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LAMPIRAN

Lampiran 1. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Konsumsi Pakan

Descriptives

Std. Std. 95% Confidence Interval for Mean
N | Mean | Deviation Error Lower Bound Upper Bound
Kontrol 3 86.97 4.909 2.834 74.78 99.17
70 ml 3 87.50| 3.391 1.958 79.07 95.92
50 ml 3 87.18| 9.304 5.372 64.07 110.29
30 ml 3 89.75| 16.911 9.764 47.74 131.76
Total 12 | 87.85| 8.693 2.509 82.33 93.37
ANOVA
Sum of Squares | df Mean Square F Sig.
Between Groups 14.855 3 4.952 .049 .985
Within Groups 816.305 8 102.038
Total 831.160 11




73

Lampiran 2. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Konsumsi Air minum

Descriptives

Std. 95% Confidence Interval for Mean

N Mean Deviation Std. Error Lower Bound Upper Bound
Kontrol 3 227.6057 8.06315 4.65526 207.5757 247.6357
70 ml 3 261.5889 14.53741 8.39318 225.4760 297.7018
50 ml 3 243.9793 7.50960 4.33567 225.3244 262.6342
30 ml 3 255.6754 27.04046 15.61181 188.5032 322.8476
Total 12 247.2123 19.41744 5.60533 234.8751 259.5496

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
2.879 3 8 .103
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 2019.546 3 673.182| 2.531 131
Within Groups 2127.862 8 265.983
Total 4147.408 11
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Lampiran 3. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Persentase Bertelur

Descriptives

N Mean Desitgt.ion Std. Error 95% Confidence Interval for Mean

Lower Bound Upper Bound
Kontrol 3 38.4354| 8.98790 | 5.18917 16.1082 60.7626
70 ml 3 47.3537 | 2.52207 1.45612 41.0886 53.6189
50 ml 3 33.7030 | 12.78932 | 7.38392 1.9326 65.4735
30 ml 3 35.4592 | 21.43313 | 12.37442 -17.7837 88.7020
Total 12 | 38.7378| 12.61835 | 3.64260 30.7205 46.7552

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
4.135 3 8 .048
ANOVA

Sum of Squares df | Mean Square F Sig.
Between Groups 331.272 3 110.424 .622 | .620
Within Groups 1420.178 8 177.522
Total 1751.449 11
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Lampiran 4. Hasil Perhitungan Sidik Pemberian Jus Wortel dengan Level
Berbeda Terhadap Ragam Berat Telur

Descriptives

95% Confidence Interval for Mean
N Mean Std. Deviation Std. Error
Lower Bound Upper Bound
Kontrol | 3 48.8562 1.56219 .90193 44.9755 52.7369
70 ml 3 50.9914 .79357 .45817 49.0200 52.9627
50 ml 3 51.9338 1.53781 .88785 48.1137 55.7539
30 ml 3 49.6128 2.50700 1.44741 43.3851 55.8405
Total 12 | 50.3485 1.91938 .55408 49.1290 51.5681
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
2.120 3 8 176
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 17.084 3 5.695 1.944 .201
Within Groups 23.440 8 2.930
Total 40.524 11




Lampiran 5. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Massa Telur

Descriptives

95% Confidence Interval for Mean
N Mean Std. Deviation | Std. Error
Lower Bound Upper Bound
Kontrol 3 18.7537 4.30042 2.48285 8.0709 29.4366
70 ml 3 24.1377 1.08202 .62470 21.4498 26.8256
50 ml 3 17.4802 6.46992 3.73541 1.4081 33.5524
30 ml 3 17.9485 11.20831 6.47112 -9.8945 45.7915
Total 12 19.5800 6.46584 1.86653 15.4718 23.6882
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
4.947 3 8 .031
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 85.577 3 28.526 .610 .627
Within Groups 374.301 8 46.788
Total 459.878 11
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Lampiran 6. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Konversi Pakan

Descriptives

95% Confidence Interval for Mean
N Mean Std. Deviation | Std. Error
Lower Bound Upper Bound
Kontrol 3 4.7845 .96400 .55656 2.3898 7.1792
70 ml 3 3.6322 27210 .15710 2.9563 4.3081
50 ml 3 5.4482 1.86806 1.07852 .8077 10.0887
30 ml 2 4.0726 .13938 .09855 2.8204 5.3249
Total 11 4.5218 1.20684 .36388 3.7111 5.3326
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
3.128 3 7 .097
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 5.559 3 1.853| 1.440 .310
Within Groups 9.005 7 1.286
Total 14.565 10
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Lampiran 7. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Berat Telur

