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Lampiran

Lampiran 1. Uji Rendemen, kadar air, kadar abu, viskositas dan kekuatan gel pada

Tepung Karagenan

Perlakuan | Kadar Abu (%)
Perlakuan | Rendemen (%) 30.72
28.03 TP 30.88 30.84
TP 30.23 30.16 30.92
32.22 21.65
43.23 P 21.66 21.49
21.17
P 38.86 41.96
43.78
Perlakuan | Kadar Air (%) Perlakuan | Viskositas (cP)
12.48 102
TP 12.63 12.55 TP 93 101.67
12.53 110
9.18 151
P 9.14 9.11 P 152 157.33
9.02 169
Perlakuan Kekuatan Gel (g/cm2)
483.91
TP 483.92 483.91
483.91
542.64
P 542.63 542.64
542.66
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Lampiran 2. Hasil Uji Independent t-test pada Tepung Karagenan

Group Statistics

Std. Error
Perlakuan Il Mean Std. Deviation Mean
Rendemen Tanpa Perendaman 3 301600 2.059588 1.210086
Ferendaman 3 41 9567 2.659585 1.56645
Kadar_air Tanpa FPerendaman 3 12.5467 07E3a 04410
Perendaman K] 91133 08327 04807
Kadar_abu Tanpa Ferendaman 3 30,8400 10583 08110
Ferendaman 3 21.4833 .2800a 16169
Viskositas Tanpa Perendaman 3 101.6667 83.50480 491031
Ferendaman 3 167.3333 101154849 5.84047
Kekuatan_gel  Tanpa Perendaman 3 4339133 00&a7y 00333
Perendarman 3 5426433 01528 .00aa2
Independent Samples Test
Levene's Testfor Equality of
Variances test for Equality of Means
95% Confidence Interval of the
Mean Stdl. Errar Difference
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
Rendemen Equal variances 556 497 -5.084 4 004 -11.79667 1.97148 -17.27040 -6.32293
assumed
Equal variances not -5.084 amn 005 -11.79667 1.97148 -17.40416 -6.18917
assumed
fadar_air Equal variances 087 823 52631 4 .000 343333 06523 3.28221 361445
assumed
Equal variances not 52631 397 000 343333 06523 325168 361499
assumed
Kadar_abu Equal variances 5333 .08z 54.073 4 000 9 34667 17285 8.86675 982658
assumed
Equal variances not 54.073 2.560 000 9 34667 17285 8.73898 995435
assumed
Viskositas Equal variances 354 584 -7.295 4 002 -55 GEEET 7.63035 -76.85191 -34.48142
assumed
Equal variances nat -7.285 3885 002 -55 BEEET 7.63035 -77.10068 -34.23266
assumed
Kekuatan_gel  Equal variances 257 184 -6228.257 4 .0oo -58.73000 00843 -58.75618 -58.70382
assumed
Equal variances nat -6229.257 2,560 .0oo -58.73000 00843 -58.76314 -58.69686
assumed
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Lampiran 3. Hasil uji proksimat boba rumput laut

