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Lampiran 1. Rumus Perhitungan Analisis Fisikokimia Tepung Labu Kuning 

a Kadar air (%bb) = 

 

Kadar air (% bk) = 

 

 Ket. :  W0 : berat (cawan kosong + sampel) sebelum dikeringkan (g) 

  W1 : berat (cawan kosong + sampel) sesudah dikeringkan (g) 

  W2 : berat cawan (g) 

 

b Kadar abu (% bb) =  

 

(% bk) =     Kadar abu (bb)     x 100% 

        100–kadar air (bb) 

  Ket. : A : berat cawan kosong (g) 

   B : berat cawan + sampel awal (g) 

   C : berat cawan + sampel setelah diabukan (g) 

 

a Kadar protein (%bb) =  %N x faktor koreksi 

(%bk) =  Kadar protein (bb)     x 100% 

    100 – kadar air (bb) 

 Ket. : %N : kadar nitrogen yaitu  

   

Vs : volume HCl yang dihabiskan untuk menitrasi sampel (ml) 

  Vb : volume HCl yang dihabiskan untuk menitrasi blanko (ml) 

  N : normalitas HCL (N) 

  W : berat sampel (mg) 

 

b Kadar lemak  (%bb) =      

 

(%bk) =       Kadar protein (bb)     x 100% 

                 100 – kadar air (bb) 

  Ket. : W0 : berat sampel (g) 

   W1 : berat labu lemak + lemak hasil ekstraksi (g) 

   W2 : berat labu lemak kosong (g) 

 

c Kadar Karbohidrat (%bb) = 100 - (Kadar air + kadar abu + kadar protein + 

kadar lemak) 
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(%bk) =  Kadar karbohidrat (bb)     x 100% 

     100 – kadar air (bb) 

 

d Serat kasar (%bb) =  

Ket :  C = bobot kertas saring + residu 

B = bobot kertas saring 

A = bobot sampel 

    

(%bk) =  Kadar serat kasar(bb)     x 100% 

        100 – kadar air (bb) 

 

g. Betakaroten (%bb) = Konsentrasi (mg/ml) x Vol.sampel (ml) x Fp 

Bobot sampel (g) 

 

h Energi (bb) =  ( (4 x kadar karbohidrat) + (9 x kadar lemak) + (4 x kadar 

protein) ) 

(bk) = Energi (bb)              x 100% 

100–kadar air (bb) 

 

i Rendemen daging buah per buah utuh (%bb) = berat daging buah (g) x 

100% 

    berat utuh labu kuning (g) 

 Rendemen tepung per daging buah (%bb) = berat tepung labu (g)   x 100% 

       berat daging buah (g) 

             (%bk) = rendemen tepung (bb)  x 100% 

       100 – kadar air (bb) 

Rendemen tepung per buah utuh (%bb) = berat tepung labu (g)   x 100% 

               berat utuh labu (g) 

          (%bk) = rendemen tepung (bb)  x 100% 

               100 – kadar air (bb) 

 

j Daya ikat air (mL/g) (bb) =  

Ket : V1 = volume air destilat yang diberikan (mL) 

         V2 = volume supernatan setelah disaring (mL) 

         W  =  berat sampel (g) 

(bk) = daya ikat air (bb) x 100% 

   100 – kadar air (bb) 

 

 

W

VV 21

%100
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k Densitas kamba (g/mL) (bb) = berat tepung labu (g) 

         volume tepung labu (mL) 

(bk) = Densitas kamba (bb)   x 100% 

           100 – kadar air (bb) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

11 
 

Lampiran 2. Kurva Standar β-karoten 

Kurva Baku Standart β-Karoten 

Data Pembuatan Kurva Standart 

No 

Konsentrasi 

(ppm) Absorbansi 

1 0 0 

2 20 0,013 

3 40 0,046 

4 60 0,091 

5 80 0,093 

6 100 0,123 

7 200 0,232 

8 238 0,274 
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Lampiran 3. Hasil Perhitungan β-karoten 

Perhitungan kadar β-karoten 

a. Kadar β-karoten penelitian pendahuluan 

Data bobot sampel dan absorbansi 

No Sampel Bobot sampel (gram) Absorbansi 

1 Kontrol Labu 1 3,0016 0,262 

2 Kontrol Labu 2 3,0007 0,274 

3 Blanching Labu 1 3,0016 0,232 

4 Blanching Labu 2 3,0004 0,245 

5 Na2S2O5 Labu 1 3,0028 0,366 

6 Na2S2O5 Labu 2 3,0003 0,351 

 

