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1. Output Data Persentase Koagregasi 4 Jam 
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2. Output Data Perbandingan OD 0,3 dan 4 Jam 
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Lampiran 5. Perhitungan Persentase Koagregasi 

a. Persentase Koagregasi 3 Jam 

 

(Ulangan 1) 

 L1P2F301+P.aeruginosa   

                  

           
     

= 
         

    
     

= 0,1478 × 100 

= 14,78 

 

(Ulangan 2) 

 L1P2F301+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2231 × 100 

= 22,31 

(Ulangan 3) 

 L1P2F301+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,1965 × 100 

= 19,65 

 

(Ulangan 1) 

 L1P2F302+ P. aeruginosa   

                  

           
     

= 
      

    
     

= 0,0566 × 100 

= 5,66 

(Ulangan 2) 

 L1P2F302+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,1896 × 100 

= 18,96 

 

(Ulangan 3) 

 L1P2F302+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,1785 × 100 

= 17,85 

(Ulangan 1) 

 L1P2F305+ P. aeruginosa   

                  

           
     

(Ulangan 2) 

 L1P2F305+ P. aeruginosa   
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= 
         

    
     

= 0,2777 × 100 

= 27,77 

 

= 
         

    
     

= 0,3870 × 100 

= 38,70 

(Ulangan 3) 

 L1P2F305 + P. aeruginosa   

                  

           
     

= 
        

   
     

= 0,2166 × 100 

= 21,66 

 

(Ulangan 1) 

 L1P2F306 + P. aeruginosa   

                  

           
     

= 
        

    
     

= 0,1588 × 100 

= 15,88 

(Ulangan 2) 

 L1P2F306 + P. aeruginosa   

                  

           
     

= 
        

    
     

= 0,2173 × 100 

= 21,73 

 

(Ulangan 3) 

 L1P2F306 + P. aeruginosa   

                  

           
     

= 
        

    
     

= 0,1891 × 100 

= 18,91 

(Ulangan 1) 

 L1P2F308 + P. aeruginosa   

                  

           
     

= 
        

    
     

= 0,2173 × 100 

= 21,73 

(Ulangan 2) 

 L1P2F308 + P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2357 × 100 

= 23,57 

  

(Ulangan 3) 

 L1P2F308 + P. aeruginosa   
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= 
         

    
     

= 0,1932 × 100 

= 19,32 

b. Persentase Koagregasi 4 Jam 

 

(Ulangan 1) 

 L1P2F301+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2173 × 100 

= 21,73 

 

(Ulangan 2) 

 L1P2F301+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2561 × 100 

= 25,61 

(Ulangan 3) 

 L1P2F301+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2307 × 100 

= 23,07 

 

(Ulangan 1) 

 L1P2F302+ P. aeruginosa      

    

= 
         

    
     

= 0,2264 × 100 

= 22,64 

(Ulangan 2) 

 L1P2F302+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2241 × 100 

(Ulangan 3) 

 L1P2F302+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,1964 × 100 
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= 22,41 

 

= 19,64 

(Ulangan 1) 

 L1P2F305+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2777 × 100 

= 27,77 

 

(Ulangan 2) 

 L1P2F305+ P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,4354 × 100 

= 43,54 

(Ulangan 3) 

 L1P2F305 + P. aeruginosa   

                  

           
     

= 
        

   
     

= 0,4166 × 100 

= 41,66 

 

(Ulangan 1) 

 L1P2F306 + P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,1775× 100 

= 17,75 

(Ulangan 2) 

 L1P2F306 + P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2347 × 100 

= 23,47 

 

(Ulangan 3) 

 L1P2F306 + P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2072 × 100 

= 20,72 

(Ulangan 1) 

 L1P2F308 + P. aeruginosa   

                  

           
     

= 
         

    
     

(Ulangan 2) 

 L1P2F308 + P. aeruginosa   

                  

           
     

= 
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= 0,2695 × 100 

= 26,95 

= 0,3333 × 100 

= 33,33 

  

(Ulangan 3) 

 L1P2F308 + P. aeruginosa   

                  

           
     

= 
         

    
     

= 0,2268 × 100 

= 22,68 
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Lampiran 6. Dokumentasi Penelitian 
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Peremajaan bakteri uji 

(isolat BAL dan P. 
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medium padat 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Peremajaan bakteri uji 

(isolat BAL dan P. 

aeruginosa) ke 

medium cair 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Isolat BAL di media 



 

 38 

 

 

 

 

 

 

 

 

 

 

MRSA setelah 

inkubasi 48 jam pada 

suhu 30°C dalam 

kondisi anaerob 

 

 

 

 

 

 

 

 

 

 

  

Isolat BAL di media 

MRSB setelah inkubasi 

24 jam pada suhu 30°C 

dalam kondisi anaerob 
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Pemisahan endapan sel 

bakteri dari supernatan 

hasil sentrifugasi dan 

pencucian dengan 

larutan PBS 

 

 

 

 

 

 

 

 

 

Suspensi bakteri yang 

telah dicuci dengan 

larutan PBS steril 

 

 

 

 

 

 

 

 

 

 

 

Pengukuran suspensi 
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spektrofotometer UV-

Vis 
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Lampiran 7. Kartu Bimbingan KTI 
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