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Lampiran 1. Hasil Analisis Nilai pH Silase Rumput Gajah (Pennisetum 

purpureum) Menggunakan Inokulan Bakteri Asam Laktat Dari 

Cairan Rumen 

Between-Subjects Factors 

    Value Label N 

perlakuan A 1.00 A1 9 

  2.00 A2 9 

perlakuan B 1.00 B1 6 

  2.00 B2 6 

  3.00 B3 6 

 

Tests of Between-Subjects Effects 

 Dependent 
Variable:  pH 

Source 

Type III 
Sum of 
Squares df 

Mean 
Square F Sig. 

 Corrected Model 18.814
a
 5 3,763 31,031 0,000 

 Intercept 429,929 1 429,929 3545,481 0,000 

 A 9,901 1 9,901 81,652 0,000 

 B 6,074 2 3,037 25,043 0,000 

 A * B 2,839 2 1,420 11,708 0,002 

 Error 1,455 12 0,121     

 Total 450,198 18       

 Corrected Total 20,269 17       

  

pH 

Duncan
a,b

   

perlakuan B N 

Subset 

1 2 

B3 6 4.3000  

B2 6 4.6833  

B1 6  5.6783 

Sig.  .081 1.000 
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Lampiran 2. Hasil Analisis Kandungan Bahan Kering Silase Rumput Gajah 

(Pennisetum purpureum) Menggunakan Inokulan Bakteri Asam 

Laktat Dari Cairan Rumen 

Between-Subjects Factors 

 Value Label N 

Perlakuan A 1,00 A1 9 

2,00 A2 9 

Perlakuan B 1,00 B1 6 

2,00 B2 6 

3,00 B3 6 

 

Tests of Between-Subjects Effects 

Dependent Variable:   bk   

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model 19,223
a
 5 3,845 ,058 ,997 

Intercept 16014,534 1 16014,534 240,497 ,000 

A ,094 1 ,094 ,001 ,971 

B 10,674 2 5,337 ,080 ,923 

A * B 8,454 2 4,227 ,063 ,939 

Error 799,073 12 66,589   

Total 16832,830 18    

Corrected Total 818,296 17    

a. R Squared = ,023 (Adjusted R Squared = -,383) 
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Lampiran 3. Dokumentasi kegiatan penelitian 

 

 
Pengambilan rumput gajah 

 

 
Pemotongan rumput gajah 

 

 
Rumput gajah diangin-anginkan 
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Pengambilan BAL asal cairan rumen 

 

 
Pengenceran BAL asal cairan rumen 

 

 
Silase rumput gajah di vakum 
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Uji organoleptik 

 

 
Silase rumput gajah di oven 

 

 
Analisis kandungan bahan kering silase 
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