2 14.696 18.214 .000 

SUHU 6.219 1 6.219 7.707 .017 

PERLAKUAN * SUHU 44.148 2 22.074 27.358 .000 

Error 9.682 12 .807   

Total 22083.478 18    

a. R Squared = 1.000 (Adjusted R Squared = .999) 

 

NILAI_L 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 

A1B2 3 31.0400   

A3B1 3  33.3667  

A3B2 3   35.4267 

A1B1 3   36.4533 

A2B2 3   36.6367 

A2B1 3   36.8100 

Sig.  1.000 1.000 .105 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 8. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *L 

Paprika Merah pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_L   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 19957.585a 6 3326.264 457.721 .000 

PERLAKUAN 9.519 2 4.760 .655 .537 

SUHU .646 1 .646 .089 .771 

PERLAKUAN * SUHU 20.021 2 10.010 1.377 .289 

Error 87.204 12 7.267   

Total 20044.789 18    

a. R Squared = .996 (Adjusted R Squared = .993) 

NILAI_L 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 

A1B2 3 31.5967 

A3B1 3 32.1867 

A1B1 3 32.9000 

A2B2 3 33.2500 

A2B1 3 34.1633 

A3B2 3 35.5400 

Sig.  .131 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 9. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *a 

Paprika Merah pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_a   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 15328.071a 6 2554.678 278.446 .000 

PERLAKUAN 4.420 2 2.210 .241 .790 

SUHU 30.837 1 30.837 3.361 .092 

PERLAKUAN * SUHU 36.262 2 18.131 1.976 .181 

Error 110.097 12 9.175   

Total 15438.168 18    

a. R Squared = .993 (Adjusted R Squared = .989) 

NILAI_a 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 

A1B2 3 26.1333 

A2B2 3 26.9767 

A3B1 3 28.9067 

A3B2 3 30.3033 

A1B1 3 30.7367 

A2B1 3 31.6233 

Sig.  .068 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 10. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *a 

Paprika Merah pada Hari ke-5 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_a   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 16759.338a 6 2793.223 410.965 .000 

PERLAKUAN 25.713 2 12.857 1.892 .193 

SUHU 35.729 1 35.729 5.257 .041 

PERLAKUAN * SUHU 30.167 2 15.084 2.219 .151 

Error 81.561 12 6.797   

Total 16840.899 18    

a. R Squared = .995 (Adjusted R Squared = .993) 

NILAI_a 

Duncana 

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A1B2 3 25.7933  

A2B2 3 29.9333 29.9333 

A3B1 3  30.9100 

A3B2 3  31.3367 

A1B1 3  31.7033 

A2B1 3  32.9033 

Sig.  .076 .226 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 11. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *a 

Paprika Merah pada Hari ke-11 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_a   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 16857.483a 6 2809.581 290.406 .000 

PERLAKUAN 61.530 2 30.765 3.180 .078 

SUHU 32.913 1 32.913 3.402 .090 

PERLAKUAN * SUHU 36.835 2 18.418 1.904 .191 

Error 116.096 12 9.675   

Total 16973.580 18    

a. R Squared = .993 (Adjusted R Squared = .990) 

 

NILAI_a 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A1B2 3 25.0267  

A2B2 3 30.1100 30.1100 

A1B1 3 30.7167 30.7167 

A3B1 3  31.1033 

A3B2 3  32.2567 

A2B1 3  33.6867 

Sig.  .054 .222 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 12. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *a 

Paprika Merah pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_a   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 18411.709a 6 3068.618 73.883 .000 

PERLAKUAN 499.282 2 249.641 6.011 .016 

SUHU 44.023 1 44.023 1.060 .324 

PERLAKUAN * SUHU .973 2 .487 .012 .988 

Error 498.403 12 41.534   

Total 18910.113 18    

a. R Squared = .974 (Adjusted R Squared = .960) 

 

NILAI_a 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A1B2 3 22.3533  

A1B1 3 26.1367 26.1367 

A2B2 3 32.3233 32.3233 

A2B1 3  35.0767 

A3B2 3  35.1500 

A3B1 3  37.9967 

Sig.  .096 .062 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 13. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *b 

Paprika Merah pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_b   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 749.676a 6 124.946 75.147 .000 

PERLAKUAN 216.188 2 108.094 65.011 .000 

SUHU 304.346 1 304.346 183.043 .000 

PERLAKUAN * SUHU 158.199 2 79.099 47.573 .000 

Error 19.952 12 1.663   

Total 769.629 18    

a. R Squared = .974 (Adjusted R Squared = .961) 

 

NILAI_b 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A2B2 3 -11.2733  

A1B2 3 -9.9433  

A1B1 3  1.0667 

A2B1 3  2.4067 

A3B1 3  2.9067 

A3B2 3  2.9250 

Sig.  .230 .127 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 14. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *b 

Paprika Merah pada Hari ke-5 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_b   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 182.886a 6 30.481 19.609 .000 

PERLAKUAN 70.220 2 35.110 22.587 .000 

SUHU 42.627 1 42.627 27.423 .000 

PERLAKUAN * SUHU 34.647 2 17.324 11.145 .002 

Error 18.653 12 1.554   

Total 201.540 18    

a. R Squared = .907 (Adjusted R Squared = .861) 

 

NILAI_b 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 

A2B1 3 -5.3467   

A3B1 3 -5.2767   

A3B2 3  -.5867  

A2B2 3  .4433 .4433 

A1B2 3  .9733 .9733 

A1B1 3   1.8000 

Sig.  .942 .142 .197 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 15. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *b 