Penentuan Konsentrasi (ppm) 

Kontrol ulangan 1 

X = Y – a 

           b 

    = 0,262 – 0,0023 =  216,4167 ppm 

              0,0012       =  216,4167 mg/L 

                           =216,4167 mg/1000ml 

                         =216,4167 x 10
-3 

mg/ml 

Kontrol ulangan 2 

X = Y – a 

           b 

   = 0,274 – 0,0023 = 226,4167 ppm 

             0,0012       = 226,4167 mg/L 

                           =226,4167 mg/1000ml 

                        = 226,4167 x 10
-3 

mg/ml 

Blanching ulangan 1 

X = Y – a 

           b 

    = 0,232 – 0,0023 =  191,4167 ppm 

              0,0012       =  191,4167 mg/L 

                           =191,4167 mg/1000ml 

                         =191,4167 x 10
-3 

mg/ml 

Blanching ulangan 2 

X = Y – a 

           b 

    = 0,245 – 0,0023 =  202,25 ppm 

              0,0012       =  202,25 mg/L 

                             = 202,25 mg/1000ml 

                           = 202,25 x 10
-3 

mg/ml 

Na2S2O5 ulangan 1 

X = Y – a 

           b 

    = 0,366 – 0,0023 =  303,083 ppm 

              0,0012       =  303,083 mg/L 

                            = 303,083 mg/1000ml 

                          = 303,083 x 10
-3 

mg/ml 

Na2S2O5 ulangan 2 

X = Y – a 

           b 

    = 0,351 – 0,0023 =  290,583 ppm 

              0,0012       =  290,583 mg/L 

                            = 290,583 mg/1000ml 

                          = 290,583 x 10
-3 

mg/ml 
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Penentuan kadar β-karoten (μg/g) 

Kontrol ulangan 1 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 216,4167 x 10
-3 

mg/ml x 2 ml x 10/2 

                            3,0016 g 

= 0,721 mg/g 

= 721 μg/g 

Kontrol ulangan 2 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 226,4167 x 10
-3 

mg/ml x 2 ml x 10/2 

                            3,0007 g 

= 0,7544 mg/g 

= 754,5 μg/g 

Blanching ulangan 1 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 191,4167 x 10
-3 

mg/ml x 2 ml x 10/2 

                            3,0016 g 

= 0,6377 mg/g 

= 637,7 μg/g 

Blanching ulangan 2 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 202,25 x 10
-3 

mg/ml x 2 ml x 10/2 

                            3,0004 g 

= 0,6741 mg/g 

= 674,1 μg/g 

Na2S2O5 ulangan 1 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 303,083 x 10
-3 

mg/ml x 2 ml x 10/2 

                            3,0028 g 

= 1,0093 mg/g 

= 1009,3 μg/g 

Na2S2O5 ulangan 2 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 290,583 x 10
-3 

mg/ml x 2 ml x 10/2 

                            3,0003 g 

= 0,9685 mg/g 

= 968,7 μg/g 

 

