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LAMPIRAN 

Lampiran 1. Retensi Protein Ikan Bandeng 

Perlakuan Ulangan Protein 
tubuh 

akhir (g) 

Protein 
tubuh 

awal (g) 

Akhir – 
Awal 

Protein yang 
dikonsumsi 

(g) 

Retensi 
Protein 

A 

1 56.01 15.70 40.31 116.62 34.56 

2 57.58 14.87 42.71 111.85 38.18 

3 62.76 15.82 46.95 119.85 39.17 

Rata-rata 37.30 

B 

1  129.22   16.51   112.71   186.15  60.55 

2  125.41   16.51   108.90   185.98  58.56 

3  102.75   15.12   87.63   167.63  52.57 

Rata-rata 57.13 

C 

1  90.43   16.29   74.14   154.30  48.05 

2  94.82   14.98   79.83   153.26  52.09 

3  88.62   15.82   72.81   149.14  48.82 

Rata-rata 49.65 

D 

1  125.79   16.12   109.67   183.47  59.78 

2  128.24   15.67   112.57   185.54  60.67 

3  129.74   16.35   113.40   186.98  60.65 

Rata-rata 60.36 

E 

1  100.58   15.59   84.99   162.30  52.36 

2  110.88   15.41   95.47   166.95  57.19 

3  95.95   16.21   79.74   163.49  48.77 

Rata-rata 52.76 

Lampiran 2. Hasil analisis ragam (ANOVA) retensi protein pada ikan bandeng. 

Retensi Protein  
Sum of Squares  

Df  
Mean 
Square  F  

Sig.  

Between Groups  950.516 4 237.629  25.129  0.000  

Within Groups  94.563 10  9.456       

Total  1045.079 14      

Keterangan: Perlakuan berpengaruh nyata terhadap retensi protein rata-rata (p<0.05).  
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Lampiran 3. Uji lanjut W-Tuckey retensi nutrien pada ikan bandeng 

(I) 
Perlakuan 

(J) 
Perlakuan 

Mean 
Difference 
(I-J) Std. Error Sig. 

95% 
Confidence 
Interval 

 

Lower 
Bound 

Upper 
Bound 

Kontrol (A) Ubi Jalar 
(B) 

-19.82333* 2.51082 .000 -28.0866 -11.5600 

Rumput 
Laut (C) 

-12.35000* 2.51082 .004 -20.6133 -4.0867 

Kacang 
Hijau (D) 

-23.06333* 2.51082 .000 -31.3266 -14.8000 

Bawang 
Merah (E) 

-15.47000* 2.51082 .001 -23.7333 -7.2067 

Ubi Jalar 
(B) 

Kontrol (A) 19.82333* 2.51082 .000 11.5600 28.0866 
Rumput 
Laut (C) 

7.47333 2.51082 .081 -.7900 15.7366 

Kacang 
Hijau (D) 

-3.24000 2.51082 .703 -11.5033 5.0233 

Bawang 
Merah (E) 

4.35333 2.51082 .457 -3.9100 12.6166 

Rumput 
Laut (C) 

Kontrol (A) 12.35000* 2.51082 .004 4.0867 20.6133 
Ubi Jalar 
(B) 

-7.47333 2.51082 .081 -15.7366 .7900 

Kacang 
Hijau (D) 

-10.71333* 2.51082 .011 -18.9766 -2.4500 

Bawang 
Merah (E) 

-3.12000 2.51082 .729 -11.3833 5.1433 

Kacang 
Hijau (D) 

Kontrol (A) 23.06333* 2.51082 .000 14.8000 31.3266 
Ubi Jalar 
(B) 

3.24000 2.51082 .703 -5.0233 11.5033 

Rumput 
Laut (C) 

10.71333* 2.51082 .011 2.4500 18.9766 

Bawang 
Merah (E) 

7.59333 2.51082 .076 -.6700 15.8566 

Bawang 
Merah (E) 

Kontrol (A) 15.47000* 2.51082 .001 7.2067 23.7333 

Ubi Jalar 
(B) 

-4.35333 2.51082 .457 -12.6166 3.9100 

Rumput 
Laut (C) 

3.12000 2.51082 .729 -5.1433 11.3833 

Kacang 
Hijau (D) 

-7.59333 2.51082 .076 -15.8566 .6700 

Keterangan: *Berpengaruh nyata antar perlakuan terhadap retensi lemak rata-rata (p<0.05) 
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Subset Homogen 

Perlakuan 
N Subset for alpha = 0.05 

 1 2 3 

Kontrol (A) 3 37.3033   
Rumput Laut (C) 3  49.6533  
Bawang Merah 

(E) 
3  52.7733 52.7733 

Ubi Jalar (B) 3  57.1267 57.1267 
Kacang Hijau (D) 3   60.3667 

Sig.  1.000 .081 .076 

a. Menggunakan ukuran sampel rata-rata 3.000 

Lampiran 4. Retensi Lemak Ikan Bandeng 

Perlakuan Ulangan 
Lemak 
tubuh 

akhir (g) 

