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LAMPIRAN 

Lampiran 1. Hasil analisi ragam Nilai Ph selama maturasi DBBP pada 
Konsentrasi yang berbeda. 

 
Descriptive Statistics 

Dependent Variable:pH   

Level buah 
pangi 

Lama 
Maturasi Mean Std. Deviation N 

67 gram 0 hari 7.3350 .01291 4 

4 hari 7.0875 .01258 4 

8 hari 7.1475 .00957 4 

12 hari 6.7100 .04690 4 

Total 7.0725 .50580 16 

100 gram 0 hari 7.2375 .00957 4 

4 hari 7.2475 .01258 4 

8 hari 7.1450 .17673 4 

12 hari 6.8175 .15196 4 

Total 7.1119 .20840 16 

150 gram 0 hari 7.1400 .00816 4 

4 hari 7.1900 .00816 4 

8 hari 7.2425 .00957 4 

12 hari 7.0025 .00957 4 

Total 7.1437 .09251 16 

Total 0 hari 7.2375 .08368 12 

4 hari 7.1750 .06987 12 

8 hari 7.1783 .10400 12 

12 hari 6.6333 .42444 12 

Total 7.0560 .33005 48 

 
Tests of Between-Subjects Effects 

Dependent Variable:pH     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 4.947
a
 11 .450 93.851 .000 

Intercept 2389.811 1 2389.811 4.987E5 .000 

Level .503 2 .251 52.441 .000 

Maturasi 2.889 3 .963 200.916 .000 

Level * Maturasi 1.556 6 .259 54.121 .000 

Error .173 36 .005   

Total 2394.931 48    

Corrected Total 5.120 47    
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Tests of Between-Subjects Effects 

Dependent Variable:pH     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 4.947
a
 11 .450 93.851 .000 

Intercept 2389.811 1 2389.811 4.987E5 .000 

Level .503 2 .251 52.441 .000 

Maturasi 2.889 3 .963 200.916 .000 

Level * Maturasi 1.556 6 .259 54.121 .000 

Error .173 36 .005   

Total 2394.931 48    

a. R Squared = .966 (Adjusted R Squared = .956)   

 
pH 

 
Level buah 
pangi N 

Subset 

 1 2 

Duncan
a
 67 gram 16 7.0725  

100 gram 16  7.1119 

150 gram 16  7.1438 

Sig.  1.000 .201 

Means for groups in homogeneous subsets are displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = .005. 

a. Uses Harmonic Mean Sample Size = 16.000. 

 

pH 

 
Lama 
Maturasi N 

Subset 

 1 2 3 

Duncan
a
 12 hari 12 6.6333   

4 hari 12  7.1750  

8 hari 12  7.1783  

0 hari 12   7.2375 

Sig.  1.000 .907 1.000 

Means for groups in homogeneous subsets are displayed. 
 Based on observed means. 
 The error term is Mean Square(Error) = .005. 

a. Uses Harmonic Mean Sample Size = 12.000.  
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Lampiran 2. Hasil analisi ragam Nilai Daya putus daging selama 

maturasi dengan DBBP pada Konsentrasi yang berbeda 

 
Descriptive Statistics 

Dependent Variable:DPD   

Level buah 
pangi 

Lama 
Maturasi Mean Std. Deviation N 

67 gram 0 hari 1.1400 .00816 4 

4 hari 1.3625 .03594 4 

8 hari 1.4350 .01291 4 

12 hari 1.7625 .01708 4 

Total 1.4250 .23123 16 

100 gram 0 hari 1.2475 .00957 4 

4 hari 1.4950 .07681 4 

8 hari 1.8300 .04320 4 

12 hari 1.8400 .01414 4 

Total 1.6031 .25912 16 

150 gram 0 hari 1.2725 .01258 4 

4 hari 1.8600 .01633 4 

8 hari 1.9425 .01893 4 

12 hari 1.9600 .02160 4 

Total 1.7588 .29298 16 

Total 0 hari 1.2200 .06075 12 

4 hari 1.5725 .22430 12 

8 hari 1.7358 .22873 12 

12 hari 1.8542 .08639 12 

Total 1.5956 .29134 48 

 
Tests of Between-Subjects Effects 

Dependent Variable:DPD     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 3.956
a
 11 .360 387.903 .000 

Intercept 122.209 1 122.209 1.318E5 .000 

Level .892 2 .446 481.328 .000 

Maturasi 2.738 3 .913 984.296 .000 

Level * Maturasi .326 6 .054 58.566 .000 

Error .033 36 .001   

Total 126.198 48    

Corrected Total 3.989 47    

a. R Squared = .992 (Adjusted R Squared = .989)   
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DPD 

 
Level buah 
pangi N 

Subset 

 1 2 3 

Duncan
a
 67 gram 16 1.4250   

100 gram 16  1.6031  

150 gram 16   1.7588 

Sig.  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 = 16.000.  

      

 

DPD 

 
Lama 
Maturasi N 

Subset 

 1 2 3 4 

Duncan
a
 0 hari 12 1.2200    

4 hari 12  1.5725   

8 hari 12   1.7358  

12 hari 12    1.8542 

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 = 12.000.   
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Lampiran 3. Hasil analisi ragam Nilai Daya Ikat Air selama maturasi 

dengan DBBP pada Konsentrasi yang berbeda. 

