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Lampiran 1. Rata-Rata Jumlah Kunjungan Lebah ke berbagai Pakan Buatan

Jenis Pakan Jumlah lebah pekerja yang mengunjungi pakan buatan
Buatan
Ulanaan 06.00- | 07.00- | 08.00- | 09.00- | 10.00- | 11.00- | 12.00- | 13.00- | 14.00- | 15.00- | 16.00- | 17.00- Total
g 07.00 | 08.00 | 09.00 | 10.00 | 11.00 | 12.00 | 13.00 | 14.00 | 15.00 | 16.00 | 17.00 | 18.00

Pak;m _GUla Al 30.7 | 36.7 | 340 | 320 | 27.7 | 20.0 16.0 | 123 13.0 | 17.7 | 233 | 220
asir

A2 31.3 | 30.7 | 317 | 29.7 | 25.0 | 177 10.7 7.0 9.7 9.7 17.0 | 20.7
A3 377 | 38.0 | 36.3 | 303 | 29.7 17.0 15.3 8.0 7.7 8.0 123 | 16.7

Pakan Gula
Merah

Pakan Sirup
rasa Stroberi
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Lampiran 1. Lanjutan

Jergzalzzﬁan Jumlah lebah pekerja yang mengunjungi pakan buatan
Ulangan 06.00- | 07.00- | 08.00- | 09.00- | 10.00- | 11.00- | 12.00- | 13.00- | 14.00- | 15.00- | 16.00- | 17.00-
07.00 | 08.00 | 09.00 | 10.00 | 11.00 | 12.00 | 13.00 | 14.00 | 15.00 | 16.00 | 17.00 | 18.00
Pakan Nira D1 8.3 10.7 | 11.7 | 123 9.7 6.0 1.0 0.7 0 0 1.0 2.0
Tebu D2 10.7 | 127 | 133 | 120 9.0 4.7 0.7 0.3 0 0 1.3 0.7
D3 100 | 11.7 | 14.0 | 120 9.7 5.0 1.3 0.3 0 0 2.0 0.7
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Lampiran 2. Rata — Rata Pengamatan Pemberian Pakan Buatan

Jenis Pakan
Buatan Konsumsi pakan (gr)
Ulangan 1 2 3 4 5 6 7 8 9 10
Paksgsﬁula 1 497 469 486 476 498 496 478 488 493 476
2 483 461 480 453 494 485 489 496 498 496
3 480 457 455 466 487 497 459 490 489 498

1 296 269 295 276 274 257 264 256 275 268
Pakan Gula
Merah 2 268 266 286 256 268 281 276 271 265 | 274
3 266 258 267 276 263 277 283 257 288 266
1 9 2 2 0 5 0 0 3 2 0
Pakan Sirup
rasa Stroberi 2 6 0 3 2 1 1 3 0 0 1
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Lampiran 2. Lanjutan

Pakan Nira
Tebu

176 168 161 153 142 166 153 146 142 136
154 143 152 147 157 141 158 155 139 153
159 160 156 153 144 154 164 137 143 147
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Lampiran 3. Rata-Rata Suhu °C

Jenis Pakan

Buatan Suhu "C
Ulangan | 0800 | 07.00- | 08.00- | 09.00- | 10.00- | 1L00- | 12.00- | 13.00- | 14.00- | 15.00- | 16.00- | 17.00-
07.00 | 08.00 | 09.00 | 10.00 | 11.00 | 12.00 | 13.00 | 14.00 | 15.00 | 16.00 | 17.00 | 18.00
PakanGula | A1 205 | 214 | 226 | 234 | 348 | 358 | 361 | 366 | 365 | 362 | 352 | 231
asir A2 209 | 213 | 222 | 226 | 339 | 349 | 358 | 363 | 367 | 361 | 349 | 231
A3 206 | 212 | 222 | 233 | 339 | 356 | 360 | 365 | 364 | 359 | 352 | 22,9
Rata-Rata 20,7 | 213 | 223 | 231 | 342 | 354 | 360 | 365 | 365 | 361 | 351 | 230
B1 205 | 215 | 223 | 231 | 343 | 351 | 358 | 366 | 366 | 354 | 355 | 234
Paﬁgrfh”'a B2 208 | 21,6 | 224 | 227 | 332 | 350 | 356 | 361 | 364 | 359 | 342 | 236
B3 202 | 215 | 221 | 223 | 336 | 342 | 352 | 361 | 368 | 360 | 354 | 230
Rata-Rata 205 | 215 | 223 | 227 | 337 | 348 | 355 | 363 | 366 | 358 | 350 | 233
c1 201 | 209 | 221 | 224 | 334 | 340 | 352 | 357 | 361 | 358 | 343 | 229
;z‘;asr‘trsgggfi c2 | 204 | 216 | 223 | 231 | 339 | 352 | 360 | 362 | 361 | 356 | 343 | 225
C3 202 | 210 | 226 | 229 | 333 | 340 | 347 | 354 | 365 | 358 | 331 | 225
Rata-Rata 202 | 212 | 223 | 228 | 335 | 344 | 353 | 358 | 362 | 357 | 339 | 22,6
D1 204 | 215 | 228 | 226 | 331 | 343 | 357 | 361 | 364 | 362 | 343 | 229
Pa‘?gb'a”ra D2 203 | 21,5 | 222 | 237 | 339 | 354 | 366 | 365 | 361 | 359 | 352 | 225
D3 20,7 | 215 | 221 | 226 | 335 | 340 | 354 | 357 | 361 | 359 | 340 | 222
Rata-Rata 205 | 215 | 224 | 230 | 335 | 346 | 359 | 361 | 362 | 360 | 345 | 225
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Lampiran 4. Rata-Rata Kelembaban %

