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Lampiran 1. Rataan Data Pengamatan Kadar Alkohol (%) 

 

Perlakuan 
Ulangan 

Total Rataan 
I II III 

A1T1 85.00 85.00 85.00 255.00 85.00 

A1T2 85.00 85.00 85.00 255.00 85.00 

A1T3 85.00 85.00 85.00 255.00 85.00 

A1T4 85.00 85.00 85.00 255.00 85.00 

A2T1 85.00 85.00 85.00 255.00 85.00 

A2T2 85.00 85.00 85.00 255.00 85.00 

A2T3 87.00 87.00 87.00 261.00 87.00 

A2T4 85.00 85.00 85.00 255.00 85.00 

A3T1 85.00 85.00 85.00 255.00 85.00 

A3T2 85.00 90.00 85.00 260.00 86.67 

A3T3 94.00 91.00 94.00 279.00 93.00 

A3T4 93.00 93.00 92.00 278.00 92.67 

A4T1 85.00 87.00 85.00 257.00 85.67 

A4T2 88.00 88.00 88.00 264.00 88.00 

A4T3 92.00 91.00 88.00 271.00 90.33 

A4T4 94.00 94.00 94.00 282.00 94.00 

Total 1398.00 1401.00 1393.00 4192.00 87.33 

 

 

Lampiran 2. Hasil Analisis Sidik Ragam Kadar Alkohol 

 

SK db JK KT  F. hit F. 05 F .01 

FK 1 366101.3333 

     Perlakuan 15 484.0000 

     Faktor A 3 210.0000 70.0000 64.62 ** 2.90 4.46 

Linear 1           20.0296  20.0296 18.49 ** 4.15 7.50 

Kuadrat 1             0.0370  0.0370 0.03 tn 4.15 7.50 

Faktor T 3 140.0000 46.6667 43.08 ** 2.90 4.46 

Linear 1           14.3407  14.3407 13.24 ** 4.15 7.50 

Kuadrat 1             0.1481  0.1481 0.14 tn 4.15 7.50 

Interaksi 9 134.0000 14.8889 13.74 ** 2.19 3.01 

Galat 32 34.6667 1.0833 

    Total 47 518.6667           

KK (%) = 1.1918 

       

Keterangan :  tn  = Berpengaruh tidak nyata 

  ** = Berpengaruh sangat nyata 
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Lampiran 3. Rataan Data Pengamatan Volume Alkohol (ml) 

 

Perlakuan 
Ulangan 

Total Rataan 
I II III 

A1T1 480.00 480.00 490.00 1450.00 483.33 

A1T2 460.00 480.00 480.00 1420.00 473.33 

A1T3 480.00 480.00 450.00 1410.00 470.00 

A1T4 480.00 420.00 480.00 1380.00 460.00 

A2T1 465.00 460.00 465.00 1390.00 463.33 

A2T2 480.00 430.00 460.00 1370.00 456.67 

A2T3 420.00 420.00 420.00 1260.00 420.00 

A2T4 440.00 380.00 430.00 1250.00 416.67 

A3T1 430.00 430.00 460.00 1320.00 440.00 

A3T2 430.00 450.00 430.00 1310.00 436.67 

A3T3 420.00 430.00 410.00 1260.00 420.00 

A3T4 410.00 430.00 410.00 1250.00 416.67 

A4T1 410.00 450.00 410.00 1270.00 423.33 

A4T2 410.00 430.00 410.00 1250.00 416.67 

A4T3 410.00 405.00 410.00 1225.00 408.33 

A4T4 400.00 405.00 400.00 1205.00 401.67 

Total 7025.00 6980.00 7015.00 21020.00 437.92 

 

 

Lampiran 4. Hasil Analisis Sidik Ragam Volume Alkohol 

 

SK db JK KT  F. hit F. 05 F .01 

FK 1 9205008.3333 

     Perlakuan 15 30708.3333 

     Faktor A 3 22541.6667 7513.8889 25.62 ** 2.90 4.46 

Linear 1      2,364.6296  2364.6296 8.06 ** 4.15 7.50 

Kuadrat 1           92.5926  92.5926 0.32 tn 4.15 7.50 

Faktor T 3 6545.8333 2181.9444 7.44 ** 2.90 4.46 

Linear 1         700.4167  700.4167 2.39 tn 4.15 7.50 

Kuadrat 1             0.2315  0.2315 0.00 tn 4.15 7.50 

Interaksi 9 1620.8333 180.0926 0.61 tn 2.19 3.01 

Galat 32 9383.3333 293.2292 

    Total 47 40091.6667           

KK (%) = 3.9103 

       

Keterangan :  tn  = Berpengaruh tidak nyata 

  ** = Berpengaruh sangat nyata 
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Lampiran 5. Rataan Data Pengamatan pH 

 

Perlakuan 
Ulangan 

Total Rataan 
I II III 

A1T1 6.72 6.72 6.72 20.16 6.72 

A1T2 6.75 6.75 6.75 20.25 6.75 

A1T3 6.60 6.60 6.60 19.80 6.60 

A1T4 6.60 6.60 6.60 19.80 6.60 

A2T1 6.82 6.82 6.82 20.46 6.82 

A2T2 6.74 6.74 6.74 20.22 6.74 

A2T3 6.68 6.68 6.68 20.04 6.68 

A2T4 6.68 6.68 6.68 20.04 6.68 

A3T1 6.63 7.20 6.63 20.46 6.82 

A3T2 6.47 7.05 6.47 19.99 6.66 

A3T3 6.73 7.05 6.73 20.51 6.84 

A3T4 6.73 7.07 6.73 20.53 6.84 

A4T1 6.70 6.61 6.70 20.01 6.67 

A4T2 6.75 6.60 6.75 20.10 6.70 

A4T2 6.78 6.61 6.78 20.17 6.72 

A4T4 6.80 6.63 6.80 20.23 6.74 

Total 107.18 108.41 107.18 322.77 6.72 

 

 

Lampiran 4. Hasil Analisis Sidik Ragam pH 

 

SK db JK KT  F. hit F. 05 F .01 

FK 1 2170.4265 

     Perlakuan 15 0.2654 

     Faktor A 3 0.0950 0.0317 1.57 tn 2.90 4.46 

Faktor T 3 0.0178 0.0059 0.29 tn 2.90 4.46 

Interaksi 9 0.1527 0.0170 0.84 tn 2.19 3.01 

Galat 32 0.6451 0.0202 

    Total 47 0.9106           

KK (%) = 2.1115 

       

Keterangan :  tn  = Berpengaruh tidak nyata 
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