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LAMPIRAN 

Lampiran  1 Data Hasil Pengujian Total Plate Count 

Perlakuan Ulangan Hari ke-5 Hari ke-7 Hari ke-9 Hari Ke-11 

A1 

1 5,3 5,33 5,3 5,2 

2 5,3 5,3 6,2 4,6 

Rata-rata 5,3 5,3 5,7 4,9 

 Deviasi 0 0,02121 0,6364 0,42426 

A2  

1 5,62 5,55 5,53 6,24 

2 5,62 5,47 5,67 5,14 

Rata-rata 5,6 5,5 5,6 5,7 

Deviasi 0 0,05657 0,09899 0,77782 

A3  

1 5,35 5,50 5,12 5,24 

2 5,63 5,05 5,64 5,11 

Rata-rata 5,5 5,3 5,4 5,2 

Deviasi 0,19799 0,3182 0,3677 0,09192 

Lampiran  2 Tabel Perhitungan Total Plate Count 

Fermentasi Hari Ke-5 

Perlakuan 

U1  U2  

C1 C2 
Rata-

rata 

Jumlah 

Mikroba 
C1 C2 

Rata-

rata 

Jumlah 

Mikroba 

A1 

119 123 121 

205500 

215 TUBD 215 

215000 28 30 29 Spreader Spreader 0 

4 7  Spreader Spreader 0 

A2  

235 spreader 235 

417500 

174 99 136,5 

415750 40 80 60 65 74 69,5 

0 0 0 2 4  

A3  

156 137 146,5 

225750 

156 137 146,5 

423250 26 35 30,5 83 57 70 

0 2 1 21 19  

Fermentasi hari ke 7 

Perlakuan 

U1  U2  

C1 C2 
Rata-

rata 

Jumlah 

Mikroba 
C1 C2 

Rata-

rata 

Jumlah 

Mikroba 

A1 

159 Spreader 159 

232000 

110 99 104,5 

189750 28 33 30,5 33 22 27,5 

0 5 2,5 0 1 0,5 

A2  

Spreader Spreader  

355000 

258 spreader 258 

294000 38 33 35,5 29 37 33 

14 19 16,5 0 0 0 

A3  

TUBD 83 83 

314000 

49 36 42,5 

111250 
60 49 54,5 30 6 18 

5 8 6,5 0 0 0 
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Fermentasi hari ke 9 

Perlakuan 

U1  U2  

C1 C2 
Rata-

rata 

Jumlah 

Mikroba 
C1 C2 

Rata-

rata 

Jumlah 

Mikroba 

A1 

86 98 92 

176000 

Spreader Spreader  

1585000 35 17 26 147 170 158,5 

6 8  6 5 0 

A2  

271 237 254 

339500 

138 107 122,5 

468750 57 28 42,5 70 93 81,5 

2 4 3 22 11  

A3  

127 134 130,5 

130500 

157 191 174 

434500 22 11 16,5 73 66 69,5 

10 0  21 19  

Fermentasi hari ke 11 

Perlakuan 

U1  U2  

C1 C2 
Rata-

rata 

Jumlah 

Mikroba 
C1 C2 

Rata-

rata 

Jumlah 

Mikroba 

A1 

40 47 43,5 

164250 

34 37 35,5 

35500 32 25 28,5 Spreader Spreader 0 

0 5  Spreader Spreader 0 

A2  

TUBD TUBD  

1742500 

174 99 136,5 

136500 86 71 78,5 65 74 69,5 

29 25 27 2 4  

A3  

Spreader Spreader  

174750 

130 Spreader 130 

130000 46 43 44,5 Spreader 9 9 

32 29 30,5 Spreader Spreader  

Lampiran  3 Hasil Uji Statistik perlakuan dan Waktu Fermentasi Terhadap Nilai TPC  

Tests of Between-Subjects Effects 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 705.336a 12 58.778 445.837 .000 

