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LAMPIRAN

Lampiran 1. Hasil Perhitungan Total Asam Fresh Cut Nangka Suhu Ruang

Waktu Ul U2 K] Rata- Rata
0 Jam 0.1 0.14 0,13 0.12
4 Jam 0.06 0.08 0,08 0.07
8 Jam 0.08 0.09 0,17 0.11
12 Jam 0.22 0.18 0,09 0.16
16 Jam 0.1 0.18 0,17 0.17
20 Jam 0.06 0.08 0,10 0.09
24 Jam 0.08 0.2 0,19 0.19

Lampiran 1b. Hasil Analisa Sidik Ragam Total Asam Fresh Cut Nangka Suhu Ruang

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups .033 6 .006 4.826 .007
Within Groups .016 14 .001
Total .049 20

Lampiran 1c. Hasil Uji Lanjut Duncan Total Asam Fresh Cut Nangka Suhu Ruang

Pengujian
Duncan
Penyimpa Subset for alpha = 0.05
nan N 1 2 3
4 Jam 3 .0733
20 Jam 3 .0867
8 Jam 3 .1133 1133

J0 Jam 3 .1233 1233 .1233
12 Jam 3 1633 .1633
16 Jam 3 .1667 .1667
24 Jam 3 .1867
Sig. 117 .096 .052

Means for groups in homogeneous subsets are displayed.
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Lampiran 2.Hasil Perhitungan Total Asam Fresh Cut Nangka Suhu Dingin
Waktu Ul U2 U3 Rata-Rata
Hari 0 0.05 0.06 0.06 0.05
Hari 3 0.05 0.06 0.06 0.05
Hari 5 0.06 0.08 0.08 0.07
Hari 7 0.06 0.06 0.06 0.06
Hari 9 0.06 0.05 0.05 0.05
Lampiran 2b. Hasil Analisa Sidik Ragam Total Asam Fresh Cut Nangka Suhu Dingin
ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups .000 4 .000 2.875 .080
Within Groups .000 10 .000
Total .001 14

Lampiran 2c. Hasil Uji Lanjut Duncan Total Asam Fresh Cut Nangka Suhu Dingin

Pengujian
Duncan
Penyimp Subset for alpha = 0.05
anan N 1 2
Hari 9 3 .0533
Hari 0 3 .0567 .0567
Hari 3 3 .0567 .0567
Hari 7 3 .0600 .0600
Hari 5 3 .0667
Sig. A71 .051
Means for groups in homogeneous subsets are
displayed.

Lampiran 3.Hasil Pengukuran pH Fresh Cut Nangka Suhu Ruang

Waktu Ul U2 U3 Rata-Rata
0 Jam 5,05 5,165 5,255 5.15
4 Jam 5,315 5,76 4,585 5.22

8 Jam 5,26 4,595 5,235 5.03

12 Jam 5,055 4,995 4,955 5.00

16 Jam 5,32 53 5,27 5.30

20 Jam 5,265 51 5,195 5.18

24 Jam 4,93 4,995 5,465 5.13

Lampiran 3b. Hasil Analisa Sidik Ragam pH Fresh Cut Nangka Suhu Ruang

ANOVA

Pengujian

Sum of Squares df Mean Square F Sig.

Between Groups 194 6 .032 .380 .880
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14 .085

Within Groups ‘ 1.189

Total 1.383 20

Lampiran 3c. Hasil Uji Lanjut Duncan pH Fresh Cut Nangka Suhu Ruang

Pengujian

Duncan
Subset for alpha

Penyimpa =005
nan N 1
12 Jam 3 5.0000]
8 Jam 3 5.0333
24 Jam 3 5.1267
0 Jam 3 5.1533
20 Jam 3 5.1833
4 Jam 3 5.2233
16 Jam 3 5.2967
Sig. 283

Means for groups in homogeneous

subsets are displayed.

