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LAMPIRAN 

 Lampiran 1. Hasil analisis statistik jumlah koloni BAL yang tumbuh pada fermentasi 

tumpi jagung tanpa inokulan (A1); dengan inokulan (A2); 7 hari (B1); 

dan 14 hari (B2) 

 

Between-Subjects Factors 

 Value Label N 

Inokulan 1 Tanpa inokulan 54 

2 Dengan 

inokulan BAL 

54 

Lama_fermentasi 1 7 hari 54 

2 14 hari 54 

Pengenceran 1 pengenceran 

10^4 

36 

2 Pengenceran 

10^5 

36 

3 Pengenceran 

10^6 

36 

Pengamatan 1 Pengamatan 

hari 1 

36 

2 Pengamatan 

hari 2 

36 

3 Pengamatan 

hari 3 

36 

  

 

Tests of Between-Subjects Effects 

Dependent  Variable:   Jumlah_koloni_bakteri 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 5819449.000a 3 1939816.333 27.191 .000 

Intercept 9081640.037 1 9081640.037 127.301 .000 

Lama_fermentasi 1809115.593 1 1809115.593 25.359 .000 

Inokulan 1333777.815 1 1333777.815 18.696 .000 

Inokulan * Lama_fermentasi 2676555.593 1 2676555.593 37.518 .000 

Error 7419366.963 104 71340.067   

Total 22320456.000 108    

Corrected Total 13238815.960 107    

a. R Squared = .440 (Adjusted R Squared = .423) 
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Between-Subjects Factors 

 

 Value Label N 

Inokulan 1 Tanpai nokulan 54 

2 Dengan 

inokulan BAL 

54 

Lama_fermentasi 1 7 hari 54 

2 14 hari 54 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Jumlah_koloni_bakteri 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 5819449.000a 3 1939816.333 27.191 .000 

Intercept 9081640.037 1 9081640.037 127.301 .000 

Lama_fermentasi 1809115.593 1 1809115.593 25.359 .000 

Inokulan 1333777.815 1 1333777.815 18.696 .000 

Inokulan * Lama_fermentasi 2676555.593 1 2676555.593 37.518 .000 

Error 7419366.963 104 71340.067   

Total 22320456.000 108    

Corrected Total 13238815.960 107    

a. R Squared = .440 (Adjusted R Squared = .423) 
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Lampiran 2. Dokumentasi Penelitian Uji Karakteristik Fermentasi tumpi jagung 

menggunakan inokulan BAL asal cairan rumen 
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