Paprika Merah pada Hari ke-11 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_b   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 798.062a 6 133.010 26.292 .000 

PERLAKUAN 88.376 2 44.188 8.734 .005 

SUHU 21.539 1 21.539 4.257 .061 

PERLAKUAN * SUHU 17.513 2 8.757 1.731 .219 

Error 60.708 12 5.059   

Total 858.770 18    

a. R Squared = .929 (Adjusted R Squared = .894) 

 

NILAI_b 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A2B2 3 -8.4467  

A3B1 3 -6.6167 -6.6167 

A3B2 3 -5.4833 -5.4833 

A2B1 3 -5.4333 -5.4333 

A1B1 3 -3.4233 -3.4233 

A1B2 3  -1.1000 

Sig.  .142 .110 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 16. Hasil Analisis Statistik (ANOVA) Pengukuran  Nilai *b 

Paprika Merah pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_b   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 117.428a 6 19.571 3.925 .021 

PERLAKUAN 43.172 2 21.586 4.329 .038 

SUHU 15.052 1 15.052 3.019 .108 

PERLAKUAN * SUHU 17.068 2 8.534 1.712 .222 

Error 59.830 12 4.986   

Total 177.258 18    

a. R Squared = .662 (Adjusted R Squared = .494) 

 

NILAI_b 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 

A3B2 3 -4.4500   

A3B1 3 -2.8033 -2.8033  

A2B2 3  -2.0833  

A1B1 3   .3000 

A1B2 3   .6100 

A2B1 3   2.2167 

Sig.  .111 .466 .080 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 17. Hasil Analisis Statistik (ANOVA) Nilai HUE Paprika Merah 

pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_HUE   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 3421.873a 6 570.312 63.130 .000 

PERLAKUAN 855.663 2 427.832 47.359 .000 

SUHU 1320.980 1 1320.980 146.225 .000 

PERLAKUAN * SUHU 818.910 2 409.455 45.324 .000 

Error 108.407 12 9.034   

Total 3530.280 18    

a. R Squared = .969 (Adjusted R Squared = .954) 

 

HUE 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A2B2 3 -24.067  

A1B2 3 -22.000  

A1B1 3  2.333 

A3B1 3  2.800 

A2B1 3  4.767 

A3B2 3  5.767 

Sig.  .486 .290 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 18. Hasil Analisis Statistik (ANOVA) Nilai HUE Paprika Merah 

pada Hari ke-5 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_HUE   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 681.667a 6 113.611 17.207 .000 

PERLAKUAN 256.968 2 128.484 19.459 .000 

SUHU 177.976 1 177.976 26.955 .000 

PERLAKUAN * SUHU 130.188 2 65.094 9.859 .003 

Error 79.233 12 6.603   

Total 760.900 18    

a. R Squared = .896 (Adjusted R Squared = .844) 

 

HUE 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A3B1 3 -10.633  

A2B1 3 -9.833  

A3B2 3  -1.000 

A2B2 3  .700 

A1B2 3  2.100 

A1B1 3  3.400 

Sig.  .710 .075 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 19. Hasil Analisis Statistik (ANOVA) Nilai HUE Paprika Merah 

pada Hari ke-11 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_HUE   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 2781.003a 6 463.501 16.601 .000 

PERLAKUAN 271.110 2 135.555 4.855 .029 

SUHU 36.125 1 36.125 1.294 .278 

PERLAKUAN * SUHU 86.363 2 43.182 1.547 .253 

Error 335.047 12 27.921   

Total 3116.050 18    

a. R Squared = .892 (Adjusted R Squared = .839) 

 

HUE 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A2B2 3 -16.733  

A3B1 3 -16.067  

A2B1 3 -13.400  

A3B2 3 -10.667 -10.667 

A1B1 3 -9.333 -9.333 

A1B2 3  -2.900 

Sig.  .143 .112 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 20. Hasil Analisis Statistik (ANOVA) Nilai HUE Paprika Merah 

pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   NILAI_HUE   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 366.917a 6 61.153 4.769 .010 

PERLAKUAN 203.541 2 101.771 7.937 .006 

SUHU 55.125 1 55.125 4.299 .060 

PERLAKUAN * SUHU 53.823 2 26.912 2.099 .165 

Error 153.873 12 12.823   

Total 520.790 18    

a. R Squared = .705 (Adjusted R Squared = .557) 

HUE 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 

A3B2 3 -8.567  

A3B1 3 -4.300 -4.300 

A2B2 3 -3.700 -3.700 

A1B2 3 -.900 -.900 

A1B1 3  .733 

A2B1 3  3.600 

Sig.  .076 .072 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 21. Hasil Analisis Statistik (ANOVA) Pengukuran Kekerasan     

Paprika Merah pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   KEKERASAN_NEWTON   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 259.487a 5 51.897 4.014 .023 

Intercept 18503.108 1 18503.108 1431.157 .000 

KONSENTRASI * SUHU 235.080 2 117.540 9.091 .004 

KONSENTRASI 11.522 2 5.761 .446 .651 

SUHU 12.886 1 12.886 .997 .338 

Error 155.145 12 12.929   

Total 18917.741 18    

Corrected Total 414.633 17    

a. R Squared = .626 (Adjusted R Squared = .470) 