Lampiran 4.Hasil Pengukuran pH Fresh Cut Nangka Suhu Dingin

Waktu Ul u2 U3 Rata-Rata
Hari 0 5,97 5,99 5,98 5.98
Hari 3 5,87 5,81 5,80 5.82
Hari 5 5,50 5,61 5,61 5.57
Hari 7 4,97 4,83 481 4,87
Hari 9 4,57 4,59 4,56 4,57

Lampiran 4b. Hasil Analisa Sidik Ragam pH Fress Cut Nangka Suhu Dingin

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups 1.227 4 .307 630.548 .000
Within Groups .005 10 .000
Total 1.232 14
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Lampiran 4c. Hasil Uji Lanjut Duncan pH Fresh Cut Nangka Suhu Dingin

Pengujian
Duncan
Penyim Subset for alpha = 0.05
panan N 1 2 3 4 5
9 hari 3 5.1733
7 hari 3 5.4467
5 hari 3 5.7067
3 hari 3 5.8267
0 hari 3 5.9800
Sig. 1.000 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.

Lampiran 5.Hasil Pengukuran Total Padatan Terlarut Fresh Cut Nangka Suhu Ruang

Waktu Ul u2 U3 Rata-Rata
0 Jam 9,05 9,95 9,5 9.5

4 Jam 10,9 11,75 10,5 11.05

8 Jam 11,05 10,55 11,8 11.13
12 Jam 10,9 10,6 11 10.83
16 Jam 10,95 10,45 8,65 10.02
20 Jam 11,55 12 11,8 11.78
24 Jam 11,7 10,45 11,07 11.07

Lampiran 5b. Hasil Analisa Sidik Ragam Total Padatan Terlarut Fress Cut Nangka
Suhu Ruang

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups 10.541 6 1.757 4.163 .013
Within Groups 5.908 14 422
Total 16.449 20

Lampiran 5c. Hasil Uji Lanjut Duncan Total Padatan Terlarut Fresh Cut Nangka Suhu
Ruang

Pengujian
Duncan
Penvi Subset for alpha = 0.05
enyimpa
nan N 1 2 3
0 Jam 3 9.5000
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16 Jam 3 10.0167 10.0167

12 Jam 3 10.8333 10.8333
4 Jam 3 11.0500 11.0500}
24 Jam 3 11.0733 11.0733
8 Jam 3 11.1333 11.1333
20 Jam 3 11.7833
Sig. 347 .076 .126

Means for groups in homogeneous subsets are displayed.

Lampiran 6.Hasil Pengukuran Total Padatan Terlarut Fresh Cut Nangka Suhu Dingin

Waktu Ul U2 U3 Rata-Rata
Hari 0 7,9 7,9 8,0 7.93
Hari 3 7,4 7,4 7,4 7.40
Hari 5 8,0 8,1 8,3 8.20
Hari 7 5,0 5,7 5,9 5.80
Hari 9 5,9 6,1 6,0 6.05

Lampiran 6a. Hasil Analisa Sidik Ragam Total Padatan Terlarut Fresh Cut Nangka
Suhu Dingin

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups 16.400 4 4.100 78.846 .000
Within Groups .520 10 .052
Total 16.920 14

Lampiran 6b. Hasil Uji Lanjut Duncan Total Padatan Terlarut Fresh Cut Nangka Suhu
Dingin

Pengujian
Duncan
Penyimp Subset for alpha = 0.05
anan N 1 2 3 4
Hari 7 3 5.5333
Hari 9 3 6.0000
Hari 3 3 7.4000
Hari 0 3 7.9333
Hari 5 3 8.1333
Sig. 1.000 1.000 1.000 .308
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Lampiran 7.Hasil Pengujian Kolorimetri Label Indikator Kesegaran Fresh Cut Nangka

Suhu Ruang
Ulangan
Waktu Phenol Red AL A0 A3
L 44,4 30,6 445
0 Jam a 15,4 19,9 11,9
b -15 1,8 -9,5
L 50,4 46,6 49,7
4 Jam a 2,5 1 0,5
b 8,3 14 13,7
L 45,3 52,4 44,7
8 Jam a 5,9 0,3 0,9
b 17,2 15,9 22,6
L 43,3 53,1 45,9
12 Jam a 7,8 2,1 1,3
b 18 16,2 18,4
L 41,4 49,9 48
16 Jam a 3,3 -2,8 -0,5
b 15,2 20,9 21,3
L 55 51,3 56,9
20 Jam a -3,1 -3,7 -4.5
b 23,4 20,6 18,1
L 51,3 52,1 56
24 Jam a -5,9 -6,5 -7,7
b 23,9 30,5 23,5

