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LAMPIRAN

Lampiran 1. Dokumentasi Kegiatan Penelitian.

Pembuatan dangke peram kemasan vakum.

kekerasan.

nt Variable:Asam_Laktat
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Type 111 Sum

Source of Squares df Mean Square F Sig.
Corrected Model .006° 2 .003 3.785 .053
Intercept 4.726 1 4.726 5.649E3 .000
PERLAKUAN .006 2 .003 3.785 .053
Error .010 12 .001
Total 4.743 15
Corrected Total .016 14

a. R Squared = ,387 (Adjusted R Squared = ,285)

Lampiran 2. Hasil analisis ragam total asam laktat dangke peram kemasan vakum
dengan penyimpanan 1, 3 dan 5 hari.

Lampiran 3. Hasil analisis ragam Nilai pH dangke peram kemasan vakum dengan
penyimpanan 1, 3 dan 5 hari.

Dependent Variable:pH

Source Tg?g(;”a?:sm df Mean Square F Sig.
Corrected Model .012° 2 .006 974 406
Intercept 340.817 1 340.817 5.381E4  .000
PERLAKUAN .012 2 .006 974 406
Error .076 12 .006
Total 340.905 15
Corrected Total .088 14

a. R Squared =,140 (Adjusted R Squared = -,004)

Lampiran 4. Hasil analisis ragam Tingkat kekerasan dangke peram kemasan
vakum dengan penyimpanan 1, 3 dan 5 hari.

Dependent Variable:Tingkat Kekerasan

Source TZ?Z(;Uafgsm df Mean Square F Sig.
Corrected Model .008° 2 .004  13.505 .001
i 1.344 1 1.344 4.336E3 .000
" mgmj.{ CUAN 008 2 .004 13505 001
_— .004 12 .000
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Total 1.356 15
Corrected Total .012 14

a. R Squared = ,692 (Adjusted R Squared = ,641)

Tingkat_Kekerasan

Subset
PERLAKUAN N .
Duncan? 1Hari 5 .2660
3Hari
SHari 5
Sig. 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) =,000.

a. Uses Harmonic Mean Sample Size = 5,000.

- RIWAYAT HIDUP
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