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Lampiran 1. Tabel Data Kadar Air

Ulangan

Perlakuan " m Total Rataan
AAl 12.89 12.00 11.56 36.44 12.15
AA2 11.56 12.44 12.22 36.22 12.07
AA3 12.33 11.11 11.33 34.77 11.59
AS1 12.00 12.11 11.67 35.78 11.93
AS2 12.89 11.67 13.78 38.34 12.78
AS3 12.89 12.89 12.00 37.78 12.59
Total 74.55 72.22 72.55 219.33  12.19

Lampiran 2. Tabel Analisis Sidik Ragam Kadar Air
. F. tabel
SK db JK KT F. hit 005 0.01

FK 1 2672.5361

Kons. Asam 5 2.8590 05718 135 th 311 5.06

Galat 12 5.0648 0.4221

Total 17 7.9238

Koefisien Keragaman (KK) = 5.3317 %

Keterangan : tn = Berpengaruh tidak nyata

36



Lampiran 3. Tabel Data Kadar Abu

Perlakuan Y I?Ingan m Total Rataan
AAl 2.87 2.91 3.87 9.65 3.22
AA2 291 3.12 3.11 9.14 3.05
AA3 3.27 2.79 2.94 9.00 3.00
AS1 3.13 2.81 291 8.85 2.95
AS2 2.93 291 2.92 8.62 2.92
AS3 2.89 3.05 2.76 8.70 2.90
Total 18.00 17.59 18.51 54.10 3,01

Lampiran 4. Tabel Analisis Sidik Ragam Kadar Abu

. F. tabel
SK db JK KT F. hit 005 001
FK 1 161.0414
Kons. Asam 5 0.2490 0.0498 0.68 th 311 5.06
Galat 12 0.8827 0.0736
Total 17 1.1318

Koefisien Keragaman (KK) = 9.0676 %

Keterangan : tn = Berpengaruh tidak nyata



Lampiran 5. Tabel Data Kalsium Oksalat

Ulangan

Perlakuan " m Total Rataan
AS1 6.50 6.69 6.50 19.69 6.56
AS2 5.94 5.79 6.69 18.42 6.14
AS3 5.84 5.89 5.89 17.62 5.87
AAl 5.29 4.99 5.39 15.67 5.22
AA2 4.79 4.89 5.04 14.72 491
AA3 4.50 3.29 4.49 12.28 4.09
Total 32.86 31.54 34.00 98.40 5.47
Lampiran 6. Tabel Analisis Sidik Ragam Kalsium Oksalat
. F. tabel
SK db JK KT F. hit 005 0.0L
FK 1 537.9200
Kons. Asam 5 12.2409 24482 1863 ** 311 5.06
Galat 12 1.5771 0.1314
Total 17 13.8180

Koefisien Keragaman (KK) = 6.6316 %

Keterangan : ** = Berpengaruh sangat nyata pada taraf 1 %
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Lampiran 7. Tabel Data Glukomanan

Ulangan

Perlakuan " m Total Rataan
AS1 55.00 50.00 50.67 155.67  51.89
AS2 49.33 55.00 53.67 158.00  52.67
AS3 57.33 53.00 51.33 161.66  53.89
AAl 61.33 54.67 58.33 17433  58.11
AA2 55.67 63.67 55.33 174.67  58.22
AA3 67.67 66.33 64.00 198.00  66.00
Total 346.33 342.67 333.33 1022.33  56.80
Lampiran 8. Tabel Analisis Sidik Ragam Glukomanan
. F. tabel
SK db JK KT F. hit 005 0.01
FK 1  58064.3683
Kons. Asam 5 414.1858 82.8372 7.94 ** 311 5.06
Galat 12 125.1460  10.4288
Total 17 539.3319

Koefisien Keragaman (KK) = 5.6859 %

Keterangan : ** = Berpengaruh sangat nyata pada taraf 1 %

39



Lampiran 9. Tabel Data Warna

Perlakuan Y Ialnlgan m Total Rataan
AS 3 2.55 2.55 2.45 7.55 2.52
AS 2 2.50 2.55 2.40 7.45 2.48
AS1 2.50 2.50 2.35 7.35 2.45
AA 1 2.95 2.85 2.90 8.70 2.90
AA3 2.95 3.00 2.90 8.85 2.95
AA 2 2.95 3.00 2.80 8.75 2.92
Total 16.40 16.45 15.80 48.65 2.70

Lampiran 10. Tabel Analisis Sidik Ragam Warna

F. tabel
SK db JK KT F. hit 0.05 0.01
FK 1 131.4901
Kons. Asam 5 0.8774 0.1755 3239 ** 311 5.06
Galat 12 0.0650 0.0054
Total 17 0.9424

Koefisien Keragaman (KK) = 2.7231 (%)

Keterangan : ** = Berpengaruh Sangat Nyata pada Taraf 1 %
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