Lampiran 7b. Hasil Perhitungan Nilai °Hue Label Indikator Kesegaran Fresh Cut
Nangka Suhu Ruang

Waktu AL Pher:zl ReC A3 Rata-Rata
0 Jam 315.76 318.11 320.45 318.11

4 Jam 73.23 85.91 87.9 82.35

8 Jam 71.06 88.91 87.71 82.56
12 Jam 66.57 97.39 85.95 83.30
16 Jam 77.75 97.64 91.35 88.91
20 Jam 97.55 100.19 103.97 100.57
24 Jam 103.87 102.04 108.15 104.69

Lampiran 7c. Rata-Rata Hasil Perhitungan Nilai AE Label Indikator Kesegaran Fresh
Cut Nangka Suhu Ruang

N\ N\ N\
(ZE) AL [ aa | b [(aD72 [(aay2] (@byz [ \/ R ——
0 444 | 154 | -15 | 1971.36 | 237.16 | 225 49.33072065
4 6 | -129 | 233 36 | 166.41 | 542.89 27.30018315
8 09 | 95 | 322 | 081 | 90.25 | 1036.84 33.58422249
12 11 | 76 | 33 121 | 57.76 | 1089 33.88170508
16 3| 121 | 30.2 9 146.41 | 912.04 32.67185333
20 | 106 | -185 | 384 | 112.36 | 342.25 | 1474.56 43.92231779
24 69 | 213 | 389 | 47.61 | 453.60 | 1513.21 44.88329311
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N\ N\ N\

(ZFZQ) AL Aa Ab (AL)N2 | (Aa)™2 | (Ab)"2 A \/ (AL)? + (b@)? + (Ab)"2
0 30.6 19.9 1.8 936.36 | 396.01 3.24 36.54599841
4 16 -18.9 12.2 256 357.21 | 148.84 27.60525312
8 21.8 -19.6 14.1 475.24 | 384.16 | 198.81 32.53013987
12 22.5 -22 14.4 506.25 484 207.36 34.60650228
16 19.3 -22.7 19.1 372.49 | 515.29 | 364.81 35.39194824
20 20.7 -23.6 18.8 428.49 | 556.96 | 353.44 36.59084585
24 21.5 -26.4 28.7 462.25 | 696.96 | 823.69 44.52976533

N\ N\ N\

(PAlg) AL Aa Ab (AL)N2 | (A2 | (Ab)2 - \/ (ALY + (A)? + (Ab)A2
0 445 11.9 -95 | 1980.25 | 141.61 | 90.25 47.03307347
4 5.2 -11.4 23.2 27.04 | 129.96 | 538.24 26.36740412
8 0.2 -11 32.1 0.04 121 1030.41 33.93302226
12 14 -10.6 27.9 1.96 112.36 | 778.41 29.87858765
16 35 -12.4 30.8 12.25 | 153.76 | 948.64 33.38637447
20 12.4 -16.4 27.6 153.76 | 268.96 | 761.76 34.41627522
24 11.5 -19.6 33 132.25 | 384.16 1089 40.06756793

Waktu Rata-Rata
4 Jam 27.09
8 Jam 33.35
12 Jam 32.79
16 Jam 33.82
20 Jam 38.31
24 Jam 43.16

Lampiran 7d. Hasil Analisa Sidik Ragam Nilai °Hue Label Indikator Kesegaran Fress
Cut Nangka Suhu Ruang

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups 134792.610 6 22465.435 294.108 .000
Within Groups 1069.390 14 76.385
Total 135862.001 20
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Lampiran 7e. Hasil Uji Lanjut Duncan Nilai °Hue Label Indikator Kesegaran Fresh Cut

Nangka Suhu Ruang

Lampiran 8.Hasil Pengujian Kolorimetri Label Indikator Kesegaran Fresh Cut Nangka

Pengujian
Duncan
Penyimpa Subset for alpha = 0.05
nan N 1 2 3
4 Jam 3 82.3467
8 Jam 3 82.5600
12 Jam 3 83.3033
16 Jam 3 88.9133 88.9133
20 Jam 3 1.0057E2
24 Jam 3 1.0469E2
0 Jam 3 3.1811E2
Sig. 410 .053 1.000

Means for groups in homogeneous subsets are displayed.