Lemak 
tubuh 

awal (g) 

Akhir – 
Awal 

Lemak 
yang 

dikonsumsi 
(g) 

Retensi 
Lemak 

A 

1 10.75 2.70 8.05 36.93 21.81 

2 10.77 2.55 8.22 35.42 23.19 

3 11.44 2.72 8.73 37.95 23.00 

Rata-rata 22.67 

B 1 26.44 2.83 23.60 58.95 40.04 

 2 26.95 2.83 24.12 58.90 40.95 

 3 23.01 2.60 20.42 53.09 38.46 

Rata-rata 39.82 

C 1 17.69 2.80 14.89 48.86 30.48 

 2 18.76 2.57 16.19 48.54 33.35 

 3 18.02 2.72 15.31 47.23 32.41 

Rata-rata 32.08 

D 1 25.40 2.77 22.63 58.10 38.95 

 2 28.26 2.69 25.57 58.76 43.52 

 3 27.93 2.81 25.12 59.22 42.43 

Rata-rata 41.63 

E 1 20.57 2.68 17.90 51.40 34.82 

 2 22.95 2.65 20.30 52.87 38.40 

 3 17.53 2.78 14.75 51.77 28.48 

Rata-rata 33.80 

 

Lampiran 5. Hasil analisis ragam (ANOVA) retensi lemak pada ikan bandeng. 

Keterangan: Perlakuan berpengaruh nyata terhadap retensi lemak rata-rata (p<0.05).  

  

Retensi Lemak 
Sum of Squares  

Df  
Mean 
Square  F  

Sig.  

Between Groups  672.721 4 168.180 23.875 .000 

Within Groups  70.443 10 7.044   

Total  743.164 14    
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Lampiran 6. Uji lanjut W-Tuckey retensi lemak pada ikan bandeng. 

(I) 
Perlakuan 

(J) 
Perlakuan 

Mean 
Difference 
(I-J) Std. Error Sigx. 

95% Confidence Interval 

Lower Bound 
Upper 
Bound 

Kontrol (A)  Ubi Jalar 
(B) 

-17.15000* 2.16707 .000 -24.2820 -10.0180 

 Rumput 
Laut (C) 

-9.41333* 2.16707 .010 -16.5453 -2.2813 

 Kacang 
Hijau (D) 

-18.96667* 2.16707 .000 -26.0987 -11.8347 

 Bawang 
Merah (E) 

-11.23333* 2.16707 .003 -18.3653 -4.1013 

Ubi Jalar 
(B) 

Kontrol (A) 17.15000* 2.16707 .000 10.0180 24.2820 

 Rumput 
Laut (C) 

7.73667* 2.16707 .032 .6047 14.8687 

 Kacang 
Hijau (D) 

-1.81667 2.16707 .912 -8.9487 5.3153 

 Bawang 
Merah (E) 

5.91667 2.16707 .118 -1.2153 13.0487 

Rumput 
Laut (C) 

Kontrol (A) 9.41333* 2.16707 .010 2.2813 16.5453 

 Ubi Jalar 
(B) 

-7.73667* 2.16707 .032 -14.8687 -.6047 

 Kacang 
Hijau (D) 

-9.55333* 2.16707 .009 -16.6853 -2.4213 

 Bawang 
Merah (E) 

-1.82000 2.16707 .912 -8.9520 5.3120 

Kacang 
Hijau (D) 

Kontrol (A) 18.96667* 2.16707 .000 11.8347 26.0987 

 Ubi Jalar 
(B) 

1.81667 2.16707 .912 -5.3153 8.9487 

 Rumput 
Laut (C) 

9.55333* 2.16707 .009 2.4213 16.6853 

 Bawang 
Merah (E) 

7.73333* 2.16707 .032 .6013 14.8653 

Bawang 
Merah (E) 

Kontrol (A) 11.23333* 2.16707 .003 4.1013 18.3653 

 Ubi Jalar 
(B) 

-5.91667 2.16707 .118 -13.0487 1.2153 

 Rumput 
Laut (C) 

1.82000 2.16707 .912 -5.3120 8.9520 

 Kacang 
Hijau (D) 

-7.73333* 2.16707 .032 -14.8653 -.6013 

Keterangan: *Berpengaruh nyata antar perlakuan terhadap retensi lemak rata-rata (p<0.05) 
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Subset Homogen 

Perlakuan 
N Subset for alpha = 0.05 

 1 2 3 4 

Kontrol (A) 3 22.6667    
Rumput Laut 

(C) 
3  

32.0800 
  

Bawang Merah 
(E) 

3  
33.9000 33.9000 

 

Ubi Jalar (B) 3   39.8167 39.8167 
Kacang Hijau 

(D) 
3    

41.6333 

Sig.  1.000 .912 .118 .912 

a. Menggunakan ukuran sampel rata-rata 3.000 

Lampiran 7. Retensi Energi Ikan Bandeng 

Perlakuan Ulangan Energi 
tubuh 

akhir (g) 