Descriptives

Std. Std. 95% Confidence Interval for Mean
N Mean Deviation Error Lower Bound Upper Bound
Kontrol 3 148.8562 | 1.56219 | .90193 44.9755 52.7369
70 ml 3 50.9914 .79357 .45817 49.0200 52.9627
50 ml 3 51.9338 | 1.53781 .88785 48.1137 55.7539
30 ml 3 49.6128 | 2.50700 | 1.44741 43.3851 55.8405
Total 12 ]50.3485 | 1.91938 | .55408 49.1290 51.5681

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
2.120 3 8 176
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 17.084 3 5.695 1.944 .201
Within Groups 23.440 8 2.930
Total 40.524 11
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Lampiran 8. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Persentase Kerabang

Descriptives

Std. 95% Confidence Interval for Mean
N Mean Std. Error
Deviation Lower Bound Upper Bound
Kontrol 3 10.4860 1.81017 1.04510 5.9893 14.9827
70 ml 3 10.2797 1.10963 .64065 7.5232 13.0362
50 ml 3 10.2770 .97854 .56496 7.8462 12.7079
30 ml 3 10.7516 .29174 .16844 10.0269 11.4763
Total 12 10.4486 1.02491 .29587 9.7974 11.0998
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
2.010 3 8 191
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups .453 3 151 .109 .952
Within Groups 11.101 8 1.388
Total 11.555 11
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Lampiran 9. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Persentase Kuning Telur

Descriptives

95% Confidence Interval for Mean
N Mean | Std. Deviation | Std. Error
Lower Bound Upper Bound
Kontrol 3 33.1445 2.03924 1.17735 28.0787 38.2102
70 ml 3 31.7939 2.72938 1.57581 25.0138 38.5741
50 ml 3 33.4206 5.14916 2.97287 20.6294 46.2119
30 ml 3 32.3351 1.15968 .66954 29.4543 35.2159
Total 12 | 32.6735 2.76238 .79743 30.9184 34.4287

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
1.422 3 8 .306
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 5.005 3 1.668 .169 .914
Within Groups 78.934 8 9.867
Total 83.938 11
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Lampiran 10. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Persentase Albumen

Descriptives

Std. Std. 95% Confidence Interval for Mean
N Mean Deviation Error Lower Bound Upper Bound
Kontrol 3 54.6458 .95718 .55263 52.2680 57.0235
70 ml 3 55.4923 | 4.27078 2.46574 44.8831 66.1015
50 ml 3 53.7945 5.93228 3.42500 39.0579 68.5311
30 ml 3 53.7895 2.06620 1.19292 48.6568 58.9222
Total 12 | 54.4305 3.34666 .96610 52.3042 56.5569
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
2.480 3 8 .135
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 5.968 3 1.989 .136 .936
Within Groups 117.234 8 14.654
Total 123.201 11
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Lampiran 11. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Yolk Indeks

Descriptives

Std. Std. 95% Confidence Interval for Mean
N Mean Deviation Error Lower Bound Upper Bound
Kontrol 3 .3854 .00952 .00550 .3618 4091
70 ml 3 .3969 .01920 .01109 .3492 4446
50 ml 3 .3230 .01937 .01118 .2749 3711
30 ml 3 .3765 .01656 .00956 .3354 4176
Total 12 .3705 .03281 .00947 .3496 .3913

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
1.220 3 8 .364
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups .010 3 .003 11.574 .003
Within Groups .002 8 .000
Total .012 11
Duncan
Subset for alpha = 0.05
LevelJuss N
1 2
50 ml 3 .3230
Duncan? 30 ml 3 .3765
Kontrol 3 .3854
70 ml 3 .3969
Sig. 1.000 .189




Lampiran 12. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel

dengan Level Berbeda Terhadap Haugh Unit

Descriptives

Std. 95% Confidence Interval for Mean
N Mean Deviation | Std. Error Lower Bound Upper Bound
Kontrol 3 81.8633 1.62608 .93882 77.8239 85.9027
70 ml 3 84.9663 1.55595 .89833 81.1011 88.8315
50 ml 3 84.9967 9.98127 | 5.76269 60.2018 109.7915
30 ml 3 84.0800 | 5.78526 | 3.34012 69.7086 98.4514
Total 12 83.9766 5.18573 1.49699 80.6817 87.2714
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
4.341 3 8 .043
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 19.490 3 6.497 .188 .902
Within Groups 276.320 8 34.540
Total 295.810 11
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Lampiran 13. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Warna Yolk L* (Gelap dan

Terang)
Descriptives
95% Confidence Interval for Mean
N Mean Std. Deviation Std. Error Lower Bound Upper Bound
Kontrol 6 64.50 11.077 4.522 52.88 76.12
70 ml 6 71.17 10.381 4.238 60.27 82.06
50 ml 6 66.17 10.028 4.094 55.64 76.69
30 mi 6 67.00 7.043 2.875 59.61 74.39
Total 24 67.21 9.436 1.926 63.22 71.19