b. Kadar β-karoten Penelitian Utama 

Data bobot sampel dan absorbansi 

No Sampel Bobot sampel (gram) Absorbansi 

1 Tepung Labu Parang 1 3,0022 0,814 

2 Tepung Labu Parang 2 3,0030 0,820 

3 Tepung Kabocha 1 3,0036 0,775 

4 Tepung Kabocha 2 3,0012 0,783 

5 Tepung Butternut 1 3,0015 0,320 

6 Tepung Butternut 2 3,0055 0,312 
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Penentuan Konsentrasi (ppm) 

Tepung Labu Parang 1 

X = Y – a 

           b 

    = 0,814 – 0,0023 =  676,4167 ppm 

              0,0012       =  676,4167 mg/L 

                          = 676,4167 mg/1000ml 

                        = 676,4167 x 10
-3 

mg/ml 

Tepung Labu Parang 2 

X = Y – a 

           b 

   = 0,820 – 0,0023 = 681,4167 ppm 

             0,0012       = 681,4167 mg/L 

                          = 681,4167 mg/1000ml 

                        = 681,4167 x 10
-3 

mg/ml 

Tepung Kabocha 1 

X = Y – a 

           b 

    = 0,775 – 0,0023 = 643,9167 ppm 

              0,0012       =  643,9167 mg/L 

                          = 643,9167 mg/1000ml 

                        = 643,9167 x 10
-3 

mg/ml 

Tepung Kabocha 2 

X = Y – a 

           b 

    = 0,783 – 0,0023 =  650,583 ppm 

              0,0012       =  650,583 mg/L 

                            = 650,583 mg/1000ml 

                          = 650,583 x 10
-3 

mg/ml 

Tepung Butternut 1 

X = Y – a 

           b 

    = 0,320 – 0,0023 =  264,75 ppm 

              0,0012       =  264,75 mg/L 

                             = 264,75 mg/1000ml 

                           = 264,75 x 10
-3 

mg/ml 

Tepung Butternut 2 

X = Y – a 

           b 

    = 0,312 – 0,0023 =  258,083 ppm 

              0,0012       =  258,083 mg/L 

                            = 258,083 mg/1000ml 

                          = 258,083 x 10
-3 

mg/ml 

 

Penentuan kadar β-karoten (μg/g) 

Tepung Labu Parang 1 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 676,4167 x 10
-3 

mg/ml x 1 ml x 10/1 

                            3,0022 g 

= 2,2531 mg/g 

= 2253,1 μg/g 

Tepung Labu Parang 2 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 681,4167 x 10
-3 

mg/ml x 1 ml x 10/1 

                            3,0030 g 

= 2,26912 mg/g 

= 2269,12 μg/g 

Tepung Kabocha 1 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 643,9167 x 10
-3 

mg/ml x 1 ml x 10/1 

                            3,0036 g 

= 2,1438 mg/g 

= 2143,8 μg/g 

Tepung kabocha 2 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 650,583 x 10
-3 

mg/ml x 1 ml x 10/1 

                            3,0012 g 

= 2,1677 mg/g 

= 2167,7 μg/g 
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Tepung Butternut 1 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 264,75 x 10
-3 

mg/ml x 1 ml x 10/1 

                            3,0015 g 

= 0,88206 mg/g 

= 882,06 μg/g 

Tepung Butternut 2 

Konsentrasi (mg/ml) x Vol.sampel x Fp 

                      Bobot sampel 

 

= 258,083 x 10
-3 

mg/ml x 1 ml x 10/1 

                            3,0055 g 

= 0,85870 mg/g 

= 858,70 μg/g 
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Lampiran 4. Gambar Analisis Penelitian Pendahuluan 

Kadar air 

 

 

 

 

 

 

 

 

 

 

 

 

β-Karoten 
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Lampiran 5. Gambar Analisis Penelitian Utama 

Kadar air 

 

 

 

 

 

 

 

Kadar abu 

 

 

 

 

 

 

Betakaroten 
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Daya ikat air (sebelum di 

sentrifius) 

Lemak 

 

Protein 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

19 
 

Lampiran 6. Grafik Analisis Profil Gelatinisasi Pati 

 
Tepung labu parang 

 
Tepung labu kabocha 

 
Tepung butternut 
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Lampiran 7. Hasil SPSS Penelitian Pendahuluan 

ANOVA 

 Sum of Squares Df Mean Square F Sig. 

Betakaroten Between Groups ,122 2 ,061 108,029 ,002 

Within Groups ,002 3 ,001   

Total ,124 5    

Kadar_air Between Groups 2,800 2 1,400 24,620 ,014 

Within Groups ,171 3 ,057   

Total 2,970 5    

Warna_L Between Groups 29,524 2 14,762 5,245 ,105 

Within Groups 8,443 3 2,814   

Total 37,966 5    

Warna_a Between Groups 4,168 2 2,084 ,858 ,507 

Within Groups 7,287 3 2,429   

Total 11,455 5    

Warna_b Between Groups 29,236 2 14,618 1,311 ,390 

Within Groups 33,447 3 11,149   

Total 62,683 5    

Warna_c Between Groups 29,798 2 14,899 1,306 ,391 

Within Groups 34,216 3 11,405   

Total 64,015 5    

Warna_h Between Groups 7,031 2 3,516 ,936 ,483 

Within Groups 11,262 3 3,754   

Total 18,294 5    

 

Kadar_air 

Duncan
a
   

PraPerlakuan N 

Subset for alpha = 0.05 

1 2 

Natrium 2 8,4786  

Control 2  9,9034 

Blanching 2  9,9509 

Sig.  1,000 ,855 
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Warna_L 

Duncan
a
   

PraPerlakuan N 

Subset for alpha = 0.05 

1 2 

Blanching 2 79,9717  

Control 2 82,7333 82,7333 

Natrium 2  85,4050 

Sig.  ,198 ,209 

 