KEKERASAN_NEWTON 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 

A1B2 3 26.3333   

A1B1 3 29.4000 29.4000  

A2B2 3 31.0800 31.0800  

A2B1 3 32.5767 32.5767 32.5767 

A3B2 3  34.7367 34.7367 

A3B1 3   38.2433 

Sig.  .072 .117 .090 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 22. Hasil Analisis Statistik (ANOVA) Pengukuran Kekerasan     

Paprika Merah pada Hari ke-5 

Tests of Between-Subjects Effects 

Dependent Variable:   KEKERASAN_NEWTON   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 404.018a 5 80.804 5.485 .007 

Intercept 17205.743 1 17205.743 1167.897 .000 

KONSENTRASI * SUHU 322.237 2 161.119 10.936 .002 

KONSENTRASI 31.145 2 15.572 1.057 .378 

SUHU 50.635 1 50.635 3.437 .088 

Error 176.787 12 14.732   

Total 17786.548 18    

Corrected Total 580.805 17    

a. R Squared = .696 (Adjusted R Squared = .569) 

 

KEKERASAN_NEWTON 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 

A1B2 3 23.1600   

A1B1 3 27.0667 27.0667  

A2B1 3  31.8133 31.8133 

A2B2 3  32.5233 32.5233 

A3B2 3  32.7467 32.7467 

A3B1 3   38.1933 

Sig.  .236 .118 .083 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

 



64 
 

Lampiran 23. Hasil Analisis Statistik (ANOVA) Pengukuran Kekerasan     

Paprika Merah pada Hari ke-11 

Tests of Between-Subjects Effects 

Dependent Variable:   KEKERASAN_NEWTON   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 481.362a 5 96.272 6.855 .003 

Intercept 14825.846 1 14825.846 1055.714 .000 

KONSENTRASI * SUHU 445.297 2 222.649 15.854 .000 

KONSENTRASI 24.109 2 12.055 .858 .448 

SUHU 11.956 1 11.956 .851 .374 

Error 168.521 12 14.043   

Total 15475.730 18    

Corrected Total 649.884 17    

a. R Squared = .741 (Adjusted R Squared = .633) 

 

KEKERASAN_NEWTON 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 4 

A1B2 3 20.3767    

A1B1 3 23.9933 23.9933   

A2B2 3  28.6700 28.6700  

A2B1 3   31.3200 31.3200 

A3B2 3   31.9567 31.9567 

A3B1 3    35.8800 

Sig.  .260 .152 .327 .181 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 24. Hasil Analisis Statistik (ANOVA) Pengukuran Kekerasan     

Paprika Merah pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   KEKERASAN_NEWTON   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 1187.407a 5 237.481 17.578 .000 

Intercept 10336.344 1 10336.344 765.074 .000 

KONSENTRASI * SUHU 1026.457 2 513.229 37.988 .000 

KONSENTRASI 114.356 2 57.178 4.232 .041 

SUHU 46.593 1 46.593 3.449 .088 

Error 162.123 12 13.510   

Total 11685.874 18    

Corrected Total 1349.530 17    

a. R Squared = .880 (Adjusted R Squared = .830) 

 

KEKERASAN_NEWTON 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 2 3 4 

A2B2 3 10.4000    

A1B2 3  17.6833   

A1B1 3  22.3767 22.3767  

A2B1 3   28.6133 28.6133 

A3B2 3    30.4200 

A3B1 3    34.2867 

Sig.  1.000 .144 .060 .097 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 25. Hasil Analisis Statistik (ANOVA) Pengukuran Total Padatan 

Terlarut (TPT)  Paprika Merah pada Hari ke-1 

Tests of Between-Subjects Effects 

Dependent Variable:   TPT_BUAH   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 890.800a 6 148.467 311.469 .000 

perlakuan * suhu 1.282 2 .641 1.344 .329 

perlakuan 1.995 2 .998 2.093 .204 

Suhu .003 1 .003 .007 .936 

Error 2.860 6 .477   

Total 893.660 12    

a. R Squared = .997 (Adjusted R Squared = .994) 

TPT_BUAH 

Duncana   

PERLAKUAN N 

Subset for alpha = 0.05 

1 

A3B1 2 7.900 

A2B1 2 8.350 

A2B2 2 8.350 

A3B2 2 8.650 

A1B2 2 8.750 

A1B1 2 9.600 

Sig.  .060 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 26. Hasil Analisis Statistik (ANOVA) Pengukuran Total Padatan 

Terlarut (TPT)  Paprika Merah pada Hari ke-5 

Tests of Between-Subjects Effects 

Dependent Variable:   TPT_BUAH   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 963.570a 6 160.595 250.278 .000 

perlakuan * suhu .072 2 .036 .056 .946 

perlakuan 1.415 2 .708 1.103 .391 

Suhu .853 1 .853 1.330 .293 

Error 3.850 6 .642   

Total 967.420 12    

a. R Squared = .996 (Adjusted R Squared = .992) 

TPT_BUAH 

Duncana 

PERLAKUAN N 

Subset for alpha 

= 0.05 

1 

A2B1 2 8.400 

A1B1 2 8.600 

A2B2 2 8.850 

A1B2 2 9.000 

A3B1 2 9.050 

A3B2 2 9.800 

Sig.  .148 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 27. Hasil Analisis Statistik (ANOVA) Pengukuran Total Padatan 

Terlarut (TPT)  Paprika Merah pada Hari ke-11 

Tests of Between-Subjects Effects 

Dependent Variable:   TPT_BUAH   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 1167.460a 6 194.577 275.344 .000 

perlakuan * suhu 4.512 2 2.256 3.192 .114 

perlakuan 1.412 2 .706 .999 .422 

Suhu 1.203 1 1.203 1.703 .240 

Error 4.240 6 .707   

Total 1171.700 12    

a. R Squared = .996 (Adjusted R Squared = .993) 