Suhu Dingin
Ulangan
Waktu Phenol Red Al Azg A3
L 40.9 30.3 30.8
0 Hari a 16.4 175 16.2
b 2 -0.1 2.6
L 38.9 38 37.4
3 Hari a 23.7 27.2 26.9
b 26.8 27.5 26.8
L 447 47.9 47.3
5 Hari a 13.6 7.5 9.9
b 34.9 30 30.4
L 47.7 49.4 48.7
7 Hari a 4.4 3 3.5
b 37.1 35 35.2
L 79.5 79 78.7
9 Hari a -7.6 -8.2 -8.3
b 44.8 43.6 46.2

Lampiran 8b. Hasil Perhitungan Nilai °Hue Label Indikator Kesegaran Fresh Cut

Nangka Suhu Dingin

Phenol Red

Waktu AL A7 A3 Rata-Rata
0 hari 6.95 359.68 27.74 131.456667
3 hari 48.51 45.31 44.89 46.2366667
5 hari 68.7 75.96 71.96 72.2066667
7 hari 83.23 85.1 84.32 84.2166667
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9 hari

|

99.63

100.66

| 100.19

| 100.16

|

Lampiran 8c. Rata-Rata Hasil Perhitungan Nilai AE Label Indikator Kesegaran Fresh

Cut Nangka Suhu Dingin

PR AL Aa Ab AL)N2 | (A2 | (Ab)™2
(A1) (aL) (4a) (4b) AE = J (AL)2 + (Aa)? + (Ab)"2
0 30.9 16.4 2 954.81 | 268.96 4 35.03954908
3 8 -7.3 24.8 64 53.29 | 615.04 27.06159641
5 13.8 -2.8 32.9 190.44 7.84 | 1082.41 35.78672938
7 16.8 -145 35.1 282.24 | 210.25 | 1232.01 41.52709959
9 48.6 -24 42.8 | 2361.96 576 1831.84 69.06373868
PR AL Aa Ab ALYN2 Aa)N2 Ab)N2
(A2) (AL) (4a) (4b) AE = J(AL)Z + (Aa)? + (Ab)"2
0 30.3 17.5 -0.1 918.09 | 306.25 0.01 34.99071305
3 7.7 9.7 27.6 59.29 94.09 | 761.76 30.25128096
5 17.6 -10 30.1 309.76 100 906.01 36.27354408
7 19.1 -145 35.1 364.81 | 210.25 | 1232.01 42.50964596
9 48.7 -25.7 43.7 | 2371.69 | 660.49 | 1909.69 70.29843526
PR AL Aa Ab ALYN2 Aa)N2 Ab)N2
(A3) (AL) (4a) (4b) AE = J(AL)Z + (Aa)? + (Ab)"2
0 30.8 16.2 2.6 948.64 | 262.44 6.76 34.89756438
3 6.6 10.7 24.2 43.56 114.49 | 585.64 27.27068023
5 16.5 -6.3 27.8 27225 | 39.69 | 772.84 32.93599854
7 17.9 -12.7 32.6 320.41 | 161.29 | 1062.76 39.29961832
9 47.9 -24.5 43.6 | 2294.41 | 600.25 | 1900.96 69.25041516
Waktu Rata-Rata
3 84.58
5 104.99
7 123.33
9 208.61

Lampiran 8d. Hasil Analisa Sidik Ragam Nilai °Hue Label Indikator Kesegaran Suhu

Dingin

Kalorimetri_Label

ANOVA

Sum of Squares df Mean Square F Sig.
Between Groups 11409.826 4 2852.457 45.422 .000
Within Groups 627.987 10 62.799
Total 12037.813 14
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Lampiran 8c. Hasil Uji Lanjut Duncan Nilai °Hue Label Indikator Kesegaran Suhu

Dingin

Kalorimetri_Label

Duncan

Subset for alpha = 0.05
Waktu N 1 2 3
Hari O 3 11.6700
Hari 3 3 49.2367
Hari 5 3 79.3733
Hari 9 3 79.8400
Hari 7 3 84.2167
Sig. 1.000 1.000 491

Means for groups in homogeneous subsets are displayed.