Jenis Pakan Kelembaban %
Buatan
Ulangan | 0800 | 07.00- | 08.00- | 09.00- | 10.00- | 1L00- | 12.00- | 13.00- | 14.00- | 15.00- | 16.00- | 17.00-
07.00 | 08.00 | 09.00 | 10.00 | 11.00 | 12.00 | 13.00 | 14.00 | 15.00 | 16.00 | 17.00 | 18.00
Pakan Gula | A1 91,7 | 923 | 960 | 950 | 890 | 857 | 8,0 | 793 | 783 | 8,7 | 830 | 87,0
asir A2 90,3 | 930 | 963 | 947 | 893 | 860 | 847 | 757 | 783 | 807 | 80 | 893
A3 910 | 943 | 900 | 91,3 | 890 | 863 | 847 | 780 | 760 | 787 | 867 | 89,7
Rata-Rata 910 | 932 | 941 | 937 | 89,1 | 860 | 838 | 77,7 | 775 | 804 | 849 | 887
B1 910 | 92,3 | 933 | 950 | 930 | 880 | 857 | 847 | 773 | 783 | 840 | 883
Paﬁgrfh”'a B2 913 | 930 | 943 | 950 | 91,7 | 843 | 880 | 813 | 783 | 770 | 870 | 89,0
B3 913 | 930 | 937 | 9,0 | 92,7 | 880 | 867 | 843 | 793 | 783 | 840 | 89,3
Rata-Rata 912 | 928 | 938 | 953 | 925 | 868 | 868 | 834 | 783 | 779 | 80 | 889
c1 910 | 927 | 957 | 9,0 | 87,7 | 83 | 843 | 750 | 770 | 797 | 853 | 89,0
;izasr‘tgg‘;ﬂ c2 91,3 | 930 | 950 | 927 | 907 | 87 | 837 | 827 | 783 | 783 | 837 | 877
C3 91,0 | 963 | 903 | 927 | 930 | 887 | 833 | 770 | 783 | 793 | 837 | 91,3
Rata-Rata 911 | 940 | 937 | 938 | 90,5 | 872 | 838 | 782 | 778 | 791 | 842 | 893
D1 90,7 | 92,0 | 920 | 933 | 87,3 | 853 | 83 | 780 | 750 | 773 | 87 | 903
Pa‘?gb'a”ra D2 913 | 91,0 | 927 | 943 | 860 | 867 | 84,7 | 773 | 737 | 807 | 83 | 897
D3 90,7 | 92,0 | 940 | 943 | 867 | 857 | 8,3 | 767 | 750 | 757 | 86,0 | 89,0
Rata-Rata 90,9 | 91,7 | 919 | 940 | 867 | 859 | 838 | 773 | 746 | 779 | 8,0 | 897
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Lampiran 5. Rata-Rata Intensitas Cahaya (Cd)