Betakaroten 

Duncan
a
   

PraPerlakuan N 

Subset for alpha = 0.05 

1 2 3 

Blanching 2 ,6550   

Control 2  ,7350  

Natrium 2   ,9900 

Sig.  1,000 1,000 1,000 
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Lampiran 8. Hasil SPSS Penelitian Utama 

Descriptives 

 N Mean Std. Deviation 

Kadar_air Parang 2 16,5200 ,28284 

Kabocha 2 12,3900 ,43841 

Butternut 2 15,3150 ,47376 

Total 6 14,7417 1,92560 

Kadar_abu Parang 2 9,3950 ,36062 

Kabocha 2 11,2900 ,26870 

Butternut 2 10,2400 ,43841 

Total 6 10,3083 ,89437 

Protein Parang 2 13,4700 ,50912 

Kabocha 2 16,5700 ,08485 

Butternut 2 8,4400 ,33941 

Total 6 12,8267 3,68022 

Lemak Parang 2 5,2550 ,23335 

Kabocha 2 1,7700 ,09899 

Butternut 2 1,7900 ,38184 

Total 6 2,9383 1,80617 

Karbohidrat Parang 2 71,9000 ,05657 

Kabocha 2 70,3650 ,09192 

Butternut 2 79,5300 ,48083 

Total 6 73,9317 4,39598 

Energi Parang 2 388,7800 ,15556 

Kabocha 2 363,6900 1,58392 

Butternut 2 367,9750 ,17678 

Total 6 373,4817 12,02533 

Serat Parang 2 21,5550 ,31820 

Kabocha 2 18,9300 ,50912 

Butternut 2 14,0250 ,37477 

Total 6 18,1700 3,43321 

BetaKaroten Parang 2 2,6350 ,00707 

Kabocha 2 2,4250 ,03536 

Butternut 2 1,0000 ,01414 

Total 6 2,0200 ,79584 

Rendemen_DagingBuah_Buah

Utuh 

Parang 2 100,9700 1,13137 

Kabocha 2 81,3350 2,28395 

Butternut 2 96,6250 2,21324 
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Total 6 92,9767 9,34729 

Rendemen_Tepung_DagingBu

ah 

Parang 2 9,6400 ,89095 

Kabocha 2 13,9950 ,28991 

Butternut 2 9,9750 ,85560 

Total 6 11,2033 2,24064 

Rendemen_Tepung_BuahUtuh Parang 2 8,3800 ,86267 

Kabocha 2 10,1150 ,12021 

Butternut 2 8,3650 ,94045 

Total 6 8,9533 1,06693 

Daya Serap Air Parang 2 9,4150 ,19092 

Kabocha 2 7,1300 ,36770 

Butternut 2 9,3100 ,33941 

Total 6 8,6183 1,17841 

Densitas_Kamba Parang 2 ,5500 ,01414 

Kabocha 2 ,5650 ,00707 

Butternut 2 ,6450 ,00707 

Total 6 ,5867 ,04633 

Peak_visc Parang 2 1725,5000 1058,53885 

Kabocha 2 1411,5000 174,65537 

Butternut 2 3707,5000 362,74578 

Total 6 2281,5000 1223,24303 

Trough_visc Parang 2 1128,0000 903,68247 

Kabocha 2 1226,5000 248,19448 

Butternut 2 1329,0000 171,11984 

Total 6 1227,8333 435,41494 

Breakdown Parang 2 597,5000 154,85639 

Kabocha 2 185,0000 73,53911 

Butternut 2 2378,5000 191,62594 

Total 6 1053,6667 1048,98192 

Final_visc Parang 2 2582,5000 1074,09520 

Kabocha 2 1678,5000 371,23106 

Butternut 2 3365,5000 86,97413 

Total 6 2542,1667 911,03313 

Setback Parang 2 1454,5000 170,41273 

Kabocha 2 452,0000 123,03658 

Butternut 2 2036,5000 258,09398 

Total 6 1314,3333 732,17093 

Peak_time Parang 2 3,1700 ,14142 

Kabocha 2 6,3650 2,02940 
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Butternut 2 1,9000 ,56569 

Total 6 3,8117 2,26406 

Temp_past Parang 2 50,2250 ,17678 

Kabocha 2 67,6250 ,03536 

Butternut 2 50,1750 ,03536 

Total 6 56,0083 8,99863 

 