Lampiran 9.Hasil Pengujian Fresh Cut Nangka Suhu Ruang

Ulangan

Waktu Phenol Red AL A2 A3
L 72.2 74,5 72,2

0 Jam a 6,7 0,5 2,8
b 33,8 29,6 35,4
L 69,9 69 75,1

4 Jam a 7.4 7,6 4,1
b 36,3 34,2 32,3
L 68,6 64,9 70,5

8 Jam a 6,5 47 4.8
b 43,6 28,9 33,9

L 64,6 64,8 63

12 Jam a -3,2 5,7 5,2
b 23,7 27,1 30,1
L 63,7 64,1 61,5

16 Jam a 14,4 53 4.8
b 35,5 29 33,8
L 61,7 61,9 58,7

20 Jam a 6,4 5,8 6,1
b 26,8 27,1 36,3

L 58,5 58,7 58

24 Jam a -0.9 3,6 5,4
b 25,4 31,1 40,6

Lampiran 9b. Rata-Rata Hasil Nilai AE Fresh Cut Nangka Suhu Ruang

PR AL Aa Ab A2 [ (aa)~2 | (Ab)~2
(AD) (ALy72 | (a3) (4b) AE = J (AL)? + (Aa)? + (Ab)"2
4 23 | 07 25 5.29 0.49 6.25 3.468429039
8 36 | 02 | 98 1296 | 0.04 | 96.04 10.44222199
12 76 | 99 | -101 | 57.76 | 98.01 | 102.01 16.05552864
16 85 | 77 17 | 7225 | 5929 | 2.89 11.5943952
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20 -10.5 -0.3 -7 110.25 0.09 49 12.62299489

24 -13.7 -7.6 -8.4 187.69 | 57.76 70.56 17.7766701
PR AL Aa Ab ALYN2 Aa)N2 Ab)N2
(A2) (ab) (43) (4b) AE = J (AL)? + (Aa)? + (Ab)"2
4 -55 7.1 4.6 30.25 50.41 21.16 10.09058968
8 -9.6 4.2 -0.7 92.16 17.64 0.49 10.50190459
12 -9.7 5.2 -25 94.09 27.04 6.25 11.28627485
16 -10.4 4.8 -0.6 108.16 | 23.04 0.36 11.46996077
20 -12.6 5.3 -25 158.76 | 28.09 6.25 13.8960426
24 -15.8 3.1 15 249.64 9.61 2.25 16.17096163
PR AL Aa Ab ALN2 | (Aa)™2 | (Ab)N2
(A3) (ab) (42) (4b) AE = J (AL)2 + (Aa)? + (Ab)"2
4 2.9 1.3 -3.1 8.41 1.69 9.61 4,439594576
8 -1.7 2 -15 2.89 4 2.25 3.023243292
12 -9.2 2.4 -5.3 84.64 5.76 28.09 10.8853112
16 -10.7 2 -1.6 114.49 4 2.56 11.00227249
20 -13.5 3.3 0.9 182.25 10.89 0.81 13.92659327
24 -14.2 2.6 5.2 201.64 6.76 27.04 15.34405422
Waktu Rata-Rata
4 6.00
8 7.99
12 12.74
16 11.36
20 13.48

Lampiran 9c. Hasil Analisa Sidik Ragam Fresh Cut Nangka Suhu Ruang

ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
Between Groups 216.664 5 43.333 6.224 .005
Within Groups 83.540 12 6.962
Total 300.203 17

Lampiran 9d. Hasil Uji Lanjut Duncan Nilai AE Fresh Cut Nangka Suhu Ruang

Perlakuan
Duncan
Penyimpa Subset for alpha = 0.05
nan N 1 2 3 4
4 Jam 3 5.9933
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8 Jam 3 7.9867 7.9867
16 Jam 3 11.3500(  11.3500
12 Jam 3 12.7367| 12.7367| 12.7367
20 Jam 3 13.4767| 13.4767
24 Jam 3 16.4267
Sig. .373 .057 .366 128
Means for groups in homogeneous subsets are displayed.
Lampiran 10.Hasil Pengujian Fresh Cut Nangka Suhu Dingin
Ulangan
Waktu Phenol Red AL Ao A3
L 74.8 75.1 78
0 Hari a 1.9 1.8 1.3
b 60.7 61.1 65.5
L 62.6 59.5 61.7
3 Hari a -5.4 -3.8 -5.7
b 46.7 46.8 45.7
L 51.5 50.3 53.2
5 Hari a -0.8 0.9 -1.9
b 49.6 49.2 48.7
L 38 39.5 40.4
7 Hari a 13.3 13.8 23.7
b 45.9 47.8 49.1
L 28.5 26.3 21.5
9 Hari a 19.3 19.4 16.2
b 38.9 36.7 30.6

