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LAMPIRAN 2  Data Pertumbuhan Koloni Bakteri 
2.1. Tabel Data Pasar PBB (Kecamatan Tamalate) 

No. Pengenceran 
Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

1 

10-4 235 279 98 183 291 273 255 274 271 200 219 171 

10-4 271 308 211 92 314 297 269 300 169 147 223 301 

10-5 113 97 431 19 203 257 240 281 289 305 189 205 

10-5 60 101 242 24 261 301 308 275 203 257 205 153 

 

2.2. Tabel Data Pasar TRG (Kecamatan Bontoala) 

No. Pengenceran 
Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

1 

10-4 337 208 44 79 104 299 241 101 214 219 224 151 

10-4 116 184 5 31 114 224 108 0 0 79 93 92 

10-5 126 140 42 60 87 201 131 103 135 189 195 234 

10-5 83 122 34 40 4 296 43 52 0 65 124 136 

 

2.3. Tabel Data Pasar DYB (Kecamatan Biringkanaya) 

No. Pengenceran 
Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

1 

10-4 62 50 50 43 34 62 52 56 79 82 81 63 

10-4 48 30 49 70 49 56 38 28 54 46 77 98 

10-5 79 29 33 26 57 22 33 44 66 39 92 63 

10-5 56 32 34 19 25 35 61 27 81 50 53 27 

 

2.1. Tabel Data Pasar MDY (Kecamatan Manday). 

No. Pengenceran 
Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

1 

10-4 1000 0 154 169 30 10 42 13 6 141 13 9 

10-4 0 0 229 153 36 19 40 10 10 126 20 12 

10-5 496 839 18 170 11 14 32 8 6 17 9 2 

10-5 469 766 51 151 16 4 37 6 4 59 14 3 

 

2.2. Tabel Data Pasar SJW (Kecamatan Mariso) 

N

o. 

Penge

nceran 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

1 

10-4 103 102 112 128 126 192 180 1000 260 176 1000 124 

10-4 0 27 110 74 162 214 208 224 78 130 142 1000 

10-5 16 12 94 84 82 136 31 0 30 18 82 52 

10-5 0 6 20 66 48 150 10    32 58 18 38 56 

 

2.3. Tabel Data Pasar MCY (Kecamatan Ujung Pandang) 

No. Pengenceran 
Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

1 

10-4 95 13 68 143 53 514 3 44 0 629 1 25 

10-4 116 26 29 104 33 392 0 62 0 527 1 10 

10-5 30 5 28 26 24 154 1 25 721 19 1 2 

10-5 41 8 11 39 17 14 0 30 629 37 0 5 





1 
 

 

LAMPIRAN 3  Perhitungan Koloni Bakteri dengan Metode TPC 

3.1. Tabel Data Pasar PBB (Kecamatan Tamalate) 
Pen

g 

enc

era

n 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

10-4 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 ×  253 

= 
253

10−4 

= 2,53 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  293,5 

= 
293,5

10−4
 

= 2,53 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 154,5 

= 
154,5

10−4
 

= 1,545 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 137,5 

= 
137,5

10−4
 

= 1,375 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥302,5 

= 
302,5

10−4
 

= 3,025 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥285 

= 
285

10−4 

= 2,85 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥262 

= 
262

10−4
 

= 2,62 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥287 

= 
287

10−4
 

= 2,87 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥350,5 

= 
350,5

10−4  

= 3,51 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥173,5 

= 
173,5

10−4
 

= 1,74 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥221 

= 
221

10−4
 

= 2,21 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥236 

= 
236

10−4
 

= 2,36 x 

106 

10-5 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 × 86,5 

= 
86,5

10−5
 

= 8,65 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥 99 

= 
99

10−5
 

= 9,9 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥336,5 

= 
336,5

10−5
 

= 3,365 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 × 21,5 

= 
21,5

10−5
 

= 2,15 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥232 

= 
232

10−5
 

= 2,32 x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥279 

= 
279

10−5
 

= 2,79 x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥274 

= 
274

10−5
 

= 2,74 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥278 

= 
278

10−5
 

= 2,78 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥246 

= 
246

10−5
 

= 2,46 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥281 

= 
281

10−5
 

= 2,81 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥197 

= 
197

10−5
 

= 1,97 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5 𝑥 179 

= 
179

10−5
 

= 1,79 x 

107 

3.2. Tabel Data Pasar TRG (Kecamatan Bontoala) 

Peng 

Encer

an 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

10-4 

 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  226,5 

= 
226,5

10−4
 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  196 

= 
196

10−4
 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 × 24,5 

= 
24,5

10−4
 

= 2,45 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 × 55 

= 
55

10−4
 

= 5,5 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 × 109 

= 
109

10−4
 

= 1,09 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 × 260 

= 
260

10−4
 

= 2,60 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 × 174,5 

= 
174,5

10−4
 

= 1,745 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 50,5 

= 
50,5

10−4
 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4 𝑥1,07 

= 
1,07

10−4
 

= 1,07 x 104 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥149 

= 
149

10−4 

= 1,49 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥158,5 

= 
158,5

10−4  

= 1,58 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥121,5 

= 
121,5

10−4  

= 1,21 x 

106 



2 
 

 

