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Lampiran 1. Rataan Data Pengamatan Kadar Air (%) 

 

Perlakuan 
Ulangan 

Total Rataan 
I II 

N1L1 10.48 10.52 21.00 10.50 

N1L2 11.04 11.05 22.09 11.05 

N1L3 11.98 12.05 24.03 12.02 

N1L4 11.20 13.10 24.30 12.15 

N2L1 10.30 10.35 20.65 10.33 

N2L2 10.95 10.90 21.85 10.93 

N2L3 11.75 11.70 23.45 11.73 

N2L4 12.80 12.20 25.00 12.50 

N3L1 10.95 10.90 21.85 10.93 

N3L2 11.10 11.10 22.20 11.10 

N3L3 11.50 11.30 22.80 11.40 

N3L4 12.10 11.90 24.00 12.00 

N4L1 10.80 10.90 21.70 10.85 

N4L2 11.40 11.30 22.70 11.35 

N4L3 11.90 11.20 23.10 11.55 

N4L4 11.40 11.70 23.10 11.55 

Total 181.65 182.17 363.82 11.37 

 

Lampiran 2. Hasil Analisis Sidik Ragam Kadar Air 

 

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

FK 1 4136.4060 

     Perlakuan 15 11.1685 

     Faktor N 3 0.0442 0.0147 0.10 tn 3.24 5.29 

Faktor L 3 9.1402 3.0467 20.89 ** 3.24 5.29 

Linear 1 1.5153  1.5153 10.39 ** 4.49 8.53 

Kuadrat 1 0.0020  0.0020 0.01 tn 4.49 8.53 

Interaksi 9 1.9841 0.2205 1.51 tn 2.54 3.78 

Galat 16 2.3333 0.1458 

    Total 31 13.5018           

KK (%) = 3.3588 

       

Keterangan : tn  = berpengaruh tidak nyata 

**  = berpengaruh sangat nyata pada taraf 1%  
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Lampiran 3. Rataan Data Pengamatan Kadar Abu (%) 

 

Perlakuan 
Ulangan 

Total Rataan 
I II 

N1L1 3.62 3.80 7.42 3.71 

N1L2 3.17 3.15 6.32 3.16 

N1L3 2.71 2.70 5.41 2.71 

N1L4 2.31 3.20 5.51 2.76 

N2L1 3.75 3.77 7.52 3.76 

N2L2 3.19 3.18 6.37 3.19 

N2L3 2.97 2.96 5.93 2.97 

N2L4 2.43 2.42 4.85 2.43 

N3L1 3.75 3.79 7.54 3.77 

N3L2 3.23 3.20 6.43 3.22 

N3L3 2.99 3.00 5.98 2.99 

N3L4 2.44 2.43 4.87 2.44 

N4L1 3.86 3.80 7.66 3.83 

N4L2 3.22 3.21 6.43 3.22 

N4L3 3.00 3.01 6.01 3.01 

N4L4 2.46 2.45 4.91 2.46 

Total 49.10 50.07 99.16 3.10 

 

 

Lampiran 4. Hasil Analisis Sidik Ragam Kadar Abu 

 

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

FK 1 307.2721 

     Perlakuan 15 6.9101 

     Faktor N 3 0.0101 0.0034 0.13 tn 3.24 5.29 

Faktor L 3 6.6193 2.2064 84.83 ** 3.24 5.29 

Linear 1 1.0814  1.0814 41.58 ** 4.49 8.53 

Kuadrat 1 0.0102  0.0102 0.39 tn 4.49 8.53 

Interaksi 9 0.2807 0.0312 1.20 tn 2.54 3.78 

Galat 16 0.4162 0.0260 

    Total 31 7.3262           

KK (%) = 5.2045 

       

Keterangan : tn  = berpengaruh tidak nyata 

**  = berpengaruh sangat nyata pada taraf 1%  
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Lampiran 5. Rataan Data Pengamatan Kadar Kalsium Oksalat (%) 

 

Perlakuan 
Ulangan 

Total Rataan 
I II 

N1L1 4.97 5.06 10.03 5.02 

N1L2 4.90 4.73 9.63 4.82 

N1L3 4.76 4.58 9.34 4.67 

N1L4 4.49 4.65 9.14 4.57 

N2L1 4.72 4.99 9.71 4.86 

N2L2 4.91 4.75 9.66 4.83 

N2L3 4.61 4.51 9.12 4.56 

N2L4 4.44 4.57 9.01 4.51 

N3L1 4.72 4.88 9.60 4.80 

N3L2 4.71 4.74 9.45 4.73 

N3L3 4.42 4.83 9.25 4.63 

N3L4 4.51 4.64 9.15 4.58 

N4L1 4.62 4.88 9.50 4.75 

N4L2 4.80 4.68 9.48 4.74 

N4L3 4.68 4.65 9.33 4.67 

N4L4 4.60 4.50 9.10 4.55 

Total 74.85 75.64 150.49 4.70 

 