FORMULASI .429 2 .214 1.625 .237 

WAKTU .339 3 .113 .858 .489 

FORMULASI * WAKTU .510 6 .085 .645 .694 

Error 1.582 12 .132   

Total 706.919 24    

a. R Squared = ,998 (Adjusted R Squared = ,996) 
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Lampiran  4 Hasil Pengujian pH 

Perlakuan Ulangan Hari ke-5 Hari ke-7 Hari ke-9 Hari Ke-11 

A1 

1 3,06 2,67 2,66 2,15 

2 3,15 2,75 2,75 2,16 

Rata-rata 3,11 2,71 2,71 2,16 

Deviasi 0,06364 0,05657 0,06364 0,00707 

A2  

1 3,03 2,75 2,59 2,16 

2 3,01 2,71 2,53 2,17 

Rata-rata 3,02 2,73 2,56 2,17 

Deviasi 0,01414 0,02828 0,04243 0,00707 

A3  

1 3,07 2,83 2,66 2,25 

2 3,02 2,76 2,67 2,26 

Rata-rata 3,05 2,80 2,67 2,26 

Deviasi 0,03536 0,0495 0,00707 0,00707 

Lampiran  5 Hasil Uji Statistik  perlakuan dan Waktu Fermentasi Terhadap Nilai pH  

Tests of Between-Subjects Effects 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Model 172.063a 12 14.339 9559.067 .000 

FORMULASI .021 2 .011 7.136 .009 

WAKTU 2.305 3 .768 512.241 .000 

FORMULASI * WAKTU .029 6 .005 3.188 .041 

Error .018 12 .001   

Total 172.081 24    

Lampiran  6 Hasil Uji Lanjut Duncan Pengaruh Perlakuan Terhadap pH 

pH 

Duncana,b   

FORMULASI N 

Subset 

1 2 

60% Bunga Telang : 20% Jahe Merah 8 2.6188  

70% Bunga Telang : 10% Jahe Merah 8  2.6687 

50% Bunga Telang : 30% Jahe Merah 8  2.6900 

Sig.  1.000 .294 
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Lampiran  7 Hasil Uji Lanjut Duncan Pengaruh Waktu Fermentasi Terhadap pH 

pH 

Duncana,b   

WAKTU N 

Subset 

1 2 3 4 

11 Hari 6 2.1917    

9 hari 6  2.6433   

7 Hari 6   2.7450  

5 Hari 6    3.0567 

Sig.  1.000 1.000 1.000 1.000 

Lampiran  8 Hasil Uji Lanjut Duncan Pengaruh Interaksi Kedua Faktor Terhadap Nilai pH  

pH 

Duncana   

FormulasiXWaktu N 

Subset for alpha = 0.05 

1 2 3 4 5 6 

A1(11) 2 2.1550      

A2(11) 2 2.1650      

A3(11) 2  2.2550     

A2(9) 2   2.5600    

A3(9) 2    2.6650   

A1((9) 2    2.7050 2.7050  

A1(7) 2    2.7100 2.7100  

A2(7) 2    2.7300 2.7300  

A3(7) 2     2.7950  

A2(5) 2      3.0200 

A3(5) 2      3.0450 

A1(5) 2      3.1050 

Sig.  .801 1.000 1.000 .145 .052 .058 
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Lampiran  9 Hasil Uji Statistik Organoleptik 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Warna Between 