Perlakuan | Kadar Air (%) 52;1 ar Abu I(_O(/eor)nak Serat (%) (F;/rsteln ?ngbohldrat
26.56 0.53 0.21 0.83 1.10 71.60
PO 24.54 0.32 0.24 0.76 1.05 73.85
26.34 0.58 0.26 0.69 1.07 71.75
32.47 8.96 0.18 5.34 1.27 57.12
P1 32.43 8.04 0.19 5.87 1.25 58.09
31.23 9.12 0.25 5.58 1.28 58.12
42.34 18.57 0.23 5.81 1.26 37.60
P2 42.75 17.98 0.19 5.58 1.24 37.84
40.54 18.44 0.21 5.67 1.22 39.59
45.65 25.34 0.24 6.64 1.12 27.65
P3 43.22 23.32 0.19 6.46 1.16 32.11
45.60 24.04 0.20 5.47 1.13 29.03
48.38 29.86 0.18 7.06 0.23 21.35
P4 47.56 30.21 0.12 6.65 0.10 22.01
48.28 30.11 0.14 6.54 0.26 21.21
24.25 6.45 0.20 5.58 1.29 67.81
P5 25.67 6.71 0.22 5.66 1.28 66.12
25.12 7.03 0.21 5.59 1.27 66.37
29.80 13.89 0.19 5.60 1.26 54.86
P6 30.21 10.43 0.23 5.72 1.25 57.88
29.76 13.21 0.21 5.77 1.22 55.60
33.39 18.23 0.19 6.46 1.16 47.03
P7 33.27 19.22 0.23 6.48 1.14 46.14
33.32 18.10 0.17 5.65 1.15 47.26
38.43 20.76 0.12 6.69 0.12 40.57
P8 38.32 19.33 0.15 6.72 0.23 41.97
37.10 20.42 0.14 6.85 0.28 42.06
Perlakuan Kadar air | Kadar abu | Lemak | Protein Karbohidrat | Serat
(%) (%) (%) (%) (%) (%)
PO 25,81 0,48 0,24 1,07 72,40 0,76
P1 32,04 8,71 0,21 1,27 57,78 5,60
P2 41,88 18,33 0,21 1,24 38,34 5,69
P3 44,82 24,23 0,21 1,14 29,60 6,19
P4 48,07 30,06 0,15 0,20 21,52 6,75
P5 25,01 6,73 0,21 1,28 66,77 5,61
P6 29,92 12,51 0,21 1,24 56,11 5,70
P7 33,33 18,52 0,20 1,15 46,81 6,20
P8 37,95 20,17 0,14 0,21 41,53 6,75
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Lampiran 4. Hasil Uji ANOVA dan uji lanjut Duncan Kadar air

Tests of Between-Subjects Effects

DependentVariahle: Kadar_air
Type Hl Sum
Source of Squares df Mean Square F Sin.
Corrected Model 1317.679° 7 188.240 293.52 .0oo
Intercept 32199 968 1 32199968 50209155 .0oo
Formulasi B77.242 3 225747 352.008 .aoa
Perlakuan 618.237 1 618237 964.011 .0oo
Formulasi * Perlakuan 22.201 K] 7.400 11.539 .00a
Errar 10.261 16 G4
Total 33527808 24
Corrected Total 1327.940 23
a. E Squared =992 (Adjusted B Squared = .989)
Post Hoc Tests
Homogeneous Subsets
Kadar_air
Duncan?®
Subsetforalpha=0.05
Perlakuan 1 1 2 3 4 ] & 7
[F 3 250133
P& 3 259233
Bl 3 32.0433
P 3 333267
3] 3 37.9500
2 3 41 8767
P3 3 448233
P4 3 48.0733
Sig. 1.000 1.000 067 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. lses Harmonic Mean Sample Size = 3.000.
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Lampiran 5. Hasil Uji ANOVA dan uji lanjut Duncan Kadar abu

Tests of Between-Subjects Effects

DependentVariahle: Kadar_abu
Type Il Sum

Source of Squares df Mean Sguare F Sig.
Corrected Model 1280268 7 184.324 250160 .0oo
Intercept 7272157 1 T272157  9B869.585 .000
Formulasi 1037.860 3 345953 4659.5149 .000
Perlakuan 205.3594 1 205.354 278755 .0oo
Formulasi™* Perlakuan 47.014 3 15,671 21.269 .00n
Error 11.789 16 J3T

Total BaT4.215 24

Corrected Total 1302.057 23

a. R Squared = .8991 (Adjusted R Squared = .987)
Post Hoc Tests
Homogeneous Subsets
Kadar_abu
Duncan®
Subsetfor alpha=0.05

Perlakuan M 1 2 3 4 5 b 7
P& 3 6.7300

P1 3 8.7067

Fi& 3 12,5100

P2 3 18.3300

PT 3 18.5167

Fa 3 201700

F3 3 24 2333

P4 3 30.0600
Sig. 1.000 1.000 1.000 a3 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 6. Hasil Uji ANOVA dan uji lanjut Duncan Lemak
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Tests of Between-Subjects Effects

Dependent Variable: Lemak

Type Hl Sum
Saurce of Squares df Mean Square F Sig.
Corrected Model ozo0® 7 003 4434 006
Intercept 874 1 874 1362104 .00o0
Farmulasi 019 3 006 10121 001
Perlakuan .0oo 1 .0oo 234 635
Formulasi™® Perlakuan .000 3 9.444E-5 47 830
Error 010 16 0o
Total S04 24
Corrected Total 030 23

a. R Squared = 660 (Adjusted R Squared = .511)

Post Hoc Tests

Homogeneous Subsets

Lemak

Duncan?