Energi 
tubuh 

awal (g) 

Akhir – 
Awal 

Energi yang 
dikonsumsi 

(g) 

Retensi 
Energi 

A 

1 2,883.52 2.70 2,880.82 1,077,161.56 0.27 

2 2,940.03 2.55 2,937.48 1,033,169.88 0.28 

3 3,184.01 2.72 3,181.29 1,106,993.88 0.29 

Rata-rata 0.28 

B 

1 6,784.66 2.83 6,781.83 1,719,435.29 0.39 

2 6,676.33 2.83 6,673.49 1,717,872.87 0.39 

3 5,547.30 2.60 5,544.70 1,548,375.50 0.36 

Rata-rata 0.38 

C 

1 4,692.82 2.80 4,690.03 1,425,213.43 0.33 

2 4,912.84 2.57 4,910.27 1,415,655.85 0.35 

3 4,638.60 2.72 4,635.89 1,377,535.42 0.34 

 4,692.82 2.80 4,690.03 1,425,213.43 0.33 

Rata-rata 0.34 

D 

1 6,593.87 2.77 6,591.11 1,694,656.40 0.39 

2 6,882.49 2.69 6,879.80 1,713,820.37 0.40 

3 6,923.03 2.81 6,920.22 1,727,125.29 0.40 

Rata-rata 0.40 

E 

1 5,268.72 2.68 5,266.04 1,499,139.96 0.35 

2 5,837.61 2.65 5,834.97 1,542,077.02 0.38 

3 4,877.30 2.78 4,874.51 1,510,096.38 0.32 

Rata-rata 0.35 

 

Lampiran 8. Hasil analisis ragam (ANOVA) retensi energi pada ikan bandeng. 

Retensi Energi 
Sum of Squares  

Df  
Mean 
Square  F  

Sig.  

Between Groups  .024 4 .006 21.128 .000 

Within Groups  .003 10 .000   

Total  .027 14    

Keterangan: Perlakuan berpengaruh nyata terhadap retensi energi rata-rata (p<0.05).  

  



33 

 

Lampiran 9. Uji lanjut W-Tuckey retensi energi pada ikan bandeng 

(I) 
Perlakuan 

(J) 
Perlakuan 

Mean 
Difference 
(I-J) Std. Error Sigx. 

95% Confidence Interval 

Lower Bound 
Upper 
Bound 

Kontrol (A) Ubi Jalar 
(B) 

-.10000* .01382 .000 -.1455 -.0545 

 Rumput 
Laut (C) 

-.06000* .01382 .010 -.1055 -.0145 

 Kacang 
Hijau (D) 

-.11667* .01382 .000 -.1622 -.0712 

 Bawang 
Merah (E) 

-.07000* .01382 .003 -.1155 -.0245 

Ubi Jalar 
(B) 

Kontrol (A) .10000* .01382 .000 .0545 .1455 

 Rumput 
Laut (C) 

.04000 .01382 .092 -.0055 .0855 

 Kacang 
Hijau (D) 

-.01667 .01382 .749 -.0622 .0288 

 Bawang 
Merah (E) 

.03000 .01382 .265 -.0155 .0755 

Rumput 
Laut (C) 

Kontrol (A) .06000* .01382 .010 .0145 .1055 

 Ubi Jalar 
(B) 

-.04000 .01382 .092 -.0855 .0055 

 Kacang 
Hijau (D) 

-.05667* .01382 .014 -.1022 -.0112 

 Bawang 
Merah (E) 

-.01000 .01382 .946 -.0555 .0355 

Kacang 
Hijau (D) 

Kontrol (A) .11667* .01382 .000 .0712 .1622 

 Ubi Jalar 
(B) 

.01667 .01382 .749 -.0288 .0622 

 Rumput 
Laut (C) 

.05667* .01382 .014 .0112 .1022 

 Bawang 
Merah (E) 

.04667* .01382 .044 .0012 .0922 

Bawang 
Merah (E) 

Kontrol (A) .07000* .01382 .003 .0245 .1155 

 Ubi Jalar 
(B) 

-.03000 .01382 .265 -.0755 .0155 

 Rumput 
Laut (C) 

.01000 .01382 .946 -.0355 .0555 

 Kacang 
Hijau (D) 

-.04667* .01382 .044 -.0922 -.0012 

Keterangan: *Berpengaruh nyata antar perlakuan terhadap retensi energi rata-rata (p<0.05). 
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Subset Homogen 

Perlakuan 
N Subset for alpha = 0.05 

 1 2 3 

Kontrol (A) 3 .2800   

Rumput Laut (C) 3  .3400  

Bawang Merah 

(E) 
3  

.3500 
 

Ubi Jalar (B) 3  .3800 .3800 

Kacang Hijau (D) 3   .3967 

Sig.  1.000 .092 .749 

a. Menggunakan ukuran sampel rata-rata 3.000 

 