Lampiran 10b. Rata-rata Nilai AE Fresh Cut Nan

ka Kesegaran Suhu Dingin

PR AL Aa Ab A2 | (Aa)™2 | (Ab)2
(A1) (AL"2 | (aa) (4b) AE = J(AL)Z + (A@)? + (Ab)"2
3 122 | -73 | -14 | 14884 | 5329 | 196 19.953119523
5 233 | 27 | -11.1 | 54289 | 729 | 12321 25.94975915
7 368 | 114 | -14.8 | 1354.24 | 129.96 | 219.04 41.27032832
9 463 | 174 | -21.8 | 2143.69 | 302.76 | 475.24 54.05265951
PR AL Aa Ab ALN2 | (Aa)™2 [ (Ab)72
(A2) (ALy"2 | (aa) (4b) AE = J (AL)? + (Aa)? + (Ab)2
3 156 | -5.6 | -14.3 | 24336 | 31.36 | 204.49 21.89086567
5 248 | -09 | -11.9 | 61504 | 081 | 14161 27.52199121
7 356 | 12 | -13.3 | 126736 | 144 | 176.89 39.85285435
9 488 | 17.6 | -24.4 | 2381.44 | 309.76 | 595.36 57.32852693
PR AL Aa Ab A2 | (Aa)™2 [ (Ab)"2
(A3) (ALy"2 | (aa) (4b) AE = J (AL)? + (Aa)? + (Ab)2
3 163 | -7 | -198 | 26569 | 49 | 392.04 26.58439392
5 248 | -32 | -16.8 | 615.04 | 10.24 | 28224 30.12507261
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-37.6

22.4

-16.4

1413.76

501.76

268.96

46.73842103

-56.5

14.9

-34.9

3192.25

222.01

1218.01

68.06078166

Waktu

Rata-Rata

3

50.7

63.51

96.7

5
7
9

134.06

Lampiran 10c. Hasil Analisa Sidik Ragam Fresh Cut Nangka Suhu Dingin

Kalorimetri_Nangka

ANOVA

Sum of Squares df Mean Square F Sig.
Between Groups 11151.215 4 2787.804 150.981 .000
Within Groups 184.647 10 18.465
Total 11335.862 14

Lampiran 10d. Hasil Uji Lanjut Duncan Nilai AE Fresh Cut Nangka Suhu Dingin

Kalorimetri_Nangka

Duncan
Subset for alpha = 0.05
Waktu N 1 2 3 4
Hari 3 3 22.8067
Hari 5 3 27.8600
Hari 7 3 42.6167
Hari 9 3 59.8100
Hari O 3 98.3433
Sig. .180 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Lampiran 11.Hasil Perhitungan Vitamin C Fresh Cut Nangka Suhu Ruang

Waktu Ul U2 U3 Rata-Rata
0 Jam 0,02416 0,01616 0,02016 0.02
4 Jam 0,01024 0,00978 0,04444 0.02

8 Jam 0,02236 0,02262 0,02288 0.02

12 Jam 0,01258 0,01526 0,01378 0.01

16 Jam 0,01542 0,03286 0,02414 0.02

20 Jam 0,03782 0,01904 0,02458 0.02

24 Jam 0,03436 0,01606 0,02521 0.03
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Lampiran 11b. Hasil Analisa Sidik Ragam Vitamin C Fresh Cut Nangka Suhu Ruang

ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
Between Groups .000 6 .000 377 .882
Within Groups .002 14 .000
Total .002 20

Lampiran 11c. Hasil Uji Lanjut Duncan Vitamin C Fresh Cut Nangka Suhu Ruang

Perlakuan

Duncan
Subset for alpha

Penyimpa =005
nan N 1
12 Jam 3 .0100]
0 Jam 3 .0167
4 Jam 3 .0167
8 Jam 3 .0200
16 Jam 3 .0200
20 Jam 3 .0200
24 Jam 3 .0200
Sig. 312

Means for groups in homogeneous

subsets are displayed.