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
412 3 20 746
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 144.792 3 48.264 .507 .682
Within Groups 1903.167 20 95.158
Total 2047.958 23
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Lampiran 14. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Warna Yolk a* (Merah dan

Hijau)
Descriptives
Std. Std. 95% Confidence Interval for Mean
N Mean Deviation Error Lower Bound Upper Bound
Kontrol 6 2.50 3.209 1.310 -.87 5.87
70 ml 6 1.67 1.366 .558 .23 3.10
50 ml 6 3.50 3.017 1.232 .33 6.67
30 ml 6 .83 1.602 .654 -.85 2.51
Total 24 2.13 2.490 .508 1.07 3.18

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
1.408 3 20 .270
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 23.458 3 7.819 1.312 .298
Within Groups 119.167 20 5.958
Total 142.625 23
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Lampiran 15. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Warna Yolk b* (Kuning dan

Biru)
Descriptives
Std. Std. 95% Confidence Interval for Mean
N Mean
Deviation Error Lower Bound Upper Bound
Kontrol 6 66.67 8.140 3.323 58.12 75.21
70 ml 6 72.00 8.295 3.386 63.30 80.70
50 ml 6 68.50 8.712 3.5657 59.36 77.64
30 mi 6 63.67 1.033 422 62.58 64.75
Total 24 67.71 7.457 1.522 64.56 70.86

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
3.652 3 20 .030
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 218.792 3 72.931 1.376 | .279
Within Groups 1060.167 20 53.008
Total 1278.958 23
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Lampiran 16. Hasil Analisis Sidik Ragam Pemberian Jus Wortel dengan
Level Berbeda Terhadap Karotenoid Kuning Telur

Descriptives

Std. 95% Confidence Interval for Mean
N Mean o
Deviation Std. Error Lower Bound Upper Bound
Kontrol 3 1.2926 .30219 17447 .5419 2.0433
70 ml 3 .9703 .12903 .07450 .6497 1.2908
50 ml 3 1.0915 .19924 .11503 .5965 1.5864
30 ml 3 .9687 .10656 .06152 .7040 1.2334
Total 12 1.0808 .21894 .06320 9417 1.2199

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
1.687 3 8 .246
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups .209 3 .070 1.755 | .233
Within Groups .318 8 .040
Total 527 11
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Lampiran 17. Hasil Perhitungan Pemberian Jus Wortel dengan Level
Berbeda Terhadap Analisis Sidik Ragam Karotenoid
Residual Yolk Sac

Descriptives

Std. Std. 95% Confidence Interval for Mean
N Mean Deviation Error Lower Bound Upper Bound
Kontrol 3 .6331 .31723 .18315 -.1549 1.4211
70 ml 3 19919 .87279 .50391 -1.1762 3.1601
50 ml 3 1.5630 1.11485 .64366 -1.2065 4.3324
30 ml 3 .6143 .34710 .20040 -.2480 1.4765
Total 12 .9506 .75217 .21713 4727 1.4285

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
2.950 3 8 .098
ANOVA
Between Groups | sym of Squares | df | Mean Square F Sig.
Within Groups 1.772 3 591 1.061 418
Total 4.452 8 .556
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Lampiran 18. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Molandialdehid Residual

Yolk Sac
Descriptives
95% Confidence Interval for
N Mean Std. Std. Mean
Deviation Error Lower Bound Upper Bound
Kontrol 3 .1760 .02816 .01626 .1060 .2460
70 ml 3 .1987 .08214 .04742 -.0054 4027
50 ml 3 .2387 .08776 .05067 .0207 .4567
30 ml 3 1513 .01550 .00895 1128 .1898
Total 12 1912 .06278 .01812 .1513 2311
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
5.392 3 8 .025
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups .012 3 .004 1.067 416
Within Groups .031 8 .004
Total .043 11
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Lampiran 19. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Tingkat Fertilitas

Descriptives
Std. Std. 95% Confidence Interval for Mean
Perlakuan N Mean Deviation | Error Lower Bound Upper Bound
Kontrol 7 91.0466 8.22884 | 3.11021 83.4362 98.6571
70 ml 7 81.7491 9.20251 | 3.47822 73.2382 90.2600
50 ml 7 76.0545 | 11.40110 | 4.30921 65.5102 86.5987
30 ml 7 86.4826 | 10.22672 | 3.86534 77.0245 95.9408
Total 28 83.8332 | 10.86817 | 2.05389 79.6190 88.0475
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
.223 3 24 .879
Anova: Tests of Between-Subjects Effects
Dependent Variable
Type [l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 1242.8302 9 138.092 1.277 314
Kelompok Penetasan 375.494 6 62.582 .579 742
Level Juss Wortel 867.336 3 289.112 2.674 .078
Error 1946.331| 18 108.130
Total 199973.396 28
Corrected Total 3189.161| 27
Duncan?®®
Subset
Level Juss Wortel N 1 2
50 7 76.0545
70 7 81.7491 81.7491
30 7 86.4826 86.4826
0 7 91.0466
Sig. .091 .130
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Lampiran 20. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Daya Tetas
Descriptives
Perlakuan Mean S.td.. std. Error 95% Confidence Interval for Mean
N Deviation Lower Bound Upper Bound