Groups 
.990 2 .495 17.519 .022 

Within Groups .085 3 .028   

Total 1.075 5    

Aroma Between 

Groups 
.004 2 .002 .026 .974 

Within Groups .213 3 .071   

Total .217 5    

Rasa Between 

Groups 
.711 2 .355 15.500 .026 

Within Groups .069 3 .023   

Total .780 5    

Lampiran  10 Hasil Uji Lanjut Duncan Parameter Warna 

Warna 

Duncana   

Formulasi N 

Subset for alpha = 0.05 

1 2 3 

A3 Sari jahe 300 ml : teh bunga telang 

500 ml 
50 3.4000   

A2 Sari Jahe 200 ml : Teh bunga telang 

600 ml 
50  3.7400  

A1 Sari jahe 100 ml : Teh bunga telang 

700 ml 
50   4.3800 

Sig.  1.000 1.000 1.000 

Lampiran  11 Hasil Uji Lanjut Duncan Parameter Rasa 

Formulasi N 

Subset for alpha = 0.05 

1 2 

A3 Ekstrak jahe 300 ml : teh bunga 

telang 500 ml 
2 2.7600  

A2 Ekstrak Jahe 200 ml : Teh bunga 

telang 600 m 
2 2.7800  

A1 Ekstrak jahe 100 ml : Teh bunga 

telang 700 ml 
2  3.5000 

Sig.  .903 1.000 
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Lampiran  12 Data Hasil Pengujian Kecerahan 

Kode Sampel Nilai L Rata-rata Deviasi 

A1U1 28,67 
28,525 0,20506 

A1U2 28,38 

A2U1 29,79 
29,79 0 

A2U2 29,79 

A3U1 30,96 
31,83 1,23037 

A3U2 32,7 

Lampiran  13 Hasil Uji Statistik Kecerahan 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Kecerahan Between 

Groups 
11.123 2 5.562 10.724 .043 

Within Groups 1.556 3 .519   

Total 12.679 5    

Lampiran  14 Hasil Uji Lanjut Duncan Kecerahan 

Duncana   

Formulasi N 

Subset for alpha = 0.05 

1 2 

A1 Ekstrak jahe 100 ml : Teh bunga 

telang 700 ml 
2 28.5250  

A2 Ekstrak Jahe 200 ml : Teh bunga 

telang 600 m 
2 29.7900 29.7900 

A3 Ekstrak jahe 300 ml : teh bunga 

telang 500 ml 
2  31.8300 

Sig.  .177 .066 

Lampiran  15 Data Hasil Pengujian Viskositas 

Formulasi Viskositas (m.Pa.s) 
Rata-rata 

ulangan 
Deviasi 

A1U1 (10:70:10:10) 1,8 
1,9 0,141421 

A1U2 (10:70:10:10) 2 

A2U1 (20:60:10:10) 1,8 
1,7 0,141421 

A2U2 (20:60:10:10) 1,6 

A3U1 (30:50:10:10) 2,9 
2,8 0,141421 

A3U2 (30:50:10:10) 2,7 
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Lampiran  16 Hasil Uji Statistik Viskositas 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Viskositas Between 

Groups 
1.373 2 .687 34.333 .009 

Within Groups .060 3 .020   

Total 1.433 5    

Lampiran  17 Hasil Uji Lanjut Duncan Viskositas 

Duncana   

Formulasi N 

Subset for alpha = 0.05 

1 2 

A2 Ekstrak Jahe 200 ml : Teh bunga 

telang 600 m 
2 1.7000  

A1 Ekstrak jahe 100 ml : Teh bunga 

telang 700 ml 
2 1.9000  

A3 Ekstrak jahe 300 ml : teh bunga 

telang 500 ml 
2  2.8000 

Sig.  .252 1.000 

Lampiran  18 Data Hasil Pengujian Total Asam 

Formulasi Vawal Vakhir 
Volume Total 

Asam 

% Total 

Asam 

Rata-

rata 

ulangan 

Deviasi 

A1U1 13,3 14,4 1,1 1,98 
1,845 0,190919 

A1U2 12,35 13,3 0,95 1,71 

A2U1 8,9 10,45 1,55 2,79 
2,295 0,700036 

A2U2 14,4 15,4 1 1,8 

A3U1 18,4 20,15 1,75 3,15 
3,555 0,572756 

A3U2 10,35 12,55 2,2 3,96 

Lampiran  19 Hasil Uji Statistik Total Asam 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Total Asam Between 