= 2,265 x 

106 

= 1,96x 

106 

= 5,05 x 

105 

10-5 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 104,5 

= 
104,5

10−5  

= 1,045 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 131 

= 
131

10−5 

= 1,31 x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥38 

= 
38

10−5 

= 3,8 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 50 

= 
50

10−5 

= 5 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 45,5 

= 
45,5

10−5 

= 4,55 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 248,5 

= 
248,5

10−5  

= 2,485 x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 87 

= 
87

10−5 

= 8,7 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 77,5 

= 
77,5

10−5 

= 7,75 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥67,5 

= 
67,5

10−5
 

= 6,75 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 127 

= 
127

10−5
 

= 1,27 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 159,5 

= 
159,5

10−5
 

= 1,59 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 185 

= 
185

10−5
 

= 1,85 x 107 

 

3.3. Tabel Data Pasar DYB (Kecamatan Biringkanaya) 

Peng 

enceran 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

10-4 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥55 

= 
55

10−4
 

= 5,5 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
×  43 

= 
43

10−4
 

= 4,3 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
×  49,5 

= 
49,5

10−4
 

= 4,95 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 56,5 

= 
56,5

10−4
 

= 5,65 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥41,5 

= 
41,5

10−4
 

= 4,15 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 59 

= 
59

10−4
 

= 5,9 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥287 

= 
287

10−4
 

= 2,87 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 45 

= 
45

10−4
 

= 4,5x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 41,5 

= 
41,5

10−4
 

= 4,15x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥64 

= 
6,4

10−4
 

= 6,4 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 45 

= 
45

10−4
 

= 4,5x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥 80,5 

= 
80,5

10−4
 

= 8,05 x 

105 

10-5 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥67,5, 

= 
67,5

10−5
 

= 6,75 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 30,5 

= 
30,5

10−5
 

= 3,05 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 33,5 

= 
33,5

10−5
 

= 3,35 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥22,5 

= 
22,5

10−5
 

= 2,25x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥41 

= 
41

10−5
 

= 4,1 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 28,5 

= 
28,5

10−5
 

= 2,85 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥278 

= 
278

10−5
 

= 2,78 x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 47 

= 
47

10−5
 

= 4,7 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 41 

= 
41

10−5
 

= 4,1 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥44,5 

= 
44,5

10−5
 

= 4,45 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 47 

= 
47

10−5
 

= 4,7 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥45 

= 
45

10−5
 

= 4,5 x 106 

 
 



38 

 

 