 

TPT_BUAH 

Duncana   

PERLAKUAN N 

Subset for alpha 

= 0.05 

1 

A2B1 2 8.650 

A1B1 2 9.150 

A3B2 2 9.650 

A2B2 2 10.100 

A1B2 2 10.700 

A3B1 2 10.750 

Sig.  .058 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 28. Hasil Analisis Statistik (ANOVA) Pengukuran Total Padatan 

Terlarut (TPT)  Paprika Merah pada Hari ke-16 

Tests of Between-Subjects Effects 

Dependent Variable:   TPT_BUAH  

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 1166.760a 6 194.460 119.301 .000 

perlakuan * suhu .802 2 .401 .246 .790 

perlakuan .485 2 .243 .149 .865 

Suhu 1.203 1 1.203 .738 .423 

Error 9.780 6 1.630   

Total 1176.540 12    

a. R Squared = .992 (Adjusted R Squared = .983) 

 

TPT_BUAH 

Duncana   

PERLAKUAN N 

Subset for alpha 

= 0.05 

1 

A3B2 2 9.200 

A2B2 2 9.450 

A1B1 2 9.900 

A3B1 2 9.950 

A1B2 2 9.950 

A2B1 2 10.650 

Sig.  .317 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran 29. Data Hasil Pengukuran Susut Bobot Paprika Merah pada  

Suhu  Dingin 

Lama 

Penyimpanan 

(Hari) 

Perlakuan 

Susut Bobot (%) Total Rata-Rata 

 Susut Bobot 

(g) 
I II (%) 

1 

A1B1 2,26 1,94 4,19 2,10 

A2B1 1,71 1,81 3,52 1,76 

A3B1 1,61 0,96 2,57 1,29 

5 

A1B1 5,75 9,93 15,68 7,84 

A2B1 5,22 5,31 10,53 5,26 

A3B1 4,72 4,51 9,23 4,62 

11 

A1B1 18,70 14,00 32,70 16,35 

A2B1 12,50 10,95 23,44 11,72 

A3B1 13,84 16,67 30,51 15,26 

16 

A1B1 25,59 26,56 52,15 26,08 

A2B1 23,93 18,58 42,52 21,26 

A3B1 16,71 16,73 33,44 16,72 

Keterangan : 

I         : Ulangan pertama                                            

II        : Ulangan kedua 

A1B1 : Konsentrasi tanpa coating (perlakuan kontrol). 

A2B1 : Konsentrasi coating pati sagu 100 g, akuades 1000 ml, dan penambahan 

gliserol 10 %. 

A3B1 : Konsentrasi coating pati sagu 200 g, akuades 1000 ml, dan penambahan 

gliserol 10 %. 
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Lampiran 30. Data Hasil Pengukuran Susut Bobot Paprika Merah pada 

Suhu  Ruang 

Lama 

 Penyimpanan (Hari) 
Perlakuan 

Susut Bobot (%) Total Rata-Rata  

Susut Bobot (%) I II (%) 

1 

A1B2 4,40 3,97 8,36 4,18 

A2B2 2,33 2,35 4,68 2,34 

A3B2 1,59 1,95 3,54 1,77 

5 

A1B2 15,79 14,83 30,62 15,31 

A2B2 12,06 13,11 25,17 12,59 

A3B2 12,14 12,14 24,27 12,14 

11 

A1B2 27,75 27,87 55,62 27,81 

A2B2 25,97 22,70 48,67 24,34 

A3B2 23,96 24,37 48,33 24,16 

16 

A1B2 34,26 34,70 68,96 34,48 

A2B2 40,92 38,88 79,81 39,90 

A3B2 28,31 30,32 58,63 29,32 

Keterangan : 

I         : Ulangan pertama.                                         

II        : Ulangan kedua. 

A1B2 : Konsentrasi tanpa coating (perlakuan kontrol). 

A2B2 : Konsentrasi coating pati sagu 100 g, akuades 1000 ml, dan penambahan 

gliserol. 

A3B2 : Konsentrasi coating pati sagu 200 g, akuades 1000 ml, dan penambahan 

gliserol.
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Lampiran 31. Data Hasil Pengukuran Warna Paprika Merah pada Suhu Dingin 

1. Nilai *L Hasil Pengukuran Warna Paprika Merah pada Suhu Dingin 

Lama Penyimpanan (Hari) Perlakuan 

Warna *L Rata-Rata *L 

Rata-Rata *L Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B1 37,30 33,75 34,29 36,30 34,29 37,77 35,53 35,295 36,03 35,62 

1 A2B1 33,70 33,06 38,76 36,14 34,03 33,54 33,38 37,45 33,79 34,87 

  A3B1 33,69 33,68 32,36 32,62 32,83 41,76 33,69 32,49 37,30 34,49 

 
A1B1 34,25 34,99 31,07 35,33 34,52 36,41 34,62 33,2 35,47 34,43 

5 A2B1 35,33 39,11 34,95 37,59 30,84 35,53 37,22 36,27 33,19 35,56 

  A3B1 36,34 34,83 36,27 38,41 36,61 41,08 35,59 37,34 38,85 37,26 

 
A1B1 36,80 36,13 33,69 37,76 35,83 38,49 36,47 35,73 37,16 36,45 

11 A2B1 37,78 36,55 36,54 37,63 35,36 36,98 37,17 37,09 36,17 36,81 

  A3B1 35,24 29,47 34,66 31,11 34,16 35,54 32,36 32,89 34,85 33,36 

 
A1B1 33,38 34,54 32,26 32,20 32,85 32,17 33,96 32,23 32,51 32,90 

16 A2B1 33,42 34,86 34,55 34,04 33,38 34,71 34,14 34,30 34,05 34,16 

  A3B1 30,61 30,43 34,33 32,75 32,77 32,22 30,52 33,54 32,50 32,19 
Keterangan : 