Lampiran 12.Hasil Perhitungan Vitamin C Fresh Cut Nangka Suhu Dingin

Waktu Ul U2 U3 Rata-Rata
Hari 0 0.029 0.0286 0.0304 0.03
Hari 3 0.0322 0.032 0.0316 0.03
Hari 5 0.0262 0.0264 0.0266 0.03
Hari 7 0.031 0.0312 0.031 0.03
Hari 9 0.0318 0.032 0.0322 0.03
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Lampiran 12b. Hasil Analisa Sidik Ragam (Anova) Vitamin C Fresh Cut Nangka Suhu
Dingin

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups .000 4 .000 10.000 .002
Within Groups .000 10 .000
Total .000 14

Lampiran 12c. Hasil Uji Lanjut Duncan Vitamin C Fresh Cut Nangka Suhu Dingin

Pengujian
Duncan
Penyimp Subset for alpha = 0.05
anan N 1 2
Hari 5 3 .0200
Hari 0 3 .0233
Hari 3 3 .0300
Hari 7 3 .0300
Hari 9 3 .0300
Sig. 145 1.000

Means for groups in homogeneous subsets are

displayed.

Lampiran 13.Hasil Pengujian Kekerasan Fresh Cut Nangka Suhu Ruang

Waktu Ul U2 U3 Rata-Rata
0 Jam 4.65 10.05 11.9 8.87
4 Jam 7 6.25 9.7 7.65

8 Jam 7.45 8.3 4.35 6.7

12 Jam 5.4 8.15 7.9 7.15

16 Jam 5.25 3.55 4.65 4.48

20 Jam 3.75 3.65 4.15 3.85

24 Jam 4 4.55 3.85 4.13

Lampiran 13b. Hasil Analisa Sidik Ragam Kekerasan Fresh Cut Nangka Suhu Ruang

ANOVA
Perlakuan
Sum of Squares df Mean Square F Sig.
Between Groups 69.182 6 11.530 3.220 .033
Within Groups 50.135 14 3.581
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ANOVA

Perlakuan

Sum of Squares df Mean Square F Sig.
Between Groups 69.182 6 11.530 3.220 .033
Within Groups 50.135 14 3.581
Total 119.317 20

Lampiran 13c. Hasil Uji Lanjut Duncan Kekerasan Fresh Cut Nangka Suhu Ruang

Perlakuan
Duncan
Penyimpa Subset for alpha = 0.05
nan N 1 2 3
20 Jam 3 3.8500
24 Jam 3 4.1333 4.1333
16 Jam 3 4.4833 4.4833
8 Jam 3 6.7000 6.7000 6.7000
12 Jam 3 7.1500 7.1500 7.1500
4 Jam 3 7.6500 7.6500
10 Jam 3 8.8667
Sig. .072 .057 .216

Means for groups in homogeneous subsets are displayed.

Lampiran 14.Hasil Pengujian Kekerasan Fresh Cut Nangka Suhu Dingin

Waktu Ul u2 U3 Rata-Rata
Hari 0 61.8 63.1 68.8 64.56
Hari 3 32 35.8 32.7 335
Hari 5 25.7 24 31.1 26.93
Hari 7 18.9 29 33.3 27.06
Hari 9 18.4 15.1 16.9 16.8

Lampiran 14b. Hasil Analisa Sidik Ragam Kekerasan Fresh Cut Nangka Suhu Dingin

ANOVA
Pengujian
Sum of Squares df Mean Square F Sig.
Between Groups 3984.489 4 996.122 55.918 .000
Within Groups 178.140 10 17.814
Total 4162.629 14
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Lampiran 14c. Hasil Uji Lanjut Duncan Nilai Kekerasan Fresh Cut Nangka Suhu
Dingin

Pengujian
Duncan
Penyimp Subset for alpha = 0.05
anan N 1 2 3
Hari 9 3 16.8000
Hari 5 3 26.9333
Hari 7 3 27.0667
Hari 3 3 33.5000
Hari O 3 64.5667
Sig. 1.000 .099 1.000

Means for groups in homogeneous subsets are displayed.