Descriptive Statistics 

Dependent Variable:DIA   

Level buah 
pangi 

Lama 
Maturasi Mean Std. Deviation N 

67 gram 0 hari 9.5525 3.78313 4 

4 hari 9.1775 2.09896 4 

8 hari 8.1025 1.61620 4 

12 hari 9.3750 1.59101 4 

Total 9.0519 2.26085 16 

100 gram 0 hari 7.1225 1.14602 4 

4 hari 8.4525 1.50925 4 

8 hari 10.0750 1.55787 4 

12 hari 9.4500 1.88701 4 

Total 8.7750 1.80108 16 

150 gram 0 hari 11.3900 1.47817 4 

4 hari 8.7300 2.57784 4 

8 hari 8.4825 2.16597 4 

12 hari 9.4275 .80826 4 

Total 9.5075 2.05502 16 

Total 0 hari 9.3550 2.86179 12 

4 hari 8.7867 1.93195 12 

8 hari 8.8867 1.85749 12 

12 hari 9.4175 1.35673 12 

Total 9.1115 2.02671 48 

 
Tests of Between-Subjects Effects 

Dependent Variable:DIA     

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 50.209
a
 11 4.564 1.150 .354 

Intercept 3984.896 1 3984.896 1.004E3 .000 

Level 4.378 2 2.189 .552 .581 

Maturasi 3.708 3 1.236 .311 .817 

Level * Maturasi 42.123 6 7.021 1.769 .133 

Error 142.845 36 3.968   

Total 4177.950 48    

Corrected Total 193.054 47    

a. R Squared = .260 (Adjusted R Squared = .034)   
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Lampiran 4. Hasil analisi ragam nilai protein terlarut selama maturasi 

dengan DBBP pada Konsentrasi yang berbeda 

Descriptive Statistics 

Dependent Variable:Protein terlarut  

Level buah 
pangi 

Lama 
maturasi Mean Std. Deviation N 

67 gram 0 hari .18.13 .00902 3 

4 hari .17.37 .00651 3 

8 hari .18.47 .00839 3 

12 hari .18.33 .00462 3 

Total .18.08 .00768 12 

100 gram 0 hari .18.80 .00346 3 

4 hari .17.87 .00306 3 

8 hari .17.73 .00808 3 

12 hari .17.77 .00950 3 

Total .18.04 .00730 12 

150 gram 0 hari .18.73 .00231 3 

4 hari .18.03 .01193 3 

8 hari .18.13 .00416 3 

12 hari .17.77 .00723 3 

Total .18.17 .00729 12 

Total 0 hari .18.56 .00590 9 

4 hari .17.76 .00758 9 

8 hari .18.11 .00695 9 

12 hari .17.96 .00700 9 

Total .18.09 .00723 36 

Tests of Between-Subjects Effects 

Dependent Variable:Protein terlarut    

Source 
Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .001
a
 11 5.551E-5 1.092 .407 

Intercept 1.179 1 1.179 2.320E4 .000 

Level 1.006E-5 2 5.028E-6 .099 .906 

Maturasi .000 3 .000 2.049 .134 

Level * Maturasi .000 6 4.803E-5 .945 .482 

Error .001 24 5.081E-5   

Total 1.181 36    

Corrected Total .002 35    

a. R Squared = .334 (Adjusted R Squared = .028)   
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Lampiran 5. Hasil analisi ragam nilai aktivitas antidioksidan (DPPH) 

selama maturasi dengan DBBP pada Konsentrasi yang berbeda 

 
Descriptive Statistics 

Dependent 
Variable:Antioksidan 

  

Level buah Durasi Mean Std. Deviation N 

67 gram 0 hari 33.0300 5.47652 3 

4 hari 39.3700 9.54453 3 

8 hari 38.2367 3.80503 3 

12 hari 36.0433 2.20509 3 

Total 36.6700 5.64899 12 

100 gram 0 hari 37.2800 .86954 3 

4 hari 38.0567 5.11680 3 

8 hari 42.2400 2.85323 3 

12 hari 42.6433 4.22191 3 

Total 40.0550 3.99214 12 

150 gram 0 hari 34.1900 1.24012 3 

4 hari 36.2667 2.79708 3 

8 hari 34.6267 1.57513 3 

12 hari 40.4367 3.19256 3 

Total 36.3800 3.26258 12 

Total 0 hari 34.8333 3.41923 9 

4 hari 37.8978 5.75289 9 

8 hari 38.3678 4.14159 9 

12 hari 39.7078 4.08487 9 

Total 37.7017 4.60935 36 

 
Tests of Between-Subjects Effects 

Dependent Variable:Antioksidan     

Source 
Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 312.874
a
 11 28.443 1.585 .167 

Intercept 51170.964 1 51170.964 2.851E3 .000 

Level 100.192 2 50.096 2.791 .081 

Hari 114.606 3 38.202 2.129 .123 

Level * Hari 98.076 6 16.346 .911 .504 

Error 430.738 24 17.947   

Total 51914.577 36    

Corrected Total 743.612 35    

a. R Squared = .421 (Adjusted R Squared = .155)   
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Lampiran 6. Dokumentasi 
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