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Lampiran 1. Hasil Analisis Sidik Ragam Kadar Le$mak 

Pe$rlakuan  ULANGAN TOTAL  RATA-

RATA 

STDV 

1 2 3 4 

P0 10 10,8 9,7 9,7 40,2 10,05 0,52 

P1 9,1 9,7 10,1 9,6 38,5 9,63 0,41 

P2 9,7 9,8 7,3 8,4 35,2 8,80 1,19 

P3 8,5 9,3 8,4 8,5 34,7 8,68 0,42 

P4 8,7 8,1 8,6 7,6 33,0 8,25 0,51 

     181,6 9,08  

 

FK  =  (181,6)
2 

  

                  20   

= 32978,56     

         20 

= 1648,93 

    

JKT  = (10
2
+10,8

2
+…..+7,6

2
) – 1648,93 

 = 1664,44 – 1648,93 

 = 15,51 

 

JKP  = (40,2
2
+38,5

2
+….+33,0

2
)  - 1648,93 

                   4 

= 6630,42 – 1648,93 

          4  

= 1657,61 – 1648,93 

= 8,68 
        

JKG = JKT – JKP       

=  15,51 – 8,68      

= 6,83 

       

KTP  = JKP / Db P 

 = 8,68  / 4 

 = 2,17 

 

KTG  = JKG / Db G 

 = 6,83 / 15 

 = 0,46 

 

Fhit  = KTP       

    KTG  

 = 2,17   = 4,76 

    0,46 
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TABE$L ANOVA  

KERAGAMAN Db JK KT Fhit 
F table 

0,05 0,01 

Pe$rlakuan  4 8,68 2,17 4,76 3,06 4,89 

Galat (e$rror) 15 6,83 0,46    

Total  19 15,51     

 

kk = √6,83 x 100%  = 7,43    

      9,08 

 

Sx = √6,83 / 4 

 = 0,17 

 

UJI LANJUT DMRT  

P 1 2 3 4 

ssr 3.01 3,16 3,25 3,31 

lsr 0,51 0,53 0,55 0,56 

 

 

Urutan Rata-rata Kadar Le$mak 

Perlakuan   Rata-

Rata 
Perbandingan Selisih Lsr 

Signifik

an 

Supersk

rip 

P0 10,05 P0-P1 0,43 0,51 NS a 

P1 9,63 P0-P2 1,25 0,53 * a 

P2 8,80 P0-P3 1,38 0,55 * b 

P3 8,68 P0-P4 1,80 0,56 * b 

P4 8,25 P1-P2 0,82 0,55 * b 

  P1-P3 0,95 0,53 *  

  P1-P4 1,38 0,51 *  

  P2-P3 0,13 0,53 NS  

  P2-P4 0,55 0,54 *  

  P3-P4 0,43 0,56 NS  
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Lampiran 2. Hasil Analisis Sidik Ragam Kadar Prote$in 

Pe$rlakuan  ULANGAN TOTAL  RATA-

RATA 

STDV 

1 2 3 4 

P0 12,63 12,65 12,85 12,81 50,94 12,74 0,11 

P1 12,68 12,31 12,75 11,27 49,01 12,25 0,68 

P2 11,36 12,36 12,03 11,69 47,44 11,86 0,43 

P3 12,19 12,03 11,92 12,16 48,30 12,08 0,12 

P4 11,13 11,42 10,65 11,51 44,71 11,18 0,39 

     240,40 12,02  

 

FK  =  (240,40)
2 

  

                 20   

= 57792,16     

        20 

= 2889,61 

    

JKT  = (12,63
2
+12,65

2
+…..+11,51

2
) – 2889,61 

 = 2897,31 – 2889,61 

 = 7,71 

 

JKP  = (50,94
2
+49,01

2
+….+44,71

2
)  - 2889,61 

              4 

= 11579,29 – 2889,61 

          4  

= 2894,82 – 2889,61 

= 5,21 
        

JKG = JKT – JKP       

=  7,71 – 5,21      

= 2,49 

       

KTP  = JKP / Db P 

 = 5,21  / 4 

 = 1,30 

 

KTG  = JKG / Db G 

 = 2,49 / 15 

 = 0,17 

 

Fhit  = KTP       

    KTG  

 = 1,30   = 7,85 

    0,17 
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TABE$L ANOVA  

KERAGAMAN Db JK KT Fhit 
F table 

0,05 0,01 

Pe$rlakuan  4 5,21 1,30 7,85 3,06 4,89 

Galat (e$rror) 15 2,49 0,17    

Total  19      

 

kk = √0,17 x 100%  = 3,39    

      12,02 

 