Lampiran 15.Hasil Perhitungan Total Mikroba Fresh Cut Nangka Suhu Ruang

Pengenceran Log Rata-

Waktu | Pengulangan e T55 7153 | 104 | 105 | 10° | 107 | TPC rata
1 91 | 73 | TBUD 3.65896

0 Jam 2 174 | 47 | TBUD 3.61172 | 3.63573
3 133 | 60 | TBUD 3.63649
1 25 | 50 | TBUD 4.43933

4 Jam 2 52 | 29 | TBUD 429447 | 4.37073
3 39 | 40 | TBUD 43784
1 126 95 | TSUD 5.10037

8 Jam 2 88 47 | TSUD 55092 | 5.42474
3 107 71 | TSUD 5.66464
1 118 63 | TSUD 6.63649

12 Jam 2 88 48 | TSUD 6.51587 | 6.57852
3 103 56 | TSUD 6.5832
1 216 | 118 55 750911

16 Jam 2 230 | 126 65 756300 | 7.53638
3 223 | 122 60 753604
1 289 | 164 73 7.63972

20 Jam 2 273 | 198 81 7.69487 | 7.66759
3 223 | 181 77 7.66817
1 204 53 | TSUD | 7.67117

24 Jam 2 197 70 | TSUD | 7.73799 | 7.70586
3 201 62 | TSUD | 7.70842

Lampiran 16.Hasil Perhitungan Total Mikroba Fresh Cut Nangka Suhu Dingin

Waktu | Pengulangan 0 10_2Pengeln(;:_§ran 07 105 Log TPC | Rata-rata
1 TBUD | TBUD | 167 5.22980978
0 Hari 2 TBUD | TBUD | 237 5.4187155 5.319916
3 TBUD | TBUD | 202 5.31122391
1 104 86 74 | 6.92241402
3 Hari 2 45 46 44 | 6.69063901 | 6.76878
3 75 66 59 | 6.69328716
. 1 42 36 11 | 5.60422605
5 Hari 5.773693
2 79 76 12 | 5.92376196
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3 61 56 12 5.7930916
1 59 44 7 5.69810055

7 Hari 2 69 32 8 5.5899496 | 5.64738297
3 64 38 8 5.64738297
1 63 16 5 4.79934055

9 Hari 2 16 9 2 1.39794001 | 4.60205999
3 40 13 4 4.60205999

Lampiran 17.Hasil Pengukuran Kadar Karbondioksida dan Oksigen Fresh Cut Nangka
- Pengukuran Kadar Karbondioksida

Waktu (Menit) CO?
0 147
5 1490
10 2371
15 3054
20 3834
25 4342
30 5117
35 5519
40 6110
45 6612
50 7091
55 7691
60 8201
65 8776
70 9347

Karbondioksida (ppm)

12000
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o
£ 8000
.S
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8 4000
S y =119.23x + 1180.5
b4 R2 =0.9935
2000
0
0 10 20 30 40 50 60 70 80

Waktu (menit)
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= 119.23 X (menit) 1180.5
= 119.23 240 1180.5
480
720
960
1200
1440
Waktu CO; (PPM) CO; (%)
0 Jam 747 0.07
4 Jam 29795.7 2.98
8 Jam 58410.9 5.84
12 Jam 87026.1 8.70
16 Jam 115641.3 11.56
20 Jam 144256.5 14.43
24 Jam 172871.7 17.29
Pengukuran Kadar Oksigen
Waktu (Menit) 0?
0 22.3
5 21.6
10 20.6
15 20.2
20 20.3
25 20.3
30 20.3
35 20.1
40 20
45 19.8
50 19.5
55 19.3
60 19.1
65 19
70 18.8
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22

Oksigen (%)

215
y =-0.898In(x) + 22.981
21 R2=0.8735
3
~ 20.5
c
S
2 20
@)
19.5
19
18.5
0 10 20 30 40 50 60 70 80
Waktu (menit)
Y= -0.898 X (menit) In(x) 22.981
Y= -0.898 240 5.480639 22.981
480 6.173786
720 6.579251
960 6.866933
1200 7.090077
1440 7.272398
Jam 02 (%)
0 22.3
4 18.06
8 17.44
12 17.07
16 16.81
20 16.61
24 16.45
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Lampiran 18. Dokumentasi Penelitian

ol W
:i '

Penyaringan Sampel Nangka

Pengujian Kekerasan

Pengujian pH

Pengujian Kelarutan

Pengujian Total Asam
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