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Lampiran 1. Hasil analisis sidik ragam Total Bakteri. 

Perlakuan  ULANGAN TOTAL  RATA-

RATA 

STDV 

1 2 3 4 

P0 0,33 4,33 2,08 3,12 9,86 2,47 1,69 

P1 12,25 17,07 13,67 25,01 68 17 5,71 

P2 10,53 6,12 16,67 9,25 42,57 10,64 4,42 

P3 5,33 6,13 4,04 6,16       21,66 5,42 0,99 

P4 26,34 26,43 20,12 36,33 109,22 27,31 6,70 

     251,31 12,57  

 

 FK = (251,31)
2  

            JKT = ( 0,33
2
  +  3,12

2  
+ .......+ 36,33

2 
) – 3157,89 

        20         = 5035,8 – 3175,89 

= 3157,89           = 1877,96 

  

  

 JKP = ( 9,86
2
 + 68

2 
+.....+109,22

2
) – 3157,89 

   4 

 = 18931,6  - 3157,89 

          4 

 = 4732,9 – 3157,06 

 =1575,06 

  

JKG = JKT – JKP   KTP = JKP/Db P 

 = 1877,96 – 1575,06   = 1575,06/ 4 

 = 302,90    = 393,8 

 

 KTG = JKG/Db G   F. Hitung = KTP 

             KTG 

 = 302,90/15        

      = 393,8 

 = 20,19        20,19 

= 19,50 

TABEL ANOVA 

  

KERAGAMAN Db JK KT Fhit 
F table 

0,05 0,01 

Perlakuan  4 1575,06 393,8 19,50 3,06 4,89 

Galat (error) 15 302,19 20,19    

Total  19 1877,96     

 

 Kk = √        x 100%    Sx = √        = 5,05 

        12,57    

= 35,76 
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 UJI LANJUT DMRT 

  

P 1 2 3 4 

Ssr 3.01 3,16 3,25 3,31 

Lsr 15,20 15,95 16,41 16,71 

 

 URUTAN RATA RATA TOTAL BAKTERI 

  

Perlakuan   Rata-

Rata 

Perban 

dingan 
Selisih Lsr Signifikan 

Supers

krip 

P4 27,3 P4 - P1 10,3 15,2 NS A 

P1 17 P4 – P2 16,7 15,95 * ab 

P2 10,6 P4 – P3 22,89 16,41 * B 

P3 4,41 P4 – P0 24,84 17,71 * B 

P0 2,46 P1 – P2 6,4 16,41 NS B 

  P1 – P3 12,59 15,95 NS  

  P1 – P0 14,54 15,2 NS  

  P2 – P3 6,19 15,95 NS  

  P2 – P0 8,14 16,41 NS  

  P3 – P0 1,95 16,71 NS  
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 LAMPIRAN 2. Hasil analisis sidik ragam indeks putih telur. 

  

Perlakuan  ULANGAN TOTAL  RATA-

RATA 

STDV 

1 2 3 4 

P0 23,55 24,78 163,6 159,6 371,1 92,78 79,25 

P1 232,4 247,8 191,8 140 812 203 48,19 

P2 210 193,2 264,6 187 854,8 213,7 35,30 

P3 246,4 148 129,6 225,6       749,6 187,4 57,25 

P4 177,6 228,2 195 211,4 812,2 203,05 21,72 

     3599,73 179,99  

 

 FK = (3599,23)
2
  JKT = (23,55

2
+24,78

2
+.....+211,4

2
) – 647902,80 

  20   = 728256,45 – 647902,8 

= 12958056,07  =80353,64 

  20    

 = 647902,80 

 

 JKP = (371,1
2
+812

2
+......+812,2

2
) – 647902,80 

   4 

 = 2749311,25 – 647902,8 

  4 

 = 6873327,8 – 647902,8 

 = 39425,01 

 

 JKG = JKT – JKP       KTP   = JKP/Db P      KTG   = JKG/Db G 

 

 =  80353,65 – 39425,01    = 39425,01/4     = 409228,64/15 

 = 40928,64     = 9856,25                = 2728,58 

 

 F.hitung = KTP 

     KTG 

  = 3,61 

 

TABEL  ANOVA 

 

KERAGAMAN 

 

Db 

 

JK 

 

KT 

 

Fhit 

 

F table 

0,05 0,01 

Perlakuan  4 39425,01 9856,25 3,61 3,06 4,89 

Galat (error) 15 40928,64 2728,58    

Total  19 80353,65     

 

 Kk = √       x 100%  = 29,02  Sx = √      /4 = 13,06 

      179,99  
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 UJI LANJUT DMRT 

 

P 1 2 3 4 

Ssr 3.01 3,16 3,25 3,31 

Lsr 39,31 41,27 42,44 43,23 

 

  

 URUTAN RATA RATA INDEKS PUTIH TELUR 

 

  

Perlakuan   Rata-

Rata 

Perban 

dingan 
Selisih Lsr Signifikan 

Supers

krip 

P2 213,7 P2 – P4 10,2 39,31 NS a  

P4 203,5 P2 – P1 10,7 41,27 NS a 

P1 203 P2 – P3 26,3 42,44 NS a 

P3 187,4 P2 – P0 120,92 43,23 * b 

P0 92,78 P4 -  P1 0,5 42,44 NS c 

  P4 – P3  16,1 41,27 NS  

  P4 – P0 110, 72 39,31 *  

  P1 – P3 15,6 41,27 NS  

  P1 – P0 110,22 42,44 *  

  P3 – P0 94,62 43,23 *  
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Lampiran  3. Hasil analisis sidik ragam indeks kuning  telur. 

  

  

Perlakuan  ULANGAN TOTAL  RATA-

RATA 

STDV 

1 2 3 4 

P0 0,34 0,35 0,26 0,58 1,525 0,38 0,14 

P1 0,61 0,51 0,53 0,78 2,435 0,61 0,12 

P2 0,25 0,59 0,51 0,31 1,667 0,42 0,16 

P3 0,35 0,36 0,4 0,38       1,489 0,37 0,02 

P4 0,35 0,004 0,003 0,37 0,722 0,18 0,20 

     7,8376 0,39  

 

 Fk = (7,8376)
2
   JKT = (0,24

2
+0,35

2
+....+0,37

2
) – 3,07 

           20   = 14,065 – 3,07 

 = 61,4    = 10,99 

      20 

 = 3,07 

 

 JKP = (1,525
2
+2,435

2
+...+0,722

2
) – 3,07 

   4 

 = 14 – 3,07 

     4 

 = 0,37 

  

JKG = JKT – JKP      KTP = JKP/Db P            KTG = JKG/Db G 

 = 10,99 – 3,00   = 0,37/4          = 0,37/15 

 = 7,99    = 0,093          = 0,503 

 

 F hitung = KTP 

     KTG 

  = 0,093  = 0,18 

     0,503 

  

 TABEL ANOVA 

KERAGAMAN Db JK KT Fhit 
F table 

0,05 0,01 

Perlakuan  4 0,37 0,093 0,18 3,06 4,89 

Galat (error) 15 7,99 0,503    

Total  19 10,99     

  

 Kk = √      x 100% =113,29    Sx  = √     /4 = 0,1 

        0,39  
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Gambar 1 Alat dan bahan  penelitian 
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Gambar 2 Proses pembuatan telur asin 
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Gambar 3 Proses pemeranan selama 7 hari 
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  Gambar 4  Proses pembongkara telur asin 
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Gambar  5 Proses perebusan telur asin. 
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Gambar  6 proses mengukur indeks putih telur dan kuning telur asin 
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Gambar 7 analisis total bakteri 
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