3.4. Tabel Data Pasar MDY (Kecamatan Manday). 

Peng 

encera

n 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

10-4 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  500 

= 
500

10−4 

= 5 x 106 

0 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  191,5 

= 
191,5

10−4  

= 1,915 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 161 

= 
161

10−4 

=1,61 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 33 

= 
33

10−4 

=3,3x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 14,5 

= 
14,5

10−4 

= 1,45x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 41 

= 
4,1

10−4 

= 4,1 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 11,5 

= 
11,5

10−4 

= 1,15 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 8 

= 
8

10−4 

= 8 x 104 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥133,5 

= 
133,5

10−4
 

= 1,335 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 16,5 

= 
16,5

10−4
 

= 1,65x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥 10,5 

= 
10,5

10−4
 

= 1,05 x 

105 

10-5 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 482,5 

= 
482,5

10−5  

= 4,825 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 802,5 

= 
802,5

10−5  

=8,025x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 34,5 

= 
34,5

10−5 

= 3,45 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥160,5 

= 
160,5

10−5 

= 1,605x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥13,5 

= 
13,5

10−5 

= 1,35x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 9 

= 
9

10−5 

=9 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 34,5 

= 
34,5

10−5 

=3,45 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 7 

= 
7

10−5 

= 7 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 5 

= 
5

10−5 

= 5 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥38 

= 
38

10−5
 

= 3,8 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 11,5 

= 
11,5

10−5
 

= 1,15 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥2,5 

= 
2,5

10−5
 

= 2,5 x 105 

 
3.5. Tabel Data Pasar SJW (Kecamatan Mariso) 

Peng 

Encera

n 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

10-4 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  51,5 

= 
51,5

10−4 

= 5,15 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  64,5 

= 
64,5

10−4 

= 6,45 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  111 

= 
111

10−4 

= 1,11 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 101 

= 
101

10−4 

=1,01 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 144 

= 
144

10−4 

=1,44 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 203 

= 
203

10−4 

= 2,03 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 194 

= 
194

10−4 

= 1,94 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 612 

= 
6,12

10−4 

= 6,12 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 169 

= 
169

10−4 

= 1,69 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥153 

= 
153

10−4
 

= 1,53 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥 571 

= 
571

10−4
 

= 5,71 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥 562 

= 
562

10−4
 

= 5,62x 106 
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10-5 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 8 

= 
8

10−5 

= 8 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 9 

= 
9

10−5 

= 9 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 57 

= 
57

10−5 

= 5,7 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥75 

= 
75

10−5 

= 7,5x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥65 

= 
6,5

10−5 

= 6,5x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 143 

= 
143

10−5 

=1,43 x 

107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 20,5 

= 
20,5

10−5 

= 2,05 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 19 

= 
19

10−5 

= 1,9 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 44 

= 
44

10−5 

= 4,4 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥18 

= 
18

10−5
 

= 1,8 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥60 

= 
60

10−5
 

= 6 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 54 

= 
54

10−5
 

= 5,4 x 106 

 
 3.6. Tabel Data Pasar MCY (Kecamatan Ujung Pandang) 

Peng 

enceran 

Cangkang Putih Kuning 

1 2 3 4 1 2 3 4 1 2 3 4 

10-4 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  105,5 

= 
105,5

10−4  

= 1,055 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  19,5 

= 
19,5

10−4 

= 1,95 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  48,5 

= 
48,5

10−4 

= 4,85 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

× 123,5 

= 
123,5

10−4 

=1,235x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
×  43 

= 
43

10−4 

= 4,3 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
×  453 

= 
453

10−4 

= 4,53 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
×  1,5 

= 
1,5

10−4 

= 1,5 x 104 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
× 53 

= 
53

10−4 

= 5,3 x 105 

0 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4

×  578 

= 
578

10−4 

= 5,78 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
×  1 

= 
1

10−4 

= 1 x 104 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−4
𝑥 17,5 

= 
17,5

10−4
 

= 1,75 x 

105 

10-5 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 35,5 

= 
35,5

10−5 

= 3,55 x 

105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 6,5 

= 
6,5

10−5 

= 6,5 x 105 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 19,5 

= 
19,5

10−5 

= 1,95 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 32,5 

= 
32.5

10−5 

= 3,25 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 20,5 

= 
20,5

10−5 

= 2,05 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 84 

= 
84

10−5 

= 8,4 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 0,5 

= 
0,5

10−5 

= 5 x 104 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5

× 27,5 

= 
27,5

10−5 

= 2,75 x 

106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 675 

= 
675

10−5 

= 6,75 x 107 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
× 28 

= 
28

10−5 

= 2,8 x 106 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 0,5 

= 
0,5

10−5 

= 5 x 104 

1

𝑝𝑒𝑛𝑔𝑒𝑛𝑐𝑒𝑟𝑎𝑛
×

 𝑋̅N 
1

10−5
𝑥 35 

= 
35

10−5
 

= 3,5 x 106 
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Lampiran 4. Media XLD yang terdapat Proteus Vulgaris 

CONTROL XLD 

 

CT1 Pasar MCY 

 

  CT4 Pasar MCY 

 

  CT2 Pasar SJW 

 
 

CT3 Pasar SJW 

 

 

JP2 

 

 

 

 

 

 

 



2 
 

 

KT2 Pasar SJW  

 

PT2 Pasar SJW  

 

CT2 Pasar MDY  

 

PT2 Pasar MDY  

 

KT2 Pasar MDY 
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LAMPIRAN 5. Dokumentasi Penelitian   

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sampel Telur Itik     Persiapan Alat      

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

   

 

   

  

 

 

 

 

 

 

 

Pengenceran sampel 

 

 

 



4 
 

 

 

   

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

Pembuatan Media NA 

 

 



1 

 

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

Inokulasi sampel pada Media 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Media TSB 
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Inokulasi Sampel pada Media TSB 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Perhitungan Koloni 
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              Pembuatan Media XLD 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Metode streak (gores) pada media XLD 