I                  : Ulangan pertama.                                         

II                 : Ulangan kedua. 
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2. Nilai *a Hasil Pengukuran Warna Paprika Merah pada Suhu Dingin 

Lama Penyimpanan (Hari) Perlakuan 

Warna *a Rata-Rata *a 

Rata-Rata *a Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B1 34,38 31,06 34,24 35,41 20,46 28,86 32,72 34,83 24,66 30,74 

1 A2B1 34,37 34,30 39,27 26,13 29,24 26,42 34,34 32,7 27,83 31,62 

  A3B1 31,77 31,26 27,22 26,32 20,24 36,61 31,52 26,77 28,43 28,90 

 
A1B1 26,88 33,82 30,52 34,16 30,46 34,37 30,35 32,34 32,42 31,70 

5 A2B1 38,05 34,33 33,19 24,05 34,84 32,95 36,19 28,62 33,90 32,90 

  A3B1 36,76 35,09 30,52 26,63 30,10 26,34 35,93 28,58 28,22 30,91 

 
A1B1 29,79 27,56 34,07 35,04 29,95 27,87 28,68 34,56 28,91 30,71 

11 A2B1 30,55 30,93 34,89 38,63 32,01 35,10 30,74 36,76 33,56 33,69 

  A3B1 27,40 31,92 34,33 31,88 32,92 28,16 29,66 33,11 30,54 31,10 

 
A1B1 20,76 23,5 20,55 26,34 34,38 31,28 22,13 23,45 32,83 26,14 

16 A2B1 37,44 34,9 34,94 34,55 33,51 35,11 36,17 34,75 34,31 35,08 

  A3B1 46,75 41,70 33,25 33,19 35,26 37,81 44,23 33,22 36,54 37,99 

Keterangan : 

I                  : Ulangan pertama.                                         

II                : Ulangan kedua. 
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3. Nilai *b Hasil Pengukuran Warna Paprika Merah pada Suhu Dingin 

Lama Penyimpanan (Hari) Perlakuan 

Warna *b Rata-Rata *b 

Rata-Rata *b Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B1 -3,03 4,00 3,11 1,92 3,08 -2,70 0,49 2,52 0,19 1,06 

1 A2B1 3,70 0,20 0,78 5,76 2,21 1,79 1,95 3,27 2,00 2,41 

  A3B1 3,77 3,17 1,87 3,82 -6,60 11,40 3,47 2,845 2,40 2,91 

 
A1B1 3,90 2,52 1,49 1,29 0,73 0,87 3,21 1,39 0,80 1,80 

5 A2B1 -0,35 -10,21 -1,48 -7,86 -9,83 -2,34 -5,28 -4,67 -6,09 -5,35 

  A3B1 -2,16 -5,32 0,09 -9,50 -2,15 -12,60 -3,74 -4,71 -7,38 -5,27 

 
A1B1 -5,69 -4,51 -5,39 -3,30 -7,15 -3,66 -5,10 -4,35 -5,41 -4,95 

11 A2B1 -6,38 -8,63 -7,36 -8,59 -8 -8,19 -7,51 -7,975 -8,10 -7,86 

  A3B1 -6,40 -13,14 -8,93 -9,79 -7,69 -6,70 -9,77 -9,36 -7,20 -8,78 

 
A1B1 1,80 -0,55 0,58 -1,62 0,94 0,64 0,63 -0,52 0,79 0,30 

16 A2B1 2,74 1,61 1,98 2,96 1,68 2,32 2,18 2,47 2,00 2,22 

  A3B1 -2,67 -2,76 -2,28 -3 -2,68 -3,41 -2,72 -2,64 -3,05 -2,80 

Keterangan : 

I                  : Ulangan pertama.                                         

II                 : Ulangan kedua. 
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4. Nilai °Hue Pengukuran Warna Paprika Merah pada Suhu Dingin 

Lama Penyimpanan 

(Hari) 
Perlakuan 

Warna (Hue) Rata-Rata (Hue) 

Rata-Rata °Hue Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B1 -5,0 7,4 5,2 3,1 8,6 -5,4 1,2 4,2 1,6 2,3 

1 A2B1 6,2 0,3 1,1 12,6 4,3 3,9 3,3 6,9 4,1 4,7 

  A3B1 6,8 5,8 3,9 8,3 -18,7 17,8 6,3 6,1 -0,4 4,0 

 
A1B1 8,3 4,3 2,8 2,2 1,4 1,5 6,3 2,5 1,4 3,4 

5 A2B1 -0,5 -17,0 -2,6 -18,7 -16,2 -4,1 -8,8 -10,6 -10,1 350,2 

  A3B1 -3,4 -8,7 0,2 -20,4 -4,1 -27,4 -6,0 -10,1 -15,8 349,4 

 
A1B1 -10,9 -9,4 -9,1 -5,4 -13,7 -7,5 -10,2 -7,2 -10,6 350,7 

11 A2B1 -12,0 -16,0 -12,1 -12,7 -14,3 -13,4 -14,0 -12,4 -13,8 346,6 

  A3B1 -13,4 -23,6 -14,9 -17,6 -13,4 -13,6 -18,5 -16,2 -13,5 343,9 

 
A1B1 5,0 -1,3 1,6 -3,5 1,6 1,2 1,8 -1,0 1,4 0,7 

16 A2B1 4,2 2,6 3,2 4,9 2,9 3,8 3,4 4,1 3,3 3,6 

  A3B1 -3,3 -3,8 -3,9 -5,2 -4,4 -5,2 -3,5 -4,6 -4,8 355,7 

Keterangan : 