 

Lampiran 6. Hasil Analisis Sidik Ragam Kadar Kalsium Oksalat 

 

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

FK 1 707.7074 

     Perlakuan 15 0.5770 

     Faktor N 3 0.0442 0.0147 0.90 tn 3.24 5.29 

Faktor L 3 0.4594 0.1531 9.36 ** 3.24 5.29 

Linear 1 0.0753  0.0753 4.60 * 4.49 8.53 

Kuadrat 1 0.0000  0.0000 0.00 tn 4.49 8.53 

Interaksi 9 0.0733 0.0081 0.50 tn 2.54 3.78 

Galat 16 0.2618 0.0164 

    Total 31 0.8387           

KK (%) = 2.7198 

       

Keterangan : tn  = berpengaruh tidak nyata 

* = berpengaruh nyata pada taraf 5 % 

**  = berpengaruh sangat nyata pada taraf 1%  
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Lampiran 7. Rataan Data Pengamatan Kadar Glukomanan (%) 

 

Perlakuan 
Ulangan 

Total Rataan 
I II 

N1L1 60.42 60.51 120.93 60.47 

N1L2 62.44 62.49 124.93 62.47 

N1L3 62.45 64.52 126.97 63.49 

N1L4 65.55 63.51 129.06 64.53 

N2L1 62.18 61.28 123.46 61.73 

N2L2 62.29 62.29 124.58 62.29 

N2L3 62.41 64.33 126.74 63.37 

N2L4 65.38 66.34 131.72 65.86 

N3L1 62.28 62.28 124.56 62.28 

N3L2 62.24 62.31 124.55 62.28 

N3L3 62.31 64.21 126.52 63.26 

N3L4 65.34 68.25 133.59 66.80 

N4L1 61.31 61.31 122.62 61.31 

N4L2 63.32 65.29 128.61 64.31 

N4L3 66.27 65.31 131.58 65.79 

N4L4 63.29 70.33 133.62 66.81 

Total 1009.48 1024.56 2034.05 63.56 

 

 

Lampiran 8. Hasil Analisis Sidik Ragam Kadar Glukomanan 

 

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

FK 1 129291.8457 

     Perlakuan 15 114.0056 

     Faktor N 3 13.8893 4.6298 1.84 tn 3.24 5.29 

Faktor L 3 88.9181 29.6394 11.81 ** 3.24 5.29 

Linear 1 14.6009  14.6009 5.82 * 4.49 8.53 

Kuadrat 1 0.1344  0.1344 0.05 tn 4.49 8.53 

Interaksi 9 11.1981 1.2442 0.50 tn 2.54 3.78 

Galat 16 40.1592 2.5099 

    Total 31 154.1647           

KK (%) = 2.4924 

       

Keterangan : tn  = berpengaruh tidak nyata 

* = berpengaruh nyata pada taraf 5 % 

**  = berpengaruh sangat nyata pada taraf 1%  
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Lampiran 9. Rataan Data Pengamatan Organoleptik Warna 

 

Perlakuan 
Ulangan 

Total Rataan 
I II 

N1L1 3.05 2.95 6.00 3.00 

N1L2 3.05 3.15 6.20 3.10 

N1L3 3.10 3.05 6.15 3.08 

N1L4 3.05 3.10 6.15 3.08 

N2L1 3.25 3.35 6.60 3.30 

N2L2 3.25 3.35 6.60 3.30 

N2L3 3.30 3.25 6.55 3.28 

N2L4 3.35 3.25 6.60 3.30 

N3L1 3.25 3.45 6.70 3.35 

N3L2 3.35 3.35 6.70 3.35 

N3L3 3.40 3.25 6.65 3.33 

N3L4 3.35 3.45 6.80 3.40 

N4L1 3.35 3.35 6.70 3.35 

N4L2 3.25 3.35 6.60 3.30 

N4L3 3.45 3.40 6.85 3.43 

N4L4 3.55 3.55 7.10 3.55 

Total 52.35 52.60 104.95 3.28 

 

 

Lampiran 10. Hasil Analisis Sidik Ragam Organoleptik Warna 

 

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

FK 1 344.2032 

     Perlakuan 15 0.6430 

     Faktor N 3 0.5540 0.1847 41.47 ** 3.24 5.29 

Linear 1 0.0798  0.0798 17.91 ** 4.49 8.53 

Kuadrat 1 0.0110  0.0110 2.46 tn 4.49 8.53 

Faktor L 3 0.0309 0.0103 2.31 tn 3.24 5.29 

Interaksi 9 0.0582 0.0065 1.45 tn 2.54 3.78 

Galat 16 0.0713 0.0045 

    Total 31 0.7143           

KK (%) = 2.0347 

       

Keterangan : tn  = berpengaruh tidak nyata 

**  = berpengaruh sangat nyata pada taraf 1%  

 


