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24  Lampiran Lampiran 1. Hasil Analisis          NO KODE SAMPLE % DC BK % DC BO 1. 2. 3. T. Jagung P0            1                                   2                                   3 46.73 45.85 47.66 40.70 40.36 41.87 4. 5. 6. T. Jagung P1            1                                   2                                   3 50.09 49.60 51.18 44.61 43.86 45.44 7. 8. 9. T. Jagung P2            1                                   2                                   3 48.85 47.36 47.29 44.54 43.99 42.32 10. 11. 12. T. Jagung P3            1                                   2                                   3 50.97 49.94 50.32 46.81 46.04 46.25 



25  Lampiran 2. Hasil Analisis ragam pengaruh permberian pulp kakao terhadap daya          cerna in vitro bahan organik  Descriptive Statistics Dependent Variable:Daya_cerna_bahan_organik Perlakuan Mean Std. Deviation N P1 44.6367 .79034 3 P2 43.6167 1.15613 3 P3 46.3667 .39804 3 PO 40.9767 .79211 3 Total 43.8992 2.15858 12        Tests of Between-Subjects Effects Dependent Variable:Daya_cerna_bahan_organik   Source Type III Sum of Squares df Mean Square F Sig. Corrected Model 45.760a 3 15.253 22.210 .000 Intercept 23125.642 1 23125.642 3.367E4 .000 perlakuan 45.760 3 15.253 22.210 .000 Error 5.494 8 .687   Total 23176.896 12    Corrected Total 51.254 11    a. R Squared = .893 (Adjusted R Squared = .853)            



26  Post Hoc Tests perlakuan  Multiple Comparisons Dependent Variable:Daya_cerna_bahan_organik     (I) perlakuan (J) perlakuan Mean Difference (I-J) Std. Error Sig. 95% Confidence Interval  Lower Bound Upper Bound LSD P1 P2 1.0200 .67665 .170 -.5404 2.5804 P3 -1.7300* .67665 .034 -3.2904 -.1696 PO 3.6600* .67665 .001 2.0996 5.2204 P2 P1 -1.0200 .67665 .170 -2.5804 .5404 P3 -2.7500* .67665 .004 -4.3104 -1.1896 PO 2.6400* .67665 .005 1.0796 4.2004 P3 P1 1.7300* .67665 .034 .1696 3.2904 P2 2.7500* .67665 .004 1.1896 4.3104 PO 5.3900* .67665 .000 3.8296 6.9504 PO P1 -3.6600* .67665 .001 -5.2204 -2.0996 P2 -2.6400* .67665 .005 -4.2004 -1.0796 P3 -5.3900* .67665 .000 -6.9504 -3.8296 Based on observed means.  The error term is Mean Square(Error) = .687.    *. The mean difference is significant at the .05 level.       



27  Homogeneous Subsets  Daya_cerna_bahan_organik  Perlakuan N Subset  1 2 3 Duncana PO 3 40.9767   P2 3  43.6167  P1 3  44.6367  P3 3   46.3667 Sig.  1.000 .170 1.000   Estimated Marginal Means  Grand Mean Dependent Variable:Daya_cerna_bahan_organik Mean Std. Error 95% Confidence Interval Lower Bound Upper Bound 43.899 .239 43.347 44.451             



28  Lampiran 3. Hasil Analisis ragam pengaruh permberian pulp kakao terhadap daya cerna in vitro bahan kering  Descriptive Statistics Dependent Variable:Daya_Cerna_Bahan_Kering perlakuan Mean Std. Deviation N P1 50.2900 .80876 3 P2 47.8333 .88115 3 P3 50.4100 .52086 3 PO 46.7467 .90512 3 Total 48.8200 1.78187 12   Tests of Between-Subjects Effects Dependent Variable:Daya_Cerna_Bahan_Kering   Source Type III Sum of Squares df Mean Square F Sig. Corrected Model 29.884a 3 9.961 15.805 .001 Intercept 28600.709 1 28600.709 4.538E4 .000 Perlakuan 29.884 3 9.961 15.805 .001 Error 5.042 8 .630   Total 28635.635 12    Corrected Total 34.926 11    a. R Squared = .856 (Adjusted R Squared = .801)              



29  Post Hoc Tests  Perlakuan  Multiple Comparisons Dependent Variable:Daya_Cerna_Bahan_Kering     (I) perlakuan (J) perlakuan Mean Difference (I-J) Std. Error Sig. 95% Confidence Interval  Lower Bound Upper Bound LSD P1 P2 2.4567* .64821 .005 .9619 3.9514 P3 -.1200 .64821 .858 -1.6148 1.3748 PO 3.5433* .64821 .001 2.0486 5.0381 P2 P1 -2.4567* .64821 .005 -3.9514 -.9619 P3 -2.5767* .64821 .004 -4.0714 -1.0819 PO 1.0867 .64821 .132 -.4081 2.5814 P3 P1 .1200 .64821 .858 -1.3748 1.6148 P2 2.5767* .64821 .004 1.0819 4.0714 PO 3.6633* .64821 .000 2.1686 5.1581 PO P1 -3.5433* .64821 .001 -5.0381 -2.0486 P2 -1.0867 .64821 .132 -2.5814 .4081 P3 -3.6633* .64821 .000 -5.1581 -2.1686      Homogeneous Subsets Daya_Cerna_Bahan_Kering  Perlakuan N Subset  1 2 Duncana PO 3 46.7467  P2 3 47.8333  P1 3  50.2900 P3 3  50.4100 Sig.  .132 .858 



30  Lampiran 4. Dokumentasi                                                   Pengambilan rumen      Analisis sampel                 Penimbangan sampel                    Pencampuran bahan pakan     
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