I                  : Ulangan pertama.                                         

II                : Ulangan kedua. 
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Lampiran 32.  Data Hasil Pengukuran Warna Paprika Merah pada Suhu Ruang 

1. Nilai *L Hasil Pengukuran Warna Paprika Merah pada Suhu Ruang 

Lama Penyimpanan (Hari) Perlakuan 

Warna *L Rata-Rata *L 

Rata-Rata *L Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B2 35,44 34,20 37,54 37,22 38,97 37,71 34,82 37,38 38,34 36,85 

1 A2B2 37,99 37,58 39,10 39,14 36,39 39,70 37,79 39,12 38,05 38,32 

  A3B2 37,08 34,29 34,41 33,54 35,84 35,13 35,69 33,98 35,49 35,05 

 
A1B2 33,79 34,36 34,08 33,87 35,51 34,06 34,08 33,98 34,79 34,28 

5 A2B2 33,91 35,28 33,34 35,98 34,79 35,91 34,60 34,66 35,35 34,87 

  A3B2 34,60 35,84 34,84 35,43 34,35 35,58 35,22 35,14 34,97 35,11 

 
A1B2 35,17 26,72 30,44 29,18 26,54 38,17 30,95 29,81 32,36 31,04 

11 A2B2 36,98 37,25 37,18 36,37 37 35,02 37,12 36,78 36,01 36,63 

  A3B2 36,87 34,56 35,85 35,76 34,44 35,06 35,72 35,81 34,75 35,42 

 
A1B2 30,03 31,83 33,56 33,2 31,68 29,27 30,93 33,38 30,48 31,60 

16 A2B2 32,67 33,09 34,49 31,06 34,79 33,38 32,88 32,78 34,09 33,25 

  A3B2 33,64 33,93 32,97 28 43,76 40,92 33,79 30,49 42,34 35,54 
Keterangan : 

I                  : Ulangan pertama.                                         

II                : Ulangan kedua. 
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2. Nilai *a Hasil Pengukuran Warna Paprika Merah pada Suhu Ruang 

Lama 

Penyimpanan 

(Hari) 

Perlakuan 

Warna *a Rata-Rata *a 

Rata-Rata *a Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B2 26,04 22,33 27,09 27,33 30,08 23,92 24,19 27,21 27,00 26,13 

1 A2B2 28,36 24,12 25,12 29,60 27,60 27,06 26,24 27,36 27,33 26,98 

  A3B2 35,47 26,21 31,75 23,62 35,01 29,74 30,84 27,685 32,38 30,30 

 
A1B2 20,53 29,84 25,88 27,46 20,41 30,63 25,19 26,67 25,52 25,79 

5 A2B2 31,47 26,26 31,24 30,93 35,81 23,87 28,87 31,085 29,84 29,93 

  A3B2 32,26 34,51 29,73 29,63 31,09 30,79 33,39 29,68 30,94 31,34 

 
A1B2 23,37 29,25 21,40 26,36 20,30 29,48 26,31 23,88 24,89 25,03 

11 A2B2 24,32 39,80 27,15 29,60 27,17 32,60 32,06 28,375 29,89 30,11 

  A3B2 24,35 28,99 27,04 38,02 35,68 39,46 26,67 32,53 37,57 32,26 

 
A1B2 20,38 21,95 24,18 26,31 20,99 20,29 21,17 25,25 20,64 22,35 

16 A2B2 29,9 33,79 29,68 28,78 34,41 37,37 31,85 29,23 35,89 32,32 

  A3B2 48,69 48,35 31,61 36,39 25,36 20,49 48,52 34 22,93 35,15 

Keterangan : 

I                  : Ulangan pertama.                                         

II                : Ulangan kedua. 
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3. Nilai *b Hasil Pengukuran Warna Paprika Merah pada Suhu Ruang 

Lama Penyimpanan (Hari) Perlakuan 

Warna *b Rata-Rata *B 

Rata-Rata *B Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B2 -10,74 -9,94 -9,41 -7,84 -11,53 -10,18 -10,34 -8,63 -10,86 -9,94 