Subsetforalpha=0.05
Perlakuan M 1 2
Pa 3 A367
P4 3 467
PT 3 A867
P1 3 2067
P2 3 2100
P3 3 2100
P& 3 2100
P& 3 2100
Sig. G35 AT
Means for groups in homogeneous suhbsets are
displayed.

a. Uses Harmonic Mean Sample Size =
3.000.

Lampiran 7. Hasil Uji ANOVA dan uji lanjut Duncan Protein



Tests of Between-Subjects Effects

DependentVariable: Protein

Type Il Sum
Source of Sguares df Mean Sguare F Sig.
Corrected Model 4.702% 7 672 343744 .0oo
Intercept 22.369 1 22,369  11446.672 .0oo
Formulasi 470 3 1.867 801.830 .0oo
Perlakuan 0o 1 .00 360 5587
Formulasi * Perlakuan .000 3 3.750E-5 019 996
Errar 031 16 0oz
Total 27102 24
Corrected Total 4733 23

a. R Sguared = 993 (Adjusted R Squared = .9591)

Post Hoc Tests

Homogeneous Subsets

Protein

Duncan®
Subsetforalpha=0.05

Perlakuan M 1 2 3
P4 3 98T
Pa 3 2100
Pa 3 1.1367
P¥ 3 1.1500
P2 3 1.2400
P& 3 1.2433
P1 3 1.2667
P& 3 1.2800
Sig. Al Al 323

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 8. Hasil Uji ANOVA dan uji lanjut Duncan Karbohidrat
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Dependent Variahle:

Tests of Between-Subjects Effects

Karbohidrat

Type Il Sum

Source of Squares df Mean Square F Sig.
Corrected Model 48247917 7 689,256 489,805 000
Intercept 48185.986 1 48185986 34242356 000
Formulasi 3184.853 3 1061.618 754 416 000
Perlakuan 1535.200 1 1535.200 1090.958 000
Formulasi* Perlakuan 104.738 3 34913 24810 .000
Error 22515 16 1.407
Total 53033.282 24

Corrected Total 4847.306 23

a. R Squared = .995 (Adjusted R Squared = .9583)
Post Hoc Tests
Homogeneous Subsets
Karbohidrat
Duncan®
Subsetfor alpha=0.05

Perlakuan § 1 2 3 4 3 & 7
P4 3 21.5233

= 3 25,5067

P2 3 383433

Pa 3 41.5333

P¥ 3 46.8100

P& 3 861133

P1 3 A7.7TET

P& 3 B6 7667
sig. 1.000 1.000 1.000 1.000 1.000 05 1.000

Means for groups in homogeneous subsets are displayed.
a. lUses Harmonic Mean Sample Size = 3.000.

Lampiran 9. Hasil Uji ANOVA dan uji lanjut Duncan Serat Kasar
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Tests of Between-Subjects Effects

DependentWariable: Serat_kasar

Type lll Sum
Source of Squares df Mean Square F Sig.
Corrected Model 5.043% 7 720 7.232 001
Intercept 881.366 1 8581.366  8848.320 000
Farmulasi 5.042 3 1.681 16.874 .0o0
Perlakuan .000 1 .0o0 004 949
Formulasi * Perlakuan 8.333E-5 3 2778E-5 000 1.000
Error 1.504 16 100
Total gE88.003 24
Corrected Total 6.637 23

a. R Sguared = 760 (Adjusted R Squared = .655)

Post Hoc Tests

Homogeneous Subsets

Serat

Duncan®

Subsetfor alpha=0.05
Perlakuan M 1 2
F1 3 55967
P& 3 56100
P2 3 56867
Pé 3 56967
B3 3 6.1900 6.1900
P 3 61967 6.1967
F4 3 6.7500
P& 3 6.7533
Sig. 053 060
Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size =
3.000.