Jenis Pakan

Buatan Intensitas Cahaya (Cd)
Ulangan | 06.00- | 07.00- | 08.00- | 09.00- | 10.00- | 11.00- | 1200- | 13.00- | 14.00- | 1500- | 16.00- | 17.00-
07.00 | 08.00 | 09.00 | 10.00 | 11.00 | 12.00 | 13.00 | 14.00 | 15.00 | 16.00 | 17.00 | 18.00
PakanGula | A1 | 1333 | 377,3 | 1501,7 | 1689,0 | 1597,0 | 2598,3 | 26357 | 3268,0 | 32350 | 2746,7 | 684,0 | 1993
et A2 | 1470 | 4743 | 9957 | 1437,3 | 1803,3 | 2646,3 | 3019,3 | 3204,3 | 33337 | 2297,3 | 9953 | 200,7
A3 | 111,0 | 311,7 | 10150 | 1666,3 | 19347 | 2302,7 | 2813,7 | 3194,0 | 31963 | 25133 | 790,7 | 133,0
Rata-Rata 130,4 | 387,8 | 1170,8 | 1597,5 | 1778,3 | 2515,8 | 2822,9 | 3222,1 | 32550 | 2519,1 | 8233 | 177,7
Bl | 146,7 | 3950 | 9657 | 1468,3 | 2007,7 | 2303,7 | 3004,7 | 3104,0 | 3266,3 | 3032,3 | 1674,7 | 606,0
Paﬁ;ﬁ}“'a B2 | 1327 | 3963 | 553,3 | 1196,3 | 1380,0 | 2383,0 | 2888,3 | 3107,7 | 3178,0 | 3158,7 | 2091,3 | 543,0
B3 | 117,3 | 406,3 | 776,3 | 1339,0 | 1671,7 | 2108,0 | 2677,3 | 3178,3 | 3324,0 | 2898,0 | 1568,7 | 452,0
Rata-Rata 132,2 | 399,2 | 7651 | 13345 | 1686,5 | 2264,9 | 2856,8 | 3130,0 | 3256,1 | 3029,7 | 1778,2 | 533,7
Cl | 153,7 | 427,7 | 1108,7 | 1437,3 | 1721,3 | 2646,3 | 2108,0 | 3204,3 | 3476,7 | 2334,0 | 9440 | 251,0
;izagtrsoingi C2 | 1073 | 7763 | 1132,0 | 1532,7 | 2310,0 | 2350,3 | 2989,3 | 3133,0 | 3393,0 | 2521,0 | 1757,7 | 591,7
C3 | 121,3 | 406,3 | 9957 | 1339,0 | 1671,7 | 1803,3 | 2677,3 | 3019,3 | 3324,0 | 3078,0 | 1772,0 | 437,0
Rata-Rata 127,4 | 536,8 | 1078,8 | 1436,3 | 1901,0 | 2266,6 | 2591,5 | 3118,9 | 3397,9 | 2644,3 | 14912 = 4266
D1 | 192,7 | 458,3 | 1048,7 | 1636,7 | 2388,3 | 2645,0 | 3170,0 | 3374,0 | 3346,3 | 2866,3 | 2084,3 | 704,7
Pa‘?g‘b'a”ra D2 | 159,7 | 481,3 | 1045,7 | 1578,7 | 2022,0 | 2531,7 | 2879,0 | 3331,0 | 3252,0 | 2773,0 | 1676,7 | 491,7
D3 | 1250 | 540,7 | 1132,0 | 1532,7 | 2310,0 | 2350,3 | 2989,3 | 3133,0 | 3259,7 | 2457,3 | 1757,7 | 652,0
Rata-Rata 159,1 | 493,4 | 10755 | 1582,7 | 2240,1 | 2509,0 | 3012,8 | 3279,3 | 3286,0 | 2698,9 | 1839,6 | 616,1
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Lampiran 6. Uji Organoleptik Madu dari Beberapa Pakan Buatan

Perlakuan Sampel Madu

Jumlah Responden

Warna Rasa Bau
A B C D A B C C D E
Gula Pasir
1 2 27 1 29 22 4 2
Gula Merah
1 27 28 2 25 3
Sirup rasa Stroberi
1 26 3 8 22 27 1
Nira Tebu
28 2 28 2 16 12 1
Keterangan:

Warna: A = Kuning Terang; B = Kuning; C = Cokelat Terang; D = Cokelat; E = Cokelat Gelap

Rasa: A = Manis Pekat; B = Manis Netral; C = Manis Asam; D = Manis Asam Pekat; E = Manis Pahit
Bau: A = Busuk; B = Netral; C = Harum; D = Agak Harum; E = Tajam
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Lampiran 7. Dokumentasi Penelitian

Gambar 2. Pembuatan kurungan lebah dengan kain jaring

Gambar 3. Menimbang berat pakan gula pasir menggunakan timbangan digital
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Gambar 5. Menimbang berat pakan sirup rasa stroberi menggunakan timbangan
digital

Gambar 6. Menimbang berat pakan nira tebu menggunakan timbangan digital
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Gambar 7. Empat jenis pakan buatan

Gambar 8. Pengamatan suhu dan kelembaban menggunakan Hygrometer
thermometer analog

Gambar 9. Pengamatan intensitas cahaya menggunakan Lux light meter
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Gambar 12. Kunjungan Lebah A.cerana ke pakan gula merah
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Gambar 13. Kunjungan Lebah A.cerana ke pakan sirup rasa stroberi

Gambar 14. Kunjungan Lebah A.cerana ke pakan nira tebu

Gambar 15. Hasil madu dari beberapa pakan buatan
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Gambar 16. Uji organoleptik madu di Lab. Perlindungan dan Serangga Hutan
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