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LAMPIRAN 

Lampiran 1. Hasil Analisis Statistik Uji-T (Test- Independent Sample) Kualitas 

Fisik Daging Paha dan Dada belibis Batu Jantan dan Betina 

 

 

T-TEST GROUPS=Jenis_Kelamin(1 2) 

  /MISSING=ANALYSIS 

  /VARIABLES=pH_Paha pH_Dada SM_Paha SM_Dada DIA_Paha DIA_Dada DPD_MN_Paha DPD_MN_

Dada DPD_MS_Paha DPD_MS_Dada L_Paha a_Paha b_Paha  

   L_Dada a_Dada b_Dada 

  /CRITERIA=CI(.9500). 

 

T-Test 

Notes 

Output Created 01-Apr-2021 23:07:02 

Comments  

Input Data G:\SKRIPSI RELLI FIKS SEKALI\pegujian 2.sav 

Active Dataset DataSet1 

Filter <none> 

Weight <none> 

Split File <none> 

N of Rows in Working Data File 20 

Missing Value Handling Definition of Missing User defined missing values are treated as missing. 

Cases Used Statistics for each analysis are based on the cases with 

no missing or out-of-range data for any variable in the 

analysis. 

Syntax T-TEST GROUPS=Jenis_Kelamin(1 2) 

  /MISSING=ANALYSIS 

  /VARIABLES=pH_Paha pH_Dada SM_Paha 

SM_Dada DIA_Paha DIA_Dada DPD_MN_Paha 

DPD_MN_Dada DPD_MS_Paha DPD_MS_Dada 

L_Paha a_Paha b_Paha L_Dada a_Dada b_Dada 

  /CRITERIA=CI(.9500). 

 

Resources Processor Time 00:00:00.046 

Elapsed Time 00:00:00.040 

 

 

[DataSet1] G:\SKRIPSI RELLI FIKS SEKALI\pegujian 2.sav 
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Group Statistics 

 Jenis_Kela

min N Mean Std. Deviation Std. Error Mean 

pH_Paha Betina 10 7.0940 .56214 .17777 

Jantan 10 6.7700 .67667 .21398 

pH_Dada Betina 10 7.0210 .61035 .19301 

Jantan 10 6.5600 .59148 .18704 

SM_Paha Betina 10 17.1500 8.55067 2.70396 

Jantan 10 12.4000 9.61711 3.04120 

SM_Dada Betina 10 17.8500 5.93038 1.87535 

Jantan 10 10.7000 6.72970 2.12812 

DIA_Paha Betina 10 52.3030 7.14144 2.25832 

Jantan 10 50.6010 8.22537 2.60109 

DIA_Dada Betina 10 53.4760 8.56958 2.70994 

Jantan 10 59.5310 7.47777 2.36468 

DPD_MN_Paha Betina 10 .4880 .27612 .08732 

Jantan 10 .6600 .41663 .13175 

DPD_MN_Dada Betina 10 .3700 .14453 .04570 

Jantan 10 .5860 .34830 .11014 

DPD_MS_Paha Betina 10 .8900 .44677 .14128 

Jantan 10 .9140 .47654 .15070 

DPD_MS_Dada Betina 10 .6140 .37954 .12002 

Jantan 10 .7620 .48504 .15338 

L_Paha Betina 10 30.6220 2.15775 .68234 

Jantan 10 29.4930 2.48129 .78465 

a_Paha Betina 10 15.4570 2.50059 .79075 

Jantan 10 15.4630 2.62509 .83013 

b_Paha Betina 10 2.6930 .33579 .10619 

Jantan 10 2.5980 .47197 .14925 

L_Dada Betina 10 32.9870 2.53289 .80097 

Jantan 10 31.6330 3.09563 .97892 

a_Dada Betina 10 17.0460 3.38348 1.06995 

Jantan 10 16.3240 1.98629 .62812 

b_Dada Betina 10 3.1930 1.21637 .38465 

Jantan 10 2.8880 1.04460 .33033 
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Independent Samples Test 

  
Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval of the 

Difference 

  
Lower Upper 

pH_Paha Equal variances 

assumed 
.622 .441 1.165 18 .259 .32400 .27819 -.26045 .90845 

Equal variances not 

assumed 

  