Lampiran 10. Formulir organoleptik boba rumput laut
FORMULIR UJI ORGANOLEPTIK

Nama panelis:

Tanggal:

Jenis Produk: Boba Rumput Laut

Instruksi: Amati warna,rasa,aroma dan tekstur pada produk yang telah disajikan, nyatakan penilaian anda dan berikan tanda centang (V)
yang sesuai dengan penilaian anda. Selesaikan penilaian satu sampel tanpa membandingkan sampel lainn

Skala 1/2 |3 |4 |5|6 |7 |8 9|1 (1 (1 |1 |1 1|1 |1 |1 |12 |2 |2 |2 |2 |2 |2 |2
Penilaian 0|12 |3 |4|51|6 |7 |89 0|1

~N N

Sangat
menarik

()

Warna | Menarik

(6)

Agak
menarik

(5)

Netral (4)

Agak
menarik

®3)

Tidak
menarik

(2)

Sangat
tidak
menarik

(1)




Aroma

Skala
Penilaian

[EEN

=

0

oN

=N

NN

w N

AN

a1 N

DN

~N N

Sangat
tidak
beraroma

()

Tidak
beraroma

(6)

Agak tidak
beraroma

(5)

Netral (4)

Agak
beraroma

®3)

Beraroma

(2)

Sangat
beraroma

(1)
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Rasa

Skala
Penilaian

=

=

[(o iy

onN

=N

NN

w N

anN

DN

~N N

Sangat
suka (7)

Suka (6)

Agak
suka (5)

Netral (4)

Agak
tidak
suka (3)

Tidak
suka (2)

Sangat
tidak
suka (1)
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Tekstur

Skala
Penilaian

[EEN

=

o -

(ol

RN

~N N

Sangat
kenyal (7)

Kenyal
(6)

Agak
kenyal (5)

Netral (4)

Agak
tidak
kenyal (3)

Tidak
kenyal (2)

Sangat
tidak
kenyal (1)
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Lampiran 11. Hasil uji organoleptik warna pada boba rumput laut

P8

2.75

P7

3.95

P6

4.13

PS5

5.08

Kode Sampel

P4

2.78

P3

3.72

P2

3.78

P1

443

PO

4.78

10
11
12
13
14
15
16
17
18
19
20
Rerata
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Lampiran 12. Hasil uji organoleptik aroma pada boba rumput laut
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Lampiran 13. Hasil uji organoleptik rasa pada boba rumput laut
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Lampiran 14. Hasil uji organoleptik tekstur pada boba rumput laut
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Lampiran 15. Hasil uji ANOVA dan uji lanjut Duncan pada organoleptik warna boba rumput laut

Tests of Between-Subjects Effects

Dependent Variable: Warna
Type Il Sum
Source of Squares df Mean Square F Sig.
Corrected Model 1249559 7 1.851 71.351 00o
Intercept 351.900 1 351.900  13567.245 00o
Formulasi 12.054 3 4018 154008 00o
Ferlakuan 540 1 540 20819 0o
Formulasi* Perlakuan 361 3 120 4,637 016
Error A15 16 026
Total 365.270 24
Corrected Total 13.370 23
a. R Squared = 969 (Adjusted R Squared = .855)
Post Hoc Tests
Homogeneous Subsets
Warna
Duncan®
Subsetforalpha=0.05
Perlakuan N 1 2 3 4 3
P8 3 2.7500
P4 3 2.7833
P3 3 A T167
P2 3 3.7833
P7 3 3.9500 3.9500
(i 3 41333
F1 3 44333
P& 3 5.0833
Sig. 803 A1 182 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 16. Hasil uji ANOVA dan uji lanjut Duncan pada organoleptik aroma boba rumput laut

Tests of Between-Subjects Effects

DependentVariahle: Aroma

Type [l Sum
Source of Squares df Mean Sguare F Sig.
Corrected Model ar.a7e 7 53% 134,323 .0oo
Intercept 295051 1 295051 7434354 .oon
Formulasi 30.264 3 10.088 254183 .0oo
Perlakuan 4125 1 4125 103.540 .0oo
Farmulasi * Perlakuan 2928 3 876 24.50 .0aa
Error 635 16 .040
Total 333.003 24
Corrected Total 37.952 23
a. R Sguared = 983 (Adjusted R Squared = .976)
Post Hoc Tests
Homogeneous Subsets
Aroma
Duncan®
Subsetforalpha=0.05
Perlakuan M 1 2 3 4 ] &
F4 3 1.6000
Fa 3 2.0833
F3 3 31000
P7 3 3467
P2 3 3.7833
F1 3 3.8833
PG 3 4 2667
F5 3 5.9167
Sig. 1.000 1.000 0649 547 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. UUses Harmonic Mean Sample Size = 3.000.
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Lampiran 17. Hasil uji ANOVA dan uji lanjut Duncan pada organoleptik rasa boba rumput laut

