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LAMPIRAN 

Lampiran 1. Jadwal Pelaksanaan Penelitian 

 
 

No 

 
 

Kegiatan 

Tahun 2019 Tahun 2020 

Jul Agt-
Nov 

Des Des - 
Jan 

Jan Feb -
Nov 

Mar 
2021 

1. 
Tahap Persiapan 

Penelitian 

       

 a. Penyusunan 
dan Pengajuan 
Judul 

       

 b.Penulisan 

Proposal 

       

 c. Seminar 
Proposal 

       

 d. Revisi Proposal        

2. Tahap Pelaksaan        

 a. Penelitian di 

Laburatorium 

Kesehatan 

       

 b. Analisis Data        

3. Penyusunan 
Skripsi 

       

4. Sidang Skripsi        
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Lampiran 2. Surat Izin Penelitian 

 



42 
 

 
 

Lampiran  3. Data hasil penelitian 

1. Data pengamatan jumlah bakteri pada ikan bawal di suhu ruang 

Penyimpanan Ulangan 1 Ulangan 2 Ulangan 3 Rata- rata 

0 0 0 0 0 

1   5,2 x 10
5 

4,5 x 10
5 

6,1 x 10
5 5,2 x 10

5 

 

2  1,63 x 10
6 

1.31 x 10
6 

1,53 x 10
6 1,49 x 10

6
 

3  2,62 x 10
6 

2,14 x 10
6
 2,63 x 10

6
 2,46 x 10

6
 

4  3,18 x 10
6
 2,45 x 10

6
 3,26 x x10

6
 2,96 x 10

6
 

 

2. Data pengamatan jumlah bakteri pada ikan bawal di suhu kulkas 

 

Penyimpanan 

 

I II III Rata-rata 

0 - - - - 

1 - - - - 

2 5,3 x 10
5
 4,6 x 10

5
 3,7 x 10

5
 - 

3 8,6 x 10
5
 9,7 x 10

5
 7,5 10

5
 4,5 x 10

5
 

4    8,6 x 10
5
 

 

3. Data pengamatan jumlah bakteri pada ikan bawal di suhu freezer 

Penyimpanan 

 

I II III Rata-rata 

 

0 - - - - 

1 - - - - 

2 - - - - 

3 - - - - 

4 - - - - 
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Lampiran 4  Hasil analisis statistik menggunakan SPSS 23 uji ANAVA 

pengaruh waktu dan suhu penyimpanan ikan bawal air tawar terhadap 

kelimpahan bakteri Salmonella sp 

 
Univariate Analysis of Variance 

Between-Subjects Factors 

 N 

Kelompok 1 5 

2 5 

3 5 

Perlakuan 1 3 

2 3 

3 3 

4 3 

5 3 

 

Descriptive Statistics 

Dependent Variable:   Jumlah_koloni_bakteri   

Kelompok Perlakuan Mean Std. Deviation N 

1 1 ,00 . 1 

2 52,00 . 1 

3 149,00 . 1 

4 246,00 . 1 

5 296,00 . 1 

Total 140,80 133,584 5 

2 1 ,00 . 1 

2 ,00 . 1 

3 ,00 . 1 

4 45,00 . 1 

5 86,00 . 1 

Total 26,20 38,694 5 

3 1 ,00 . 1 

2 ,00 . 1 

3 ,00 . 1 

4 ,00 . 1 

5 ,00 . 1 

Total ,00 ,000 5 
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Total 1 ,00 ,000 3 

2 4,33 7,506 3 

3 49,67 86,025 3 

4 97,00 130,985 3 

5 127,33 152,267 3 

Total 55,67 97,630 15 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Jumlah_koloni_bakteri   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 93917,067
a
 6 15652,844 3,168 ,067 

Intercept 46481,667 1 46481,667 9,408 ,015 

Kelompok 56073,733 2 28036,867 5,675 ,029 

Perlakuan 37843,333 4 9460,833 1,915 ,201 

Error 39524,267 8 4940,533   

Total 179923,000 15    

Corrected Total 133441,333 14    

a. R Squared = ,704 (Adjusted R Squared = ,482) 

 
Estimated Marginal Means 
 

1. Kelompok 

Dependent Variable:   Jumlah_koloni_bakteri   

Kelompok Mean Std. Error 

95% Confidence Interval 

Lower Bound Upper Bound 

1 140,800 31,434 68,313 213,287 

2 26,200 31,434 -46,287 98,687 

3 3,553E-15 31,434 -72,487 72,487 

 

 

2. Perlakuan 

Dependent Variable:   Jumlah_koloni_bakteri   

Perlakuan Mean Std. Error 

95% Confidence Interval 

Lower Bound Upper Bound 

1 ,000 40,581 -93,581 93,581 

2 4,333 40,581 -89,247 97,914 

3 49,667 40,581 -43,914 143,247 
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4 97,000 40,581 3,419 190,581 

5 127,333 40,581 33,753 220,914 

 
Post Hoc Tests 
Kelompok 
 

Multiple Comparisons 

Dependent Variable:   Jumlah_koloni_bakteri   

 

(I) Kelompok (J) Kelompok 

Mean Difference 

(I-J) Std. Error Sig. 

95% Confidence Interval 

 
Lower Bound Upper Bound 

Tukey HSD 1 2 114,60 44,455 ,075 -12,43 241,63 

3 140,80
*
 44,455 ,032 13,77 267,83 

2 1 -114,60 44,455 ,075 -241,63 12,43 

3 26,20 44,455 ,830 -100,83 153,23 

3 1 -140,80
*
 44,455 ,032 -267,83 -13,77 

2 -26,20 44,455 ,830 -153,23 100,83 

Based on observed means. 

 The error term is Mean Square(Error) = 4940,533. 

*. The mean difference is significant at the ,05 level. 

 
Homogeneous Subsets 
 

Jumlah_koloni_bakteri 

 

Kelompok N 

Subset 

 
1 2 

Tukey HSD
a,b

 3 5 ,00  

2 5 26,20 26,20 

1 5  140,80 

Sig.  ,830 ,075 

Duncan
a,b

 3 5 ,00  

2 5 26,20  

1 5  140,80 

Sig.  ,572 1,000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 4940,533. 

a. Uses Harmonic Mean Sample Size = 5,000. 

b. Alpha = ,05. 
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Lampiran  5. Dokumentasi penelitian 

1. Foto Alat 

        

Oven      Autoklave 

      

Timbangan Analitik               Lemari es Penyimpanan media 
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Lemari media     Hot Plate 

     

Tabung reaksi steril    Inkubator

      

Bunsen     Vortex 
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Laminar     Bag Mixer 

     

Frezer      Lemari Es 
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2. Foto Media 

 

Media SSA     Media BPW 

   

Menimbang media    Media seletah di homogenkan 

  

Media SSA di cawan petri   Sample ikan bawal 



50 
 

 
 

       

Sampel dihaluskan    3 perlakuan sampel 

        

Pengenceran sampel     isolasi bakteri di media SSA 

        

Di inkubasi suhu 37     Uji Biokimia Pada Media TSIA 
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