Sx = √9,17 / 4 

 = 0,10 

 

UJI LANJUT DMRT  

p 1 2 3 4 

ssr 3.01 3,16 3,25 3,31 

lsr 0,31 0,32 0,33 0,34 

 

 

Urutan Rata-rata Kadar Prote$in 

Perlakuan   Rata-

Rata 
Perbandingan Selisih Lsr 

Signifik

an 

Supersk

rip 

P0 12,74 P0-P1 0,48 0,31 * a 

P1 12,25 P0-P3 0,66 0,32 * b 

P3 12,08 P0-P2 0,88 0,33 * b 

P2 11,86 P0-P4 1,56 0,34 * b 

P4 11,18 P1-P3 0,18 0,33 Ns bc 

  P1-P2 0,39 0,32 *  

  P1-P4 1,08 0,31 *  

  P3-P2 0,22 0,32 NS  

  P3-P4 0,90 0,33 *  

  P2-P4 0,68 0,34 *  
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Lampiran 3. Hasil Analisis Sidik Ragam Kadar Air 

Pe$rlakuan  ULANGAN TOTAL  RATA-

RATA 

STDV 

1 2 3 4 

P0 64,40 65,22 65,2 64,49 259,31 64,83 0,44 

P1 64,78 64,58 64,69 65,08 259,13 64,78 0,21 

P2 60,73 61,49 61,63 63,41 247,26 61,82 1,13 

P3 60,58 61,55 61,78 61,01 244,92 61,23 0,54 

P4 66,10 65,59 63,27 65,66 260,62 65,16 1,28 

     1271,24 63,56  

 

FK  =  (1271,24)
2 

  

                 20   

= 1616051,14     

        20 

= 80802,56 

    

JKT  = (64,40
2
+65,22

2
+…..+65,66

2
) – 80802,56 

 = 80869,39 – 80802,56 

 = 66,83 

 

JKP  = (259,31
2
+259,13

2
+….+260,62

2
)  - 80802,56 

              4 

= 323436,13 – 80802,56 

          4  

= 80859,03 – 80802,56 

= 56,48 
        

JKG = JKT – JKP       

=  66,83 – 56,48      

= 10,35 

       

KTP  = JKP / Db P 

 =56,481 / 4 

 = 14,12 

 

KTG  = JKG / Db G 

 = 10,35 / 15 

 = 0,69 

 

Fhit  = KTP       

    KTG  

 = 14,12   = 20,45 

    0,69 
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TABE$L ANOVA  

KERAGAMAN Db JK KT Fhit 
F table 

0,05 0,01 

Pe$rlakuan  4 56,48 14,12 20,45 3,06 4,89 

Galat (e$rror) 15 10,35 0,69    

Total  19      

 

kk = √0,69 x 100%  = 1,31    

      63,56 

 

Sx = √0,69 / 4 

 = 0,21 

 

UJI LANJUT DMRT  

p 1 2 3 4 

ssr 3.01 3,16 3,25 3,31 

lsr 0,63 0,66 0,68 0,69 

 

 

Urutan Rata-rata Kadar Air 

Perlakuan   Rata-

Rata 
Perbandingan Selisih Lsr 

Signifik

an 

Supersk

rip 

P4 65,16 P4-P0 0,33 0,63 Ns a 

P0 64,83 P4-P1 0,37 0,66 Ns a 

P1 64,78 P4-P2 3,34 0,68 * a 

P2 61,82 P4-P3 3,93 0,69 * b 

P3 61,23 P0-P1 0,05 0,68 Ns b 

  P0-P2 3,01 0,66 *  

  P0-P3 3,60 0,63 *  

  P1-P2 2,97 0,66 *  

  P1-P3 3,55 0,68 *  

  P2-P3 0,59 0,69 NS  
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Lampiran 4. Kulit Manggis 

la 

 

 

 

 

 

 

Lampiran 5. Pe$nje$muran Kulit Manggis 

 

 

 

 

 

 

 

 

Lampiran 6. Bahan Pe$mbutan Te$lur Asin 
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Lampiran 7. Pe$ncampuran Me$dia 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

Lampiran 8. Prose$s Pe$mbalutan Te$lur Asin 
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Lampiran 9. Te$lur Yang Sudah Dibalut Me$dia 

 

 

ampiran 9. Te$lur Yang Sudah Dibalut Me$dia 

L 

 

 

Lampiran 10. Pe$mbongkaran Me$dia Pe$mbuatan Te$lur Asin 

 

 

 

 

 

 

 

 

 

Lampiran 11. Te$lur Yang Sudah Dilakukan Pe$me$raman  
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