Tests of Between-Subjects Effects

DependentVariable: Rasa
Type I Sum
Source of Squares df Mean Square F Sig.
Corrected Model 43.987% ) 6.284 265.746 .0oo
Intercept 3gE4N3 1 388413 16426.260 .0oo
Formulasi 21.9498 3 7.333 o101 .0oo
Ferlakuan 20.258 1 20.258 B56.744 .0oo
Formulasi* Perlakuan 1.730 3 ATT 24,3492 .00n
Errar ar8 16 024
Total 432778 24
Corrected Total 44 365 23
a. R Squared = 991 (Adjusted R Squared = .988)
Post Hoc Tests
Homogeneous Subsets
Rasa
Duncan?®
Subsetfor alpha=0.05
Perlakuan M 1 2 3 4 5 &
P4 3 1.4667
P3 3 3.3833
Fa 3 35667 35667
P2 3 37333
F1 3 3.8333
P¥ 3 4 G167
Fi& 3 51667
F5 3 6.4167
Sig. 1.000 64 060 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. UUses Harmonic Mean Sample Size = 3.000.
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Lampiran 18. Hasil uji ANOVA dan uji lanjut Duncan pada organoleptik tekstur boba rumput laut

Tests of Between-Subjects Effects

DependentVariahle: Tekstur
Type Il Sum
Source of Squares df Mean Square F Sig.
Caorrected Model 51.207° 7 7.315 213613 .0oo
Intercept 326.934 1 326.934  9546.680 .000
Formulasi 37681 3 12.560 3I66.765 .000
Ferlakuan 9.652 1 9.652 281.845 .000
Formulasi * Perlakuan 3.875 3 1.292 37716 000
Errar 548 16 034
Total 3TE.689 24
Corrected Total 51.755 23
a. R Sguared = 989 (Adjusted R Squared = .985)
Post Hoc Tests
Homogeneous Subsets
Tekstur
Duncan®
Subsetforalpha=0.05
Perlakuan M 1 2 3 4 5 &
F4 3 1.5833
Fa 3 1.8167
F3 3 31833
P2 3 36267
F1 3 3.8333 38333
P7 3 4 0667
Fi& 3 51833
F5 3 6.2333
Sig. 142 1.000 1490 142 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. ses Harmaonic Mean Sample Size = 3.000.
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Lampiran 19. Hasil Uji Aktivitas Antioksidan perlakuan komersial

1. SIMPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (ug/mL) 516 nm Antioksidan (%)
1 200 0.723 21.41
2 400 0.676 26.52
3 600 0.67 27.17
4 800 0.574 37.61
5 1000 0.476 48.26
6 kontrol 0.920
Konsentrasi Aktivitas
No (ug/mL) Antioksidan (%) Nilai IC-50 (ng/mL)
1 200 21.41
2 400 26.52
3 600 27.17 1149.3519
4 800 37.61
5 1000 48.26
_ 6000 y= 0.23_24x +12.761
§ 5000 - R?=0.9102
2 40.00 -
2 _30.00 -
- L 4 =
& X 2000 - '
g 1000 -
2 000 ‘ ‘ ‘ ‘ ‘
< 0 200 400 600 800 1000 1200
Konsentrasi ekstrak (ug/mL)
2. DUPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (ug/mL) 516 nm Antioksidan (%)
1 200 0.716 22.17
2 400 0.677 26.41
3 600 0.662 28.04
4 800 0.579 37.07
5 1000 0.487 47.07
6 kontrol 0.920

