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Lampiran 1. Hasil Uji Normalitas  

 

Tests of Normality 

 

Kolmogorov-Smirnova Shapiro-Wilk 

Statistic df Sig. Statistic Df Sig. 

Coliform ,180 5 ,200* ,954 5 ,765 

ALT ,380 5 ,017 ,675 5 ,005 

Organoleptik ,216 5 ,200* ,885 5 ,332 

Suhu ,224 5 ,200* ,944 5 ,693 

Ph ,241 5 ,200* ,821 5 ,119 

*. This is a lower bound of the true significance. 

a. Lilliefors Significance Correction 

 
 
Lampiran 2. Hasil analisis parameter utama terhadap lama penyimpanan 

a. Coliform 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,996 ,992 ,968 1,673 

The independent variable is Lama penyimpanan. 

 

ANOVA 

 Sum of Squares df Mean Square F Sig. 

Regression 343,540 3 114,513 40,898 ,114 

Residual 2,800 1 2,800   

Total 346,340 4    

The independent variable is Lama penyimpanan. 

Coefficients 

 

Unstandardized Coefficients 

Standardized 

Coefficients 

T Sig. B Std. Error Beta 

Lama penyimpanan -6,437 ,845 -5,469 -7,615 ,083 

Lama penyimpanan ** 2 ,552 ,107 9,781 5,143 ,122 

Lama penyimpanan ** 3 -,012 ,004 -4,381 -3,439 ,180 

(Constant) 34,800 1,661  20,947 ,030 
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b. Angka Lempeng Total (ALT) 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,973 ,947 ,787 1239,452 

The independent variable is Lama penyimpanan. 

 

ANOVA 

 Sum of Squares Df Mean Square F Sig. 

Regression 27351078,571 3 9117026,190 5,935 ,291 

Residual 1536241,429 1 1536241,429   

Total 28887320,000 4    

The independent variable is Lama penyimpanan. 

 

Coefficients 

 

Unstandardized Coefficients 

Standardized 

Coefficients 

T Sig. B Std. Error Beta 

Lama penyimpanan 567,024 626,087 1,668 ,906 ,531 

Lama penyimpanan ** 2 -94,743 79,502 -5,813 -1,192 ,444 

Lama penyimpanan ** 3 4,113 2,613 5,143 1,574 ,360 

(Constant) 201,857 1230,567  ,164 ,896 

 

Lampiran 3. Hasil analisis antara parameter pendukung terhadap lama penyimpanan 

a. Organoleptik 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,965 ,930 ,907 ,095 

The independent variable is Lama penyimpanan. 

 

ANOVA 

 Sum of Squares Df Mean Square F Sig. 

Regression ,361 1 ,361 40,111 ,008 

Residual ,027 3 ,009   

Total ,388 4    

The independent variable is Lama penyimpanan. 

 

Coefficients 
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Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

Lama penyimpanan -,038 ,006 -,965 -6,333 ,008 

(Constant) 8,600 ,073  117,031 ,000 

 

b. Suhu 

 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,979 ,959 ,945 1,114 

The independent variable is Lama penyimpanan. 

 

ANOVA 

 Sum of Squares Df Mean Square F Sig. 

Regression 86,436 1 86,436 69,632 ,004 

Residual 3,724 3 1,241   

Total 90,160 4    

The independent variable is Lama penyimpanan. 

 

Coefficients 

 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

Lama penyimpanan ,588 ,070 ,979 8,345 ,004 

(Constant) 16,020 ,863  18,563 ,000 
 

c. pH 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,949 ,900 ,867 ,037 

The independent variable is Lama penyimpanan. 

 

ANOVA 

 Sum of Squares Df Mean Square F Sig. 

Regression ,036 1 ,036 27,000 ,014 

Residual ,004 3 ,001   

Total ,040 4    
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The independent variable is Lama penyimpanan. 

Coefficients 

 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

Lama penyimpanan ,012 ,002 ,949 5,196 ,014 

(Constant) 7,080 ,028  250,316 ,000 

 
Lampiran 4. Hasil analisis hubungan antara uji parameter 

a. Hubungan antara Suhu dengan Coliform 

 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,984 ,968 ,936 2,358 

The independent variable is Suhu. 

 

ANOVA 

 Sum of Squares df Mean Square F Sig. 

Regression 335,215 2 167,608 30,133 ,032 

Residual 11,125 2 5,562   

Total 346,340 4    

The independent variable is Suhu. 

 

Coefficients 

 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

Suhu -25,692 3,357 -13,109 -7,653 ,017 

Suhu ** 2 ,601 ,080 12,908 7,536 ,017 

(Constant) 286,261 34,056  8,406 ,014 

 
b. Hubungan antara suhu dengan alt 

 

Model Summary 

R R Square 

Adjusted R 

Square 

Std. Error of the 

Estimate 

,849 ,721 ,441 2008,661 

The independent variable is Suhu. 
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ANOVA 

 Sum of Squares df Mean Square F Sig. 

Regression 20817880,856 2 10408940,428 2,580 ,279 

Residual 8069439,144 2 4034719,572   

Total 28887320,000 4    

The independent variable is Suhu. 

 

 

Coefficients 

 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

Suhu -3705,909 2859,226 -6,547 -1,296 ,324 

Suhu ** 2 97,243 67,975 7,226 1,431 ,289 

(Constant) 34710,993 29004,908  1,197 ,354 

 

Lampiran 5. Dokumentasi kegiatan penelitian 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sampel ikan lele (C. gariepinus) 
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Pengukuran suhu  