1 A2B2 -7,94 -8,96 -13,92 -10,99 -14,76 -11,06 -8,45 -12,455 -12,91 -11,27 

  A3B2 2,42 2,81 1,84 3,82 2,62 4,03 2,62 2,83 3,33 2,92 

 
A1B2 0,97 1,45 1,17 -0,22 0,42 2,03 1,21 0,475 1,23 0,97 

5 A2B2 1,04 -0,45 1,00 -1,28 2,18 0,16 0,30 -0,14 1,17 0,44 

  A3B2 -1,11 -1,50 1,70 0,21 -1,94 -0,87 -1,31 0,96 -1,41 -0,59 

 
A1B2 4,83 4,60 -3,07 -3,63 -4,44 -4,90 4,72 -3,35 -4,67 -1,10 

11 A2B2 -7,65 -7,71 -11,50 -6,41 -11,39 -6 -7,68 -8,955 -8,70 -8,44 

  A3B2 -9,21 -4,78 -6,26 -2,83 -5,82 -3,98 -7,00 -4,55 -4,90 -5,48 

 
A1B2 4,83 1,99 1,15 -2,09 -0,59 -1,62 3,41 -0,47 -1,11 0,61 

16 A2B2 -1,47 -1,71 -1,76 -2,52 -1,66 -3,37 -1,59 -2,14 -2,52 -2,08 

  A3B2 -3,37 -3,10 -3,82 -5,13 -4,88 -6,37 -3,24 -4,475 -5,63 -4,45 

Keterangan : 

I                  : Ulangan pertama.                                         

II                 : Ulangan kedua. 
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4. Nilai °Hue Pengukuran Warna Paprika Merah pada Suhu Ruang 

Lama Penyimpanan 

(Hari) 
Perlakuan 

Warna (Hue ) Rata-Rata (Hue ) 

Rata-Rata °Hue  Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B2 -23,6 -25,5 -19,9 -16,4 -22,0 -24,4 -24,6 -18,2 -23,2 338,0 

1 A2B2 -16,0 -21,3 -31,7 -21,3 -30,6 -23,4 -18,7 -26,5 -27,0 335,9 

  A3B2 3,9 6,1 3,3 9,3 4,3 7,8 5,0 6,3 6,0 5,8 

 
A1B2 2,7 2,8 2,6 -0,5 1,2 3,8 2,7 1,1 2,5 2,1 

5 A2B2 1,9 -1,0 1,8 -2,4 3,5 0,4 0,5 -0,3 1,9 0,7 

  A3B2 -2,0 -2,5 3,3 0,4 -3,6 -1,6 -2,2 1,8 -2,6 359,0 

 
A1B2 11,8 9,0 -8,2 -7,9 -12,5 -9,5 10,4 -8,1 -11,0 357,1 

11 A2B2 -18,0 -11,1 -24,3 -12,4 -24,0 -10,5 -14,6 -18,3 -17,3 349,3 

  A3B2 -21,7 -9,4 -13,3 -4,3 -9,3 -5,8 -15,6 -8,8 -7,6 349,4 

 
A1B2 13,6 5,2 2,7 -4,6 -1,6 -4,6 9,4 -0,9 -3,1 1,8 

16 A2B2 -2,8 -2,9 -3,4 -5,0 -2,8 -5,2 -2,9 -4,2 -4,0 356,3 

  A3B2 -4,0 -3,7 -6,9 -8,1 -11,0 -17,8 -3,8 -7,5 -14,4 351,4 

Keterangan : 

I                  : Ulangan pertama.                                         

II                : Ulangan kedua. 
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Lampiran 33. Data Hasil Pengukuran Kekerasan Paprika Merah pada Suhu Dingin 

Lama 

Penyimpanan 

(Hari) 

Perlakuan 

Nilai Kekerasan Buah (N) 
Rata-Rata Nilai Kekerasan 

Buah (N) 
Rata-Rata  

Nilai 

Kekerasan 

Buah (N) 

Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B1 31,33 22,04 24,22 23,21 36,92 38,29 26,87 23,72 37,61 29,40 

1 A2B1 33,70 32,91 30,33 36,18 29,10 33,21 33,31 33,26 31,16 32,57 

  A3B1 37,12 35,65 31,22 41,29 43,22 40,93 36,39 36,26 42,08 38,24 

 
A1B1 30,88 19,67 22,91 20,12 33,57 35,23 25,28 21,52 34,40 27,06 

5 A2B1 31,39 32,74 30,33 26,71 38,45 31,24 32,07 28,52 34,85 31,81 

  A3B1 35,18 36,95 31,81 39,29 44,67 41,24 36,07 35,55 42,96 38,19 

 
A1B1 29,66 10,77 19,22 20,82 34,13 29,34 20,22 20,02 31,74 23,99 

11 A2B1 30,62 30,57 30,19 30,23 35,62 30,67 30,60 30,21 33,15 31,32 

  A3B1 33,12 35,17 30,28 38,12 40,28 38,29 34,15 34,20 39,29 35,88 

 
A1B1 25,11 10,05 16,28 20,62 33,53 28,66 17,58 18,45 31,10 22,38 

16 A2B1 28,72 28,15 27,85 29,29 30,42 27,24 28,44 28,57 28,83 28,61 

  A3B1 30,09 33,55 31,88 35,19 36,77 38,23 31,82 33,54 37,50 34,29 

Keterangan  : 

I                   : Ulangan pertama.                                         

II                  : Ulangan kedua. 
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Lampiran 34. Data Hasil Pengukuran Kekerasan Paprika Merah pada Suhu Ruang 

Lama 

Penyimpanan 

(Hari) 

Perlakuan 

Nilai Kekerasan Buah (N) 
Rata-Rata Nilai Kekerasan 

Buah (N) 
Rata-Rata 

Nilai 

Kekerasan 

Buah (N) 