0.9540
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Konsentrasi Aktivitas
No (ug/mL) Antioksidan (%) Nilai IC-50 (ug/mL)
1 200 22.17
2 400 26.41
3 600 28.04 1191.3344
4 800 37.07
5 1000 47.07
50.00 - y =0.0302x + 14.0217 .
c —
§ 4000 R%=0.9225
S 30.00 - *
£ § 2000 - r=
g 1000 -
£ 000 : ‘ ‘ ‘ : ‘
< 0 200 400 600 800 1000 1200
Konsentrasi ekstrak (pug/mL)
3.
TRIPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (Mg/mL) 516 nm Antioksidan (%)
1 200 0.712 22.61
2 400 0.667 27.50
3 600 0.659 28.37
4 800 0.582 36.74
5 1000 0.486 47.17
6 kontrol 0.920
Konsentrasi Aktivitas
No (ng/mL) Antioksidan (%) Nilai 1C-50 (ng/mL)
1 200 22.61
2 400 27.50
3 600 28.37 1199.7466
4 800 36.74
5 1000 47.17
__50.00 - y = 0.0292x + 14.9674 .
X R2=0.9129
= 40.00 -
c
B 30.00 -
X<
.2 20.00 -+
€ r=
© 10.00 -
©
:‘g 0.00 T T T T T 1
% 0 200 400 600 800 1000 1200
Konsentrasi ekstrak (pug/mL)

0.9605

0.9555
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Lampiran 20. Hasil Uji Aktivitas Antioksidan perlakuan P5 (60%Tapioka, 40% Karagenan)

1. SIMPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (ug/mL) 518 nm Antioksidan (%)
1 200 0.526 43.86
2 400 0.446 52.40
3 600 0.385 58.91
4 800 0.362 61.37
5 1000 0.279 70.22
6 kontrol 0.937
Konsentrasi Aktivitas
No (ug/mL) Antioksidan (%) Nilai IC-50 (ng/mL)
1 200 43.86
2 400 52.40
3 600 58.91 362.1104
4 800 61.37
5 1000 70.22
80.00 - y = 0.0308x + 38.847
= ’ R?=0.974
T 60.00 - /
Ry
% __40.00 -
5 < 20.00 - r=
S
2 000 ‘
< 0 200 400 600 800 1000 1200
Konsentrasi ekstrak (ug/mL)
2. DUPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (ng/mL) 518 nm Antioksidan (%)
1 200 0.524 44.08
2 400 0.446 52.40
3 600 0.385 58.91
4 800 0.363 61.26
5 1000 0.280 70.12
6 kontrol 0.920

0.9869
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Konsentrasi Aktivitas
No (4g/mL) Antioksidan (%) Nilai IC-50 (ng/mL)
1 200 44,08
2 400 52.40
3 600 58.91 358.3115
4 800 61.26
5 1000 70.12
80.00 - y =0.0305x + 39.0715
& R2=0.9737
T 6000 - /
S
S __ 40.00 - r=
ER
@ 20.00 -
:dé 0.00 T T T T T 1
< 0 200 400 600 800 1000 1200
Konsentrasi ekstrak (pug/mL)
3.TRIPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (ug/mL) 518 nm Antioksidan (%)
1 200 0.524 44.08
2 400 0.448 52.19
3 600 0.385 58.91
4 800 0.365 61.05
5 1000 0.282 69.90
6 kontrol 0.937
Konsentrasi Aktivitas
No (ng/mL) Antioksidan (%) Nilai 1C-50 (ng/mL)
1 200 44.08
2 400 52.19
3 600 58.91 360.6766
4 800 61.05
5 1000 69.90
__80.00 - y = 0.0303x + 39.0715
s R?=0.9727
S 60.00 - /
=
S 40.00 -
€ r=
& 20.00
g
£ 0.00 : : : : : ‘
< 0 200 400 600 800 1000 1200
Konsentrasi ekstrak (pg/mL)

0.9868

0.9863
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Lampiran 21. Hasil Uji Independent t-test pada nilai ICso boba rumput laut

Group Statistics

Std. Error
Perlakuan [+ Mean Std. Deviation Mean
IC50 PO 3 1180.1400 26.909445 15.58525
[ 3 360.3633 1.91847 110763

Independent Samples Test

Levene's Test for Equality of

Variances ttest for Equality of Means
95% Confidence Interval of the
Mean Std. Error Difference
F Sig. t df Sig. (2-tailed) Difference Difference Lower Upper
IC50  Equalvariances 11.287 028 52467 4 000 819.77667 15.62456 776.39593 86315740
assumed
Equal variances nat 52467 2.020 000 B18.77667 15.62456 75318877 BBE.36356

assumed
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Lampiran 22. Dokumentasi
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