Kadar_air 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 12,3900  

Butternut 2  15,3150 

Parang 2  16,5200 

Sig.  1,000 ,059 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Kadar_abu 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Parang 2 9,3950  

Butternut 2 10,2400 10,2400 

Kabocha 2  11,2900 

Sig.  ,102 ,063 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Protein 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 3 

Butternut 2 8,4400   

Parang 2  13,4700  

Kabocha 2   16,5700 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 
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Lemak 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 1,7700  

Butternut 2 1,7900  

Parang 2  5,2550 

Sig.  ,945 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Karbohidrat 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 3 

Kabocha 2 70,3650   

Parang 2  71,9000  

Butternut 2   79,5300 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

Energi 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 3 

Kabocha 2 363,6900   

Butternut 2  367,9750  

Parang 2   388,7800 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 
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Serat 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 3 

Butternut 2 14,0250   

Kabocha 2  18,9300  

Parang 2   21,5550 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

BetaKaroten 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 3 

Butternut 2 1,0000   

Kabocha 2  2,4250  

Parang 2   2,6350 

Sig.  1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Rendemen Daging Buah / Buah Utuh 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 81,3350  

Butternut 2  96,6250 

Parang 2  100,9700 

Sig.  1,000 ,112 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 
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Rendemen Tepung / Daging Buah 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Parang 2 9,6400  

Butternut 2 9,9750  

Kabocha 2  13,9950 

Sig.  ,679 1,000 

  

Rendemen Tepung / Buah Utuh 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 

Butternut 2 8,3650 

Parang 2 8,3800 

Kabocha 2 10,1150 

Sig.  ,099 

 

Daya Serap Air 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 7,1300  

Butternut 2  9,3100 

Parang 2  9,4150 

Sig.  1,000 ,757 

 

Densitas_Kamba 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Parang 2 ,5500  

Kabocha 2 ,5650  

Butternut 2  ,6450 

Sig.  ,231 1,000 
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Warna_L 

Duncan
a
   

Tiga_Varietas N 

Subset for alpha = 0.05 

1 2 3 

Parang 2 72,4100   

Butternut 2  80,2500  

Kabocha 2   85,5650 

Sig.  1,000 1,000 1,000 

 

Warna_a 

Duncan
a
   

Tiga_Varietas N 

Subset for alpha = 0.05 

1 2 3 

Kabocha 2 10,3700   

Butternut 2  16,0000  

Parang 2   21,7900 

Sig.  1,000 1,000 1,000 

 

Warna_b 

Duncan
a
   

Tiga_Varietas N 

Subset for alpha = 0.05 

1 2 

Parang 2 47,2950  

Butternut 2 48,7800  

Kabocha 2  58,5900 

Sig.  ,383 1,000 

 

Warna_c 

Duncan
a
   

Tiga_Varietas N 

Subset for alpha = 0.05 

1 2 

Butternut 2 51,3500  

Parang 2 52,0750  

Kabocha 2  59,5000 

Sig.  ,626 1,000 
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Warna_h 

Duncan
a
   

Tiga_Varietas N 

Subset for alpha = 0.05 

1 2 3 

Parang 2 65,2050   

Butternut 2  71,8300  

Kabocha 2   79,9600 

Sig.  1,000 1,000 1,000 

 

Peak 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 1411,5000  

Parang 2 1725,5000 1725,5000 

Butternut 2  3707,5000 

Sig.  ,664 ,056 

 

Trough 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 

Parang 2 1128,0000 

Kabocha 2 1226,5000 

Butternut 2 1329,0000 

Sig.  ,737 

 

Breakdown 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 185,0000  

Parang 2 597,5000  

Butternut 2  2378,5000 

Sig.  ,069 1,000 
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Final_visc 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 

Kabocha 2 1678,5000 

Parang 2 2582,5000 

Butternut 2 3365,5000 

Sig.  ,083 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Setback 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Kabocha 2 452,0000  

Parang 2  1454,5000 

Butternut 2  2036,5000 

Sig.  1,000 ,056 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

Peak_time 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Butternut 2 1,9000  

Parang 2 3,1700 3,1700 

Kabocha 2  6,3650 

Sig.  ,374 ,079 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 
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Temp_past 

Duncan
a
   

Varietas N 

Subset for alpha = 0.05 

1 2 

Butternut 2 50,1750  

Parang 2 50,2250  

Kabocha 2  67,6250 

Sig.  ,670 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 


