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Lampiran 2. Dokumentasi Penelitian

Gambar 3. Pembuatan media Gambar 4. Proses sterilisasi
Gambar 5. Pengujian daya hambat Gambar 6. Perendaman ikan
kuersetin cakalang dalam larutan kuersetin
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Gambar 9. Pengeringan penyedap
rasa
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Gambar 10. Pengujian kadar
histamin
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Lampiran 3. Data Hasil Uji Statistik

Tabel 2. Hasil analisis one way anova data pengukuran kadar histamin

Sum of df Mean F Sig.
Between Groups 20.650 5 4.130 48.718 .000
Within Groups .509 6 .085
Total 21.159 11

Tabel 3. Hasil analisis uji Duncan data pengukuran kadar histamin

Perlakuan N Subset for alpha = 0.05

1 2 3 4
A2B3 2 4.3000
A2B2 2 5.6850
A1B3 2 7.3200
A2B1 2 7.3400
A1B2 2 7.5000 7.5000
A1B1 2 8.1500
Sig. 1.000 1.000 571 .067

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.
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Lampiran 4. Perhitungan Konsentrasi Kuersetin

_ 0,05 gram (kuersetin)
100 ml (aquadest)

Konsentrasi 0,05 %

0,1 gram (kuersetin)

Konsentrasi 0,1 % =
100 ml (aquadest)
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