Groups 
3.143 2 1.571 5.517 .099 

Within Groups .855 3 .285   

Total 3.997 5    
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Lampiran  20 Data Hasil Penelitian Antioksidan 

− Perlakuan A1 ulangan 1 

kombucha 2 (A1U1) 

Konsentrasi 

(ppm) 
Absorbansi Kontrol 

% 

inhibisi 

40 0,582 0,589 1,188455 

50 0,583 0,589 1,018676 

60 0,564 0,589 4,244482 

70 0,550 0,589 6,621392 

IC50 217,8775615     

    
 

− Perlakuan A1 ulangan 2 

kombucha 4 (A1U2) 

Konsentrasi 

(ppm) 
Absorbansi Kontrol 

% 

inhibisi 

40 0,448 0,468 4,273504 

50 0,431 0,468 7,905983 

60 0,428 0,468 8,547009 

70 0,416 0,468 11,11111 

IC50 219,0297872     

 

− A2 ulangan 1 

Kombucha 1 (A2) 

Konsentrasi (ppm) Absorbansi Kontrol % inhibisi 

40 0,457 0,471 2,9724 

50 0,445 0,471 5,52017 

60 0,438 0,471 7,00637 

70 0,429 0,471 8,9172 

IC50 235,391822     

y = 0.1952x - 7.4703
R² = 0.8831

0
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0 20 40 60 80

% inhibisi

y = 0.2115x - 3.6752
R² = 0.9374

0
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10

15
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− A2 ulangan 2 

kombucha 5 (A2) 

Konsentrasi 

(ppm) 
Absorbansi Kontrol 

% 

inhibisi 

40 0,523 0,529 1,134216 

50 0,503 0,529 4,914934 

60 0,499 0,529 5,671078 

70 0,491 0,529 7,183365 

IC50 234,5428571     

 

− A3 ulangan 1 

kombucha 3 (A3) 

Konsentrasi 

(ppm) 
Absorbansi Kontrol % inhibisi 

40 0,482 0,495 2,62626 

50 0,473 0,495 4,44444 

60 0,464 0,495 6,26263 

70 0,458 0,495 7,47475 

IC50 282,408     
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− A3 ulangan 2 

kombucha 3 (A3) 

Konsentrasi 

(ppm) 
Absorbansi Kontrol % inhibisi 

40 0,523 0,595 12,1008 

50 0,512 0,595 13,9496 

60 0,503 0,595 15,4622 

70 0,492 0,595 17,3109 

IC50 260,926     

 

Lampiran  21 Hasil Uji Statistik Antioksidan 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Antioksida

n 

Between 

Groups 
2967.496 2 1483.748 19.205 .019 

Within Groups 231.771 3 77.257   

Total 3199.267 5    

Lampiran  22 Hasil Uji Lanjut Duncan Antioksidan 

Duncana   

Formulasi N 

Subset for alpha = 0.05 

1 2 

A1 Ekstrak jahe 100 ml : Teh bunga 

telang 700 ml 
2 218.4537  

A2 Ekstrak Jahe 200 ml : Teh bunga 

telang 600 m 
2 234.9673  

A3 Ekstrak jahe 300 ml : teh bunga 

telang 500 ml 
2  271.6671 

Sig.  .157 1.000 

 

 

 

y = 0.1714x + 5.2773
R² = 0.9985

0

10

20

0 10 20 30 40 50 60 70 80

% inhibisi



39 

 

Lampiran  23 Dokumentasi Penelitian 

    

    

    

Pembuatan Kombucha 

     

     

Total Mikroba 

     

Pengujian pH 
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Pengujian Organoleptik 

  

Pengujian Kecerahan 

    

Pengujian Viskositas 

 
 

 

 

 

 

Pengujian Total Asam 
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Pengujian Antioksidan 

 

 