Titik 1 Titik 2 Titik 3 
Titik 1 Titik 2 Titik 3 

I II I II I II 

 
A1B2 25,86 22,55 28,56 30,22 22,37 28,42 24,21 29,39 25,40 26,33 

1 A2B2 29,34 30,41 30,83 32,12 30,19 33,56 29,88 31,48 31,88 31,08 

  A3B2 32,54 35,77 31,20 35,23 38,42 35,23 34,16 33,22 36,83 34,73 

 
A1B2 22,65 23,54 27,88 18,29 26,46 20,12 23,10 23,09 23,29 23,16 

5 A2B2 27,92 29,73 39,21 33,27 31,34 33,65 28,83 36,24 32,50 32,52 

  A3B2 30,15 33,05 30,12 33,28 36,23 33,65 31,60 31,70 34,94 32,75 

 
A1B2 21,09 24,72 15,82 14,12 25,67 20,83 22,91 14,97 23,25 20,38 

11 A2B2 24,33 30,17 26,82 30,27 29,19 31,23 27,25 28,55 30,21 28,67 

  A3B2 28,08 32,21 29,19 34,18 35,92 32,13 30,15 31,69 34,03 31,95 

 
A1B2 14,22 23,17 15,61 11,76 20,12 21,20 18,70 13,69 20,66 17,68 

16 A2B2 10,77 10,32 10,81 10,19 10,01 10,29 10,55 10,50 10,15 10,40 

  A3B2 27,21 30,34 28,20 33,19 33,45 30,11 28,78 30,70 31,78 30,42 

Keterangan : 

I                  : Ulangan pertama.                                         

II                 : Ulangan kedua. 
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Lampiran 35. Data Hasil Pengukuran Total Padatan Terlarut (TPT) Paprika Merah pada Suhu Dingin 

Lama Penyimpanan (Hari) Perlakuan 
Total Padatan Terlarut (°Brix) 

Rata-Rata TPT (°Brix) 
 

I II 
 

 
A1B1 9,4 9,8 9,6 

 
1 A2B1 8,9 7,8 8,4 

 

 
A3B1 7,5 8,3 7,9 

 

 
A1B1 7,5 9,7 8,6 

 
5 A2B1 8,4 8,4 8,4 

 

 
A3B1 9,3 8,8 9,1 

 

 
A1B1 9,3 9 9,2 

 
11 A2B1 9 8,3 8,7 

 

 
A3B1 10,1 11,4 10,8 

 

 
A1B1 9,9 9,9 9,9 

 
16 A2B1 11 10,3 10,7 

 

 
A3B1 8,8 11,1 10,0 

 
Keterangan : 

I                  : Ulangan pertama.                                         

II                 : Ulangan kedua. 
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Lampiran 36. Data Hasil Pengukuran Total Padatan Terlarut (TPT) Paprika Merah pada Suhu Ruang 

Lama Penyimpanan (Hari) Perlakuan 
Total Padatan Terlarut (°Brix) 

Rata-Rata TPT (°Brix) 
 

I II 
 

 
A1B2 8,8 8,7 8,8 

 
1 A2B2 8,2 8,5 8,4 

 

 
A3B2 7,7 9,6 8,7 

 

 
A1B2 9,8 8,2 9,0 

 
5 A2B2 8,8 8,9 8,9 

 

 
A3B2 9,7 9,9 9,8 

 

 
A1B2 10,5 10,9 10,7 

 
11 A2B2 11,2 9 10,1 

 

 
A3B2 9,1 10,2 9,7 

 

 
A1B2 8,1 11,8 10,0 

 
16 A2B2 9,3 9,6 9,5 

 

 
A3B2 9,2 9,2 9,2 

 
Keterangan  : 

I                   : Ulangan pertama.                                         

II                  : Ulangan kedua 
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Lampiran 37. Pembuatan Larutan Edible Coating Pati Sagu 

           

Gambar 9. Menyiapkan Pati Sagu 

 

 
Gambar 10. Pembuatan larutan edible coating 

 

Gambar 11. Larutan edible coating Pati sagu siap di aplikasikan. 
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Lampiran 38. Pengaplikasian Edible Coating Pati Sagu Pada Paprika Merah 

 

Gambar 12. Sortasi paprika merah 

  

Gambar 13. Menimbang berat awal paprika merah  

  

Gambar 14. Proses pencelupan paprika merah pada larutan edible coating 
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Gambar 15. Proses penyimpanan paprika merah 

 

Gambar 16. Penyimpanan paprika merah pada suhu dingin 

 

Gambar 17. Penyimpanan paprika merah di suhu ruang 
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Lampiran 39. Pengujian Kualitas Paprika Merah 

 

Gambar 18. Pengukuran susut bobot paprika merah 

 

Gambar 19. Pengukuran warna paprika merah 
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Gambar 20. Pengukuran tingkat kekerasan paprika merah 

 

Gambar 21. Pengukuran total padatan terlarut (TPT) paprika merah.



 

Lampiran 40 . Tabel Gambar Paprika Merah Penyimpanan Suhu Dingin 

LAMA 

PENYIMP

ANAN 

PERLAKUAN 

A1B1 A2B1 A3B1 

1 2 1 2 1 2 

 

 

HARI 

KE-1 

      

 

 

HARI 

KE-5 
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HARI  

KE-11 

 

 

    

 

 

HARI 

 KE-16 
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Lampiran 41 . Tabel Gambar Paprika Merah Penyimpanan Suhu Ruang 

LAMA 

PENYIMPA

NAN 

PERLAKUAN 

A1B2 A2B2 A3B2 

1 2 1 2 1 2 

 

 

HARI 

KE-1 

  

 

 

 

 

 

 

HARI 

KE-5 
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HARI 

KE-11 

 

     

 

 

HARI  

KE-16 

 

 

 

   

 

 

 

 

 


