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LAMPIRAN

Lampiran 1. Data persentase karkas ikan nila pada perlakuan probiotik komersil

aguaenzym (PKA)

BERAT TOTAL
KODE SAMPEL (BT)O BERAT KARKAS (BK) | KETERANGAN | % KARKAS
1 53.3 33.3 Jantan 62.5
2 38.4 22.9 Jantan 59.6
3 37.7 23.3 Jantan 61.8
4 59.2 36.7 Jantan 62.0
5 46.8 29.2 Jantan 62.4
6 56.1 32.7 Jantan 58.3
7 59.4 37.8 Jantan 63.6
8 46 26 Jantan 56.5
9 36.5 20.1 Betina 55.1
10 42.4 24.8 Betina 58.5
11 67.7 47 Betina 69.4
12 36.2 22.4 Betina 61.9
13 46.8 28.1 Betina 60.0
14 39.2 24.2 Betina 61.7
15 52.8 31.8 Betina 60.2
16 30.3 18.5 Betina 61.1

Lampiran 2. Hasil analisis descriptive ikan nila jantan dan betina pada perlakuan

probiotik komersil aguaenzym (PKA)

Descriptive Statistics

Std.

Deviatio Varianc

N Range  Minimum Maximum  Sum Mean n e
Statisti Std.
Statistic _ Statistic  Statistic Statistic o Statistic Error Statistic _ Statistic
Jantan 8 7.10 56.50 63.60 486.70 60.8375 .86498 2.44654  5.986
Betina 8 14.30 55.10 69.40 487.90 60.9875 1.43034 4.04561 16.367
Valid N 8

(listwise)
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Lampiran 3. Data Persentase karkas ikan nila pada perlakuan ekstrak herbal fermentasi

(EHF)
KODE BERAT TOTAL BERAT KARKA
SA:\)/IPEL (BT)O (BK) S KETERANGAN % KARKAS
1 71 50 Jantan 70.4
2 79.9 51.5 Jantan 64.5
3 73.8 42.9 Jantan 58.1
4 54.1 334 Jantan 61.7
5 69.7 39.6 Jantan 56.8
6 60.2 34.8 Jantan 57.8
7 55.1 331 Jantan 60.1
8 55.7 325 Jantan 58.3
9 79.6 52.8 Betina 66.3
10 46.1 39.3 Betina 85.2
11 55.9 36.3 Betina 64.9
12 57.1 35.3 Betina 61.8
13 58.3 35.8 Betina 61.4
14 50.9 30.1 Betina 59.1
15 48.3 29.3 Betina 60.7
16 45.3 28.4 Betina 62.7

Lampiran 4. Hasil analisis descriptive ikan nila jantan dan betina pada perlakuan ekstrak
herbal fermentasi (EHF)

Descriptive Statistics

Std.
N Range Minimum Maximum Sum Mean Deviation
Std.

Statistic _ Statistic _ Statistic  Statistic _ Statistic  Statistic Error Statistic
Jantan 8 13.60 56.80 70.40 487.70 60.9625 1.61178 4.55880
Betina 8 26.10 59.10 85.20 522.10 65.2625 2.96099 8.37495
Valid N 8
(listwise)
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Lampiran 5. Data kadar air daging ikan nila perlakuan probiotik komersil aquaenzym

(PKA) dan perlakuan ekstrak herbal fermentasi (EHF)

Kadar Air (%)

Perlakuan (AOAC)
A (Probiotik Komersil Aquaenzym (PKA)) 77,65
B (Ekstrak Herbal Fermentasi (EHF)) 75,81
D (Probiotik Komersil AQuaenzym (PKA)) 75,54
E (Ekstrak Herbal Fermentasi (EHF)) 75,34

Keterangan: data dalam % berat basah

Lampiran 6. Hasil analisis descriptive kadar air daging ikan nila perlakuan probiotik

komersil aguaenzym (PKA) dan perlakuan ekstrak herbal fermentasi (EHF)

Descriptive Statistics

Std.

N Minimum  Maximum Sum Mean Deviation  Variance

Statisti Std.

C Statistic _ Statistic _ Statistic _ Statistic Error Statistic Statistic
Probiotik 2 75.54 77.65 153.19 76.5950 1.05500 1.49200 2.226
Komersil
Agquaenzym
(PKA)
Ekstrak Herbal 2 75.34 75.81 151.15 75.5750 .23500 .33234 110
Fermentasi (EHF)
Valid N (listwise) 2

Lampiran 7. Foto dokumentasi penelitian

e
s

Gambar 4. Alat dan bahan yang

digunakan

Gambar 5. Penimbangan bobot total

individu ikan
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Gambar 8. Pengambilan daging sampel

pengukuran kadar air

Gambar 9. Ikan utuh dan bagian karkas
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