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LAMPIRAN

Lampiran 1. Dokumentasi kegiatan penelitian

Keterangan : Proses pengambilan sampel
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Lampiran 2. Hasil analisis kandungan asam lemak bebas selama penyimpanan
bahan baku tepung ikan sebagai pakan ternak
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Lampiran 3. Hasil anlisis ragam pengaruh waktu penyimpanan terhadap
kandungan kadar air dan asam lemak bebas

Anova: Single Factor
Free Fatty Acid (FFA)

SUMMARY

Groups Count Sum  Average Variance
TO 4 1275 3.1875 0.010292
T1 4 1361 3.4025 0.023092
T2 4 1542 3.855 0.156033
T3 4 17.22 4305 0.075233
ANOVA

Source of

Variation SS df MS F P-value F crit
Between Groups  2.96235 3 0.98745 14.92462 0.000237 3.490295
Within Groups 0.79395 12 0.066163
Total 3.7563 15
Anova: Single Factor
Kadar Air (KA)
SUMMARY

Groups Count Sum  Average Variance

TO 4  59.92 1498 0.013867
Tl 4  56.56 14.14 0.084
T2 4  55.86 13.965 0.075033
T3 4 7192 17.98 1.831467
ANOVA
Source of Variation SS df MS F P-value Fcrit
Between Groups 41.63228 3 13.87743 27.69438 1.12E-05 3.490295
Within Groups 6.0131 12 0.501092
Total 47.64538 15

Lampiran 4. Hasil uji lanjut Duncan pengaruh waktu penyimpanan
terhadap kandungan kadar air dan asam lemak bebas

Asam Lemak Bebas

Subset for alpha = 0.05

Perlakuan N 1 5 3
TO 4 3.1875
T1 4 3.4025
T2 4 3.8550
T3 4 4.3050
Sig. .260 1.000 1.000
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Kadar Air

Subset for alpha = 0.05
Perlakuan N
1 2
T2 4 13.9650
Tl 4 14.1400
T0 4 14.9800
T3 4 17.9800
Sig. 077 1.000

Lampiran 5. Hasil perhitungan regresi linear sederhana

SUMMARY OUTPUT

Regression Statistics

Multiple R 0.87799
R Square 0.770866
Adjusted R Square 0.7545
Standard Error 0.247948
Observations 16
ANOVA
Significance
df SS MS F F
Regression 1 2.895605 2.895605 47.09969 7.77E-06
Residual 14 0.860695 0.061478
Total 15 3.7563
Standard Lower Upper
Coefficients Error t Stat P-value 95% 95%
Intercept 3.11675  0.103724 30.04847  4.08E-14 2.894284  3.339216
Minggu 0.19025  0.027721 6.862922  7.77E-06 0.130793 0.249707
Lower Upper Lower Upper
95% 95% 95.0% 95.0%
2.894284 3.339216 2.894284 3.339216
0.130793  0.249707  0.130793 0.249707
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Lampiran 6. Data pengamatan suhu dan kelembaban

Tanggal Bulan Suhu Kelembaban
Pagi Siang Malam  Rata-rata Pagi Siang Malam  Rata-rata

22 September 33.2 267 29.95 52 84 68.00
23 September 29.9 304 289 29.73 59 58 67 61.33
24 September 28.6 31.2 277 29.17 64 62 70 65.33
25 September 28.2 311 289 29.40 64 65 76 68.33
26 September 28.5 306 298 29.63 69 65 67 67.00
27 September 254 324 295 29.10 76 57 69 67.33
28 September 29.6 335 298 30.97 61 52 65 59.33
29 September 28.9 33 29.8 30.57 64 54 67 61.67
30 September 29.4 33.6 288 30.60 66 56 72 64.67
1 Oktober 29.7 33.2 283 30.40 72 60 82 71.33
2 Oktober 29.9 321 284 30.13 66 61 77 68.00
3 Oktober 294 32.7 288 30.30 65 58 69 64.00
4 Oktober 28.7 315 288 29.67 76 67 75 72.67
5 Oktober 29.5 33.8 291 30.80 66 57 69 64.00

30.03 65.93
6 Oktober 29.1 321 271 29.43 66 65 86 72.33
7 Oktober 27.4 32.7 30 30.03 79 60 72 70.33
8 Oktober 28.4 334 292 30.33 75 61 74 70.00
9 Oktober 28.5 334 301 30.67 74 61 73 69.33
10 Oktober 28.7 327 295 30.30 74 61 71 68.67
11 Oktober 28.4 325  29.7 30.20 76 61 72 69.67
12 Oktober 28.4 309 27.2 28.83 75 69 90 78.00
13 Oktober 28.5 325 299 30.30 75 66 81 74.00
14 Oktober 29.1 26 25.7 26.93 78 68 92 79.33
15 Oktober 28.8 312 29.2 29.73 75 74 79 76.00
16 Oktober 28.7 29.5 295 29.23 74 80 86 80.00
17 Oktober 29.2 309 264 28.83 72 71 87 76.67
18 Oktober 29.1 30 26.8 28.63 80 78 92 83.33
19 Oktober 29.6 30.2 259 28.57 79 77 92 82.67

29.43 75.02
20 Oktober 29.8 319 268 29.50 76 70 83 76.33
21 Oktober 28.2 322 277 29.37 77 67 76 73.33
22 Oktober 29 31.2 279 29.37 78 68 85 77.00
23 Oktober 28.2 32 27.3 29.17 80 70 85 78.33
24 Oktober 28.5 312 289 29.53 78 73 77 76.00
25 Oktober 28.4 31.8 263 28.83 79 68 85 77.33
26 Oktober 28.9 324 257 29.00 77 68 92 79.00
27 Oktober 29 315 269 29.13 79 75 91 81.67
28 Oktober 29.4 319 271 29.47 75 72 61 69.33
29 Oktober 28.7 318 264 28.97 75 71 90 78.67
30 Oktober 29.4 317 258 28.97 77 68 91 78.67
31 Oktober 26.1 31.2 27 28.10 91 67 61 73.00
1 November 28.5 30.8 28 29.10 75 77 83 78.33
2 November 27.6 31.4 27.6 28.87 84 59 74 72.33

29.10 76.38
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