Kontrol 7 82.9664 10.11093 3.82157 73.6154 92.3175

70 ml 7 83.9464 6.76119 2.55549 77.6933 90.1994

50 ml 7 76.6180 14.90062 5.63190 62.8372 90.3987

30 ml 7 92.8487 4.96409 1.87625 88.2576 97.4397

Total 28 84.0949 11.06293 2.09070 79.8051 88.3846

Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
5.415 3 24 .005
Anova: Tests of Between-Subjects Effects
Dependent Variable: DayaTetas
Type Il Sum of

Source Squares df Mean Square F Sig.
Corrected Model 1775.6922 9 197.299 2.323 .061
Kelompok Penetasan 838.894 6 139.816 1.646 .192
Level Juss Wortel 936.799 3 312.266 3.677 .032
Error 1528.798 18 84.933
Total 201318.948 28
Corrected Total 3304.490 27

a. R Squared = .537 (Adjusted R Squared = .306)

Duncan?P
Subset
Level Juss Wortel N 1 2
50 7 76.6180
Kontrol 7 82.9664 82.9664
70 7 83.9464 83.9464
30 7 92.8487
Sig. 175 .072
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Lampiran 21. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Berat Tetas

Descriptives

Perlakuan Std. Std. | 95% Confidence Interval for Mean
N Mean Deviation | Error Lower Bound Upper Bound
Kontrol 7 33.4496 2.45328 .92725 31.1806 35.7185
70 ml 7 35.2006 .79816 .30167 34.4624 35.9387
50 ml 7 36.1596 2.02950 .76708 34.2827 38.0366
30 ml 7 34.4029 73719 .27863 33.7211 35.0846
Total 28 34.8032 1.88406 .35605 34.0726 35.5337
Anova: Test between subject effects
Dependent Variable: Berat Tetas
Source Type lil Sum of df Mean Square F Sig.
Squares
Corrected Model 45.390°2 9 5.043| 1.799 .138
Kelompok Penetasan 17.457 2.909 1.038 434
Level Juss Wortel 27.933 9.311| 3.322 .043
Error 50.451 18 2.803
Total 34011.107 28
Corrected Total 95.841 27
Duncan
Level Juss Wortel Supset
N 1 2
0 7 33.4496
30 7 34.4029 34.4029
70 7 35.2006 35.2006
50 7 36.1596
Sig. .079 .078

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 2.803.
a. Uses Harmonic Mean Sample Size = 7.000.

b. Alpha = .05.
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Lampiran 22. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Persentase Residual Yolk

Sac
Descriptives
Std. 95% Confidence Interval for Mean
N Mean Deviation Std. Error Lower Bound Upper Bound
Kontrol 6| 13.5578 3.27503 1.33702 10.1209 16.9947
70 ml 6| 13.8906 3.68789 1.50557 10.0204 17.7608
50 ml 6 16.6340 4.89149 1.99694 11.5007 21.7673
30 ml 6 12.8462 2.83963 1.15928 9.8662 15.8262
Total 24 14.2321 3.79445 77454 12.6299 15.8344
Test of Homogeneity of Variances
Levene Statistic dfl df2 Sig.
.486 3 20 .696
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 49.568 3 16.523 1.174 .345
Within Groups 281.583 20 14.079
Total 331.150 23




94

Lampiran 23. Hasil Perhitungan Sidik Ragam Pemberian Jus Wortel
dengan Level Berbeda Terhadap Persentase Embrio

Descriptives

95% Confidence Interval for
Std. Std. Mean

N Mean Deviation Error | Lower Bound | Upper Bound
Kontrol 6 82.6712 3.91800 1.59952 78.5595 86.7829
70 ml 6 82.6896 7.87242 3.21390 74.4280 90.9512
50 ml 6 81.3128 3.38831 | 1.38327 77.7570 84.8686
30ml 6 83.6318 6.09226 | 2.48715 77.2384 90.0252
Total 24 82.5764 5.29973 1.08180 80.3385 84.8143

Test of Homogeneity of Variances

Levene Statistic dfl df2 Sig.
1.232 3 20 .324
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 16.394 3 5.465 174 .913
Within Groups 629.610 20 31.480
Total 646.004 23
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Dok 3. Produksi telur ayam buras penelitian

Dok 4. Pengukuran kualitas internal telur
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Dok 6. DOC dari telur hasil pemberian jus wortel
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