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Lampiran 1. Rataan Data Pengamatan Total Count (cfu/g) 

 
 

Transformasi Data Log (x) 

Perlakuan 
Ulangan 

Total Rataan 
I II 

L0 3.22 3.22 6.43 3.22 

L1 7.05 7.12 14.16 7.08 

L2 10.36 10.36 20.73 10.36 

L3 12.85 12.71 25.56 12.78 

L4 14.49 14.49 28.98 14.49 

L5 16.08 16.08 32.17 16.08 

L6 16.05 16.05 32.10 16.05 

L7 15.93 15.94 31.88 15.94 

Total 96.04 95.97 192.01 12.00 

 

Lampiran 2. Hasil Analisis Sidik Ragam Total Count 

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

FK 1 2,304.2424       
Faktor L 7 318.8128   45.5447  28111.25 ** 3.50 6.19 

L- Linear 1      37.7586  37.7586  23305.48 ** 5.32 11.26 

L- Kuadratik 1        1.2716    1.2716  784.84 ** 5.32 11.26 

Sisa 5 279,7826  279,7826  172688,44 ** 5.32 11.26 

Galat 8 0.0130      0.0016      
Total 15    318.8257            

KK (%) = 0.3354       
 

Keterangan : tn = Berpengaruh tidak nyata 

                      ** = Berpengaruh sangat nyata 

I II

L0 1,650 1,650 3,300                                           1,650                                    

L1 11,100,000 13,100,000 24,200,000                                  12,100,000                           

L2 23,100,000,000 23,100,000,000 46,200,000,000                           23,100,000,000                    

L3 7,100,000,000,000 5,100,000,000,000 12,200,000,000,000                    6,100,000,000,000               

L4 310,000,000,000,000 310,000,000,000,000 620,000,000,000,000                  310,000,000,000,000           

L5 12,100,000,000,000,000 12,100,000,000,000,000 24,200,000,000,000,000             12,100,000,000,000,000      

L6 11,210,000,000,000,000 11,210,000,000,000,000 22,420,000,000,000,000             11,210,000,000,000,000      

L7 8,600,000,000,000,000 8,800,000,000,000,000 17,400,000,000,000,000             8,700,000,000,000,000        

Total 32,227,123,111,101,600.00      32,425,123,113,101,600       64,652,246,224,203,300             4,040,765,389,012,710        

RataanPerlakuan
Ulangan

Total
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Lampiran 3. Rataan Data Pengamatan pH 

Perlakuan 
Ulangan 

Total Rataan 
I II 

L0 6.13 6.31 12.44 6.22 

L1 5.59 5.89 11.48 5.74 

L2 5.21 5.09 10.30 5.15 

L3 5.18 4.84 10.02 5.01 

L4 4.71 4.31 9.02 4.51 

L5 4.14 4.17 8.31 4.16 

L6 3.17 3.11 6.28 3.14 

L7 3.16 3.12 6.28 3.14 

Total 22.11 22.13 44.24 5.53 

 

 

Lampiran 4. Hasil Analisis Sidik Ragam pH 

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

FK 1 122.323600      
Faktor L 7 238.840250 34.120036 1304.47 ** 3.50 6.19 

L- Linear 1 0.731907  0.731907 27.98 ** 5.32 11.26 

L- Kuadratik 1 0.000463  0.000463 0.02 tn 5.32 11.26 

Sisa 5 238,107880  238,107880 9103,29 ** 5.32 11.26 

Galat 8 0.209250 0.026156     
Total 15 239.049500           

KK (%) = 2.9246       
 

Keterangan : tn = Berpengaruh tidak nyata 

          ** = Berpengaruh sangat nyata 
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Lampiran 5. Rataan Data Pengamatan TSS (ºbrix) 

Perlakuan 
Ulangan 

Total Rataan 
I II 

L0 12.8 12.6 25.40 12.70 

L1 12.4 11.6 24.00 12.00 

L2 11.6 10.2 21.80 10.90 

L3 10.6 10.4 21.00 10.50 

L4 9.2 10.6 19.80 9.90 

L5 8.6 9.2 17.80 8.90 

L6 8.2 8.2 16.40 8.20 

L7 8.2 8.2 16.40 8.20 

Total 47.40 44.80 92.20 11.53 

 

Lampiran 6. Hasil Analisis Sidik Ragam TSS 

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

FK 1 531.302500      
Faktor L 7 1160.797500 165.828214 530.65 ** 3.50 6.19 

L- Linear 1 5.118783  5.118783 16.38 ** 5.32 11.26 

L- Kuadratik 1 0.009676  0.009676 0.03 tn 5.32 11.26 

Sisa 5 1155,6690 1155,6690 3698,14 ** 5.32 11.26 

Galat 8 2.500000 0.312500     

Total 15 1163.297500           

KK (%) = 4.8505       
 

Keterangan : tn = Berpengaruh tidak nyata 

          ** = Berpengaruh sangat nyata 

 