1.165 17.415 .260 .32400 .27819 -.26187 .90987 

pH_Dada Equal variances 

assumed 
.114 .739 1.715 18 .103 .46100 .26877 -.10366 1.02566 

Equal variances not 

assumed 

  

1.715 17.982 .103 .46100 .26877 -.10370 1.02570 

SM_Paha Equal variances 

assumed 
.025 .876 1.167 18 .258 4.75000 4.06943 -3.79956 13.29956 

Equal variances not 

assumed 

  

1.167 17.757 .259 4.75000 4.06943 -3.80796 13.30796 

SM_Dada Equal variances 

assumed 
.023 .882 2.521 18 .021 7.15000 2.83652 1.19070 13.10930 

Equal variances not 

assumed 

  

2.521 17.720 .022 7.15000 2.83652 1.18393 13.11607 

DIA_Paha Equal variances 

assumed 
.469 .502 .494 18 .627 1.70200 3.44466 -5.53496 8.93896 

Equal variances not 

assumed 

  

.494 17.652 .627 1.70200 3.44466 -5.54520 8.94920 

DIA_Dada Equal variances 

assumed 
.373 .549 -1.684 18 .110 -6.05500 3.59659 -13.61116 1.50116 

Equal variances not 

assumed 

  

-1.684 17.676 .110 -6.05500 3.59659 -13.62111 1.51111 

DPD_MN_Paha Equal variances 

assumed 
4.608 .046 -1.088 18 .291 -.17200 .15806 -.50406 .16006 

Equal variances not 

assumed 

  

-1.088 15.628 .293 -.17200 .15806 -.50771 .16371 

DPD_MN_Dad

a 

Equal variances 

assumed 
8.657 .009 -1.811 18 .087 -.21600 .11925 -.46653 .03453 
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Equal variances not 

assumed 

  

-1.811 12.010 .095 -.21600 .11925 -.47580 .04380 

DPD_MS_Paha Equal variances 

assumed 
.027 .871 -.116 18 .909 -.02400 .20657 -.45798 .40998 

Equal variances not 

assumed 

  

-.116 17.926 .909 -.02400 .20657 -.45811 .41011 

DPD_MS_Dada Equal variances 

assumed 
1.776 .199 -.760 18 .457 -.14800 .19476 -.55717 .26117 

Equal variances not 

assumed 

  

-.760 17.016 .458 -.14800 .19476 -.55888 .26288 

L_Paha Equal variances 

assumed 
.248 .625 1.086 18 .292 1.12900 1.03984 -1.05562 3.31362 

Equal variances not 

assumed 

  

1.086 17.660 .292 1.12900 1.03984 -1.05865 3.31665 

a_Paha Equal variances 

assumed 
.160 .694 -.005 18 .996 -.00600 1.14647 -2.41465 2.40265 

Equal variances not 

assumed 

  

-.005 17.958 .996 -.00600 1.14647 -2.41506 2.40306 

b_Paha Equal variances 

assumed 
2.184 .157 .519 18 .610 .09500 .18317 -.28982 .47982 

Equal variances not 

assumed 

  

.519 16.253 .611 .09500 .18317 -.29281 .48281 

L_Dada Equal variances 

assumed 
.419 .525 1.070 18 .299 1.35400 1.26485 -1.30335 4.01135 

Equal variances not 

assumed 

  

1.070 17.321 .299 1.35400 1.26485 -1.31084 4.01884 

a_Dada Equal variances 

assumed 
3.232 .089 .582 18 .568 .72200 1.24070 -1.88460 3.32860 

Equal variances not 

assumed 

  

.582 14.545 .570 .72200 1.24070 -1.92971 3.37371 

b_Dada Equal variances 

assumed 
.167 .688 .602 18 .555 .30500 .50703 -.76022 1.37022 

Equal variances not 

assumed 

  

.602 17.598 .555 .30500 .50703 -.76197 1.37197 
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Lampiran 2. Dokumentasi 

Proses pengambilan sampel daging paha dan dada 

Sampel daging paha dan dada 
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Pengujian Daya Putus Daging 
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