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LAMPIRAN 

 

 

 

Lampiran 1. Hasil Perhitungan Analisis Sidik Ragam, Statistik dan Uji Duncan Kandungan 

Protein Kasar Ransum Komplit Fermentasi dengan Penambahan Bawang 

Putih 

  

N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence 

Interval for Mean 

Minimum Maximum 

Lower 

Bound 

Upper 

Bound 

p0 5 12.5940 .13939 .06234 12.4209 12.7671 12.51 12.84 

p1 5 13.1480 .24803 .11092 12.8400 13.4560 12.85 13.41 

p2 5 13.4120 .12696 .05678 13.2544 13.5696 13.30 13.62 

Total 15 13.0513 .39016 .10074 12.8353 13.2674 12.51 13.62 

 

Hasil Analisi Statistik (Anova) Kandungan Protein Kasar  

 Sum of Squares Df Mean Square F Sig. 

Between Groups 1.743 2 .871 26.933 .000 

Within Groups .388 12 .032   

Total 2.131 14    

 

Uji Duncan Kandungan Protein Kasar 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Perlakuan N 
Subset for alpha = 0.05 

1 2 3 

p0 5 12.5940   

p1 5  13.1480  

p2 5   13.4120 

Sig.  1.000 1.000 1.000 
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Lampiran 2. Hasil Perhitungan Analisis Sidik Ragam, Analisis Statistik dan Uji Duncan 

Nilai Mutlak Protein Kasar Ransum Komplit Fermentasi dengan 

Penambahan Bawang Putih 

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence Interval 

for Mean 

Minimum Maximum 

Lower 

Bound 

Upper 

Bound 

p0 5 1.0692E3 10.94774 4.89598 1055.5786 1082.7654 1058.77 1086.93 

p1 5 1.0087E3 19.60303 8.76674 984.3876 1033.0684 984.09 1026.70 

p2 5 1.0113E3 17.06897 7.63347 990.1341 1032.5219 993.01 1038.61 

Total 15 1.0297E3 32.57833 8.41169 1011.7014 1047.7839 984.09 1086.93 

 

Hasil Analisi Statistik (Anova) Nilai Mutlak Protein Kasar 

 Sum of Squares Df Mean Square F Sig. 

Between Groups 11676.942 2 5838.471 22.019 .000 

Within Groups 3181.926 12 265.161   

Total 14858.869 14    

 

Uji Duncan Nilai Mutlak Protein Kasar 

perlakuan N 

Subset for alpha = 0.05 

1 2 

p1 5 1.0087E3  

p2 5 1.0113E3  

p0 5  1.0692E3 

Sig.  .805 1.000 
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Lampiran 3. Hasil Perhitungan Analisis Sidik Ragam, Analisis Statistik dan Uji Duncan 

Kandungan Lemak Kasar Ransum Komplit Fermentasi dengan Penambahan 

Bawang Putih 

 
 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence 

Interval for Mean 

Minimum Maximum 

  Lower 

Bound 

Upper 

Bound 

p0 

 

5 
4.4980 .48381 .21637 3.8973 5.0987 4.05 5.17 

p1 

 

5 
4.7960 .77384 .34607 3.8351 5.7569 3.72 5.61 

p2 

 

5 
5.8120 .56207 .25136 5.1141 6.5099 4.99 6.47 

Total 

 

15 
5.0353 .81685 .21091 4.5830 5.4877 3.72 6.47 

 

Hasil Analisi Statistik (Anova) Kandungan Lemak Kasar 

 Sum of Squares df Mean Square F Sig. 

Between Groups 4.746 2 2.373 6.197 .014 

Within Groups 4.595 12 .383   

Total 9.341 14    

 

Uji Duncan Kandungan Lemak Kasar 

Perlakuan N 

Subset for alpha = 0.05 

1 2 

p0 5 4.4980  

p1 5 4.7960  

p2 5  5.8120 

Sig.  .461 1.000 
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Lampiran 4. Hasil Perhitungan Analisis Sidik Ragam dan Analisis Statistik Nilai Mutlak Lemak 

Kasar Ransum Komplit Fermentasi dengan Penambahan Bawang Putih 

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence 

Interval for Mean 

Minimum Maximum 

 
Lower 

Bound 

Upper 

Bound 

p0 5 3.8176E2 39.82873 17.81195 332.3041 431.2119 343.11 437.65 

p1 
5 3.6772E2 57.82470 25.85999 295.9172 439.5148 288.74 433.19 

p2 
5 4.3883E2 49.95829 22.34203 376.7966 500.8594 371.70 505.25 

Total 
15 3.9610E2 55.99015 14.45659 365.0944 427.1070 288.74 505.25 

 

Hasil Analisis Statistik (Anova) Nilai Mutlak Lemak Kasar 

 Sum of Squares df Mean Square F Sig. 

Between Groups 14185.132 2 7092.566 2.865 .096 

Within Groups 29703.418 12 2475.285   

Total 43888.550 14    

 

Lampiran 5. Hasil Perhitungan Analisis Sidik Ragam dan Analisis Statistik Kandungan Serat 

Kasar Ransum Komplit Fermentasi dengan Penambahan Bawang Putih 

 

N Mean 

Std. 

Deviation 

Std. 

Error 

95% Confidence Interval 

for Mean 

Minimum Maximum 

 Lower 

Bound 

Upper 

Bound 

p0 5 11.4740 .40735 .18217 10.9682 11.9798 11.02 12.01 

p1 5 12.1460 .59113 .26436 11.4120 12.8800 11.35 12.88 

p2 5 12.0260 .58505 .26164 11.2996 12.7524 11.46 12.91 

Total 15 11.8820 .58033 .14984 11.5606 12.2034 11.02 12.91 

 

Hasil Analisi Statistik (Anova) Kandungan Serat Kasar 

 Sum of Squares df Mean Square F Sig. 

Between Groups 1.284 2 .642 2.247 .148 

Within Groups 3.431 12 .286   

Total 4.715 14    
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Lampiran 6. Hasil Perhitungan Analisis Sidik Ragam, Analisis Statistik dan Uji Duncan Nilai  

Mutlak Serat Kasar Ransum Komplit Fermentasi dengan Penambahan Bawang Putih 

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence 

Interval for Mean 

Minimum Maximum 

 Lower 

Bound 

Upper 

Bound 

p0 5 9.7412E2 35.42563 15.84283 930.1353 1018.1087 931.18 1017.48 

p1 5 9.3187E2 45.91601 20.53426 874.8557 988.8803 869.14 986.12 

p2 5 9.0681E2 45.39209 20.29996 850.4523 963.1757 857.72 959.56 

Total 15 9.3760E2 48.74660 12.58632 910.6064 964.5963 857.72 1017.48 

 

Hasil Analisis Statistik (Anova) Nilai Mutlak Serat Kasar 

 Sum of Squares df Mean Square F Sig. 

Between Groups 11572.450 2 5786.225 3.201 .077 

Within Groups 21694.790 12 1807.899   

Total 33267.241 14    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Uji Duncan Kandungan Serat Kasar 

Perlakuan N 

Subset for alpha = 0.05 

1 2 

p2 5 906.8140  

p1 5 931.8680 931.8680 

p0 5  974.1220 

Sig.  .370 .142 
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Lampiran 7. Dokumentasi Penelitian 

 

               
 Pencampuran Bahan Pakan     Pembuatan Ransum Komplit 

 

 

                 
Ransum Komplit dengan            Ransum Komplit 

Penambahan Bawang Putih   


