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LAMPIRAN I GAMBAR LAMPIRAN 

Tabel Lampiran 1. Hasil uji ANOVA pengaruh dosis iradiasi dan lama penyimpanan terhadap  
jumlah cemaran total bakteri (TPC) pada cabai rawit kering  

 

Tabel lampiran 2. Hasil uji Duncan TPC pengaruh dosis iradiasi pada cabai rawit kering 

LOG TPC 

Duncana,b   

Dosis N 

Subset 

1 2 3 

Dosis 6 12 1,8163   

Dosis 3 12  2,5051  

Dosis 0 12   6,2336 

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) = ,429. 

a. Uses Harmonic Mean Sample Size = 12,000. 

b. Alpha = ,05. 

 

 

 

Tests of Between-Subjects Effects 

Dependent Variable:   LOG TPC   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Partial Eta 

Squared 

Noncent. 

Parameter 

Observed 

Powerb 

Corrected Model 138,389a 11 12,581 29,307 ,000 ,931 322,377 1,000 

Intercept 
445,627 1 445,627 

1038,08

6 
,000 ,977 1038,086 1,000 

Dosis 135,558 2 67,779 157,891 ,000 ,929 315,782 1,000 

Lamasimpan 2,378 3 ,793 1,847 ,166 ,188 5,541 ,418 

Dosis * 

Lamasimpan 
,453 6 ,075 ,176 ,981 ,042 1,054 ,085 

Error 10,303 24 ,429      

Total 594,319 36       

Corrected Total 148,692 35       

 

a. R Squared = ,931 (Adjusted R Squared = ,899) 

b. Computed using alpha = ,05 
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Tabel Lampiran 4. Hasil uji Duncan pengaruh dosis iradiasi dan lama penyimpanan kadar 
air pada cabai rawit kering 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tabel lampiran 3. Hasil uji ANOVA pengaruh dosis iradiasi dan lama penyimpan terhadap 
kadar air Pada cabai rawit kering (%) 

Tests of Between-Subjects Effects 

Dependent Variable:   KadarAir   

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 18,336a 11 1,667 12,074 ,000 ,847 

Intercept 1995,111 1 1995,111 14451,509 ,000 ,998 

Lamasimpan 11,980 3 3,993 28,926 ,000 ,783 

Dosis 5,754 2 2,877 20,839 ,000 ,635 

Lamasimpan * Dosis ,602 6 ,100 ,726 ,633 ,154 

Error 3,313 24 ,138    

Total 2016,760 36     

Corrected Total 21,649 35     

a. R Squared = ,847 (Adjusted R Squared = ,777) 

KadarAir 

Duncana,b   

Lamasimpan N 

Subset 

1 2 3 

Bulan 0 9 6,511 
  

Bulan 1 9 
 

7,511 
 

Bulan 2 9 
 

7,678 
 

Bulan 3 9 
  

8,078 

Sig.  
1,000 ,351 1,000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,138. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 
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Tabel Lampiran 5. Hasil uji ANOVA pengaruh dosis iradiasi dan lama penyimpanan terhadap  
            kadar pH pada cabai rawit kering 

 

 

 

 

 

 

Kadar air 

Duncana,b   

Dosis N 

Subset 

1 2 3 

Dosis 6 12 6,983 
  

Dosis 3 12 
 

7,392 
 

Dosis 0 12 
  

7,958 

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) = ,138. 

a. Uses Harmonic Mean Sample Size = 12,000. 

b. Alpha = ,05. 

Tests of Between-Subjects Effects 

Dependent Variable:   Kadar pH   

 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 5,133a 11 ,467 31,970 ,000 ,936 

Intercept 1046,091 1 1046,091 71663,718 ,000 1,000 

Dosis ,367 2 ,183 12,565 ,000 ,512 

Lamasimpan 4,468 3 1,489 102,022 ,000 ,927 

Dosis * Lamasimpan ,299 6 ,050 3,413 ,014 ,460 

Error ,350 24 ,015    

Total 1051,575 36     

Corrected Total 5,484 35     

a. R Squared = ,936 (Adjusted R Squared = ,907) 
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Tabel Lampiran 6. Hasil uji Duncan pengaruh dosis iradiasi dan lama penyimpanan  

kadar pH pada cabai rawit kering. 

Kadar pH 

Duncana,b   

Dosis Iradiasi N 

Subset 

1 2 

Dosis 6 12 5,2492 
 

Dosis 3 12 
 

5,4442 

Dosis 0 12 
 

5,4783 

Sig.  
1,000 ,495 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,015. 

a. Uses Harmonic Mean Sample Size = 12,000. 

b. Alpha = ,05. 

 

Kadar pH 

Duncana,b   

Lama simpan N 

Subset 

1 2 3 

Bulan 1 9 5,0900 
  

Bulan 2 9 
 

5,2089 
 

Bulan 3 9 
 

5,2733 
 

Bulan 0 9 
  

5,9900 

Sig.  
1,000 ,269 1,000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,015. 

a. Uses Harmonic Mean Sample Size = 9,000. 

b. Alpha = ,05. 
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LAMPIRAN II GAMBAR LAMPIRAN 

  

 

 

 

 

 

 

 

Gambar Lampiran 1. Sampel Cabai rawit 

 

 

 

 

 

 

 

 

Gambar Lampiran 2. Penyortiran cabai rawit 

 

 

 

 

 

 

 

 

 

Gambar Lampiran 3. Pencucian cabai rawit 
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Gambar Lampiran 4. Pemblansiran cabai rawit dengan tambahan Natrium Metabisulfit 

 

 

 

 

 

    

 

 

 

Gambar Lampiran 5. Pengeringan dengan oven 

 

 

 

 

 

 

 

 

 

 

Gambar Lampiran 6. Hasil pengeringan cabai rawit 
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Gambar Lampiran 7. Pengemasan cabai rawit 

 

 

 

 

 

 

 

 

 

 

Gambar Lampiran 8. Pemvakuman kemasan sampel 

 

 

 

 

 

 

 

 

 

Gambar Lampiran 9. Pengemasan sampel ke dalam kardus 
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Gambar Lampiran 10. Pengukuran kadar air 

 

  

 

 

 

 

 

 

 

Gambar Lampiran 11. Penimbangan bubuk cabai rawit untuk pengukuran pH 

 

 

 

 

 

 

 

 

 

Gambar Lampiran 12. Sampel bubuk cabai rawit untuk pengukuran pH yang telah  

       Dilarutkan 
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Gambar Lampiran 13. pH meter 

 

 

  

 

 

 

 

 

Gambar Lampiran 14. Pengujian total cemaran bakteri 

 

 

 

 

 

(a) Dosis 0 kGy           (b) Dosis 3 kGy           (c) Dosis 6 kGy  

Gambar lampiran 15. Perbandingan hasil uji TPC pada cabai rawit kering 
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